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SUGAR — LABELLING 
Grievance 

MS M.M. QUIRK (Girrawheen) [9.26 am]: My grievance is to the Minister for Health in his capacity as 
a member of the Australia and New Zealand Ministerial Forum on Food Regulation. My grievance relates to concerns 
of misleading labelling of the presence of sugar in processed foods. I seek a progress report on initiatives on sugar 
labelling being considered at the ministerial forum, whether any measures are being taken at state level to complement 
nationally agreed standards and, in particular, whether any targeted community education is being contemplated. 
It is well known that there is a strong correlation between obesity and chronic disease. Likewise, it is acknowledged 
that consumption of too much sugar can cause a range of adverse health outcomes in the community such as type 2 
diabetes and cardiovascular disease. We all know about the usual suspects, soft drinks and confectionery, but 
I consider food labelling needs improvement because sugar is present in all sorts of unexpected places, especially 
savoury food, which can be a trap for the unwary. The requirement to list ingredients in processed food in order 
of ingoing weight is certainly a useful tool for those seeking information, and one of the ploys of manufacturers is 
to use opaque terms for sugar that can trap even the most vigilant. These names include agave syrup, barley malt, 
beet sugar, carob syrup, coconut sugar, corn syrup, date syrup, dextrose, evaporated cane juice, fructose, fruit juice 
concentrate, grape syrup, lactose, malt, maltose, maple syrup, muscovado, panela, rapadura, rice syrup, sucrose, 
turbinado and high-fructose corn syrup, to name just some of the 42 different names. Requiring clearer labelling 
is not another example of a nanny state, but rather giving consumers a fully informed choice. A particularly 
dubious practice is to add sugar in the form of fruit juice concentrate to children’s and baby foods. This concentrate 
can be misdescribed. For example, in baby food, apple juice concentrate is in the form of added sugar and it can 
be listed in the ingredients as “apple” even though there is no actual fruit in the product. Of course, sugars are 
added in quantity in its many guises to savoury foods, from flavoured chips to curry or spice bases, mayonnaise and 
frozen meals. Can I set members a supermarket challenge? Next time they are in the supermarket pick a product 
like mayonnaise, spice mix, chilli sauce or the like and try to find one that does not have added sugar, however 
described, or that has sugar in minimal amounts. 
Perhaps one of the cruellest deceptions is the high levels of sugars in so-called health food bars or in low-fat foods 
described as lite—l-i-t-e, I might add, then sugar can be added to compensate for the reduction in fat. So those 
trying to eat carefully may choose a low-fat yoghurt only to find it contains masses of sugar. For those wanting to 
do the right thing, the health star rating on things like breakfast cereal is of no use whatsoever. The rating does not 
make a distinction between naturally occurring and added sugars. An excellent example cited by Choice magazine, 
which has launched a campaign for better added sugar labelling, is that of Freedom Foods mango, papaya and 
macadamia gluten-free muesli. This receives a four star health rating. However, added sugars are scattered 
throughout the ingredients listed eight times under six different names—golden syrup, cane sugar, brown rice 
syrup, sugar, glucose and apple juice concentrate. When all the sources of sugar are disaggregated, it disguises the 
fact that sugar in its various forms is one of the main ingredients. 
Another cause of confusion on the nutritional information panel on the side of products is that sugars for a product 
are listed but broken down into naturally occurring and what has been added, rather than the total sugar content 
being listed. In tomatoes, for example, sugar is a natural component but in products like pasta sauce, sugar may be 
added on top of this. It is necessary to read through the whole list of ingredients and be aware the added sugar 
could be described by one of 42 names of which I have listed a few. 
Finally, new research suggests that consumption of even 100 millilitres of fruit juice or sugary soft drink on a daily 
basis can lead to an increased overall risk of cancer of 18 per cent or a 22 per cent increased risk of breast cancer. 
This has significant implications for public policy. More than 100 000 subjects in France were studied over 
nine years, according to results published in the British Medical Journal this month. The researchers claim that 
their study is observational in nature and does not prove cause and effect between sugar and cancer. Nevertheless, 
given the length and breadth of this statistical analysis, it may be added justification for focusing on ways and 
means to limit sugar consumption or at least better inform consumers. 
In conclusion, the minister just asked me if I was particularly interested in this matter. Keen observers will be aware 
that I struggle with my weight, so I am a bit of a sugar Nazi at supermarkets. The other night I thought I would spice 
up a stir-fry mixture. I was a bit sick of the Asian flavours so I went for the Moroccan spice mix made by a very 
reputable spice company only to find over the wok that the second most prevalent ingredient in the mix was sugar. 
