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ASG

ARBEITSGEMEINSCHAFT DER SCHWEIZERISCHEN GETRANKEBRANCHE
COMMUNAUTE DE TRAVAIL DE LA BRANCHE SUISSE DES BOISSONS

Nutri-Score does not provide an algorithm for drinks

With a colour-coded scale from A to E, Nutri-Score aims to indicate how well-balanced food
products are. This is supposed to help consumers compare food products and make informed
purchasing decisions. Nutri-Score also aims to create incentives to reformulate recipes.

The Swiss Beverage Industry Association (Arbeitsgemeinschaft der Schweizerischen
Getrankebranche, “ASG”) supports the initiative of developing a uniform, voluntary colour-
coded approach. However, Nutri-Score is not developed enough for the colour-coded labelling
of drinks, and it is not consistent either. Nutri-Score would actually hinder innovation in certain
areas. Therefore, the specified goals of providing simple, consistent information and creating
incentives to reformulate recipes would not be achieved. The ASG is also calling for a harmo-
nised European approach.

Systematic distortion

Food and drinks are rated by Nutri-Score using different algorithms. This results in systematic
distortion. This distortion is particularly apparent with fruit products.

Fruit can be pureed (crushed). The pureed mixture is given a different Nutri-Score depending
on whether it is sold as a smoothie or puree. Smoothies are treated as drinks and are usually
given a C, a D or an E. Apple puree is considered a food and is given an A. The only drink that
is given an A is water.

In actual fact, Nutri-Score provides a favourable rating for fruit or vegetable content, even for
drinks. However, calories and sugar, which are directly linked to one another in alcohol-free
drinks, are weighted so heavily that it is difficult to improve the classification by revising the
recipe is difficult. Therefore, this hinders innovation in this area.

There is a similar distortion for milk products. If a milk-based product containing coffee or choc-
olate is treated as a drink, it is given a D or an E. If it is treated as a food, the resultis a B or a
C.

It also seems illogical that apple juice diluted with water (“Schorle”) scores worse than pure,
natural apple juice. The reason for this is that under Nutri-Score, the fruit content is weighted
heavily, which leads to high deductions for pure juice and thus to a better result.

It is also incomprehensible that a drink containing sweeteners is given a B, while orange juice
with a fruit content of 100% is given a C at best. Flavoured water and functional drinks that
contain neither sugar nor sweeteners contain a maximum of 4 kilocalories per 100ml and, like
mineral water, should be given an A. Due to the addition of flavouring or minerals, however,
they are classed as a B like sweetened drinks.

Unequal distribution on the scale

In the case of soft drinks, it is clear that products in the same category are unequally distributed
over the Nutri-Score scale. In France, approximately 80% of soft drinks are given a D or an E,
although the sugar content of these soft drinks varies greatly. Unequal distribution does not
help consumers to choose soft drinks specifically based on their nutritional value.

Lack of incentives to reformulate recipes/hindrances to innovation

Counter to the goals set, the Nutri-Score system does not give manufacturers enough of an
incentive to adapt soft drink recipes in the interest of reducing sugar. Even reformulated reci-
pes with a sugar reduction of 50% cannot achieve any improvement on the Nutri-Score scale.






If a soft drink contains more than O grams of sugar, it is given a C, even if the sugar content
only amounts to 0.1 gram per 100ml.

Conflicting messages on packaging

Nutri-Score and the EU regulation on nutrition and health claims are not consistent with each
other. Certain products that are considered low-calorie (low-energy/less than 20 kilocalories
per 100ml) according to the EU regulation are given a C or a D on the Nutri-Score scale.
Products that are low-calorie and have reduced sugar can be given a D. Such inconsistencies
make informed purchasing decisions difficult.

Proposed changes

Eliminate systematic distortion among products with the same ingredients. Products with
the same ingredients should be rated equally.

Improve the distribution of products in the same category on the Nutri-Score scale. Nutri-
Score should adequately represent the wide range of drinks.

Create incentives for soft drink manufacturers to revise recipes. Practical reformulations
should lead to better classifications.

The colour-coded labelling should also be made consistent with the EU regulation on nu-
trition and health claims to prevent from barriers to trade.

Questions about Nutri-Score

Why are there exemptions for drinks containing milk and not for soft drinks?

Why are low-calorie/calorie-free sweeteners that are expressly approved by JECFA/ESFA
as sweeteners for use in drinks/food rated so poorly by the Nutri-Score algorithm? A calo-
rie-free soft drink with no more than 0.5 grams of sugar per 100ml is only given a C, even
though this type of drink is 99% water.

Why can the Nutri-Score algorithm not be changed so that drinks are distributed consist-
ently over the entire scale from A to E and so that there are real incentives to reduce sugar
(5-star scale in Australia and New Zealand)?

Why should Nutri-Score change consumers’ nutritional patterns when an algorithm that
distorts the nutritional properties of food products is applied?

Why is flavoured water, which contains only flavourings and no sugar or additives, given a
B and not an A? According to Annex V of Regulation (EU) No 1169/2011, such water is
exempted from requiring the mandatory nutrition declaration.

Natural apple juice with 190 kilojoules per 100ml is given a C on the Nutri-Score scale.
Water is the only drink that is given an A. Mixing apple juice and water at a ratio of 60 to
40 results in a drink with 114 kilojoules per 100ml (60% energy). However, this drink
(“Schorle”) is given a D and therefore appears to be less balanced than undiluted juices.
How can rating juices diluted with water scores worse than undiluted juices be justified?

We kindly request your opinion on these issues. Many thanks.





Further details

www.getraenkebranche.ch
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Input on behalf of the Scientific Panel on the Nutri-Score algorithm

bio-familia AG, 14. September 2021

1. General remark

We basically support the concept of Nutri-Score, which is to translate the nutritional recommendations into
an easy-to-understand graphical representation. This, and the fact that an overall statement is made about
the product in question (rather than showing a score per nutrient), is the strength and advantage of the con-
cept compared to other FoP labelling systems.

From our point of view, critics of the Nutri-Score often overlook the fact that the points of criticism — often jus-
tified — should rather refer to the nutritional recommendations underlying the algorithm than to the Nutri-
Score itself. Our following comments and proposals on details of the algorithm indeed refer to the nutritional
recommendations rather than to the concept of Nutri-Score.

2.  Compensation

Points of criticism:

Negative factors can be compensated by positive factors. However, some of the corresponding factors have
only a limited connection with each other. A high-sugar product cannot be improved by compensating with
protein, because the one has nothing to do with the other in terms of metabolism. On the other hand, it
makes sense that sugar (more precisely: glucose) can be partially compensated with dietary fibres, because
dietary fibres — provided that both insoluble and soluble dietary fibres are present — decelerate the rise in
blood glucose and thus insulin levels.

Input:

We propose to adapt the compensation mechanism so that only factors are compensated by each other
which influence each other physiologically and thus in relation to the corresponding nutrition-related meta-
bolic diseases. In our view, the corresponding pairs of opposites are: carbohydrates/fibres, fructose/fibres,
omega-6 fatty acids/omega-3 fatty acids. See also inputs to sections 5 Carbohydrates and sugars, 6 Fat and
saturated fat and 7 fibres.

3. Positive points

Points of criticism:

Fruit, vegetables, pulses, nuts, rapeseed, walnut and olive oils, proteins and fibre are considered positive.

- It makes sense that version 2021 evaluates rapeseed oil, olive oil and walnut oil positively. However, it is
guestionable that omega-6 rich fats are not evaluated separately and negatively.

- What is the reason that nuts are rated positively? Their high content of fibre, protein or healthy fats? Fibre
and proteins are then counted twice. If it is the nuts per se that are considered positive, it is again not un-
derstandable why they are combined in one category with fruits, vegetables, pulses, rapeseed oil, nut oil
and olive oil and not considered as a separate category.

- Itis not comprehensible why fruits, vegetables, pulses, nuts, rapeseed oil, nut oil and olive oil are grouped
together.

Input:

- Only group fruits and vegetables.

- Pulses, nuts, rapeseed, walnut and olive oil are already taken into account via the categories of fat, protein
and fibre. This should suffice as a heuristic to mathematically emphasise the positive properties of these
food groups. However, the fat structures in particular must then be taken into account (omega-6 and





familia®

omega-3 fats). See also comment on 6 fat and saturated fatty acids. However, if the intention is to consider
the overall benefit of nuts, they should be assessed as a separate category and not together with other
product groups.

