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Assessment of free sugar intake and analysis of baked food consumption
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Abstract; Objective To understand the consumption, free sugar intake and its energy proportion ration of baked food
among urban residents aged 3 and above in China. Methods According to stratified multistage cluster random sampling,
this study selected the consumption of baked food of 13 083 people aged 3 and above in 18 provinces in China by three non-
consecutive 24 h dietary recalls. The data of sugar content in baked food comes from the special monitoring of baked food
carried out by China National Center for Food Safety Risk Assessment. The simple distribution model was used to calculate
individual free sugar intake and its energy proportion ratio of baked food per day. Results The consumption rate of baked
foods of urban residents aged 3 years and above in China was 24. 11% , with that of women (25.69% ) was slightly higher
than that of men (22.42% ). With the increase of age, the overall consumption rate of baked foods in all age groups
showed a downward trend, with the highest consumption rate in the group of 3-5 years old (39.09% ), and the lowest
consumption rate in the group of over 60 years old (17.57% ). The average consumption of baked foods in general
population was 10.25 g/d, which was slightly higher in women than that in men ( 10.58 g/d and 9.92 g/d,

respectively) ; the average consumption of baked foods in 13-17 years old group was the highest, which was 16.36 g/d,
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followed by 6-12 years old group and 3-5 years old group, which were 15.22 g/d and 13. 25 g/d respectively. The average

free sugar intake via baked foods among general population was 1.54 g/d, and its energy proportion ratio was 0.37%
(0.37%TE) , which was higher in women than that of men (1.60 g/d, 0.41%TE, 1.47 g/d, 0.33% TE, respectively) ;
The highest intake of free sugar was 2.21 g/d (0.52% TE) in 13-17 years old group, followed by 2. 14 g/d (0.59%TE)

in 6-12 years old group and 1.94 g/d (0.65% TE) in 3-5 years old group. The average energy proportion ratio of baked
foods among consumers was 1. 53%TE (1.43%TE-1.67%TE) , and the P, value of consumers was 3. 86%. The average

free sugar intake of general population via bread and pastry was 0. 68 g/d and 0.73 g/d respectively, which was much

higher than that of biscuit 0.13 g/d. Conclusion

The consumption rate, free sugar intake and free sugar energy

proportion ratio via baked foods among Chinese urban residents aged 3 and above were all higher in woman than men, and

the level of free sugar intake through baked food was low. When it comes to reducing the sugar content of baked foods, it is

suggested to focus on the people aged 3-5, 6-12 and 13-17, and focus on bread and pastry.

Key words: Free sugar; baked foods; consumption; intake
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Table 2 Consumption rate of baked foods among general urban

population in China in 2018
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18~29 637 (10.07) 800 (11.84) 1437 (10.98)
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population in China in 2018
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Table 4 Consumption of different types of baked

foods among general population in China in 2018
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T A 5.96 0. 00 43.33
U/ 0.78 0.00 0.00
KE R 3.51 0. 00 30. 00

H=943.02,P=0.00

14.59 ¢/d, Z 5 HA 5T %E X (H=1456.05,P<
0.05)(#%5),



TR 3 % T LA b B I 9% 1 T KU B MR A A

Jeth T e | 45 —335—

# 5 2018 P BT IE 28 RS [R) 2 BB 45 B T 2 e
Table 5 Consumption of different types of baked foods

among consumers in China in 2018

Kt £ A TH AT S i (g/d)

lij{ﬁ Pso P95
(ke 24.73 16. 66 86. 66
PET 3.23 0. 00 26. 66
KES 14.59 0. 00 60. 00

H=1456.05,P=0.00
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Table 8 Energy proportion ration of free sugar via baked foods

among different age groups of consumers in 2018
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Table 9 Free sugar intake via different baked foods

among general population in 2018

Kk £ i A WrB AR (g/d)

i Pso Pos
T £ 0.68 0. 00 4.89
PEF 0.13 0.00 0. 00
KE AL 0.73 0. 00 5.59

H=2 685.50,P=0.00
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Table 10  Energy proportion ration of free sugar via

different baked foods in general population in 2018
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T 0.16 0.00 1.23
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KE A 0.17 0. 00 1.39
H=912.75,P=0.00
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Analysis on the current situation of the use of salt and condiments in restaurants in 6 provinces
WEI Nan', DU Wenwen', ZHANG Jiguo1 , OUYANG Yifei', LI Yuan®,
DING Jingmin®, ZHANG Puhong’, WANG Huijun'
(1. National Institute for Nutrition and Health Chinese Center for Disease Control and Prevention,
Beijing 100050, China; 2. The George Institute for Global Health at Peking
University Health Science Center, Beijing 100600, China)

Abstract; Objective To analyze the current status of the use of salt and condiments in restaurant dishes in 6 provinces
including the use rate, usage amount and sodium contribution rate of salt and condiments. Methods The data is from the
composition information of 8127 dishes in 192 restaurants in the baseline survey of “Action on Salt China-Restaurant Salt
Reduction Project”. The median and quartiles are used to describe the use of salt and condiments in dishes and its sodium
content. The usage rates of salt and condiments in dishes were compared by chi-square test, and the usage was compared
between groups using Kruskal-Wallis nonparametric test. Results The usage rates of salt and condiments in the surveyed

dishes exceed 50% and 25% respectively. The median amounts of salt, chicken essence/MSG, chicken powder, soy
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