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Background/Introduction: 
The sugar content of foods must be known in order to provide the basis of  food choices for nutrition and 
wellness especially for persons with diabetes. The Philippines ranks 15th in the world for cases of diabetes, 
afflicting four million Filipinos (International Diabetes Federation, 2014) Data on the sugar content of foods 
in the country are scarce and the method used for analysis is mostly titrimetry which determines only the 
total sugars without discrimating on the types and amounts present. 

 
Objective: 
This study determined the sugar content of selected processed food products. 

 
Materials and Methods: 
A total of thirty-five samples collected from Metro Manila including “pasalubong” products from selected 
provinces were analyzed using a validated state-of-the-art (SOTA) High Performance Liquid Chromatography 
(HPLC) method. 

 
Results & Findings: 
Results of analysis expressed per 100 grams (g) of the food product showed the presence of five (5) different 
sugars in the food products.  These were fructose (0.0–8.2 g), glucose (0.0–8.1 g), sucrose (0.0–1.5 g), 
maltose (0.0– 4.1 g), lactose (0.0–10.5 g) and the calculated total sugars ( 0.6–70.7 g). Sucrose generally 
accounted for a big percentage of the total sugars content, indicating that it is the common sugar added to 
foods. 

 
Conclusion and Recommendations: 
Results of analysis will be included in the Philippine Food Composition Tables (FCT) while the validated 
method will be transferred to the FNRI Food Analytical Service Laboratory (FASL) as additional scope 
for ISO 17025 accreditation, to provide accurate data and information for nutrition labeling. The study 
recommends the analysis of more foods and the creation of a sugar database. Such will be made available 
to food and nutrition stakeholders like the consumers, students and academe, dietitians and meal planners, 
food industry, restaurant and fast food owners, and the government agencies crafting food, nutrition and 
health policies for improving the nutrition and well-being of the population. 