4.  Energy (calories)

Points of criticism:

It is not comprehensible why the calories are evaluated separately, especially since a multiple weighting re-

sults, since the calories are implicitly already taken into account by the separate coverage of the macronutri-
ents. Above all, however, the influence of calories (better said: of the calorie concept) is overestimated. Due
to the interdependencies of the hunger and satiety systems, the amount of calories is far less important than
the form in which the calories are consumed (e.g. 100 kcal in the form of fructose have a physiologically dif-

ferent effect than 100 kcal in the form of fat, starch, glucose or protein).

Focusing on calories reveals a false understanding of the role of calories, assuming that all calories have the
same effect, for example in terms of weight gain or weight loss. This false picture ignores the fact that carbo-
hydrates, fats and proteins, among others, have a different satiety effect and a different insulin effect, and
that therefore it is not the amount of calories that is relevant, but the source of the calories.! Thus, indicating
the ratio of fat, carbohydrates and proteins would be much more relevant and useful than indicating the calo-
rie content. The false belief that a calorie equals a calorie and that a higher calorie intake per se has nega-
tive consequences still seems to be at work here.2 Increased calorie intake is a consequence of the intake of
the "wrong" calories (in the sense of a positive feedback loop), not of the calories per se. The importance of
the calorie concept has been strongly relativized in recent years. This has also been noted by the authors of
the “Reappraisal of the scientific evidence linking consumption of foods from specific food groups to non-
communicable diseases” commissioned by the Swiss Federal Commission for Nutrition3.

The indication of the energy value does more harm than good* 5.

Input:
Energy as a separate parameter is to be deleted.

5. Carbohydrates and sugar

Points of criticism:

- It is positive that with the new version 2021 total carbohydrates are also taken into account. However, they
do not seem to be included in the calculation. Apparently, total carbohydrates are only included in the cal-
culation table because they are part of the mandatory nutrition declaration according to Regulation (EU)
No. 1169/2011.6 This is confusing

- No distinction is made between the various types of sugar. All mono- and disaccharides are considered
equally, although the metabolism and physiological effects of fructose differ from those of glucose and ga-
lactose. Moreover, a distinction between glucose and galactose on the one hand, and total carbohydrates
(and thus starch among others) on the other hand, makes no sense from a physiological point of view;

1 This also applies within the substance groups. Physically, fat, and thus omega-3 fatty acids, always equals around 9 kcal/g. However,
since Omega-3 fatty acids are essential, they are not used for energy. Therefore, a calorie obviously is not a calorie.

2 Dariush Mozaffarian.Foods, obesity, and diabetes - are all calories created equal? Nutrition Reviews, Volume 75, Issue suppl_1, Janu-
ary 2017, Pages 19-31, https://doi.org/10.1093/nutrit/nuw024

3 Federal Commission for Nutrition (FCN), Reappraisal of the scientific evidence linking consumption of foods from specific food groups
to non-communicable diseases. An expert report of the Federal Commission for Nutrition (FCN / EEK) Bern, December 2019

4 Salvador Camacho & Andreas Ruppel (2017) Is the calorie concept a real solution to the obesity epidemic? Global Health Action,
10:1, 1289650, DOI: 10.1080/16549716.2017.1289

5 Maryanne Demasi, Robert H Lustig, Aseem Malhotra.The cholesterol and calorie hypotheses are both dead - it is time to focus on the
real culprit: insulin resistance.Clinical Pharmacist, August 2017, Vol 9, No 8, online | DOI: 10.1211/CP.2017.20203046

6 Nutri-Score Frequently asked Questions, Scientific and Technical, Version 21.7.2021
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every carbohydrate source is a glucose source, and only glucose affects “blood sugar" and leads to a direct
insulin response (and in excess to insulin resistance and type 2 diabetes?).

- Galactose, on the other hand, is converted to glucose in the adult. Thus, it makes no sense to treat glucose
and galactose differently from total carbohydrates (unless Nutri-Score aims at the hedonistic effect of glu-
cose as a monosaccharide). The effect of glucose (in terms of time), on the other hand, is influenced,
among other things, by the amount of soluble and insoluble fibre present at the same time. It makes sense
to consider fructose separately, as it is fructose that is directly related to NAFLD, increased triglycerides,
dislipidaemia, hepatic insulin resistance of the liver, type 2 diabetes?, etc., increased formation of AGE,
ROS and thus relevant aspects of the metabolic syndrome.®

Inputs:

- Total carbohydrates must be taken into account in the algorithm and must be considered negatively,
whereby the negative points can be compensated by fibre. As a rule of thumb, the ratio of total carbohy-
drates to fibre should not exceed 10:1, better 5:1.10

- The category "sugar” shall be replaced by "fructose".

6. Fat and saturated fatty acids

Points of criticism:

- Apparently, with the new version 2021, total fat is also taken into account. However, this does not seem to
be included in the calculation. Apparently, total fat is only included in the calculation table because it is part
of the mandatory nutrition declaration according to Regulation (EU) No. 1169/2011.1* This is confusing.

- Saturated fatty acids are overvalued. The assertion that saturated fatty acids ingested with food are a prob-
lem per se, especially with regard to CVD, has never been proven.*? 13 All controlled studies that were sup-
posed to show causation have failed. On the contrary, the corresponding hypothesis, the diet-heart hypoth-
esis, has indeed been falsified by controlled studies.'# 15 In addition, it is unclear whether only saturated
fatty acids are to be taken into account in the algorithm, or triglycerides of saturated fatty acids (= saturated
fats) (the reference in the "Nutri-Score FAQ’s" to the "EU framework for national initiatives on selected nu-
trients saturated fatty acids (2011)" suggests the latter).16

7 Feinman, R.D. et al. Dietary carbohydrate restriction as the first approach in diabetes management: Critical review and evidence base.
Nutrition. 2015;31(1): 1-13

8 Lustig RH. Sickeningly Sweet: Does Sugar Cause Type 2 Diabetes? Yes. Can J Diabetes. 2016 Aug;40(4):282-6. doi:
10.1016/j.jcjd.2016.01.004. Epub 2016 May 20. PMID: 27216628

9 Bremer, A. A., Mietus-Snyder, M., & Lustig, R. H. (2012). Toward a unifying hypothesis of metabolic syndrome. Pediatrics, 129(3),
557-570. https://doi.org/10.1542/peds.2011-2912

10 Mozaffarian RS, Lee RM, Kennedy MA, Ludwig DS, Mozaffarian D, Gortmaker SL. Identifying whole grain foods: a comparison of
different approaches for selecting more healthful whole grain products. Public Health Nutr. 2013 Dec;16(12):2255-64. doi:
10.1017/S1368980012005447. Epub 2013 Jan 4. PMID: 23286205; PMCID: PMC4486284

11 Nutri-Score Frequently asked Questions, Scientific and Technical, Version 21.7.2021

12 | awrence GD. Dietary fats and health: dietary recommendations in the context of scientific evidence. Adv Nutr. 2013 May 1;4(3):294-
302. doi: 10.3945/an.113.003657. PMID: 23674795; PMCID: PMC3650498.

13 Timothy Noakes. It's the Insulin Resistance, Stupid. 2019

14 Howard BV, Van Horn L, Hsia J, et al. Low-Fat Dietary Pattern and Risk of Cardiovascular Disease: The Women's Health Initiative
Randomized Controlled Dietary Modification Trial. JAMA. 2006;295(6):655—-666. doi:10.1001/jama.295.6.655

15 Ramsden CE, Zamora D, Majchrzak-Hong S, Faurot KR, Broste SK, Frantz RP, Davis JM, Ringel A, Suchindran CM, Hibbeln JR.
Re-evaluation of the traditional diet-heart hypothesis: analysis of recovered data from Minnesota Coronary Experiment (1968-73). BMJ.
2016 Apr 12;353:i1246. doi: 10.1136/bmj.i1246. PMID: 27071971; PMCID: PMC4836695

16 Nutri-Score Frequently asked Questions, Scientific and Technical, Version 21.7.2021




https://thenoakesfoundation.org/news/its-the-insulin-resistance-stupid-part-1
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- Metabolically, there is a difference. Certain saturated fatty acids (but also unsaturated) are the problem
(and are proinflammatory, among other things), but not saturated fatty acids in general.’ It is therefore in-
comprehensible why saturated fatty acids are taken into account despite the low level of evidence, while
omega-6 fatty acids, for whose negative effects there is greater evidence, are not.18 1°

- In a separate category rapeseed, nut and olive oil are grouped together, but together with fruits, vegeta-
bles, pulses and nuts. This is not comprehensible. It would make more sense to consider the fat composi-
tion of the three oils mentioned via a separate parameter "ratio of omega-6 to omega-3 fatty acids".

