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Use of Sodium Saccharin and Sucralose in Foodstuffs and the
Estimated Daily Intakes of Both Products in Korea

Hee-Jae Suh and Sunghee Choi'*

Department of Food Science, Sun Moon University,
'Korea Health Industry Development Institute

Abstract This study sought to evaluate the daily intakes of sodium saccharin and sucralose for individuals in Korea with
average and high levels of consumption of both these substances. The estimated daily intake of both sweeteners was
determined from analytical data and dietary intake data collected as part of the Korean National Health and Nutrition
Survey. Analysis of the data showed that sodium saccharin was found in 53 (15.6%) of 339 processed foods analyzed,
whereas sucralose was found in 141 (23.9%) of 590 processed foods analyzed. The average intake of sodium saccharin
was 1.18% of the acceptable daily intake (ADI) defined by the Joint FAO/WHO Expert committee on Food Additives
(JECFA). The average intake of sucralose was 0.55% of ADI. The 95th percentile intakes of sodium saccharin and
sucralose were 5.29% and 15.66% of ADI, respectively. Children 6 years old and younger consumed more sodium
saccharin and sucralose than did children from any of the other age groups tested. In conclusion, the average daily intakes
of sodium saccharin and sucralose within members of the Korean population fall within safe levels.
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A 2SR, 20008 = FHEA] S 2 79 (National Toxi-
cology Program, NTP)%= A}7}lS HLOP%@%%(RepOIT on Car-
cinogens, ROC)9IA 2HAIsIM o™, 2010d0= 2183 2 A7/
7} vl SR (Environmental Protection Agency, EPA)?]
AED EZoA A, ARl AFFo] I7belA & Yo
71X deths Abdel RIRELL )ITHE). = A4 F3 R 27t
219 3)(FAO/WHO Joint Expert Committee on Food Additives,

JECFAIA = 6919 3]ololl AA A7hle] kA o 7S =9
atlem, 19930 ”ﬂaol AbellAl =7dsHy A9 % fred
7Fe/dS jittal Hs A5 Wi AkRle] Zud, 2E9,

HEFH tig ddA 110%%%¥(Acceptable Daily Intake, ADI)&
5 mg/kg - bw/day= A sATH(11).

FAGERAE AYORNE FAE AT EEA HEe] 600
Hjo] ©uks 7AW, &3] AT sAl UeRbe 2ute] gl
(12,13), Atelut Eellz wi-$- QFgalr] wiEel 2F 2 S5 A
27k Aol 2] o] &L UTh(14). TR ik 54 3
7he B2 AFoA o]Roixloy, §4 B A R4t
el o4ld whel FElgk Axe )IiTh(15-17). 28y 3
gz 2ol FarkEoe] 7 Fo AA7ES Aste A+
D A oo FagEE w277 XS 2d7e] Fof
sk =4 A3 AAE sl JECFAE $£a Pz A9 ADIE
15 mg/kg - bw/day= A7 3153 E]’(18)

E 17“312 ARE-S] A&
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AgPslar ot BN E 198671 E 2RIV ERH Fads
25 AR 755 AEHVEE g AF A8 Hrh 9t
W o]ZojX L 913(19-25), 20043 o|FdE TF FHAZ,
olgg]ol, G+, Mt SAME vkl Gy IAE i
o7 3 APRIVEF e FagE2o] 43 kA Sy B
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A3 okAA Hrp) o] FoiM L, 2004 ATHRIVEF 29
At AR E FALZ 20| Uik FFH A HIbw o]Fo] A
th28-30). 2} A1E Akde] WHslo] wet AEH HEe] AN
A sinith @22l Q7] il ARy ERe|Y Fagw
29} o] 2 AMEHE AFEUEQGDe] tigt HF < Hrt
= A&Hoz o]Fod Ha vt

A 2 AFeME 7RAR TREe e APRIVE
F FaRRsY TS B8, 2 A3 ARAtddx
Akl AEAEFAT AAE AEstd, dolg B3l AAHL U=
ANHUEFH FAL2 20 4F 522 gosidn 3
JECFASIA 443 ADIS} vlsl o= AF-uEss) a2
220 A7 HAAS Hrslka, 200830 FRE ARV ER
I FARRE 20 HF FEHE v Bl
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AEFVETA B AETAE AESI AMTsE AET
(Table )& o= £ AT AEE AHsHATh AgEA
Fote] APHRIVERT Fada 2o Abgo] IAE AF 55
S AL, 20119 AF 2 AFA7HE FEARRT 4134
(A A=)E st AT B2 F5 JFEAE F
ABTY AFE AT A4E AIEE 20124 3YEEH 8
doll AA A&, 771, B3, 4= AYe] Wk, fFulE, &
3 FHeEl @ FUAEAANAN YRR, AFRIVER
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w42 S8 TAE AEFE F 590 FEOIATK(Table 4).

