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EXECUTIVE SUMMARY

Public perceptions of sucrose and its dietary variants are shaped by a highly sophisticated, multi-decade
information operation engineered by commercial sugar interests. By exploiting cognitive biases, funding
selective academic research, and executing defensive public relations strategies, the sugar industry has
systematically obscured the metabolic equivalence of brown and white sugar while deflecting public health

warnings regarding added sugars.

This investigation uses open-source intelligence (OSINT) to map the historical and modern mechanics of these
corporate messaging campaigns. It details how industry-funded science, strategic marketing, and environmental
greenwashing have successfully shaped public consciousness, creating a lucrative “health halo” around

commodities that are biochemically identical to refined white sugar.
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BIOCHEMICAL CONSENSUS VERSUS COMMERCIAL
MESSAGING

commercial distinction between white and brown sugar is primarily an aesthetic and sensory
construct with no meaningful basis in human physiology. From a biochemical perspective, both
commodities are refined products derived from sugarcane (Saccharum officinarum) or sugar beets (Beta

vulgaris).

During industrial processing, the plant material is crushed to extract juice, which is heated, treated to remove
impurities, and concentrated through evaporation to form a thick, molasses-rich syrup. Centrifugation of this

syrup separates raw white sucrose crystals from the dark, viscous molasses.

White table sugar represents nearly pure sucrose (greater than 99.5% purity). Commercial brown sugar is
produced by either halting the refining process prematurely to allow a thin film of molasses to remain on the
sucrose crystals, or more commonly, by coating fully refined white sugar with a precise quantity of back-added

molasses (typically 3% to 8% by weight).

The primary disaccharide in both products is sucrose (C;,H,,0;;), which upon ingestion is rapidly hydrolyzed
in the brush border of the small intestine by the enzyme sucrase into its constituent monosaccharides, glucose

and fructose:
C2H, Oy + H,O —(sucrase)— CyH,, O, (glucose) + C,H,, Oy (fructose)

Once cleaved, glucose and fructose are absorbed into the bloodstream via distinct transport mechanisms.
Because both sugars are metabolized through identical physiological pathways, they elicit equivalent glycemic

responses, share a Glycemic Index (GI) of approximately 62 + 2, and impose an identical metabolic burden.

Table 1.1 — Classification of Commercial Sugar Products

Molasses Moisture &

Manufacturing Process Common Names
Content Texture

Refined Complete centrifugation, chemical None (0%) Low moisture, free- Table sugar, granulated

White Sugar purification, and decolorization of flowing crystalline sugar, confectioner's
concentrated cane or beet syrup. structure. sugar.

Refined Back-addition of industrial molasses 3-4% (light); High moisture, highly Light brown sugar,

Brown Sugar syrup to fully refined, centrifuged white up to 8% (dark) clumping, cohesive. dark brown sugar.

sucrose crystals.



Molasses Moisture &

Manufacturing Process Common Names
Content Texture
Raw Brown Single crystallization of clarified cane 3-8% Moderate moisture, Turbinado, Demerara,
Sugar juice; partially centrifuged, leaving a slightly coarse, golden- Organic Raw Cane
natural surface layer of molasses. brown. Sugar.
Unrefined Direct concentration and dehydration of 8-14% High moisture, natural Sucanat, Jaggery,
Brown Sugar cane juice without centrifugation or plant micro-impurities, Panela, Muscovado.
separation of molasses. firm clumps.

While unrefined and raw brown sugars retain marginally higher levels of essential minerals than white sugar due
to the presence of molasses, these concentrations are too low to offer any clinical benefit. To satisfy the daily
recommended intake of minerals like calcium or iron solely through brown sugar, an individual would have to
consume several kilograms of sugar daily, inducing severe hypercaloric states, metabolic dysfunction, and dental

caries.

Physiologically, both forms of sugar behave identically as sources of empty calories. Once absorbed, glucose

stimulates pancreatic beta cells to secrete insulin, driving glucose uptake into muscle and adipose tissues.