Input:

- Instead of the saturated fatty acids, the sum of those saturated and unsaturated fatty acids is to be speci-
fied as a parameter for which there is evidence for a negative effect.

- An additional parameter is to be introduced: ratio of omega-6 to omega-3 fatty acids. The negative points
should increase as the ratio increases.

7. Fibre

Points of criticism:
Fibre is only considered as total fibre, although physiologically it makes a difference whether only soluble,
only insoluble or both types of fibre are present.

Input:
The algorithm shall be adapted to consider soluble and insoluble fibre separately, with the best score at the
physiologically best ratio of soluble to insoluble dietary fibres.

8. Salt

Points of criticism:
The role of salt in relation to the "hypertension epidemic" is very likely overstated. It is correct that salt reduc-
tion in salt-sensitive individuals reduces the likelihood of stroke and ischaemic heart disease?°.

However, only about 20 % of the population is salt-sensitive. As Dr. Robert Lustig, among others, points out,
the other 80 % “should be able get rid of their excess salt just fine”.2* The fact that this does not happen and
that many more people than just the salt-sensitive ones have to struggle with increased blood pressure has

nothing to do with salt per se, but with the widespread insulin resistance and hyperinsulinemia, respectively.
It is therefore the insulin that increases blood pressure.??

Furthermore, blood pressure is increased indirectly by fructose when consumed in excess (mostly in the
form of sucrose), by the NO-lowering effect of uric acid (inhibition of endothelial nitric oxide synthase and re-
duction of NO23), which is increasingly formed in the liver due to ATP depletion following excess fructose
consumption?4,

17 Robert Lustig: Metabolical (Yellow Kite, 2021), chapter 12, section “A Fat Is Not a Fat” and «The Difference between Saturated Fat
and Saturated Fatty Acids».

18 patterson E, Wall R, Fitzgerald GF, et al. Health implications of high dietary omega-6 polyunsaturated Fatty acids. J Nutr Metab
2012;2012:539426

19 simopoulos AP, DiNicolantonio JJ. The importance of a balanced w-6 to w-3 ratio in the prevention and management of obesity.
Open Heart 2016;3:€000385. doi:10.1136/openhrt-2015-000385

20 FJ. He et al. Salt Reduction in England from 2003 to 2011: Its Relationship to Blood Pressure, Stroke and Ischaemic Heart Disease
Mortality, BMJ Open 4 (4) (2014): e004549

21 Robert Lustig: Metabolical (Yellow Kite, 2021), chapter 9, p. 141

22 \1.W. Brands and M.M. Manhiani. Sodium-Retaining Effect of Insulin in Diabetes, Am. J. Physiol. Regul .Integr. Comp. Physiol. 303
(11) (2012): R1101

23 Bremer, A. A., Mietus-Snyder, M., & Lustig, R. H. (2012). Toward a unifying hypothesis of metabolic syndrome. Pediatrics, 129(3),
557-570. https://doi.org/10.1542/peds.2011-2912

24 5. Nguyen et al. Sugar Sweetened Beverages, Serum Uric Acid, and Blood Pressure in Adolescents, J. Pediatr. 154 (2009): 807.
4
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In addition, “high sodium intake is associated with an increased risk of cardiovascular events (heart attack
and stroke) and death in people with hypertension or in communities with intakes greater than 5 g/day”25 26,
but not in those with normal blood pressure, «while the association of low sodium intake with increased risk
of cardiovascular events and death is observed in those with or without hypertension. These data suggest
that lowering sodium intake is best targeted at populations with hypertension who consume high sodium di-
ets.”?” The data suggest that the general recommendation to reduce salt could indeed be dangerous for
many people.?8 However, the Nutri-Score algorithm "rewards" the lowest possible salt content, which seems
to contradict the body of evidence.

This means that while a minority, given certain circumstances, benefit from low salt intake, a large number of
individuals are at increased risk from very low salt consumption. At the same time, the enormous focus on
salt distracts from the apparently much more important role of refined carbohydrates and fructose consump-
tion, which much better explains the high incidence of hypertension worldwide. In other words, there is a real
danger that we have been focusing on the wrong "white crystals” for a very long time.2°

Input:

The algorithm should be adapted so that the worst score is achieved not only at the highest but also at the
lowest salt content (U-shaped dose-response relationship). In general, it should be reconsidered whether it is
really appropriate to give the salt content such a dominant role in the calculation of the score due to the mea-
gre evidence. The role of salt should rather be seen in connection with the role of ultra-processed foods,
which would be sufficiently taken into account if the degree of processing were also taken into account (see
section 9, Degree of processing).

9. Degree of processing

Points of criticism:

There is growing evidence that the degree of processing has a higher effect on diet-related metabolic dis-
eases than the mere composition of macronutrients3°. By focusing only on the latter, Nutri-Score therefore is
missing the essential (the degree of processing is at most indirectly taken into account by Nutri-Score, as
ultra-processed food is often high in sugar and low in fibre).

Input:
Consider linking Nutri-Score with the NOVA concept.

25 Dr. Tim Noakes & Marika Sboros.Real Food on Trial.Columbus Publishing.2019

26 A. Mente, M. O’Donnell, S. Rangarajan et al., ‘Urinary sodium excretion, blood pressure, cardiovascular disease, and mortality: a
community-level prospective epidemiological cohort study’, The Lancet 392(10146), 2018:499-506.

27 A. Mente, M. O’Donnell, S. Rangarajan et al., ‘Associations of urinary sodium excretion with cardiovascular events in individuals with
and without hypertension: A pooled analysis of data from four studies’, The Lancet 388(10043), 2016: 465-75

28 E. O’Brien, ‘Salt: Too much or too little?’, The Lancet 388(10043), 2016: 439-40

29 J.J. DiNicolantonio and S.C. Lucan, ‘The wrong white crystals: Not salt but sugar as aetiological in hypertension and cardiometabolic
disease’, Open Heart 1, 2014: e000167

30 Monteiro CA, Lawrence M, Millett C, Nestle M, Popkin BM, Scrinis G, Swinburn B. The need to reshape global food processing: a call
to the United Nations Food Systems Summit. BMJ Glob Health. 2021 Jul;6(7):e006885. doi: 10.1136/bmjgh-2021-006885. PMID:
34321237; PMCID: PMC8319974










image3.emf
Centravo Holding  AG.pdf


Centravo Holding AG.pdf
Dear Ms. N,

The Centravo Group is a service company in the Swiss meat industry and inter alia a member of FIAL,
SFF and Proviande. Our shareholders represent more than 90% of the Swiss meat market. According
to our information, Switzerland is represented together with experts from Belgium, Germany, France,
Spain and Luxembourg in a working group with 2 people (?) to advance the issue of Nutriscore. In
general, the European meat industry rejects Nutriscore for various discriminatory reasons. However,
we would welcome the adoption of mandatory and harmonised nutrition labelling if it is based on
solid, independent and scientific evidence to improve healthy food choices with the appropriate
consumer understanding and necessary transparency.

However, we are concerned that the NutriScore model in its current discriminatory version is taken as
reference for frontal nutrition labelling for several reasons. Since, according to our information, you or
one of your employees are probably part of this expert group, we ask you to take into account the
clear advantages of animal products when defining the algorithm in the future and to include the
advantages of meat - similar to dairy products - and to present them in the nutrition labelling.

- NutriScore's current algorithm discriminates meat products from other foods, such as cheese, which
enjoys the positive exception of the "protein bonus".

As a general rule, if a food or drink scores 11 or more "negative" points, the "positive" points from its
protein content cannot be taken into account, unless it also receives 5 points for the percentage of
fruits, vegetables, nuts and olive, canola and walnut oils. Cheese, however, have one positive
exception, so the protein content is always taken into account when calculating their score, regardless
of the sum of the negative points.