AloF & Aled

Ao AR APRIVESS FagRS RF=d2 Sigma
Aldrich Co. (St. Louis. Mo, USA) A& A3, tlelge
HZ2% J&T Baker (Phillipsburg, NJ, USA) A&ES AT
HPLC £4¢] o]-8-3F HPLCE =3 Wgh&-2 Merck Co. (White-
house station, NJ, USA) A|&& A&t A8F w2 A9kt
ZHF (potassium  ferrocyanide 3hydrate)3} &-4tolA(zine  sulfate
Thydrate}< Junsei (Tokyo, Japan) A& ARSI, HIESIZZ
ZAEF (tetrapropylammonium)S  Acros (Geel, Belgium)Al&2S A}
g3, AdA4Hd-F(potassium phosphate)s} M EVEY
(acetonitrile)> Junsei (Tokyo, Japan) A& ARE-3}3

AlZo| Mxia|
ARV EFY I ER 2] T2 A7 T AFH/ERY
HE2el wet 24 sk AE EYE EE
AAA, A, E3& AA T AHHEE g7 FE319e
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skl ATt
IPAFY] S A B AR oF 10g EE S
o] FHs}L HPLCE &< 7hste] 2087 %2391 HE]aiit). of
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AFAZO A7 o 10g AES 50mL ZetAa3o) e
HPLCE =& 718l 2087 253 A& 3t A8E &4 %
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Table 1. The technical regulations of sodium saccharin and sucralose in Korea

Sodium saccharin

Sucralose

Usable Food items

Fermented fish products, pickled food, boiled food with soy sauce
Bean jam like sweet red-bean paste

Kimchi

Beverages (excluding fermented-, ginseng- and red-ginseng
products)

Meat- and fish-processed products
Health functional food for the supplement of nutrients

Special medical purpose foods
Formular food for the control of body Weight

Cereals

Korean-style popcorn
Gums

Jams

Coffee

Sauces

Tomato ketchup

Soy sauce

Soju

Maximum level (g/kg) Usable Food items

Maximum level (g/kg)

<1.0 Dried confectioneries <1.8

<0.2 Gums <2.6

<0.2 Jams <04

<0.2 Beverages, Dairy-based drinks, <04
Fermented milk products, Coffee

<0.1 Sugar substitute food <12

<1.2 Health functional food for the <1.25
supplement of nutrients

<0.2 Special medical purpose foods <0.4

<0.3 Formular food for the control <0.32
of body Weight

<0.1 Cereals <1.0

<0.5 Others <0.58

<1.2

<0.2

<0.2

<0.16

<0.16

<0.16

<0.08
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Table 2. HPLC conditions for the analysis of sodium saccharin, and sucralose

Analyte Sodium saccharin Sucralose
Instrument Shiseido SI-2 series HPLC (Tokyo, Japan) Shimazdu, LC-20A series HPLC (Tokyo, Japan)
Cepcell Pak C18 UG 120 (4.6 mm ID x 250 mm, 5 pum)
Column (Shiseido, Tokyo, Japan) Symmetry C18 (3.0 mm ID x 250 mm, 5 pm)
Symmetry C18 (3.9 mm ID x 150 mm, 5 pum) (Waters, Wexford, Ireland)
(Waters, Wexford, Ireland)
. . Evaporative Light Scattering Detector
Detector Ultra Violet Detector, 210 nm (Shiseido, Tokyo, Japan) (Shimazdu, Tokyo, Japan)
A: 10% TPA 73.09 g+KH,PO, 2.5 g+H,0 3.6 L (pH=3.5) A: Water
B: 100% Acetonitrile B: Methanol
1 3 V) V) 1 M 0, 0,
Mobile phase Time (min) A% B% Time (min) A% B%
(Gradient program) Initial-2 90 10
2.1-8 70 30 ..
8.1-19 30 70 Initial-30 70 30
19.1-25 90 10
Flow rate 0.8 mL/min 0.7 mL/min
Injection volume. 10 uL 50 uL

