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Assessment of the Sugar Content According to
Beverage Types Sold in Korea

So-Yun Kim - Mi-Kyeong Choi’
Dept. of Food and Nutrition, Kongju National University, Yesan 32439, Korea

ABSTRACT

The purpose of this study was to provide nutritional information for selecting beverages with low sugar
contents. The nutritional data, including the sugar contents of 925 beverages, were collected from the nutrition
labels through the official websites of manufacturers and analyzed according to the beverage types. The aver-
age price and volume of the beverage products were 1,556.6 won and 224.8 mL, respectively. The volume
per price was the highest for carbonated beverages at 351.6 mL/1,000 won. The sugar content was high in
the order of carbonated beverages (22.6 g), fruit & vegetable beverages (21.0 g), and mixed beverages (19.1
g). The sugar content per 100 mL was high in the order of fruit juice (10.6 g), fruit and vegetable beverages
(9.2 g), ginseng and red ginseng beverages (8.5 g), and mixed beverages (8.3 g). The content of the product
per 1,000 won was high in the order of carbonated beverages (23.3 g), fruit and vegetable beverages (23.2
g), and mixed beverages (20.0 g). The number of products with energy from a sugar content of 5% or more
compared to the energy reference value was significantly higher in the carbonated beverages (52.2%), fruit
and vegetable beverages (33.0%), and mixed beverages (26.5%) than other beverages. The sugar energy ratio
of beverage products was highest in the carbonated beverages at 88.9%, followed by fruit and vegetable bev-
erages (87.0%), fruit juices (84.3%), and mixed beverages (76.8%). Overall, beverages with high sugar con-
tents per product, volume, and price were carbonated beverages, fruit and vegetable beverages, and mixed
beverages.
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Table 1. General characteristics and nutrition information
of beverages.

Variables Total (n=925) Median IQR”
Package price (won) 1556.6£1094.0" 1,245.8  829.2~1993.3
Package volume (mL) 224.8+120.8 200 120~296
Package nutrients
Energy (kcal) 82.4+59.0 70 38~120
Carbohydrate (g) 17.4+13.1 15 8~24
Sugar (g) 15.4£13.1 13 6~22
Protein (g) 1.1£2.0 0 0~1
Fat (g) 1.0£2.1 0 0~0.5
Na (mg) 46.1£61.6 20 5~65

Energy from sugar (%) 70.2+30.6 80 53.3~94.5

Percentage to

nutrient reference (%)

Carbohydrate 5.4+4.1 5 25~7
Sugar 15.4+13.1 13 6~22
Protein 2.0£3.6 0 0~2
Fat 1.8+3.9 0 0~1
Na 2443.1 1 0~3

" Mean+SD
Y IQR: Interquartile range
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Table 4. Distribution of beverage types according to sugars content per package compared to energy reference value.

Fruit ~ Vegetable Fruit & Carbonated . Glnsgng & Mixed
Suears content Total Tea Coffee e bt egetable bever, Soy milk red ginseng bever
ugars conte (n=925) (n=94) (n=120) ( 51:11056:7) (iuzgg) beverage (i:el gg)e (n=70)  beverage (i\:’] fl3g)e
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2 -value (P-value) 173.179 (<0.001)
"n (%)
1407 P<0.001
120 A

.

Carbonated Fruit &  Fruitjuice  Mixed Vegetable Tea Ginseng & Coffee Soy milk

Energy proportions from sugars (%)

beverage vegetable (n=157) beverage juice (n=94) red ginseng (n=120) (n=70)
(n=159) beverage (n=113) (n=53) beverage
(n=103) (n=56)

Figure 1. Energy proportions from sugars according to beverage types. Values with different letters in the bars indicate
significant difference at P<0.05 by Duncan’s multiple range test.
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