Fructose, conversely, is metabolized almost exclusively in the liver via fructokinase, bypassing the rate-limiting
steps of glycolysis and insulin regulation. When fructose is consumed in excessive amounts, the liver becomes
overloaded, turning excess fructose carbons into lactic acid, glucose, and fatty acids through de novo lipogenesis
(DNL). This pathway can lead to hepatic fat deposition, non-alcoholic fatty liver disease (NAFLD), systemic

insulin resistance, dyslipidemia, and elevated cardiovascular disease (CVD) risks.

Table 1.2 — Nutrient Comparison per 50g Portion

) Refined White Commercial Brown EU Adult L. .
Nutrient Clinical Utility
Sugar Sugar NRV
Energy 194 kcal 190 kcal 2,000 kcal Identical metabolic and caloric density.
Carbohydrates 50.0g 49.1¢g 260¢g Negligible difference in glycemic load.
Sugars 499g 485g 0g Equal systemic fructose and glucose
exposure.
Protein 0g 0.06g S0g Biologically irrelevant trace protein.
Dietary Fiber Og O0g 25¢g Stripped during industrial refining.
Calcium 0.5 mg 41.5mg 800 mg Insignificant (5.2% NRV); requires excess

calorie intake.



Nutrient

Refined White
Sugar

Commercial Brown
Sugar

EU Adult
NRV

Clinical Utility

Iron

Magnesium
Potassium

Sodium

0.0025 mg

0.5 mg

0.355 mg

4.5 mg
66.5 mg

14 mg

14 mg

375 mg
2,000 mg

6,000 mg

Insignificant (2.5% NRV); cannot cure

anemia.
Insignificant (1.2% NRV).
Insignificant (3.3% NRV).

Traces added from molasses alkalization.



TIMELINE OF KEY SUGAR INFORMATION CAMPAIGNS

Eimodern public perception of sugar is not an accidental cultural artifact, but rather the result of

highly structured information operations launched in the mid-20th century. When epidemiological

evidence linking sugar to chronic diseases began to emerge, trade organizations successfully developed and

executed PR strategies designed to systematically confuse the public and capture regulatory frameworks.

Table 2.1 — Chronology of Industry Campaigns and Long-Term Impact

1943

1951

1954

1960s

1965

1968

1971

Campaign [
Project

Foundation of the Sugar
Research Foundation

(SRF)

Children's Energy
Campaign

Haas Strategic Shift
Speech

Anti—Artificial

Sweetener Campaign

Project 226 Literature

Review

Project 259 Rodent
Study

Coping with New

Dangers Action Plan

Key Organizations

Cane and beet sugar
producers, international

sugar cartels

American Sugar Refining
Company, Sugar

Association

SRF President Henry
Haas

Sugar Association

SRF, Harvard School of
Public Health, Dept. of

Nutrition

SRE, University of
Birmingham (Dr. W.F.R.

Pover)

PR firm Ruder and Finn,

Inc., Sugar Information

Strategy / Action

Established a centralized
industry body to fund favorable

nutrition research.

Launched a $3 million
advertising blitz (900 million
impressions) promoting sugar

for child development.

Proposed a campaign to
promote a low-fat diet to
increase sugar market share by

over one-third.

Spent $4 million to fund
research on the potential
carcinogenicity of cyclamates

and saccharin.

Paid Harvard researchers to
write a literature review in

NEJM blaming fat for CHD.

Commissioned a study to
evaluate gut bacteria and

triglycerides.

Developed a crisis management
handbook to counter mounting

medical criticism of sugar.

Long-Term Impact

Laid the groundwork for
industry-controlled

nutrition science.

Established the cultural
myth that children require
added sugar for energy.

Initiated the systematic
scientific campaign to vilify

dietary fats.

Led to the temporary
removal of cheap sugar
competitors from the

market.

Successfully delayed
scientific consensus on
sugar-induced

cardiovascular risks.

Terminated early when
results linked sucrose to
cancer; suppressed critical

early evidence.

Standardized industry
methods for countering

scientific consensus.



1975

1976

2008

2011

2025

Campaign [
Project

“Sugar in the Diet of
Man” (SITDOM)

Silver Anvil Crisis

Campaign

“Sweet Surprise” Re-

branding

Citizens for Health

Mobilization

Regenerative Organic
ROC Defense

Key Organizations

International Sugar
Research Foundation

(ISRF)

Sugar Association, Carl

Byoir & Associates

Corn Refiners
Association (CRA),
Berman & Company

Sugar Association,

Citizens for Health

Florida Crystals, Fanjul

Corporation

Strategy / Action

Sponsored a scientific review
framed as an independent

evaluation of sugar safety.