FE 1087 223 sy 70°Ce] L4004 1587 71
ste] gt B 4s1gs FHAIAh S Y, T,
T SaRAEY o] W) o] vjwad =& A9
gl AAAYE ARG dld AAS Qe Sk
AlotslE 150 g0l SH4E 718 1,000 mLE 2= Carrez 1 A
A3} rtold 300 gl TFTE /I8t 1,000 mLE BHE Carrez
I A-S A5t o] gatsith B MAS A A ¢85 Sep-Pak
C, 7IEBIAE ol &3l dhldS o33l Carrez Al S ©]
g3tod T AS HAHA7]= o] o] 8F=d], Sep-Pak Cy 7F
EZAE o] &S o FALEX2 IFEL 20% RO u
+ AZ3IAAL, Carrez AE o]83PH 90% olde] 34&S H
Aths Ad AT A3t AA7161(33) £ AFAE Carrez Al
Ng o] &33rt. wiido] FhE AlRol Camrez I A Carrez
MANNE Z12 2mlA 7k & oF 1087 2539 A28l &
WAS HAAA AASA. o9} Zo] HES AAST AlHE
Ho| HPLCE &5 #H7Hl somLE ZE3 & 42, 5,000 rpm
oA 1087F ARt 45qE 045 um Vo] AZHER o
3t A& HPLC #44 Alg8doz st AFHRIYEE
FATE 1 HPLC 41274 Table 201 YERNSITH

=9

MUY EIEY HE

2R EF S X7 % 7](Ultra violet detector, Shiseido,
Tokyo, Japan)2 ©|&3} 3, 322 22E ELSD (Evaporative
light scattering detector, Shimazdu, Tokyo, Japan)E °]-&3}%th
(Table 2). AFHRIVEF $ad2 20 B2 ICH Guideline
Q2BoIA AAEE WS ZAR(B4,35) B A5 AAE
th ARV EFH FAEES FERAS o] SRR Az
% HPLCOl| Fst] @ojxl vlae] Zo|ot WA RRE HF
Ae At o AAAPS AES A ATV EFS AHA

Al ek S eI 3 flollA Alxg At
UUEFH Fag22 #3905 HPLC-UVDSE HPLC-ELSD
Zbzb FAste I HolHE EUIE signal/noise #= 322 3}
Ae W, AFHRIVEEY SRR HEMI(LOD)E 2zt
3.6 ppm3} 3.5 ppm®] AT, signal/noise FHS 1002 313S o], 2F

HRIVEES Fagz 2o AFSALOQE 2+t 10.9 ppm3t
10.6 ppmO] ATt £4 A5d 2FRIVYEFY FaL2 2 15§
AL HrKst & 33]o AA F5g AFPS THES Ay, Ak
UEFL 92-104%, A EEAE 90-104%2] I5ES JeRi
o BHEY A9E APHRIVEERY FIYRE FEE 022
7458t AASIAT

el M F=d 9 oMM "ot

2E T ATRIVERS FadE20] AT AFoF
XA sl AAE Sl AEHIE dIHHE F
A Gy @6yl whet A=) 418 B8l doixl AF
ATHRIVERH AR 2] S (Content,, )OIl Table 301
B 2010 FRARGFERZAP3R7)S] FHEFE 2 AzE AE4
% (Food,,,, Food,, )& wsto] AH=slsinh. =3 + mE A3
FE 2010 =A% FI2AP(38) HIZAMEREY] AR F 2
AP BAAF (bW, bw,)oZ el AT kT Hat 27k
UYEFY} S22 dAHHS AHESIaL JECFAIA gt
ADIS} Blste] QPHA-S Hubstnt sk AH AR 9] 95%
o sl 2FHFHAF (Foodyye 7H1 AAFHAe] AFHRIVEE
I FILBB 2] HFFE AHESHY BAE Hrketah
EDI_ (mg/kg body weight/day)

ave

=Content, (mg/g)xFood, (g/day)/bw,, (kg)

ave

EDI  (mg/kg body weight/day)

age

=Content,(mg/g)<Food,(g/day)/bw,,(kg)

ave

EDI,s(mg/kg body weight/day)
=Content, (mg/g)xFood,(g/day)/bwy(kg)

ave

At o
AFIRILERS| B 24

A7 T F 3398 F5AM APHRUES S AT 4
F1= Table 4 2 Fig. 13} 7o) Yepsdtl £443 2FRIVEF
< F 20 F5 T AYR, 57, AR, oS, a8,
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Table 3. Consumption status of sodium saccharin, and sucralose from each food item"”

