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2005 Ag Outlook Forum -
The Role of Science in 

Setting Nutritional Guidelines 
for Sweeteners



The Sugar Association

The mission of the Sugar Association is to 

promote the consumption of sugar as a 

part of a healthy diet and lifestyle through 

the use of sound science  and research.



Defending 
the Facts

Public Affairs

Public Policy

Research 
& Science



Key Issues

• Labeling Concerns – Providing Consumers 
Accurate Information

• Dietary Guidelines

• Food Guide Pyramid

• World Health Organization (WHO)

• Food and Agricultural Organization (FAO)

• Responding to the Obesity Crisis



21 Sweetening Ingredients Used in 
Today’s Foods (in Addition to Sucrose) 

• Honey
• Corn Syrup
• Dextrose
• Maltodextrin
• Sorbitol
• Mannitol
• High Fructose Corn Syrup
• Crystalline Fructose
• Maltose
• Fructose
• Aspartame

• Sucralose
• Splenda
• Sweet n Low
• Glucose syrup
• Cyclodextrin
• Tagatose
• Xylitol
• Acesultame K
• Glycerol
• Saccharin



Food Labeling/Added Sugars 
Concerns

• Eliminate the use of “XX% Less Sugar”
Nutrient Content Claims

• Revise current food label term “Sugars”
to more accurate, consumer-friendly 
terminology.













Sugars/Sweeteners Guideline

• 1980 Avoid too much sugar

• 1985 Avoid too much sugar

• 1990 Use sugars only in moderation

• 1995 Choose a diet moderate in sugars

• 2000 Choose beverages and foods to 
moderate your intake of sugars



The 2005 Dietary Guidelines 
Consumer Brochure

For the first time since 1980

NO SPECIFIC SUGARS GUIDELINE

But in the text, it says, 

1) “A healthy eating plan is one that is low in saturated fats, trans 
fats, cholesterol, salt (sodium), and added sugars.”

2)  ”Choose and prepare foods and beverages with little salt 
and/or added sugars (caloric sweeteners).”



Dietary Guidelines
Consumer Brochure (continued)

“Don’t Sugarcoat It.  Since sugars 
contribute calories with few, if any, 
nutrients, look for foods and 
beverages low in added sugars.”



Every major, comprehensive 
review of the total body of scientific 

literature continues to exonerate 
sugars intake as the causative 
factor in any lifestyle disease, 

including obesity.



Review of 1000 scientific papers, the FDA Sugars Task 
Force in 1986 reported that “with the exception of dental 
caries, the scientific evidence clears sugars of links with 
other diseases including diabetes, hypertension, behavior 
and obesity.” [i]

The 1989 National Academy of Sciences Report on Diet 
and Health stated, “Sugar consumption (by those with an 
adequate diet) has not been established as a risk factor for 
any chronic disease other than dental caries in humans.” [ii]

In 1997, a joint FAO/WHO expert consultation concurred 
that “there is no evidence of direct involvement of sucrose, 
other sugars and starch in the etiology of lifestyle 
diseases.” This conclusion was included in the FAO 
“Carbohydrates in human nutrition” report. [iii]
[i]Glinsmann, W.H., et. al. Evaluation of health aspects of sugars contained in carbohydrate sweeteners. J. Nutr ll6(llS):Sl-S216, l986.
[ii]National Research Council. Food and Nutrition Board. Diet and Health: Implications of Reducing Chronic Disease. National Academy Press, Washington DC, 
1989.
[iii]World Health Organization and Food and Agriculture Organization of the United Nations. Carbohydrates in human nutrition. Report of a Joint FAO/WHO 
consultation. FAO Food and Nutrition Paper 66, Rome, 1998.



Institute of Medicine Food and Nutrition Board’s 
Macronutrients Report

September 5, 2002
“Based on the data available on dental caries, 

behavior, cancer, risk of obesity and risk of 
hyperlipidemia, there is insufficient evidence to set a 
UL for total or added sugars.”

However, they go on to say, “Although a UL is not set 
for sugars, a maximal intake level of 25 percent of 
less of energy from added sugars is suggested 
based on the decreased intake of some 
micronutrients of American subpopulations 
exceeding this level.”





Food Guide Pyramid

1)Eliminate reference to added 
sugars.

2) Establish science-based sugar 
policy for use in the Pyramid.  





Defending Against The 
World Health Organization’s 
Misguided Nutrition Policy

Objective – Prevent the use of the   
WHO Diet and Nutrition Report 
916 in WHO policy and in other 
nutrition policy considerations  
including the re-drafted Global  
Strategy.



