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Survey on nutritional value of alternative bakery products
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Abstract

“Alternative bakery products” are products developed to meet the demands of health-conscious
consumers. In the fiscal year 2020, the Bureau of Quality and Safety of Food conducted a survey on the
nutritional value of alternative bakery products sold online in Bangkok and vicinity. A total of 30 samples were
categorized into 2 groups; Whole Wheat Bread and Baked Goods, using the criteria based on a guideline for
considering the certification of a nutritional logo “Healthier Choice”. It was found that, for 4 samples of Whole
Wheat Bread, 25%, 50%, and 50% of samples didn’t pass the criteria for sodium, sugar, and total fat,
respectively. For 26 samples of Baked Goods, 58%, 12% and 27% of samples didn’t pass the criteria for
sodium, sugar, and total fat, respectively, with 92% of samples didn’t pass the criteria for energy. These results
revealed that for alternative bakery products sold at present, whole wheat bread still contains high sugar and
total fat. Meanwhile, baked goods are high in sodium and energy. Trans fats were detected lower than the limit
recommended by World Health Organization in all samples. Consequently, consumers of alternative bakery
products should consider the details and focus on nutritional value before purchasing. Furthermore, relevant

agencies should encourage manufacturers and distributors to continue building consumer confidence.
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