Orchestrated a massive PR
defense of sugar during the

FDA's additive safety review.

Launched a multi-million dollar
campaign to re-brand HFCS as

“corn sugar.”

Paid $350,000 to mobilize
public opposition to the CRA's

“corn sugar” renaming petition.

Deployed “Farming to Help
Save the Planet” labels to
combat sugarcane burning

litigation.

Long-Term Impact

Provided the primary
industry text used to lobby
the FDA against sugar

regulations.

Prevented the FDA from
regulating sucrose as a

restricted food additive.

Confused consumers
regarding the identical
metabolic effects of HFCS

and cane sugar.

Co-opted natural health
advocacy networks to fight

industrial sugar rivals.

Attempted to construct an
eco-friendly “green” brand
identity around intensive

farming.



STAKEHOLDER NETWORK MAP AND INFLUENCE NODES

EFssemination of sugar-related misinformation relies on a complex web of industry groups, public
relations firms, captured advocacy organizations, and scientific institutions. Operating through front
groups allows commercial sugar producers to shape public perception while maintaining a facade of

objectivity.

COMMERCIAL PRODUCERS / CARTELS
Sugar Association, Inc. (formerly SRF) |
International Sugar Research Foundation (ISRF) |
World Sugar Research Organisation (WSRO) |
Fanjul Corporation & Florida Crystals Corporation |
Corn Refiners Association (CRA) |

\ \4 v
T e ] —
| PR & LOBBY- | | FRONT GROUPS | | CAPTURED

| 1sTS | | &ADORGS | | ACADEMIA |

| carl Byoir & | | Citizens for | | Harvard Dept. |

| Associates | | Health | | of Nutrition |

| Berman &Co. | | IntlFood | | Univ.of |

| Ruderand | | Info Council | | Birmingham |

| Finn,Inc. | | Centerfor | | Nutrition |

| | | Consumer | | Innovation

| | Freedom | | |
O (O (|

A mapping of these organizations demonstrates how financial interests are converted into scientific and public

relations influence across the information ecosystem:

Table 3.1 — Stakeholder Financial Alignment and Promoted Narratives

Stakeholder Operational Role Funding Channels Promoted Narrative

Sugar Association, Inc. Primary U.S. trade lobby Funded directly by domestic Asserts that sugar is a natural,
representing cane and beet sugar  sugar refiners, including the essential nutrient with no unique
producers. Fanjul and Amstar empires. link to chronic diseases.

Corn Refiners Trade group representing the Funded by major corn syrup Asserts that HFCS is natural and

Association (CRA) wet-milling corn industry and refiners. identical to table sugar.

HFCS manufacturers.



Stakeholder

Operational Role

Funding Channels

Promoted Narrative

Berman & Company /

Rick Berman

Center for Consumer
Freedom (CCF)

Citizens for Health

Int'l Food Information
Council (IFIC)

Harvard School of
Public Health
(Nutrition)

Public relations and lobbying
firm specializing in industry

defense.

Industry-funded non-profit

advocacy group.

DCCCptiVC consumer advocacy

organization.

Food industry-backed education

and scientific resource center.

Prestigious academic and

scientific research center.

Received direct, confidential
funding from the CRA.

Funded secretly by corporate

clients via Berman & Company.

Received $350,000 (over 50% of
operating budget) from the

Sugar Association.

Funded by a coalition of food,
beverage, and agricultural

corporations.

Historically received direct
payments from the Sugar

Research Foundation.

Ran campaigns through front
groups to discredit independent

public health warnings.

Promotes “personal
responsibility” while framing
regulations as government

overreach.

Mobilized natural health
advocates to oppose the CRA's

“corn sugar” petition.

Asserts there is no conclusive
evidence linking dietary sugars to

chronic disease.

Downplayed epidemiologic links
between sugar and heart disease,

pointing to saturated fat.



