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ABSTRACT

This study was designed to investigate the amount of free sugar according to each beverage category in coffee and
beverage stores. The groups were categorized as 15 groups based on the kind of beverage material. The beverage groups
contributing to total sugar per 100 mL were milk + syrup or powder, hot (12.9 g), ade (12.6 g), milk + syrup or powder
+ crushed ice (11.9 g), and espresso shot + milk + syrup + crushed ice (11.4 g). The beverage groups contributing to
free sugar per 100 mL were ade (12.6 g), milk + syrup or powder + crushed ice (10.8 g), espresso shot + milk + syrup
+ crushed ice (10.3 g), and milk + syrup or powder, hot (9.7 g). The beverage groups contributing to total sugar (ener-
gy) per portion size were milk + syrup or powder + crushed ice 56.6 g (332.3 kcal), espresso shot + milk + syrup +
crushed ice 49.3 g (333.4 kcal), milk + syrup or powder, hot 46.3 g (372.1 kcal), and milk + syrup or powder, ice 38.1
g (325.9 kcal). The beverage groups contributing to free sugar per portion size were milk + syrup or powder + crushed
ice 51.2 g, espresso shot + milk + syrup + crushed ice 44.9 g, ade 37.1 g, milk + syrup or powder, hot 34.6 g, and milk
+ syrup or powder, ice 30.1 g. The percent of average free sugar per portion size of the WHO recommendation (free
sugars <10% of total energy; <50 g/2,000 kcal) was milk + syrup or powder + crushed ice 102.4%, espresso shot +
milk + syrup + crushed ice 89.8%, ade 74.1%, and milk + syrup or powder, hot 69.2%. The proportion of beverage in
excess of WHO recommendation per portion size was 14.6% in espresso shot + milk + syrup + crushed ice, 22.7% in
ade, and 10.9% in milk + syrup or powder, hot. Therefore, in coffee and beverage stores, menu development with re-
duced sugar content is needed, and nutrition information should be provided through sugar nutrition labeling. (J Nutr
Health 2013; 46(4): 382 ~ 390)
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Table 1. Beverage categories according to ingredients of beverages and being served hot or cold

Criteria N” Examples
Espresso shot 52  Americano, Espresso, Drip coffee etc.
Tea 41 Green teaq, Earl grey, Herb tea efc.
Tea + Milk 14 Milk tea, Black tea latte efc.
Espresso shot + Milk, hot 26  Cafe latte, Capuchino etc.
Espresso shot + Milk, ice 19  Ice cafe latte, Ice capuchino etc.
Espresso shot + Whipped cream or Ice cream 3 Espresso con panna, Espresso affogato
Espresso shot + Milk + Syrup or powder, hot 81  Vanilla latte, Caramel macchiato, Cafe mocha etc.
Espresso shot + Milk + Syrup or powder, ice 72  Ice cafe mocha, Ice white caramel mocha etc.
Espresso shot + Milk + Syrup + Crushed ice 48  Mocha ice blended, Flatccino, Mocha hollyccino, Frappuccino etfc.
Milk + Syrup or powder, hot 55  Green latte, Hot choco, Chai latte efc.
Milk + Syrup or powder, ice 33 Ice green latte, Ice chai latte, Ice choco etc.
Milk + Syrup or powder + Crushed ice 217 Smoothie, Blended, Frappuccino, Flatccino, Tomnccino etc.
Fruit juices 15  Kiwijuice, Orange juice, Grapefruit juice etc.
Ade 22 lemon ade, Grapefruit ade, Orange ade efc.
Ice tea 22  Peachice tea, Lemonice tea etc.

1) N: beverage number

Table 2. The amount of energy, total sugar and free sugar per 100 mL

Criteria N Energy (kcal) Total sugar Ffree sugar (9)
(9) Mean + SD Median (Range)
Espresso shot 52 50+ 7.17 0.1 +0.2 0.1 +0.2 0.0 (0.0— 1.7)
Tea 41 07+1.3 0.0 £ 0.1 0.0 0.1 0 (0.0— 0.3)
Tea + Milk 14 493 + 3.7 3.6+0.3 02+0.6 0 (0.0- 1.7)
Espresso shot + Milk, hot 26 437 £11.4 25+ 1.4 02+04 0 (0.0— 1.1)
Espresso shot + Milk, ice 19 37.7 £13.7 24 +0.9 02+03 0 (0.0— 1.0)
Espresso shot + Whipped cream or Ice cream 3 91.0 + 28.4 6.4+55 64+55 1(1.7-12.5)
Espresso shot + Milk + Syrup or powder, hot 81 81.0 + 33.1 9.6+ 69 65+ 6.8 5(0.7-41.2)
Espresso shot + Milk + Syrup or powder,ilce 72 78.9 + 35.6 10.0 £ 8.3 7.6 £8.0 2 (0.2-52.4)
Espresso shot + Milk + Syrup + Crushed ice 48 76.8 £ 15.1 11.4+7.1 10.3 + 6.9 1(2.3-37.1)
Milk + Syrup or powder, hot 55 102.9 + 62.5 129 £9.8 9.7 +£9.6 2 (1.1-49.2)
Milk + Syrup or powder, ice 33 93.1 £ 57.6 1M1 +£77 87+7.5 1(1.2-45.1)
Milk + Syrup or powder + Crushed ice 217 70.4 £ 19.5 11.9 49 10.8 £ 5.0 10.7 (0.2—38.4)
Fruit juices 15 46.8 £ 18.1 7.9 +£55 6.2+ 4.5 7 (20-17.4)
Ade 22 57.5+£21.9 126 £5.6 126 +5.6 3(6.2-20.9)
Ice tea 22 36.7 £19.7 9.0+ 5.1 9.0+ 5.1 4 (1.4-17.4)