The World Health 
Organization (WHO) Diet 
and Nutrition Report 916

Calls for 10% caloric intake 
of sugars



In the United States

The U.S. Department of 
Agriculture reports that we 
consume 15.7% of our 
calories in added sugars.



Inaccuracies with WHO 
Report 916

• Lacks the preponderance of science 
(only 11 scientific references were cited, one 30 
years old)

• Lacks a broad-based, outside peer 
review

• Lacks an economic impact analysis (G-
77 and GRULAC developing countries oppose the 
Report) 

• Lacks due process



In the United States

If the WHO recommendation 
had been adopted, this would 
mean sugar production and 
deliveries in the U.S. would be 
cut by approximately 30 percent 
(2.5 million tons) or more!







Changes in Obesity, Food Supply Per Capita Daily Calories and Physical Activity 
1990 - 1999 Comparative U.S. Trends
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Sources: DHHS Centers for Disease Control & Prevention and USDA Economic Research Service © The Sugar Association, Inc.
January 30, 2003



Center for Disease Control 
(CDC) Reports

February 5, 2004

Caloric intake by both men and 
women has increased 22 
percent (to 1,877 calories in 
women) – 7 percent (to 2,618 
calories in men).  



Are Diets the Solution?

• Atkins – 52% completed one year – 4%  
weight lost

• Ornish – 50% completed one year – 6% 
weight lost

• Weight Watchers – 65% completed one year 
– 5% weight lost

• Zone – 65% completed one year – 5% weight 
lost



Calories in

Imbalance means weight 
gain or weight loss

Calories out=

The Facts



USDA’s Economic Research Service 
created a new Table 51 to reflect 

accurate sugar consumption figures.  

• Per capita deliveries of sugar (sucrose) has 
trended downward since 1972 when it was 
102 lbs. per person per year.  Now in 2002, 
per capita deliveries is 63 lbs. per person per 
year. 

• Deliveries were adjusted downward by 29% 
for waste, spoilage, and other loss to provide 
an accurate sugar consumption figure of  45 
lbs. per person per year.  
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Figure 1.  US Per Capita Sucrose Calendar Year Deliveries1 
for Domestic Food and Beverage Use, 1970 – 2000

Source: USDA. Economic Research Service, Briefing Room. Sugar and Sweetener Yearbook Tables: Excel (.xls) 
Spreadsheets, Table 51 http://www.ers.usda.gov/briefing/sugar/Data/data.htm.  Last ERS Update: June 2, 2003.





Be physically active each day

Health benefits of physical activity

Physical activity recommendations

Adults – 60-90 minutes of moderate physical
activity most, preferably all days of the 

week
Children -- 60 minutes of moderate 
physical activity daily

* Dietary Guidelines for All Americans 2005
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© The Sugar Association, Inc.
August 30, 2004

Source: USDA. Economic Research Service, Briefing Room. Sugar and Sweetener Yearbook Tables: Excel (.xls) 
Spreadsheets, Table 20. http://www.ers.usda.gov/briefing/sugar/Data/data.htm . Last ERS Update: August 25, 2004.
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Projection based on comparable 
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Assuring Scientific Integrity and 
Accountability

• Access to Data Law in 1999 which expanded 
the Freedom of Information Act provides that 
raw data must be made available if the 
research is federally funded once the findings 
are published or presented in a public forum.  

• Data Quality Act in 2002 set standards for all 
U.S. agencies to adhere to in order to utilize 
any science or research to support their 
federal policy positions.  





External Scientific Advisory 
Council/New Research

Objective – Enhance science 
base of the Sugar Association 
positions to support strong 
public policy and PR 
activities. 



Sugar Association
Strategy Study

The Gallup Organization 
September 13, 2004

• What are the issues related to the use 
of sugar?

• What messages should be used to 
increase consumption?

• What are the best strategies to 
convey these messages?



Summary of Gallup Findings

• Unprompted, sugar is acknowledged 50% with 
Splenda second at 30%

• When prompted, sugar awareness climbs to 
95%, Equal comes in second with 82%, and 
Splenda is 70%

• “Refined” sugar versus “white” sugar – some 
consumers believe refined means it is not 
natural

• Consumers over estimate sugar’s caloric 
content – on average they put it at 76 calories 
per teaspoon



Sweeteners – Unprompted     

l Sugar has the highest visibility, but Splenda is surprisingly 
prominent
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Total Awareness of Sweeteners
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Copyright © 2004 The Gallup Organization, Princeton, NJ. All rights reserved.

Q7:  Some other ingredients that you didn’t mention are sometimes used to 
make food sweeter.  Have you ever heard of the following?  

% Yes



Sugar
l Sugar is in a relatively weak competitive situation – and may 

erode further
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The Key Teams on the Field

Super Bowl of Sweeteners