SCIENTIFIC COMPARISON OF SUGAR VARIETIES AND
MARKETING CLAIMS

@ercial narratives around sugar rely heavily on semantic framing. By associating terms like

“unrefined” with health benefits, marketers successfully exploit the naturalness bias to sell simple

carbohydrates at a premium.

Table 4.1 — Marketing Claims versus Scientific Reality

Marketing
Claim

“Unrefined /
Minimally

Processed”

“Mineral-Rich /

]

Vitamin-Dense”

“Farming to
Help Save the

Planet”

“Low Glycemic

Index”

“A Vital,
Energizing

Nutrient”

Target Products

Turbinado,
Demerara, Jaggery,

Panela

Muscovado,
Sucanat, Blackstrap

Molasses

Florida Crystals
Regenerative

Organic Raw Sugar

Coconut Palm
Sugar, Agave
Nectar, Nucane

Technology

Refined Granulated
White and Raw

Cane Sugars

Framing

Earth-toned packaging,
rustic textures, claims
of retaining natural

molasses.

Bold claims regarding
iron, calcium,
magnesium, and

potassium content.

Green-dominated
packaging, certified
logos, claims of soil and

climate protection.

Promoted as diabetic-
safe and weight-loss

friendly.

Promoted as clean
energy for child growth

and brain function.

Scientific Reality

Both follow nearly identical steps
of extraction, boiling, and
purification; retaining molasses

does not alter glycemic impact.

Mineral quantities are chemically
present but biologically
insignificant; the hypercaloric
intake required causes metabolic

harm.

Producers rely on pre-harvest
burning, emitting greenhouse
gases and fine particulates that

degrade air and soil quality.

Fructose has a lower GI because
it bypasses insulin pathways, but
drives liver fat accumulation and

insulin resistance.

The body does not require added
dietary sugars; excess drives
metabolic syndrome, obesity,

and tooth decay.

Classification

Marketing claim
without supporting

evidence.

Misinformation and

scientific distortion.

Greenwashing and

corporate deception .

Plausible but highly

misleading.

Historical propaganda

and scientific myth.



DOCUMENTED CONFLICTS OF INTEREST AND
SUPPRESSED SCIENCE

historical delay in recognizing the health risks of added sugars was directly engineered through

industry-funded science. By placing key industry-friendly scientists on scientific advisory boards,

trade associations successfully influenced public dietary guidelines.

Table 5.1 — Funded Studies, Conflicts, and Suppressed Findings

Study /

Project

Investigators

Funding Body

Interference

Actual Finding

Project 226 Dr. Mark Hegsted, Dr. Sugar Research The SRF set the review's Highly criticized studies
Literature Robert McGandy, Dr. Foundation objective, contributed articles linking sucrose to heart
Review Fredrick Stare (SRF) to be critiqued, and edited early  disease while ignoring
(1965-1967) (Harvard) drafts before NEJM limitations in saturated fat
publication — withheld from and cholesterol studies.
readers.
Project 259 Dr. W.F.R. Pover SRE/ The ISRF terminated funding Demonstrated that sucrose
Rodent Study  (University of International when preliminary results consumption dramatically
(1967-1971) Birmingham) Sugar Research linked sucrose to elevated alters gut microbiota,
Foundation triglycerides and bladder inducing hyperlipidemia and
(ISRF) cancer; the project was elevated beta-glucuronidase.
suppressed.
SITDOM Prominent International Managed and compiled by the Concluded sugar was safe
Review Series carbohydrate and Sugar Research ISRF to counter the FDA's and non-toxic, paving the
(1975) dental researchers Foundation upcoming safety review of way for its “Generally
(ISRF) sucrose as an additive. Recognized as Safe” (GRAS)

status.

CRA “Sweet Co-opted industry- Corn Refiners Frequently published with Proved fructose-heavy

Surprise” friendly nutrition Association generic consulting disclosures sweeteners pose unique

Science scientists (CRA) that hid direct funding ties. metabolic risks compared to
starch, which the CR A
downplayed.

The modern consensus among nutrition scientists confirms that industry-funded studies are significantly more
likely to yield conclusions favorable to their financial sponsors. Research articles funded exclusively by food and
beverage companies are four to eight times more likely to conclude that there are no adverse health consequences

associated with their products compared to independently funded studies.