(g/day)

Average consumers

Consumers only

Food items
1-2 3-6 7-12 13-19  20-29 30-39 40-49 50-64 65> Allsubjects 95th percentile

Dried confectioneries 923 1075 1126 16.16 9.13 5.11 3.51 242 1.63 5.98 103.54
Gums 030 008 021 023 005 004 003 0.01 0.00 0.07 22.10
Candies 2.81 1.68 333 213 1.02 077 038 0.50 1.08 1.22 52.30
Cereals .73 247 296 283 1.98  0.81 054 034  0.07 1.14 85.00
Tea(liquid) 1.62 208 205 922 29.03 16.18 2033 1436 534 12.16 918.00
Tea(powdered) 0.07  0.11 030 039 053 058 032 060 034 0.41 61.17
Dairy-based drinks 1046 1496 13.05 1494 859 520  3.09 1.44 1.38 6.03 383.72
Fermented milk 3332 2723 13.14 1635 18.07 1040 1487 1394 6.85 14.14 317.32
Ice cream 7.52 2059 3065 36,58 159 777 423 334 219 11.33 285.74
Processed fish products 546 651 7.35 9.01 9.55 9.14 829 417 1.61 6.26 121.36
Carbonated beverages 947 1663 4560 80.04 7563 2795 21.09 10.63 6.78 27.94 683.91
Other beverages 0.21 510 17.80 1396 1140 888 1357 9.00  7.68 10.30 560.90
Fruit and vegetable beverage 31.72 3372 29.83 3880 5432 3920 2819 1626 12.58 27.97 560.90
Soy sauce 267 405 546 599 769 871 741 713 550 6.56 26.66
Sauces 203 284 384 478 3.08 359 3.03 3.08 2.06 3.13 63.00
Tomato ketchup 0.40 1.40 1.92 312  3.06 1.78 086 036 0.12 1.22 26.16
Pickle 148 306 378 643 919 838 6.75 513 4.07 5.65 74.70
Jams 045 049 060 058 037 041 057 039 021 043 41.03
Soju 0.00 0.00 0.03 731 3507 3670 5036 43.16 24.18 28.18 890.82
Takju 0.00 000 0.00 450 2029 1579 26.16 38.09 28.16 20.32 2025.00
Fruit wine 0.01 002 068 079 052 1.74 403 257 1.40 1.72 385.00
Coffee 0.00 000 0.00 205 1228 1541 1256 8.09 630 7.70 60.00
Kimchi 11.84 2442 58.07 7628 8507 12225 12442 13636 12331 103.43 338.79
Special medical purpose food 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Korean-style popcorn 0.00 000 0.00 000 000 000 000 000 0.00 0.00 0.00
Dietary supplements 0.00 000 0.00 000 000 000 000 000 0.00 0.00 0.00

YKorea National Health and Nutrition Examination Survey (2010)
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Table 4. Concentration of sodium saccharin in foods

Sodium saccharin (mg/kg)
Food category £ No. of Overall mean Positive mean

No.of sample ;1 cred sample Range Conc.” Conc.?
Dried confectioneries 42 5 n.d.-133.90 9.25 77.70
Gums 25 0 n.d. n.d. n.d.
Candies 12 0 n.d. n.d. n.d.
Cereals 11 0 n.d. n.d. n.d.
Tea (liquid) 0 n.d. n.d. n.d.
Tea (powdered) 5 0 n.d. n.d. n.d.
Dairy-based drinks 11 0 n.d. n.d. n.d.
Processed fish products 5 1 n.d.-72.10 14.40 72.10
Carbonated beverages 3 n.d.-88.70 13.70 41.00
Other beverages 41 1 n.d.-9.40 0.23 9.40
Fruit and vegetable beverage 35 12 n.d.-194.40 18.40 53.64
Soy sauce 11 0 n.d. n.d. n.d.
Sauces 12 1 n.d.-7.70 0.64 7.70
Tomato ketchup 7 0 n.d. n.d. n.d.
Pickle 38 29 n.d.-854.10 159.40 208.90
Jams 16 0 n.d. n.d. n.d.
Soju 6 0 n.d. n.d. n.d.
Coffee 10 0 n.d. n.d. n.d.
Kimchi 16 1 n.d.-194.40 12.15 194.40
Special medical purpose foods 3 0 n.d. n.d. n.d.
Dietary supplements 0 n.d. n.d. n.d.
Formular food for the control of body weight 10 0 n.d. n.d. n.d.

