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The Sugar Association 

Established in 1943, our members are U.S. sugar cane 
and beet growers, processors and refiners. 

 



Sugar is under fire 



New Regulatory Pressures 



Let’s Start Here… 
1992 Food Guide Pyramid 



Dietary Guidelines: History of Sugars 

Recommendations 

• 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 

• 2005- No specific sugars guideline 

• 2010- Reduce intake of calories 

from added sugars 

• 2015- Limit calories from added 

sugars to <10% 
 



2015/16: A Storm of Sugars Policy & Guidance 

WHO (March 2015):  
• Reduce intake of “free sugars” to less than 10% 
• Further benefits to below 5% 
• Based on dental caries 

U.S. Dietary Guidelines Advisory Committee (May 2015): 
• Keep “added sugars” below 10% 
• Strong evidence for link to obesity & diabetes 

UK Scientific Advisory Committee on Nutrition (July 2015): 
• Free sugars should account for no more than 5% 
• Based on link between sugars and energy intake 

U.S. Dietary Guidelines (Jan 2016) 
• Limit calories to less than 10% 
• To maintain a healthy eating pattern  

FDA Mandates Added Sugars Labeling 
and 10% Daily Value (May 2016) 



Controversy Among Scientists 



2015 Dietary Guidelines:  
Why 10%? 

• Added sugars include syrups and other 
caloric sweeteners. When sugars are added 
to foods and beverages to sweeten them, 
they add calories without contributing 
essential nutrients.  

• Consumption of added sugars can make it 
difficult for individuals to meet their nutrient 
needs while staying within calorie limits.  

• The recommendation to limit added sugars 
to no more than 10 percent of calories is a 
target that applies to all calorie levels to 
help individuals move toward healthy 
eating patterns within calorie limits. 



The U.S. Food & Drug Administration’s New Food Label 

• Released May 20, 

2016 

 

• Implementation date:  

July 2018 

 

• Was a high priority for 

our First Lady 

 

• Based on the 2015 

Dietary Guidelines 

• Serving size for sugar 

was also increased 

from 1tsp (4 grams) to 

2 tsp (8 grams) 

• Daily Value of 10% 

based on 50g (adults) 

and 25g (children 

<4yrs) 



“THE” RATIONALE  
for added sugars declaration 

• We (FDA) are proposing mandatory declaration of 
added sugars on all foods because of: 

• the variability in ingredients used,  

• the need for consumers to have a consistent 
basis on which to compare products,  

• the need for consumers to identify the presence 
or absence of added sugars, and  

• when added sugars are present, the need for 
consumers to identify the amount of added 
sugars added to the food.  

• The mandatory declaration of added sugars may 
also prompt product reformulation of foods high 
in added sugars like what was seen when trans 
fat labeling was mandated. 



Public Health Sentiment 

Food companies have led consumers 
down this sugar-laden path, of course, 
and it is not proving easy to coax them off 
it. “What’s needed is a shove, not a 
nudge,” said Tim Lang, professor of food 
policy at City University. “That requires a 
systems change [and] I don’t see this 
being done below the radar.” 





WARNING Labels – It’s No Longer 
“Just consume less” messaging 

In January 2016 a Robert Wood Johnson 

Foundation study found that nearly 75 percent of 

people supported warning labels on sugar-

sweetened drinks. 



Consumers’ Exposure 







Anti-Sugar Tactics: Tool Kits, 
Books, Activist Activities 







Consumer Opinion  
Key 2016 Mintel Findings  

• ½ of consumers say a healthy diet should 
be low in sugar 

• 84% of consumers are limiting sugar in their 
diet 

• Weight control is #1 reason for sugar 
reduction 

• Honey leads perception of health 

• 4 in 10 consumers think artificial 
sweeteners should be avoided 

• Consumers are confused over natural 
sweeteners 



Food Industry Response 



A Race to Reformulate 



374

225

116

33

14
7

-21
-25

25

75

125

175

225

275

325

375

Change in U.S. Per Capita Caloric Consumption by 
Type of Food, 1970 to 2014:

Sugar and Sweeteners Only Modest Rise

Source: USDA, U.S. Trends in Food Availability and a Dietary Assessment of Loss-Adjusted Food Availability, 1970-2014, January 2017 
https://www.ers.usda.gov/webdocs/publications/eib166/eib-166.pdf?v=42762 
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https://www.kelloggsnutrition.com/en_UK/knowledge/featured/reducing_sugar.

html 

Less Sugar Does Not Mean Fewer 
Calories 



Does a sole focus on added sugars 
really make sense? 

Calories: 780 

Source: McDonalds Nutrition 

Facts 

(Fat Free Chocolate Milk Jug) 

Source: McDonalds Nutrition Facts 

(Double Cheeseburger and Medium Fries 

Calories: 130 



THANK YOU! 
For More Information and Resources 

• The Sugar Association (www.sugar.org) 

 

 

 

• The World Sugar Research Organization 
(www.wsro.org)  

 

http://www.sugar.org/
http://www.wsro.org/