1l



This systemic bias is often achieved not through overt falsification of data, but through selective publication
(publication bias), biased study designs, and targeted funding of research that focuses on alternative lifestyle

factors like exercise or fat intake rather than sugar consumption.



THE SUGAR INFORMATION ECOSYSTEM

SECTION SIX

06 MYTH PROPAGATION AND SOCIAL MEDIA DYNAMICS

Mocial media platforms function as a highly efhicient echo chamber for the propagation of
unscientific nutrition claims. Rather than checking raw scientific data, influencers often prioritize

engaging narratives, aesthetic appeal, and commercial partnerships to drive views and sales.

Aesthetic [ Visual Content Creation

Aesthetic jars, dark sugar crystals, moist texture

!

Naturalness Bias & Health Halo

Extrapolating that brown rice / bread = brown sugar is healthier

!

Simplistic “Wellness” Narratives
Highlighting trace minerals; ignoring calorie load
!

Algorithmic Amplification / Shares

Drowning out scientific consensus from EUFIC/ WHO

\

Lucrative Lifestyle Sales

Premium prz‘fc’d raw, organtc, or specmlty sweeteners

The proliferation of these myths relies on several key narratives that consistently circulate across digital

platforms.

The Whole Foods Fallacy and Extrapolation Bias

Social media users frequently rely on basic analogies, assuming that because brown rice is more nutritious than
white rice, and whole-wheat bread is healthier than white bread, brown sugar must be superior to white sugar.
Influencers frequently post viral cooking tutorials claiming that swapping white sugar for brown, raw, or

coconut sugar represents a healthy modification.



Some even suggest that the dark color of brown sugar indicates the presence of dietary fiber or vitamins that
mitigate insulin spikes. In reality, during the centrifugation and refining process of sugar beet and sugarcane, any
naturally present dietary fiber is completely stripped. Our bodies process both sugars in the exact same manner,

and both raise blood glucose with comparable glycemic effects.

The Therapeutic Molasses Narrative

Platforms like Reddit and TikTok feature active communities where users promote blackstrap molasses as a
cure-all for chronic conditions, such as anxiety and anemia. Users often recommend consuming one to two

tablespoons of raw molasses daily, pointing to its iron and potassium content.

While blackstrap molasses is a concentrated byproduct of the sugar refining process and does contain some
micronutrients, it remains a highly concentrated source of free sugars. Consuming concentrated molasses to
manage chronic conditions can inadvertently lead to excessive sugar intake, which may exacerbate systemic

inflammation and worsen the very metabolic conditions users are trying to treat.

The Zero-Sum Alternative Sweetener Debate

Digital discussions often revolve around finding an “all-natural, low-calorie sweetener” to completely replace
white sugar. Influencers frequently promote premium alternatives like agave nectar, maple syrup, and coconut

palm sugar as healthier options.

While pure maple syrup and honey contain unique antioxidants and trace biochemical compounds, they are still
rich in simple sugars. Agave nectar is often touted for its low glycemic index, yet it can contain up to 90% free
fructose, which bypasses systemic insulin regulation and goes directly to the liver. This direct hepatic pathway
can promote liver fat accumulation and systemic insulin resistance, demonstrating how low-GI claims can be

highly misleading.



INFORMATION ECOSYSTEM ASSESSMENT AND
REGULATORY REALITIES

persistence of the “healthy sugar” myth is directly supported by complex labeling regulations,
industry lobbying, and high-stakes greenwashing campaigns that conceal the true environmental and

human toll of sugar production.

Case Study: Greenwashing and Local Pollution at Florida Crystals

On March 5, 2025, a landmark consumer protection class-action lawsuit, Macy Merrell v. Florida
Crystals Corporation et al. (Case No. 5:25-cv-02264), was filed in the Northern District of California.
The complaint accused Florida Crystals of “greenwashing” its Regenerative Organic Certified Sugars

and Specialty Raw Cane Sugars.

While the company's packaging features eco-friendly slogans like “Farming to Help Save the Planet,” the lawsuit

argues these claims are deceptive because of the company's reliance on pre-harvest sugarcane burning.