The fact that the protein content is not taken into account if the negative points are greater than or
equal to 11, unless they are accompanied by fruits, vegetables, nuts and olive, canola and walnut oils,
so their quantification is 5 points, may run the risk of companies reducing the protein content of this
product in order to get a better score as they are still contributing to the increase in energy content (N
points), preventing reformulation and having the opposite effect.

Furthermore, we have to take into account that due to the organoleptic characteristics of each food,
it is not possible to include fruit/vegetables in the recipe of all foods.

If meat and its processed products are not included in this exception, it means that the negative
nutrients have more weight than the positive components/nutrients, which prevents reformulation
and reduces the importance of including certain foods in the diet that are equally necessary for a good
balance only because, for example, not enough vegetarian products are included.

It should be remembered that vitamin B12, for example, can only be obtained from foods of animal
origin, so not including meat in the diet is a risk factor for malnutrition, which can cause diseases such
as anaemia, sarcopenia or an increased risk of stroke.

On the other hand, haem iron and non-haem iron have different bioavailability. Haem iron is more
easily absorbed than non-haem iron. Approximately 10% and 25% of non-haem and haem iron,
respectively, are absorbed by the body. In addition, the presence of enhancers and inhibitors taken
during the same meal and individual iron status have a significant effect on the absorption of non-
haem iron, which is another reason why vegetarians are at higher risk of anaemia. The bioavailability
of haem iron is significantly less affected by enhancers and inhibitors and contributes significantly to
iron absorption.

As a result, meat eaters have a better iron status than vegetarians and vegans. Studies have shown
that red meat consumption has a positive effect on iron status and that reducing consumption can
have a negative effect on iron absorption, which can lead to anaemia and on the status of the
individual. Red meat consumption is an effective way to prevent iron deficiency as it is the main source
of haem iron and is easily absorbed.

In some EU countries, it is clearly believed that proteins favour calcium absorption and that cheese is
the main source of calcium for their population. Thus, it was concluded that a positive exception should





apply to the cheese group so that the protein content is always taken into account in the calculation
of the final score, regardless of the sum of the unfavourable points (A points).

In this sense, we suggest that processed meat products should also be included in the protein bonus
correction, as meat and its derivatives are the main source of haem iron, which is more easily absorbed
than non-haem iron. Thus, these products with an important nutritional profile for the population can
also be appropriately considered due to their contribution of proteins with high biological value,
vitamins and basic minerals (Zn, Se, P, etc.).

- Besides, NutriScore does not reflect the actual usual consumption of meat products, a key aspect for
a healthy diet. In calculating the score, the algorithm is limited to considering seven nutritional
information parameters per 100 g of food, condemning individual macronutrients and
underestimating essential micronutrients such as vitamins, without taking into account the food
pyramid, which certainly confuses the consumer. It is important to consider the actual amount
consumed to avoid misconception. The consumption of meat and meat products in Switzerland is
rather moderate and far from the consumption level that the World Health Organisation itself
considers high and inadvisable. It is also important to note that the lipid profile of pork and meat
products made from pork, for example, also correspond to the recommended balanced profile.

The Swiss meat industry is always available for an in-depth discussion and | would be happy if the
arguments listed above could contribute to a somewhat fairer and more transparent nutritional

labelling.

Yours sincerely,

CENTRAVO HOLDING AG

www.centravo.ch

Wir verwerten sinnvoll.
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PLANT-BASED AND DAIRY PRODUCTS IN THE NUTRI-SCORE ALGORITHM REVIEW

We welcome the intention of the participating countries of Nutri-Score to review and adjust the
Nutri-Score algorithm. Danone has been an early adopter of Nutri-Score as we strongly believe the
scheme can contribute to nudge consumers into healthier food choices.

We would like to take this opportunity to draw the Steering Committee’s attention on a couple of
points regarding dairy and plant-based products.

We believe that “Plant-based drinks shall not be considered beverages for the purposes of
calculating the Nutri-Score" as currently stated in the Q&A. Drinkable Plant-based products are
indeed consumed at breakfast, poured over cereals, as a snack between meals and, unlike non-
alcoholic beverages, can be used in cooking and baking. They are not consumed to quench thirst.

With regard to drinkable dairy products, while we support the application of the food algorithm to
these products, we have not been able to identify the rationale explaining why only those with a
milk content reaching an 80% threshold are considered as food — be it science or regulatory based.
This is a singularity for “Dairy products” which are the only food group split into a food or beverage
category based on a devised threshold of raw material content.

At the same time, one may acknowledge that coffee, tea- or fruit juice-based products that are
partly composed of milk or plant-based drinks have a different usage and are consumed as
beverages. In this specific case, it would be appropriate to consider these products as beverages
for the purposes of calculating the Nutri-Score.

This is why, in line with our peers from dairy and plant-based companies?, we would therefore
suggest amending the list of products to which the algorithm’s beverage modification applies, as
follows:

- Mineral water and spring water

- Flavoured water (with and without added sugars)

- Fruit juices, nectars, and smoothies with or without milk and/or plant-based drink addition

- Vegetable juices

- Drinks with added sugar and/or sweeteners

- Teas, infusions, or coffee with or without milk and/or plant-based drink addition

- However, milk, drinkable yoghurt, flavoured or chocolate milk beverages, soups and
gazpacho, and plant-based drinks are not considered beverages for the purposes of
calculating the Nutri-Score.

We will be pleased to discuss the above during a meeting in case you would deem this useful and
are available to provide any additional information or clarification you may need. Your local Danone

contact i |G

1 See appendix.
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APPENDIX
Drinkable dairy 'arbitrary distinction between foods and beverages' — EDA position*

= Under Nutri-Score, some drinkable dairy products (e.g. fermented dairy drinks, probiotic
drinks, flavoured milks) may be classified as 'beverages' instead of 'food’, this is due to a
decision to define an arbitrarily determined milk content (80%) stated in the Nutri-Score FAQ,
with the intention of differentiating between 'beverages' (<80% of milk) and 'foods' (280% of
milk).

= However, any rationale or data considered within that discussion has not been published or
consulted on. An assessment of scientific publications and European definitions for “dairy
products «shows that there is no consensus regarding a minimum percentage of 80% of milk?
which the technical Q&A acknowledges was defined through expert consensus.

= The only binding reference defining milk products at the EU level is the EU Regulation
1308/20132 which says that the term 'milk’ and the designations used for milk products may
also be used in association with a word or words to designate composite products of which
no part takes or is intended to take the place of any milk constituent and of which milk or a
milk product is an essential part either in terms of quantity or for characterisation of the
productt. This shows that the current EU legislation does not define a specific threshold for
drinkable dairy products but highlights that milk should be ‘an essential part’ of the dairy
product. We conclude that the 80% milk threshold as proposed in the technical Q&A on Nutri-
Score is not sufficiently substantiated (not in line with EDA Principle 4).

= The algorithm for beverages is much stricter than for solid foods. This results in
disproportionately low scores for drinkable dairy products that are below the arbitrary 80%
threshold compared to any other products, which are classified as 'foods'. This could distort
the intended objective of the scheme, mislead consumers and lead to competitive
disadvantage with regards to the nutritional quality of drinkable dairy products (not in line with
EDA Principle 2).

= In addition to specifying that “milk must be an essential part either in terms of quantity or for
characterization of the product”’, the term “milk” must also include “milk products” (e.g.
retentate, permeate, buttermilk, whey etc.), as already foreseen by EU Regulation 1308/2013
(see bullet point 3 above). This would consider their nutritional value. This point should be
clarified in the official Q&A.

= We would like to note that within Food Based Dietary Guidelines, drinkable milk products are
included in the food category as these products are not consumed as beverages (i.e. to
quench thirst or for hydration purposes). Therefore, “dairy products such as milk, drinkable
dairy, flavoured or not” should not be considered as beverages for the purpose of calculating
the Nutri-Score. Otherwise, as previously mentioned, this could mislead the consumers as
to the true nutritional quality of these products (not in line with EDA Principle 1).

DANONE AG I, 2 | 4
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= In addition, in the Nutri-Sore FAQ, “dairy products” are the only food group split into a food
or beverage category based on a devised threshold of raw material content. This is a clear
and marked inconsistency between the 80% milk threshold required for drinkable dairy
products, and a complete absence of such a threshold for any other food categories which
could be seen as misleading to consumers and unfair competition.

