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3 in 1 beverage is one of the sugar-sweetened beverages
(SSBs) as it contains sugar. Excessive sugar
consumption contributes to a serious public health threat
to Malaysians such as heart disease, stroke, obesity,
diabetes, high blood cholesterol levels, cancer, and
dental caries (Dora et al., 2018). The excessive sugar
intake, particularly in the form of beverages can lead to
a reduction in the consumption of more nutritionally
valuable food (Boulton et al., 2016). The aim of this
study is to create awareness of choosing a healthy
beverage and control the intake of sweetened-sugar
beverages.

In terms of total sugar content, the median total sugar of tea flavours is
significantly higher than coffee and cocoa (p = 0.179). There were no
statistically significant median differences in total sugar observed between
coffee, tea, and cocoa flavours. In terms of nutritional value, tea flavours had
significantly higher energy (p = 0.427), total fat (p = 0.113) and total
carbohydrate (p = 0.058) than coffee and cocoa flavours. Meanwhile, cocoa
flavours had significantly higher protein (p = 0.012), fiber (p = 0.488) and
price (p = 0.044) than tea and coffee flavours.

In conclusion, this study provides the sugar
content, nutritional value, and price of selected 3
in 1 beverage. Tea flavours of 3 in 1 beverage
were shown to have high sugar, energy, fat, and
carbohydrate content, whereas cocoa flavours
had high price, protein, and fiber content. This
study will be useful in future studies related to
the determination and comparison of sugar
content, nutritional value, and price of threeinone beverages in order to shorten the time of
analysis. Given this finding, further analysis need
to be conducted to determine the sugar content,
nutritional value, and price of all available 3 in 1
beverage flavours at the local supermarket,
which would contribute to the development of a
Malaysia database of 3 in 1 beverage.

METHODOLOGY
The 3 in 1 beverage samples was collected by stratified
random sampling procedure. This study looked at the brand
name, product name, price and content of energy, protein,
total fat, total carbohydrate, total sugars, and fibre per
serving and per 100 g. The nutrition information and price of
the selected 3 in 1 beverage was photographed by using a
smartphone.
This study was conducted at the Pantai Timor Hypermarket
in Lubok Jong, Pasir Mas Kelantan.
The data collected was analysed by using Statistical Package
for the Social Sciences (SPSS) Statistics, Version 26.
Used Kruskal Wallis test to assess significant levels of
variation at a 95% confidence interval.
Used Post Hoc Mann-Whitney test with Bonferroni
correction to identify the variation within 3 in 1 beverage.
The level of significance is set at 5% (p<0.05).

DISCUSSION
Sugary drink intake was one of the behavioral risk factors that contributed the most to the rise in global attributable deaths and
disability adjusted life years (DALYs) (GBD 2016 Risk Factors Collaborators, 2017). Likewise, higher consumption of added
sugar and SSBs was linked to a higher risk of CVD death after a median of 14.6 years of follow-up in a prior prospective
study of National Health and Nutrition Examination Survey data using baseline intake levels (Yang et al, 2014).
The 3 in 1 beverage or SSBs contribute calories to the diet, with excessive intake leading to poor diet quality and obesity due
to the additional sugar content, which has little or no nutritious value while being high in calories (Gan, Mohamed & Law,
2019). People who consume sugary beverages do not feel as full as they would if they consumed the same number of calories
from solid food, and research shows that they do not compensate for the high caloric content of these beverages by eating less
food. If persons consume only one of these sugary beverages each day and do not reduce their calorie intake in other areas,
they might gain up to 5 pounds in a year.
Drink rich in carbohydrate and low in fiber is linked to a lack of satiety. This is in agreement with the findings from a number
of studies, which show that energy ingested in liquid form may cause less satiety than energy consumed in solid form. It is
possible that fast liquid transit through the stomach and intestines causes less activation of satiety signals, changes in thirst
and hunger regulation, and a decreased cognitive perception of energy content. Because it contains minimal fiber, a three-inone beverage cannot provide a feeling of fullness. Furthermore, a rise in blood glucose causes the pancreas to generate
insulin, which removes sugars from the bloodstream so they can be utilised as energy, raising overall appetite and reducing
satiety levels (Mandel, 2017).