Pre-harvest burning remains a cheaper alternative to green harvesting, which utilizes mechanical slashers.
However, this burning releases massive columns of smoke and ash, exposing local Glades residents — who are
disproportionately low-income and people of color — to hazardous levels of PMZ.S’ carbon monoxide,
ammonia, and dioxins. This localized air pollution is linked to elevated rates of chronic asthma, COPD, and

other respiratory illnesses.

To protect these farming practices, Florida Crystals and its parent company, the Fanjul Corporation, have
invested heavily in lobbying state legislatures. This lobbying has successfully maintained a system where burn
permits are banned when winds threaten wealthy eastern Palm Beach County communities, but are permitted

when winds blow toward the marginalized towns of the Glades.

International Labeling Laws and Regulatory Loopholes

To prevent manufacturers from hiding sugar under unfamiliar names, international regulatory bodies have

introduced more stringent labeling standards.



The Canadian Grouping Mandate

Health Canada introduced labeling regulations requiring all “sugars-based ingredients” (including fancy
molasses, raw sugar, honey, and maple syrup) to be grouped together in parentheses under the common name
“Sugars” in the ingredient list. This grouping prevents manufacturers from listing multiple sugar forms

separately to artificially lower their positions on the label.

The US FDA Added Sugars Mandate

Since January 2020, the FDA has required a dedicated line for “Added Sugars” on the Nutrition Facts panel,
clearly stating the grams of added sugars and their %DV. However, key loopholes remain. High-glycemic-index
carbohydrates like maltodextrin and modified food starch do not count toward the “Added Sugars” line,
allowing some products to be legally labeled as “Sugar-Free” or “Zero Sugar” even as they cause significant blood

glucose spikes.

The “Evaporated Cane Juice” Precedent

For years, food refiners used the term “evaporated cane juice” on labels to make added sugar appear as a
wholesome, unrefined fruit or vegetable juice. This practice prompted class-action lawsuits, such as Lois Bryant
v. Whole Foods Market, challenging the use of misleading ingredient terms. The FDA eventually finalized
guidance stating that sweeteners derived from cane syrup should be declared as “sugar” rather than “juice” to

prevent consumer dCCCptiOIl.

Litigation and Deceptive Flavor Claims

The financial premium commanded by natural sweeteners has also driven deceptive labeling on processed foods.
In cases like /n re: Quaker Oats Maple € Brown Sugar Instant Oatmeal Litigation (Case No. 2:16-cv-01442,
C.D. Cal.), consumers filed class-action lawsuits alleging that Quaker Oats misled buyers by showing pitchers of
maple syrup and the words “maple sugar” on packaging, when the product was actually sweetened with

processed white sugar, brown sugar, and artificial flavors.

The court eventually dismissed the action, finding that the claims were preempted by the Federal Food, Drug,
and Cosmetic Act. Under federal law, manufacturers are permitted to use images and words of a primary
recognizable flavor (like maple) as long as they include the phrase “Naturally and Artificially Flavored” on the
packaging, demonstrating how legal frameworks can sometimes protect corporate marketing over consumer

clarity.
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THE SUGAR INFORMATION ECOSYSTEM

SECTION EIGHT

08 INVESTIGATIVE CONCLUSIONS

Ef;lodern belief that brown, raw, or unrefined sugar is a healthier alternative to white sugar is a
cognitive illusion sustained by coordinated corporate action and marketing strategies. Open-source

intelligence reveals a consistent pattern of behavior where sugar producers have spent decades funding

biased research, lobbying against public health regulations, and exploiting labeling loopholes to protect

their market share.

From the suppression of Project 259's cancer findings in the 1970s to modern greenwashing campaigns in
Florida's sugarcane fields, the industry's primary objective remains unchanged: to preserve profits by keeping

consumers confused about the metabolic and environmental impacts of added sugars.

“From a physiological perspective, sugar is sugar — regardless of its color, processing level, or

marketing narrative.”

For public health organizations and consumers alike, reversing these deeply ingrained misconceptions requires
look-back analysis of industry tactics, strict enforcement of transparent labeling laws, and a clear understanding

of this underlying biochemical equivalence.
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