= To conclude, the 80% threshold of milk content currently required for drinkable dairy products
to be categorised as ‘foods’ is not appropriate; it is not supported by science or existing
definitions. It is also unfair from a competitiveness point of view as no other food categories
have the burden of a devised raw material threshold. Therefore, it does not recognise the
nutritional quality of drinkable dairy products which can mislead the consumer.

1) EDA quiding principles on front-of-pack nutrition labelling schemes, November 2020

2) A few varied recommendations exist at national industry level.

3) https://eur-lex.europa.eu/legal-content/EN/TXT/?qid=1599052846294&uri=CELEX:32013R1308

4) Internationally these elements are present in the Codex General Standard for the use of dairy terms (CODEX STAN
206-1999) which defines: «Composite milk product is a product of which the milk, milk products or milk constituents
are an essential part in terms of quantity in the final product, as consumed provided that the constituents not derived
from milk are not intended to take the place in part or in whole of any milk constituent.»

DANONE AG I | 4
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ENSA Statement on plant-based products in the Nutri-Score algorithm review
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ENSA Statement on plant-based
products in the Nutri-Score algorithm
review

July 2021

We welcome the intention of the participating countries of Mutri-Score to review and adjust the Mutri-Score
algorithm.

We believe front-of-pack nutrition labelling schemes can contribute to nudge consumers into healthier food
choices, and we support those schemes as long as they allow consumers to compare between products which
are used in the same way and at similar consumption moments.

The specificities of plant-based products should be recognised in the algorithm, as it is currently the case
in Nutri-Score, with the same algorithm used for both dairy-based drinks and plant-based drinks.

As currently stated in the Q8A, “Plant-based drinks are not considered beverages for the purposes of
calculating the Nutri-5core” and this should be maintained. Drinkable Plant-based products are indeed not
consumed to quench thirst. They are consumed at breakfast, as a snack between meals and, unlike non-
alcoholic beverages, can be used in cooking and baking. They are increasingly featured in food-based dietary
guidelines. In stores, they are usually placed on shelf in the dairy aisle because of the same usage which is
the place where consumers look for these products. Because of their specific characteristics and use, plant-
based drinks constitute, and are recognised internationally, as a separate food category, falling under specific
CN sub-headings (2202 99 11 - Soya-based beverages with a protein content of 2,8 % or more by weight -
and 2202 99 15 - Soya-based beverages with a protein content of less than 2,8% by weight; beverages based
on nuts, cereals or seeds) that are clearly different from the other non-alcoholic beverages.

At the same time, we acknowledge that coffee- or fruit juice-based products that are only containing low
amounts of plant-based drink are typically consumed as beverages, they are not poured over cereals nor
used for cooking/baking. In this specific case, it would be appropriate to consider these products as beverages
for the purposes of calculating the Nutri-5core. We wiould therefore suggest amending the list of products to
which the algorithm’s beverage modification applies, as follows:

+ Mineral water and spring water (score A — dark green)

&  Flavoured water {with and without added sugars). This category is different from mineral water and
spring water and cannot be scored A — dark green

& Fruit juices, nectars and smoothies with or without plant-based drink addition

* Vegetable juices

*  Soft drinks with added sugar and/or sweeteners

* Teas, infusions or coffee with or without plant-based drink addition.

We believe this modification will help darify the dassification of such products. ENSA will be pleased 1o
discuss the above during a meeting in case you would deem this useful and is available to provide any
additional information or clarification you may need.

EMNSA — the European Plant-Based Foods Association asbl
Rue du Luxembourg 22-24, 1000 Brussels
secretariatifensa-eu.org ; el +32 2 781 66 72
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1. Request adaptation
algorithm

Inclusion of protein as positive component without
additional regulation and dependencies






ALGORITHM IS - MEAT

% o
O
X
v
\/ .
O- v
o

Weniger positive Inhaltsstoffe Punkte

Energie 1843 KJ (440kcal) 5

Gesamtzucker 24.1 5 } 1 2
Gesattigte Fettsauren 1.5 1

Salz (Natrium) 0.29¢g (116mg) 1

Positive Inhaltsstoffe Punkte IS
Ballaststoffe 6,69 5 } 5
Ausgewdhlte Ole*, Nusse, 11% 02

Obst und Gemuse
("Raps-, Walnuss- und Olivendl)

Weniger positive Nahrstoffe - Positive Nahrstoffe = Gesamtpunktzahl

Gesamtpunktzahl dem Nutri-Score zuordnen:

ERNST SUTTER Q

Starting position:

Protein gets 0 points, although
protein is nutritionally very
valuable

when calculating cheese,
protein is included

meat proteins have better
nutritional value than the
herbal

meat (especially red) and
some offal (e.g. Liver)
contribute to the prevention of
iron deficiency at

the 5-point protein bonus is
currently easier to get when
the Product at least 80%
vegetables contains

it gives for this none nutritional
reason

2 Erst bei einem Anteil ausgewahiter Ole, Nisse, Obst und Gemase von Gber 40% werden die Punkte fir diese positiven Inhaltsstoffe gewertet.





ALGORITHM NEW - MEAT

X o Weniger positive Inhaltsstoffe Punkte
O Energie 1843 KJ (440kcal) 5
Gesamtzucker 24.1 5 } 1 2
w X Gesattigte Fettsduren 1.5 1
° Salz (Natrium) 0.29g (116mg) 1

ERNST SUTTER Q

vy . .
ol : Positive Inhaltsstoffe Punkte Application:

Proteine 9,79 - -
O \ 2 Ballaststoffe 6,69 9 }
)

Ausgewdhlte Ole*, Nusse, 11% 02

Obst und Gemuse
("Raps-, Walnuss- und Olivendl)

Weniger positive Nahrstoffe - Positive Nahrstoffe = Gesamtpunktzahl

12 - 10 =/2

Gesamtpunktzahl dem Nutri-Score zuordnen:

3-10

Analogous to cheese,
protein is always rated as a
positive component with
positive points without
additional regulation and
dependencies

2 Erst bei einem Anteil ausgewahiter Ole, Nisse, Obst und Gemase von Gber 40°% werden die Punkte fir diese positiven Inhaltsstoffe gewertet.





Comparison of sample produ

Rindshackfleisch

Mettwurst

Bauernbratwurst Schnecke
Hirsch Schnitzel

St. Galler OLMA Bratwurst

St. Galler Bratwurst
Rindfleisch Salami geschnitten
Rindfleisch Salami Pfeffer
Schweine Grill Ribs mariniert
Rinds Hohriicken Steak
Hotdog Wienerli

Appenzeller Siedwurst
Schweins Huft ca.700g
Schweine Bratwurst Schnecke roh
SW Bratwurst Schnecke roh mit Kase
Schweine Schnitzel Crispy
Kochspeck

Meatballs Rindfleisch

Kalbs Haxen (Schweiben)
Irisches Rinderfilet
Trutenbrustaufschnitt
Hinterschinken

Speck Swiss Bacon

Salami Aufschnitt

N

IS (analogous
to cheese)

Light orange  Yellow
Light orange  Yellow
Light orange
Yellow
Light orange
Light orange
Light orange
Light orange
Light orange
Light orange  Yellow
Light orange  Yellow
Light orange
Light orange
Light orange
Light orange
Light orange
Yellow
Light orange
Light orange
Light orange  Yellow
Light orange  Yellow
Light orange  Yellow
Light orange
Light orange  Yellow

Light orange

Light orange

_

EXAMPLES AFTER APPROXIMATION ALGORITHM
ANALOGOUS TO CHEESE - PROTEIN IS RATED POSITIVELY

a|gepuelsiopun
a)nb aJe aAlisod ayj 0] sebuey)

ERNST SUTTER Q





EXAMPLES AFTER APPROXIMATION ALGORITHM ERNST SUTTER §
ANALOGOUS TO CHEESE - PROTEIN IS RATED POSITIVELY

Comparison of example products at Volg New QJ
(is already so awarded today) IS (analogous =IO
to cheese) ® =
Schweins Kotelett o 9
- cC 2
Schweinshuft Steak = Q
Rind Hackfleisch ) g
Poulet Oberschenkel mar Light orange  Yellow _ % —_
Cerveals Light orange Light orange Q ©
Wienerli Light orange Light orange c_e 5:
Bratwurst Light orange Light orange 0w @
Feschiase IBsikoianes! Lt orange 5 g
Trockenfleisch vom Rind Light orange  Yellow 8_ 25
Falsche Cordonbleu pan Light orange Light orange Q 'é"
Vorderschinken geschnitien Yellow Yellow g D
— : D
Salami Milano geschnitten _

» Customization does not mean a change in color on all productsscalibration or the graduation
result.

