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Dear Editor,

here are more than 50 names for

“sugars”. The Food Safety and

Standards  Authority of India
(FSSAI) which is the statutory body for
food safety and regulation in India have
termed only  monosaccharides and
disaccharides to be classified under sugars
and added sugars which is similar to the
definition of the term “sugars” as per WHO
guidelines on sugar intake for adults and
children (1, 2). Table 1 depicts some of the
different names for sugars which shows that
there are not only monosaccharides and
disaccharides but also polysaccharides in
the mix (3). Maltodextrin, a polysaccharide
(D-glucose units) is used as a food additive
and flavour enhancer. One of its functions
is that it mitigates sweetness which allows
for overutilization without the excessive
sweetness. It also has a high glycemic index
value of 85-105 (4), hence, it should be
used with caution. Curtaining of ingredients
by avoiding the scope of restriction makes
the quantity of sugar consumed (in pre-
packed foods, sugar-sweetened beverages
(SSB), malt-based drinks and health drinks,
etc) difficult to identify and incapacitates
individuals who inadvertently  over
consume sugars.

Although many of these compounds have
an origin in nature (such as wheat, corn,
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cane, soya, beet, or from animal sources, as
per NOVA food classification (no
acronym) (5-7), the term ultra-processed
foods can be used for these ingredients as
they are created by series of industrial
techniques and processes. Also, their uses
are highly profitable with a longer shelf-
life, lower cost and are hyper-palatable.
With the help of marketing and unvalidated
health claims, individuals may easily
choose them as an alternative to freshly
prepared or home cooked foods (8-11).

Table 1: List of different names utilised for “sugars”

Group Name

Easy-to-recognize- honey, cane sugar, cane juice,

as-sugar syrup,  glucose,  sucrose,
maltose, fructose, levulose,
sweet, or sweetener

Hidden names of high-fructose corn syrup,

sugar maltodextrin, agave nectar,
barley malt, cane juice
crystals, caramel, dehydrated
cane juice, dextrin, dextrose,
evaporated cane juice, fruit
juice, fruit juice concentrate,
maltol, mannose, molasses,
muscovado, panocha,
saccharose, and treacle

As per World Health Organization (WHO),
the burden of obesity has more than
doubled in a span of 40 years. The
prevalence of both overweight and obesity
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among the age group of 5-19 years in both
boys and girls has seen a dramatic rise to
more than 18% in 2016 (12). A study by
Hall DK et al showed that there is a
significant impact of consuming ultra-
processed foods on body weight (13). There
is also a growing trend in take-home
purchases for sweet- and salty- foods in the
Indian population (14). The learnings and
actions related to nutrition and healthy
lifestyle of the younger generations can get
translated into their youth and adult life
(15).

Consumer awareness is paramount and
food labelling is the first tool for
consumers. Nutrition labels are presented
with an intention to guide the consumers in
food selection (16). Currently, nutrition
food labels are only available to a subset of
the general population who are able to read
and write in the English language and not in
any  particular  regional  languages.
Widespread awareness regarding
consuming ultra-processed foods among
school- and college- going students through
Information, Education and
Communication (IEC) modules and health
educational sessions is paramount.

References

Food Safety and Standards Authority of India
(FSSAI). https://www.fssai.gov.in

World Health Organization (WHO) - Guideline:
Sugars intake for adults and children.
https://www.who.int/publications/i/item/97892415
49028

Ngo, Ai N. Hidden Sugar and its Bitter Obstacles for
the  Wellbeing of Consumers.  Markets,
Globalization & Development Review. 2020;5(2),
Article 2.

Marcus JB. Flavor Enhancement
Aging, Nutrition and Taste.
2019:173-206.

Monteiro CA, Cannon G, Levy RB, Moubarac J-C,
Louzada MLC, Rauber F, et al. Ultra-processed
foods: what they are and how to identify them.
Public Health Nutrition. Cambridge University
Press; 2019;22(5):936-41.

Moubarac JC, Parra DC, Cannon G, Monteiro CA.
Food Classification Systems Based on Food
Processing: Significance and Implications for

Ingredients.
Academic Press.

This work is licensed under a Creative Commons
Attribution-NonCommercial 4.0 International License

Why we should be worried about the future of nutrition

10.

11.

12.

13.

14.

15.

16.

Policies and Actions: A Systematic Literature
Review and Assessment. Curr Obes Rep.
2014;3(2):256-72.

Monteiro CA, Cannon G, Lawrence M, Louzada
CML, Machado PP. 2019. Ultra-processed foods,
diet quality, and health using the NOVA
classification system. Rome, FAO.

Monteiro CA, Moubarac JC, Cannon G, et al.
Ultraprocessed products are becoming dominant in
the global food system. Obes Rev. 2013. 14:21-28.

Moubarac JC, Batal M, Martins AP et al. Processed

and ultra-processed food products: consumption
trends in Canada from 1938 to 2011. Can J Diet
Pract Res. 2014;75:15-21.

Monteiro CA, Cannon G. The impact of
transnational ‘big food’ companies on the South: a
view from Brazil. PLoS Med. 2012;9.e1001252.

Moodie R, Stuckler D, Monteiro CA, et al. Profits
and pandemics: prevention of harmful effects of
tobacco, alcohol, and ultra-processed food and drink
industries. Non-communicable Diseases Series 4.
Lancet. 2013;381:670-679.

World Health Organization (WHO) - Fact sheet on
Obesity and Overweight.
https://www.who.int/news-room/fact-
sheets/detail/obesity-and-overweight

Hall KD, Ayuketah A, Brychta R, Cai H, Cassimatis
T, Chen KY, et al. Ultra-Processed Diets Cause
Excess Calorie Intake and Weight Gain: An
Inpatient Randomized Controlled Trial of Ad
Libitum Food Intake. Cell Metab. 2019;30(1):67-
77.e3.

Law C, Green R, Kadiyala S, Shankar B, Knai C,
Brown KA, et al. Purchase trends of processed foods
and beverages in urban India. Glob Food Sec.
2019;23:191-204.

Movassagh EZ, Baxter-Jones ADG, Kontulainen S,
Whiting SJ, Vatanparast H. Tracking Dietary
Patterns over 20 Years from Childhood through
Adolescence into  Young Adulthood: The
Saskatchewan Pediatric Bone Mineral Accrual
Study. Nutrients. 2017;9(9):990.

Van den Wijngaart AW. Nutrition labelling:
purpose, scientific issues and challenges. Asia Pac J
Clin Nutr. 2002;11(2):S68-71.

Social Determinants of Health, Vol.8, No.1, 2022 2


http://creativecommons.org/licenses/by-nc/4.0/
http://creativecommons.org/licenses/by-nc/4.0/

