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Current status and development direction of the food nutrition
safety policy:
The first phase of sugar intake reduction plan

Jin-Yee Jung, Sun-Young Park, Soon-Kyu Lee'
Nutrition Safety Policy Division, Food Nutrition and Dietary Safety Bureau, Ministry of Food and Drug Safety

Objectives: The purposes of this study are to refer existing and past domestic and foreign policies and to establish a comprehensive plan
to reduce sugar consumption and utilize it as fundamental data to establish and implement relevant policies. Methods: Korean government
analyzed domestic and foreign policies and average sugar intake to develop draft of sugar intake reduction plan. Based on the plan,
objectives, sections and agendas of the plan were set after taking into account of their feasibility. Results: The policy has three directions:
to help sugar intake reduction in all population groups, to create an environment which helps people to make informed decision on lower
sugar choices and to lay scientific and statistical foundation for sugar intake reduction plan. The goal is to restrict average sugar intake
from processed food to less than 10% of total energy intake per day. Three core strategies are to help reduce intakes of sugar in all
population groups, to create an environment which helps people to make informed decision on lower sugar choices and to lay a foundation
for sugar intake reduction plan. Each strategies has 2~4 projects. Conclusions: This study is expected to serve as a catalyst for carrying
out the first phase of sugar intake reduction plan to help reduce sugar consumption.
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<Figure 1> Annual changes of sugar intake.
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<Figure 2> Age-related calorie intake ratio through processed food
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<Figure 3> Annual changes of age-related calorie intake ratio through processed food
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<Table 1> The draft Strategy for Sugar Reduction

O (Plans)

(Plan A) Encourage people to have sugar in moderate
(Plan B) Restrict average sugar intake from processed food less than 10% of the total energy intake per day
(Plan C) Restrict average sugar intake from added sugars to less than 10% of total energy intake per day

O (The Strategies)
Create an environment which encourage people to have moderate sugar in their foods
Raise public awareness on sugar intake reduction campaign
Establish relevant systems to reduce sugar intake

(@]

(Sectional Agenda) 5 Section, 28 Projects

(The 1% Section) The whole nation

- Develop and disseminate dietary guideline on sugar intake reduction (The 2™ Section) School - Preschool -Childeare institution, Household

Secure sustainable infrastructure for providing education for _
specific target audience ;
Run sugar intake reduction campaign

Use media advertisement on television and social network to run _

sugar intake reduction campaign

(The 3" Section) Workplace

Reduce sugar in food at workplace cafeteria

Install sugar content displaying vending machine at workplace
Provide education on sugar consumption at workplace and run a -
campaign for sugar intake reduction

Introduce compulsory education on reducing sugar intake

Provide a dietary education on sugar, assess the education and
program and apply feedback from the assessment to the next policies
Reduce sugar content in food at school food catering service in school
Launch & provide an education program and campaign on sugar
consumption reduction for school and family

Develop & run family educational program on sugar consumption

- Operate canteen for fresh product

Install & operate fruit and vegetable vending

(The 4" Section) Measures for food industries (from distribution,
manufacture to catering)
Form a consultative group which is consisted of competent (The 5" Section) Lay a foundation for environment which encourages

authorities, beverage industries and relevant institutions
Nurture ‘sugar reduction leading companies’ & provide support to -
them

Provide technical support with companies to reduce sugar content -
in their food products -
Introduce sugar content labelling in display trays and vending -
machines -
Diversify portion sizes of beverage

Provide food service industries with support to encourage adding -
sugar content labelling on their products -
Modify / make an amendment on designation requirements for
‘healthy restaurant’

less sugar consumption

Make compulsory for restaurants and cafeterias to label sugar
content in their food products

Establish & run sugar intake reduction taskforce team.

Conduct research to set a standard on proper amount of sugar intake
Conduct research on health effect of sugar consumption

Prepare measures to introduce easy-to-understand nutrition fact on
food products

Monitor people’s sugar intake level

Build database on sugar content in food products

O (Guidelines) 5 practical guidelines to reduce sugar intake level

(O ~SEFCI NS R,

. Swap sugary drinks to water.

. Switch sugar-laden fruit juice to fruit

. Swap sugar-laden coffee to coffee without sugar
. Encourage people to add less sugar in their meal
. Encourage people to choose smaller portion of sugar-added beverage
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<Table 2> The summary of 1st Implementation plan of Sugar intake reduction

Help reduce intakes of sugar in all population groups
The Goal . . . .
- Restrict sugar intake from processed foods less than 10% of the total energy intake per day.
. . Launch a nationwide campaign to reduce sugar intake
Help reduce intakes of sugar in > . . paig . & . . . .
. P Provide children and young people with education on reducing their sugar intake
all population groups . . . .
P Provide solution(s) to help people to manage their sugar intake level
P Provide more information on sugar in food label
. . P Provide technical support for manufacturers to reformulate their processed food with
Create an environment which
Core - less sugar
i helps people to make informed . . .
strategies .. . P Offer more menu with less sugar at catering service & restaurant and encourage
decision on lower sugar choices .
people to cook with less sugar
P Encourage children and young people to have sugar in moderate
P Strengthen existing scientific & statistical foundation
Lay a foundation for sugar P Enhance cooperation with relevant government agencies & institutions on sugar
intake reduction plan intake reduction

O (Sectional Agenda) 3 Core Strategies 9 projects

Core strategy Sectional Agenda

Contents

Help reduce

intakes of sugar
in all population

Launch a nationwide campaign to reduce

sugar intake

Launch campaign(s) for sugar intake reduction
Use media advertisement on television and social network to run sugar intake reduction campaign
Develop & disseminate guideline to reduce sugar in food

Provide children & young people wi

education on reducing their sugar intake

Provide education on reducing sugar intake for children & adolescent.

th . . .
Provide more education on sugar consumption at school

groups Introduce public participation program(s) to raise public awareness on reducing sugar consumption
Provide solution(s) to help people to  Provide tailored sugar intake management solution(s) based on information technology
manage their sugar intake level Provide tools to assess people’s sugar intake level in their daily lives.
. . . . Introduce clearer food labelling to help consumers to make informed decision on choosing better
Provide more information on sugar in .
food label alternatives
Make for café & restaurant to display sugar content in their foods & beverages
. . Provide manufacturers with technical support to encourage product reformulation to reduce sugar
Create an Provide technical support for manufacturers . . PP &P §
environment content in their processed foods

which helps

to reformulate their processed food with

less sugar

people to make
informed decision

on lower sugar

choices

Make an amendment on labelling & advertisement requirement to encourage manufacturers to
develop food with less sugar

ffer more menu with less sugar at
catering service & restaurant and
encourage people to cook with less s

Develop & disseminate food recipes using less sugar for home cooking
Encourage school catering service providers to reduce sugar content in their menu
Provide support dining restaurant chains to develop & market foods used less sugar to the

ugar
consumer

Encourage children & young people
have sugar in moderate

to Restriction on selling sugar-laden foods around school district
Discourage companies from marketing sugar-laden foods

Lay a foundation

Strengthen existing scientific & statis
foundation

tical Conduct research on people’s sugar intake & sugar content in food
Conduct research to find out correlation between sugar consumption and chronic disease

for sugar intake  Enhance cooperation with relevant

reduction plan

government agencies & institutions on

sugar intake reduction

Form & operate ‘sugar intake reduction consultative group’ which consists of government
agencies & relevant institutions.
Cooperate with consumer organizations & food and relevant industries to reduce sugar content in
food
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