Total sugar: sum of monosaccharides and disaccharides

Free sugar: all monosaccharides and disaccharides added to foods by the manufacturer, cook or consumer, plus sugars natu-
rally present in honey, syrups and fruit juices

1) N: beverage number 2) Mean =+ SD
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Table 3. The amount of energy, total sugar and free sugar per portion size of beverage
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Fruit juices

Ade

74.1

+ 17.2

37.1

62.8

31.4 £ 183 ( 50— 72.2)
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128.6 = 72.3

361.9 £ 82.3
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Ice tea

Total sugar: sum of monosaccharides and disaccharides. Free sugar: all monosaccharides and disaccharides added to foods by the manufacturer, cook or consumer, plus sug-

ars naturally present in honey, syrups and fruit juices. 1) N: beverage number 2) Mean + SD (Range)

3) The percent of mean free sugar amount of the recommendation for

free sugars (<10% of total energy: 50 g/2,000 kcal) of the joint WHO/FAO Expert Consultation 4) The percent of maximum free sugar of the recommendation for free sugars

(<10% of total energy: 50 g/2.000 kcal) of the joint WHO/FAQ Expert Consultation
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g), oo|=F 37.1 g (12.5~71.1 @), $-F + AI¥ @) + o} sugar E=Fe] Zpol7} 2 ASE Yepytct
L3t SR 34.6 g 4.4~176.8 @), &7 + A @) + 2 MARZA7 o] B tiv] 32 13 Bt free sugar
7he €& 300 g 4.2~1600 g) =03, 27 13 free o AWE AlwHW (Table 3, 4), AlAIRA7|G YA

Table 4. Distribution (percentiles) of free sugar of per portion size

Criteria Percentiles
1 5 10 25 50 75 90 95 99

Espresso shot 0.0 0.0 0.0 0.0 0.0 0.0 1.0 1.0 1.0
Tea 0.0 0.0 0.0 0.0 0.0 0.0 1.0 1.0 1.0
Tea + Milk 0.0 0.0 0.0 0.0 0.0 0.0 6.6 6.6 6.6
Espresso shot + Milk, hot 0.0 0.0 0.0 0.0 0.0 0.3 3.4 3.5 3.8
Espresso shot + Milk, ice 0.0 0.0 0.0 0.0 0.1 1.3 3.5 3.8 3.8
Espresso shot + Whipped cream or Ice cream 1.0 1.0 1.0 1.0 1.5 8.8 8.8 8.8 8.8
Espresso shot + Milk + Syrup or powder, hot 2.1 7.0 9.4 13.1 18.4 26.5 30.8 34.4" 176.8
Espresso shot + Milk + Syrup or powder, ice 0.7 9.9 10.6 152 218 300 416" 570 1780
Espresso shot + Milk + Syrup + Crushed ice 9.4 14.1 20.8 30.1 37.3 46.6" 60.5 119.4 189.2
Milk + Syrup or powder, hot 4.4 5.7 13.9 18.7 25.7 32.9" 51.0 168.3 176.8
Milk + Syrup or powder, ice 4.2 4.9 10.0 18.4 25.5 33.5 39.4" 81.4 160.0
Milk + Syrup or powder + Crushed ice 3.3 10.9 19.8 33.9 48.4" 64.2 82.8 86.5 157.5
Fruit juices 5.0 5.0 6.0 7.5 18.6 21.3 29.6 34.9 34.9
Ade 12.5 16.3 18.5 24.5 35.4 49.0" 63.0 71.1 71.1
Ice tea 5.0 6.0 7.5 15.0 32.0 44.4" 51.5 55.1 72.2

Free sugars of <10% of total energy (1): 50 g/2,000 kcal)

‘ [] Mean free sugar (9)/50 g [] Maximum free sugar (9)/50 g

(%)
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Beverage classification

Fig. 2. The percent of mean free sugar amount of more than 50 g per portion size according to ingredients of beverages and being
served hot or cold. E: Espresso Shot, T: Tea, T + M: Tea + Mik, E + M, H: Espresso Shot + Milk, Hot, E + M, I: Espresso Shot + Milk,
Ice, E + W (IC): Espresso Shot + Whipped cream or Ice cream, E + M + S (P), H: Espresso Shot + Milk + Syrup or powder, Hot, E +
M + S (P), I: Espresso Shot + Milk + Syrup or powder, Ice, E + M + S + CI: Espresso Shot + Milk + Syrup + Crushed ice, M + S(P), H:
Milk + Syrup or powder, Hot, M + S (P), I: Milk + Syrup or powder, Ice, M + S (P) + CI: Milk + Syrup or powder + Crushed Ice, FJ:
Fruit juice, A: Ade, IT: Ice tea.
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