Fortuitously, Choice magazine arrived the next day and I read about it, so from this end of the country, I certainly 
recommend that everyone make the effort to campaign against clearer and more obvious labelling of sugar. 
MR R.H. COOK (Kwinana — Minister for Health) [9.33 am]: I would like to thank the member for Girrawheen 
for bringing this extremely well researched grievance today. Clearly, the member has undertaken a forensic 
analysis of this issue and has exposed the impact sugar has on our community really well. I was speaking to the 
member for Darling Range a short moment ago comparing the virtues of modern-day Sherbies versus the 
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traditional Sherbie and lamenting that there is no longer the same level of sherbet in the Sherbies. Neither of us 
believed for a moment that there was less sugar in the Sherbie, but we are losing quality. 

The member for Girrawheen is absolutely correct in that sugar represents a significant impact on chronic disease, 
particularly for diabetes in our community. The incidence of added sugar in our diets through the modern grocery 
shopping list has had a significant impact on our community. The member was absolutely right to point out that 
sugars are disguised in the way they are added to products and listed in the labelling. As a result, Australian and 
New Zealand consumers are not in a position to make informed choices about the foods they eat. This comes to 
the crux of modern public health policy. Although, occasionally, public health advocates propose heavier handed 
tactics, such as the restriction or banning of certain foods or substances, we want people to make informed choices 
about the foods they eat. If they cannot make that informed choice, as indeed the member for Girrawheen 
demonstrated through her Moroccan spice, we cannot expect people to protect their health. She is absolutely correct 
to raise this issue today and highlight the important work on food labelling by the Australia and New Zealand 
Ministerial Forum on Food Regulation. 
Two key national policy initiatives are currently under consideration that relate to the treatment of added sugar in 
labelling, which, as the member observed, were raised by Choice. They are the five-year review of the voluntary 
health star rating system being undertaken by MP Consulting. This review has considered the treatment of added 
sugar in the HSR algorithm. Total sugar is currently a negative nutrient used to calculate the contribution to the 
star rating score and the food regulation policy project on the labelling of sugar on packaged foods and drinks. 
For members’ information, Western Australia also participates in the Healthy Food Partnership. This is a cooperative 
partnership between government, the public health sector and industry to tackle obesity, encourage healthy eating 
and empower manufacturers to make positive change. The work being undertaken includes establishing sugar 
reformulation targets, portion sizing in alignment with Australian dietary guidelines and communication and 
education initiatives with a focus on whole-of-diet approach rather than a reductionist nutrient-based approach. 
The processes of the food forum are tortuously slow. Glacial is an apt description of the way they undertake 
reviews of food-related regulations. This is for obvious reasons. It obviously involves all the states; it also involves 
New Zealand, so the implications of making regulatory changes to food regulations takes quite a lot of 
consultation. In November 2017, the forum agreed to progress the labelling of sugar on food and drinks as current 
information about sugar provided on food labels does not provide adequate contextual information to enable 
consumers to make informed choices in support of dietary guidelines. The Food Regulation Standing Committee 
developed a consultation regulation impact statement. I have now become familiar with these tortuous processes, 
member for Girrawheen, for labelling of sugar on packaged goods, food and drinks. Public consultation on identified 
policy options was undertaken between 11 July and September 2018. In September 2018, the WA Department of 
Health submission identified combining both policy option 3, which is to change the ingredients list to overtly 
identify added sugar, and policy option 4, which is to quantify added sugars in the nutrition information panel as 
the preferred policy option. 
The next step in the sugar–labelling policy issue is for the FRSC to provide policy advice to the forum for its 
consideration and decision. The food forum decisions are often made by consensus, so it is tortuously slow, but 
we can force a vote if we need to. On this issue, we do need to force the issue, member. I believe that we need 
mandatory labelling about added sugar. Food star ratings need to be mandatory to provide a clear message to 
consumers about what steps they must take to protect their health and maintain a balanced diet. The time for going 
softly, softly on this issue is over. We need to make labelling regulations mandatory to ensure all foods available 
in grocery store aisles provide clear information to consumers about the added sugars they are taking on.  
The member for Girrawheen provided a great exposé of the sorts of ingredients that food manufacturers use to 
disguise the nature and extent of added sugars. I, too, share her frustration as I shop. I like to fool myself occasionally 
by thinking I can eat a protein bar. I think it is good for my low-carb diet, until I look at the ingredients in the protein 
bar and the number of grams of protein are only outdone by the number of grams of sugar! We need to have better 
analysis, better labelling and a much clearer indication for consumers on how they can protect their health. 
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