Total 339 53

n.d., Not detected.
YMean calculated from all samples. n.d. was considered as ‘0’.
YMean calculated from values of detected samples.

30% Others
# Beverages
‘ il Ice cream
MW Processed dairy product
[ Candies
| = Gums
Dried confectioneries

- 20% r # Fermented vegetable
£ products
2
g
5 |
2
T
2
& |
10%
|
|
0% =

Sodium saccharin

Sucralose

Fig. 1. Proportional distribution of detected sodium saccharin
and sucralose from foods.

1} JECFAoIA A3t ADI the] 1.18% G- AtHTable 6). ©]
£ 200830 B3 AFAVEF AHAF 5234 pugkg - bw/day
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& UUTHFig. 2). ZEFDAAE 20103 d =719 S8
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Husoy 52 2007d°] S3AFE 53 =290]29] 271EuE
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AN TH42). T, AR E 200297 20063 %0 AFHIVES
o] AFAFS HrkskRen, 2002390E 13.0 pugkg - bw/day(21),
20069°0+= 3.6 pgkg - bwiday AFE ASE B3} (25), A}
AUEF AFATo] 49 B¢ 7443 AL & 5 Ak T3 2
AHEE ADIY] 03, 0.07%2A] St=toll H&) & ooz B
FQAT) o9} zro] fEluieke} HlwA AARH 7} ¥]Set Yo
AFHRIGES A3 #e]l AA veid AL 7 yetlA Ay
EF JHFS AEste ol 27 o2 AT 95
Ughel dE 25 AF JollM 2RIV EF dgs B4 F
AFFE EE Be 5Ysid, fEiveke] A$e= At
AUEFC] F2 FH7E F JE 7RES e 2y
EF gES B45e v, dRe JgaZigt ollz) & wj

T APHRIVESC] d8 FFEA e dit AES BF X
Fate] 31 ot AT & e AES AHI F olE Y
A FeH=2 z2sty EAsle vkl Bae o] gt
JEANA ARg-Sl= vk WA A A7 A S XA

N Y ol
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Table 5. Concentration of sucralose in foods

Sucralose (mg/kg)
Food category No. of Overall mean Positive mean
No.of sample ;1 cred sample Range Conc.” Conc.?
Dried confectioneries 16 4 n.d.-1764.40 320.50 1281.50
Gums 55 31 n.d.-914.60 147.00 260.80
Candies 55 10 n.d.-331.50 16.83 92.60
Cereals 5 0 n.d. n.d. n.d.
Tea (liquid) 22 2 n.d.-50.70 4.60 50.50
Tea (powdered) 5 0 n.d. n.d. n.d.
Dairy-based drinks 39 18 n.d.-350.60 35.70 77.40
Fermented milk 47 14 n.d.-177.60 12.20 41.00
Ice cream 50 13 n.d.-172.50 28.10 108.10
Carbonated beverages 24 2 n.d.-69.20 4.00 48.00
Other beverages 64 23 n.d.-110.40 20.50 56.90
Fruit-vegetable beverage 27 5 n.d.-59.40 8.40 45.40
Soy sauce 10 0 n.d. n.d. n.d.
Sauces 24 0 n.d. n.d. n.d.
Seasonings 11 0 n.d. n.d. n.d.
Syrup 11 0 n.d. n.d. n.d.
Breads 18 0 n.d. n.d. n.d.
Jams 14 0 n.d. n.d. n.d.
Ginseng drink 5 0 n.d. n.d. n.d.
Takju 11 3 n.d.-333.60 64.10 23520
Fruit wine 10 0 n.d. n.d. n.d.
Coffee 10 0 n.d. n.d. n.d.
Korean-style popcorn 5 3 n.d.-429.50 233.00 388.30
Dietary supplements 39 13 n.d.-1123.10 226.90 680.76
Formular food for the control of body weight 8 0 n.d. n.d. n.d.
Special medical purpose foods 5 0 n.d. n.d. n.d.
Total 590 141
n.d.; Not detected.
YMean calculated from all samples. n.d. was considered as ‘0’
YMean calculated from values of detected samples.
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Table 6. Estimated daily intake of sodium saccharin”

