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What’s in the can?  

The liquid contents of sugary drinks are produced from both 
agricultural products and manufactured chemical compounds. 
Scientists studied the liquid contents of all the beverages sold in 
one year on a university campus1 and found: 

• The average greenhouse gas emissions (GHGE) from 
sugary drink manufacture, per liter of average content, 
were 81 times greater than that of a liter of tap water. 

• It took an average of 153 liters of fresh water to 
manufacture each liter of sugary drink.  

What about the container? 

Per liter of content, every plastic bottle produces 11 times more 
GHGE, uses 27 times more water, and produces 440 times more 
plastic pollution than a reusable stainless steel water bottle with 
a plastic cap. 

Are there other environmental impacts? 

In addition to these direct environmental impacts of sugary 
drinks, there are indirect environmental impacts. For example, 
sugary drink consumption is a risk factor for many diet-related 
illnesses. These illnesses require healthcare. Healthcare 
generates tremendous greenhouse gas emissions. In 2013, GHGE 
from U.S. healthcare made up 9.8% of total national GHGE.2 

Beverage choice makes a difference.3 What’s your choice? 

Ingredients used in 
the liquid content of a 
variety of sugary 
drinks include: 
CARBONATED WATER, 

HIGH FRUCTOSE 
CORN SYRUP, 
CARAMEL COLOR, 
PHOSPHORIC ACID, 
CAFFEINE, SUGAR, 

CITRIC ACID, 
ACESULFAME K, 
ASPARTAME, SODIUM 
CITRATE, SUCROSE, 
GLUCOSE, TAURINE, 

SODIUM 
BICARBONATE, 
MAGNESIUM 
CARBONATE, WATER, 
NIACINAMIDE, 

CALCIUM 
PANTOTHENATE, 
PYRIDOXINE HCI, 
VITAMIN B12, 
NATURAL FLAVORS, 

ARTIFICIAL FLAVORS, 
ARTIFICIAL COLORS, 
DEXTROSE, SALT, 
VITAMIN B6, 
MONOPOTASSIUM 

PHOSPHATE, GUM 
ARABIC, GLYCEROL 
ESTER OF ROSIN.  
POTASSIUM CITRATE, 
FRUCTOSE, ACACIA 

GUM, GLYCEROL 
ESTERS OF WOOD 
ROSINS, PANAX 

GINSENG EXTRACT, 
L-CARNITINE L-
TARTRATE, 
CAFFEINE, SORBIC 
ACID, BENZOIC ACID, 
FRUIT JUICE FROM 
CONCENTRATE, 
CITRIC ACID, 
VEGETABLE 
EXTRACTS, 
SUCRALOSE, 
POTASSIUM 
SORBATE, MALIC 
ACID, GUAR GUM 

The University of California Research Consortium on Beverages and Health includes faculty from every UC campus 
working to provide California legislators and communities with the science base for policy to decrease consumption 

of sugary drinks and increase consumption of water and other healthy beverages. 
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• Find our entire factsheet series at https://npi.ucanr.edu/Resources/UCRCBH/ • For more information contact:  ceahecht@ucanr.edu • 
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