» Comparing the new rating (Protein is always included in the bonus points) of the products with the
«ACTUALy» rating, you can see an improved classification for various products, which represents
a much more realistic promotion for the end consumer.

» As arule, the end consumer is not aware of the comparison between product categories, but the
color classification is more likely to lead to a purchase decision.

» The classification and evaluation analogous to the proposal is therefore still comparable, but
shows a more realistic picture in the classification than in the current classification.
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2. Adaptation algorithm

Naturally occurring sodium is not used to calculate the salt
content (NaCl) or in the algorithm as Salt, attributed to the less
positive ingredients.






SODIUM / SALT CALCULATION

% o Weniger positive Inhaltsstoffe Punkte
O Energie 1843 KJ (440kcal) 5

IS
Gesamtzucker 241 5 } 1 2
% X Geséttiite Fettséuren 1.5 i

v
V4 . Positive Inhaltsstoffe Punkte
Proteine 9,79 0!
O J W Ballaststoffe 6,69 5 } 5
o}

Ausgewdhite Ole”, Nisse, 11% 02
Obst und Gemiise

("Raps-, Walnuss- und Olivendl)

Weniger positive Nahrstoffe - Positive Nahrstoffe = Gesanijunktzahl

Gesamtpunktzahl dem Nutri-Score zuordnen:

3-10

ERNST SUTTER Q

Starting position:

sodium occurs in meat as a
natural source in small
proportions and is used to
calculate the salt content

unmarinated, natural meat thus
has a salt content in the
declaration and is called in the
algorithm less positive ingredient
expected

' Der Proteingehalt bleibt bei diesem Beispiel unbertcksichtigt, da die Punkizahl fir ausgewahite Ole, Nisse, Obst und Gemase unter 5 liegt
und die Punktzahl fir weniger positive Inhaltsstoffe Gber 11. Daher berechnet sich der Gesamiscore aus den Punkien der weniger positiven

Inhaltsstoffen minus der Punktzahl far Ballaststoffe sowie ausgewahite Ole, Nusse, Obst und Gemase.

2 Erst bei einem Anteil ausgewahiter Ole, Nisse, Obst und Gemase von Gber 40% werden die Punkte fir diese positiven Inhaltsstoffe gewertet.





SODIUM / SALT CALCULATION

% o Weniger positive Inhaltsstoffe Punkte
'e) Energie 1843 KJ (440kcal) 5

Gesamtzucker 241 }
% X Gesdttigte Fettsauren
| -!
v

V4 . Positive Inhaltsstoffe Punkte
Proteine 9,79 0’
O : W Ballaststoffe 6,69 5 } 5
” Ausgewdhlte Ole*, Nisse, 11% 02

Obst und Gemiise

("Raps-, Walnuss- und Olivendl)

Weniger positive Nahrstoffe - Positive Nahrstoffe = Gesamtpunktzahl

11 - 95 =

Gesamtpunktzahl dem Nutri-Score zuordnen:

3-10

ERNST SUTTER Q

Application:

Naturally occurring sodium is not
used to calculate the salt content
(NaCl) or is added as salt to the
less positive ingredients in the
algorithm.

' Der Proteingehalt bleibt bei diesem Beispiel unbertcksichtigt, da die Punkizahl fir ausgewahite Ole, Nisse, Obst und Gemase unter 5 liegt
und die Punktzahl fir weniger positive Inhaltsstoffe Gber 11. Daher berechnet sich der Gesamiscore aus den Punkien der weniger positiven

Inhaltsstoffen minus der Punktzahl far Ballaststoffe sowie ausgewahite Ole, Nusse, Obst und Gemase.

2 Erst bei einem Anteil ausgewahiter Ole, Nisse, Obst und Gemase von Gber 40% werden die Punkte fir diese positiven Inhaltsstoffe gewertet.
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18" August 2021
Dear COEN Steering Committee,

We thank you for the opportunity to offer inputs as you consider the scientific basis for Nutri-Score updates, with
consideration to further Dietary Guideline alignment, encouraging consumers towards healthier choices and importantly
stimulating product reformulation and healthier innovations.

In this framework, and mindful of the COEN mandate, we would like to raise your attention on the opportunity for the
Nutri-Score algorithm to better incentivise the use of nuts in products and diets, as recommended by the dietary
guidelines of many, if not all, EU countries.

While there is scientific consensus on the nutritional and health benefits of nuts, the current Nutri-Score algorithm
risks inadvertently disincentivising inclusion of nuts in products.

Nuts are recommended in nearly all EU-27 country dietary guidelines, where quantitative these typically recommend
intakes of 20-30g/day. Despite widespread availability of nuts, intakes remain very low compared to recommendations,
nuts and nut-containing products are a means to support higher intakes. A systematic analysis for the Global Burden of
Disease Study ranked diets low in nuts as a leading dietary risk factor for deaths across Europe?. This reflects scientific
consensus on nuts as nutritional powerhouses, associated with health benefits.

The Nutri-Score algorithm recognises the value of nuts, grouping them with other positive dietary components - fruit,
vegetables, legumes, and oils. Currently, they are treated equally in regard to quantities needed for attribution of
Positive points. However, using the same metric (% weight in the product) for fruits and vegetables, and for nuts does
not reflect the difference in recommended intake amounts. Indeed, European dietary guidelines recommend daily
consumption of 450-500g of fruit and vegetables, vs. 20-30g of nuts.

Nuts can feature in all eating occasions, from breakfast, to snacking, meals and treats. Nut containing products either
contain a very high percentage of nuts (>90% - flavoured nuts), but most nut containing products typically bring less
than 40% excepting a few food sub-categories. Achieving recommendations will necessitate incremental actions beyond
what the current food landscape offers, requiring products across different food categories, that are accessible to
different population groups to include both more nuts and a variety of nuts. This should be alongside positive and
consistent communications on the value of nuts in the diet.

We are concerned that the Nutri-Score algorithm risks inadvertently disincentivising inclusion of nuts in products. We
have undertaken specific analyses, evaluating nine different types of nuts, to assess how the current Nutri-Score
algorithm impacts the rating of nuts and nut-containing products, with regard to product reformulation and innovation.
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Our observations demonstrate the following:

e Plain nuts, labelled with Nutri-Score online or in consumer apps rate as A, B, C,or D
e Adding nuts can increase the net Nutri-Score score (poorer nutritional quality), signalling that adding nuts
worsens a product.

This is exemplified in the table below, which summarises the net effect on the current Nutri-Score score for nine types of
nuts, present at 41% in a nut containing food product:

Nut % Almond Brazil Cashew Hazelnut Macadamia Peanut Pecan Pistachio Walnut

41 -2 +6 +3 -2 +3 +2 +1 0 +2
e The N/P balance does not compensate for inherent nut nutrition thus driving higher N scores
e From a technical perspective, the Nutri-Score algorithm creates two important levers that influence
reformulation and innovation of products:
o The need to keep N points as low as possible
o Keeping N points less than 11 to secure P protein points, where available
e Nuts are nutritionally dense foods, that bring many relevant positive nutrients, including polyunsaturated fats,
vitamins, minerals, protein, and fibre, only some of which are fully accounted for in the NutriScore algorithm.
e In the case of nuts the inherent naturally occurring saturated fat, and energy density results in high N scores:

Almond Brazil Cashew Hazelnut Macadamia Peanut Pecan Pistachio Walnut
Energy 3 3 3 3 3 3 3 3 3
Sat Fat 1 6 3 1 4 3 2 2 2
Total 4 9 6 4 7 6 5 5 5

o Saturated fat is a key driver of the variation observed in N point scores (range 1-6)

e From a technical perspective when developing products e.g., a product with 41% nuts, the remaining ingredients
comprising 59% of the product would ideally avoid reaching the 11 point lever.

e However, the gap before reaching the 11 point lever spans from 2 N to 7 N points, with all nuts affected to
varying extents.