Average consumers

Consumers only

Food items Age group
All 95th percentile
1-2 3-6 7-12 13-19 2029 30-39 40-49 50-64 65>
Dried confectioneries 0.09 0.10 0.10 0.15 0.08 0.05 0.03 0.02 0.02 0.06 0.96
Gums 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Candies 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Cereals 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Tea (liquid) 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Tea (powdered) 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Dairy-based drinks 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Processed fish products 0.08 0.09 0.11 0.13 0.14 0.13 0.12 0.06 0.02 0.09 1.75
Carbonated beverages 0.13 0.23 0.62 1.10 1.04 0.38 0.29 0.15 0.09 0.38 9.37
Other beverages 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.13
Fruit and vegetable beverage 0.58 0.62 0.55 0.71 1.00 0.72 0.52 0.30 0.23 0.51 10.32
Soy sauce 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Sauces 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.04
Tomato ketchup 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Pickle 0.24 0.49 0.60 1.02 1.46 1.34 1.08 0.82 0.65 0.90 11.91
Jams 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Soju 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Coffee 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Special medical purpose foods  0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Kimchi 0.15 0.31 0.73 0.95 1.06 1.53 1.56 1.70 1.54 1.29 423
Daily intake (mg/person/day) 1.26 1.84 2.72 4.07 4.79 4.15 3.60 3.05 2.56 3.24 38.71
Daily intake (ug/kg bw/day) 9486 89.72 7395 70.01 7749 6576 5632 49.07 4359 59.02 264.37
ADI (%) 1.90 1.79 1.48 1.40 1.55 1.32 1.13 0.98 0.87 1.18 5.29
YUnit is mg/person/day.
25 day2}x RuslgdEdl, ol ADIY 13% FFo® uet 4
W 2008 9 95" percentile AHFAS] HFHF Wt B FolYAIT, o33
w2012 ADPl= EA X A FFEoIUTh
20
SamEacl U MEY W oHNN B
. — NE 3 fagzse) duel A% - YR HEAA
8 FE ALt A= FAEE20] S HFAFH TS Table 7
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® o | 7k A& ADISH vl B w ADIC] 0.55%=2A wl$- obdE 4
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Fig. 2. Comparison with daily intake of sodium saccharin and

sucralose between 2008 and 2012.
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Average consumers

Consumers only

Food items Age group
All 95th percentile
1-2 3-6 7-12 13-19  20-29 30-39 40-49 50-64 65>

Dried confectioneries 2.96 3.45 3.61 5.18 293 1.64 1.12 0.78 0.52 1.92 33.18
Gums 0.04 0.01 0.03 0.03 0.01 0.01 0.00 0.00 0.00 0.01 3.25
Candies 0.05 0.03 0.06 0.04 0.02 0.01 0.01 0.01 0.02 0.02 0.88
Cereals 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Tea (liquid) 0.01 0.01 0.01 0.04 0.13 0.07 0.09 0.07 0.02 0.06 422
Tea (powdered) 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Dairy-based drinks 0.37 0.53 0.47 0.53 0.31 0.19 0.11 0.05 0.05 0.22 13.70
Fermented milk 0.41 0.33 0.16 0.20 0.22 0.13 0.18 0.17 0.08 0.17 3.87
Ice cream 0.21 0.58 0.86 1.03 0.45 0.22 0.12 0.09 0.06 0.32 8.03
Carbonated beverages 0.04 0.07 0.18 0.32 0.30 0.11 0.08 0.04 0.03 0.11 2.74
Other beverages 0.00 0.10 0.36 0.29 0.23 0.18 0.28 0.18 0.16 0.21 11.50
Fruit and vegetable beverage 0.27 0.28 0.25 0.33 0.46 0.33 0.24 0.14 0.11 0.23 4.71
Soy sauce 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Sauces 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Seasoning 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Syrup 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Bread 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Jams 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Ginseng drink 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Takju 0.00 0.00 0.00 0.29 1.30 1.01 1.68 2.44 1.81 1.30 129.80
Fruit wine 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Coffee 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Kimchi 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Special medical purpose foods  0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Korean-style popcorn 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Dietary supplements 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Daily intake (mg/person/day)  4.36 5.39 5.99 8.27 6.35 3.90 3.92 3.97 2.85 4.57 215.88
Daily intake (ng/kgbw/day) 32734 263.39 16296 142.14 102.74 61.73 6133 63.83 48.69 83.22 782.92
ADI (%) 2.18 1.76 1.09 0.95 0.68 0.41 0.41 0.43 0.32 0.55 15.66

YUnit is mg/person/day.
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