e This is highly challenging for product development as the ingredients needed for the remaining 59% of the
product will as a minimum bring energy, and possibly other N points; once this happens the protein points that
the nuts provided are discounted.

e Obtaining a favourable NutriScore for products containing 41% Brazil or Macadamia nuts is impossible in
practice:

o Total N points for 41% Brazil nuts =9, any ingredient for the remaining 59%, even energy from
carbohydrate will bring 2 N points, thus discounting 4 protein points so the net impact of adding Brazil
nuts will count as 9N points and 3 P points.

e This remains extremely challenging and difficult for all nuts, even almonds scoring 4 N points represents a
significant proportion of N points prior to reaching the 11 point lever.
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e More importantly this also risks that only certain nuts would be favoured in product development, risking a loss
of dietary variety, and that at best only a few types of nuts are identifiable to consumers as healthful.
e Therefore, the Nutri-Score algorithm can dis-incentivise inclusion of nuts in products with positive protein points
often discounted, driven partly or close to fully as a consequence of the nutrients inherent to the nut.
o This is shown when adding walnuts to a product, which should in principle decrease the Nutri-Score
score but instead increases the score across varying % thresholds:

% of nuts 20% 40% 41% 61% 80% 100%
N Points 2 5 5 8 11 14
P points 2 2 3 6 15 15
Net Impact 0 +3 +2 +2 -4 -1

From a product development perspective adding nuts to a product, brings certain disadvantages compared to other
ingredients:

e the scoring and balance of N and P points is not modifiable, the nutrients in nuts cannot be reformulated. Unlike
other individual ingredients (sugar, salt, fibre) it is a composite where levels of saturates, unsaturated, fibres etc.
cannot be adjusted.

e is weighted towards a high N score as nuts score highly on their inherent energy density and saturated fat
content, irrespective of their healthier fat profile and overall dietary value

e more easily leads to exclusion of protein points, despite protein representing a proxy for the positive
components brought by this food group that are not considered in the algorithm

e can have a highly variable impact on the product depending on the % of nuts

The N/P balance does not compensate for the naturally occurring nutrients, coming from nuts, that drive higher N
scores. This makes developing a product with a moderate proportion of nuts that scores or classifies well (letter/colour)
with the Nutri-Score algorithm more challenging.

Nut containing products do not compare favourably with similar non-nut containing products

e To encourage healthier choices, healthier reformulation, and innovations the treatment of nuts in the current
Nutri-Score algorithm needs to consider the wider food landscape

e QOur assessment indicates that products containing nuts can have a worse Nutri-Score score and/or worse Nutri-
Score letter compared to similar non-nut containing products. The system should allow for nut containing
products to compare more fairly, and certainly as a minimum not portray them as less healthy.
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Nuts do not impact the Nutri-Score score positively, whilst rated as a positive food group

It would be reasonable to expect that addition of a positive food group would be seen to improve the nutritional quality
of a product, and conversely addition of an ingredient scoring N points would decrease the nutritional quality of a
product. This is the case for fruit and vegetables, and sugars where the nature of the net impact on the Nutri-Score score
is either negative or positive respectively and in line with dietary guidance.

However, the current Nutri-Score system does not incentivise inclusion of nuts as a food group:

Tomato Spinach Brazil Walnut Sugar
N Points 0 0 9 5 10
P points -1 -2 3 3 0
Net Impact -1 -2 +6 +2 +10

This outcome is inconsistent with recognised dietary advice encouraging varied consumption and is not helpful for
consumer or public health. All nut varieties and nut-containing products should be appropriately identifiable to
consumers as healthful and/ or healthier choices to encourage higher, varied intakes.

If adding nuts results in the worsening of a product nutritional score, letter or indeed perception of nut containing
products as less healthy than non-nut containing counterparts then this can serve as a dis-incentive to include nuts
within products.

Modelling an approach to more fairly calibrate and incentivise inclusion of nuts in products

We recognise that nutrient profiling is a tool that needs to account for the full food landscape, we are also mindful of
the stated objectives and mandate of the COEN. We also recognise that any solution needs to be achievable,
proportionate, practical in application and support dietary guidelines so enabling greater intakes but not rewarding
excessive consumption.

In order to define how nuts could be more fairly calibrated within the Nutri-Score algorithm, we developed a test
dataset and modelled several approaches. This was informed by technical product formulation expertise. Our test
dataset included 100% plain nuts, salted nuts, nut bars, breakfast cereals, confectionary, and importantly products
without nuts to ensure the impact across different food categories was evaluated. We wanted to ensure that any
scenarios would both better recognise nuts as nutritional assets, whilst ensuring any impact on the score was controlled
and commensurate with the quantity of nuts included.

Our initial assessments indicated that the naturally occurring saturated fat in nuts acts as a key driver of N points, and
the source of variability of N point scoring across different types of nuts.

This suggests that the exclusion of naturally occurring saturated fat coming only from nuts in the recipe could represent
a fitting, viable adjustment that would incentivise inclusion of different nut varieties in products. This results in some
NutriScore score improvements, some NutriScore letter improvements and for non-nut containing products no change.

We are proposing this as an approach, based on our own analyses, but fully recognise that there could be other routes
to achieve the same end objective. We develop below a simulated example to illustrate; however, our broader work is
based on an assessment of over 70 real products, testing several different models.
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Exclusion of naturally occurring saturated fat coming from nuts — a modelled example.

As an example, a simulated nut bar containing 41% nuts that would score 15/ NutriScore D, has over 40% of its saturated
fat coming from nut content alone. Exclusion of the saturated fat coming from the nuts alone from the total saturated
fat content would reduce N points by 3.

In this instance, the NutriScore letter does not change, but the score improvement could create a further opportunity to
reformulate to achieve a NutriScore C. Such a reformulation would otherwise not be possible as a reduction of 5 N
points is not technically feasible, but reduction of 2 may be.

N points P points Adjusted N Points | P points
Energy 6 6
Sat Fat 8 5
Total Sugars 3 3
Sodium 4 4
Total N Points 21 18
FVN 1 1
Protein 5 5
Fibre 5 5
Total P Points 6 6
Nutri-Score Score/ Letter 15/D 12/D

The application of this approach is practically achievable as the saturated fat content of nuts is available through both
ingredient specifications and publicly across EU food composition databases. It does not require a change to the
algorithm, but rather specific instruction in the guidance text. Finally, and importantly this approach does not affect the
score of products that do not contain nuts.

Ultimately, this would more fairly reflect the role of nuts and nut containing products in the diet, enabling consumers to
identify more easily healthier choices. Improving nut intakes is eminently achievable at a population level but cannot
rely on the status quo. Consumers diets, food preferences, and access to healthy foods such as nuts is increasingly
important. Nut-containing products represent a realistic route to help bridge the gap between intakes and
recommendations.

The openness of both the steering and scientific committees to receive inputs has created an opportunity for the Nutri-
Score to better represent nuts and nut containing products and to incentivise inclusion of nuts in food products,
enabling opportunities to improve public health.

We remain at your disposal to share the results of our assessments and technical perspectives,

General Mills

1 Health effects of dietary risks in 195 countries, 1990-2017: a systematic analysis for the Global Burden of Disease Study 2017. GBD 2017 Diet Collaborators. Lancet
2019; 393: 1958-72
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Migros-Genossenschafts-Bund

Zurich, 15" September 2021

Inputs on the Nutri-Score algorithm

Ladies and Gentlemen

MIGROS

Based on the experience gained through the initial implementations of the Nutri-Score on our Migros private-

label products, we would like to submit inputs on the Nutri-Score algorithm.

All inputs refer to Appendix 1 of the scientific & technical Nutri-Score FAQ "Guidance on quantifying the fruit,
vegetable, pulse, nut and rapeseed, walnut and olive oil content of a processed product”.

No. | Subject Submission Reason/Explanation
1 Fruits/ Fruits and vegetables which are not included in The fact that fruits/vegetables, which
Vegetables the Eurocode2, but which, from a nutritional point | should be considered due to their
not included in of view, provide comparably valuable ingredients | nutritional composition, can’t be taken
the as representatives of the Eurocode2, should be into account because they are not
Eurocode?2 taken into account, e.g: included in an (older) basic document
- sprouts is difficult to understand from a
- newer ingredients like chokeberry, araza, technical point of view. Moreover, this
goji berries circumstance can make the Nutri-
- water chestnuts Score implausible to various
- ginger root stakeholders.
- and many more... We see an adjustment as imperative.
Proposal:
If Eurocode2 cannot be adapted, a
complementary and continuously updatable
document could be created (separately or as part
of the Nutri-Score technical FAQ)
2 Oils In addition to rapeseed, walnut and olive oil, Nutritionally valuable ingredient due to
flaxseed oil should also be taken into account. the high content of a-linolenic acid.
3 Qils Hydrogenated fats/Oils from rapeseed, walnut or | Hydrogenation reduces the nutritional
olive oil should not be included. quality of the oils (e.g. hydrogenated
rapeseed oil in margarine).
4 Pulses flour Unlike fruit or vegetable flour, pulses flour In the case of fruits and vegetables,
should be taken into account. the exclusion of the "milling"
processing step is understandable
(loss of nutrients in the case of
vitamins, minerals).
In the case of pulses, however, dietary
fibres and proteins, among other
things, are highly valuable
components, which are present to a
similar extent in the ground product.
5 «freeze-drying» Freeze-dried fruits and vegetables should be Many nutrients such as dietary fibres,

process step

taken into account.

vitamins or minerals are retained, or
the loss of nutrients is not significantly
lower than with conventional drying.

Migros-Genossenschafts-Bund

1/2






Migros-Genossenschafts-Bund M I G ROS

We look forward to the discussions and results from the Scientific Panel.
If there are any questions, please feel free to contact me directly.

Kind regards,

www.migros.ch | www.migipedia.ch | www.migros-gruppe.jobs
Twitter | Facebook | XING | LinkedIn

Migros-Genossenschafts-Bund [
2/2



http://www.migros.ch/

http://www.migipedia.ch/

https://migros-gruppe.jobs/?utm_source=email_signature&utm_medium=email&utm_campaign=E-Mail-Signatur-MGB_DFI_2018

https://www.twitter.com/migros

http://www.facebook.com/migros

http://www.xing.com/company/mgb

https://www.linkedin.com/company/39264
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Nestlé.pdf
Consultation on Nutri-Score algorithm

Nestlé inputs

Nestlé supports Nutri-Score as the mandatory EU harmonized nutrition
labelling.

Positive impact on consumers. The simple and colourful format have
proven that it works with consumers in Europe. People use Nutri-
Score to make informed choices at first glance when shopping. This
is backed up by more than 15 studies* run in several countries. A
harmonized EU nutrition labelling would benefit consumers and
business alike and would also strengthen the single market for food
and drink products.

A driver for healthier products. Nutri-Score is an incentive to
make food products healthier. Nestlé started its reformulation
journey more than 20 years ago - decreasing sugars, sodium and
saturated fat in food. Nutri-Score now offers a clear standard to
move even faster. Recently, Nestlé has renovated 25% of its veggie
segment within the plant-based portfolio in Europe based on Nutri-
Score. The portfolio now scores A or B within Nutri-Score.

Nestlé’s suggestions for evolution of the Nutri-Score algorithm

In general, it’s important to continue to have the same algorithm
and usage regulation and a consistent application across all
countries recommending the usage of Nutri-Score. This ultimately
benefits consumers use and understanding of Nutri-Score to achieve
healthier diets.

Plant-based beverages: As the category of plant-based beverages
evolves and grows beyond the traditional milk alternative, clear
rules and definitions for plant-based beverages (alternatives to
milk) are needed to provide assessment consistency to manufacturers
and improved understanding for consumers.

When a plant-based beverage is positioned as a milk alternative,
it should also be possible to assess it with the Nutri-Score Food
criteria provided that the plant-based beverage offers a comparable
nutritional composition to dairy milk. For instance, Plant-based
alternatives to milk could or should be assessed with the food
criteria provided they meet the below nutritional composition:
o Protein content: meets ‘source of protein’ claim (“at least
12 $ of the energy value of the food is provided by protein®
according to the Annex of EU regulation 1924/2006).





o Calcium content: minimum 15% according to the FIC regulation
1169/2011, annex XIII on reference intakes, part. A, number
2 in combination with the Claims regulation 1924/2006 annex.

Whole grain: Consider whole grain as positive nutrient in the
algorithm of Nutri-Score to take into account the minerals and
vitamins content in addition to the fibers content. This is already
a similar approach in the Nutri-score algorithm for fruits and
vegetables. Indeed, higher intakes of whole grain have been
associated with several positive health impact (e.g. lowering risks
of cardiovascular diseases and of type 2 diabetes). Such
modification would ensure consistence with existing dietary
guidelines, guide consumers towards foods with higher whole grain
and give an additional incentive to food business operators to
reformulate their products. Other nutrition labelling schemes such
as the Keyvhole logo and the Heart logo already consider whole grain
in the relevant food categories.
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Schweizer Bauernverband.pdf
Schweizer Bauernverband
Union Suisse des Paysans
Unione Svizzera dei Contadini

sbviuspiusc

Federal Food Safety and Veterinary Office Brugg, 15t September 2021
(FSVO)
For the attention of the Nutri-Score Steering _ I
Committee N
] |
3003 Bern ]

Input on the Nutri-Score algorithm for the Scientific Panel

Dear Sir/Madam

In your e-mail dated 25 August 2021, you invite us to provide the members of the Steering Committee with our
input on the algorithm for calculating the Nutri-Score. We would like to thank you very much for the opportunity
you have given us and are happy to share our concerns with you as regards this matter.

Fundamental considerations

The Swiss Farmers’ Union (SFU) has concerns about whether the method adopted under the Nutri-Score rating
system of assessing individual nutrients is the right approach. Reference values and recommendations are de-
signed for an overall diet and cannot be broken down to individual foods. The quality of a diet is not determined
by a single food, but rather by the sum of all foods consumed by an individual. The traffic lights system used on
products is not comprehensive and can give the wrong messages. The SFU believes that a rating based on the
food pyramid would be more appropriate, as it considers nutrition as a whole.

Our concerns and requests for improving the Nutri-Score algorithm

As the Nutri-Score is now found on many foods, we would like to raise the following concerns regarding the Nu-
tri-Score algorithm.

Degree of processing of a food

According to scientific evidence, highly proceed foods contribute to people eating more overall and increase the
likelihood of them becoming overweight. Among other things, obesity is a cause of cardiovascular diseases, rep-
resents a risk for the development of other diseases and thus places a heavy burden on our healthcare system,
including with respect to costs. The Nutri-Score should therefore incorporate the level of processing of the foods
(unprocessed, individual processed ingredients, processed foods and highly processed foods) in the algorithm.

The SFU urges that the level of processing of a food be included in the Nutri-Score algorithm.

Additives

Additives are repeatedly the subject of criticism, be this because certain additives have undesirable effects or
because they are part of highly processed foods.

The SFU urges that the use of additives be taken into account in an appropriate way in the Nutri-Score
algorithm.

-
I 1/ sb-Usp.ch
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Classification of fruit juice

When fruits are processed into fruit juice, the essential properties and nutrients of the fruits concerned are con-
tained in the juice. If fruit juice is classified as a beverage in the Nutri-Score, the result is a Nutri-Score of C or D.
This means that a healthy product made solely from fruit is currently treated as equivalent to industrially pro-
duced products.

The SFU urges that fruit juices be classified as food in the Nutri-Score algorithm and not as beverages.

Saturated fatty acids

Saturated fatty acids have a strongly negative effect in the Nutri-Score algorithm. Different saturated fatty acids
trigger different effects, some of which are beneficial to health. Furthermore, saturated fatty acids that are inte-
grated within a food yield a different effect to that observed when taken in isolation in a metabolic laboratory.
Milk and dairy products, for example, which have the highest saturated fat content of all animal foods, have
many beneficial metabolic effects that are more likely to be associated with offering protection against obesity,
fatty liver disease, metabolic syndrome, diabetes and cardiovascular diseases.

The SFU suggests that a differentiation be made between different saturated fatty acids in the Nutri-
Score algorithm, meaning that foods such as milk and dairy products that have positive metabolic ef-
fects and which are recommended in the food pyramid do not per se have a poor Nutri-Score rating.

Closing comments

From an agricultural perspective, the current Nutri-Score algorithm is not suitable for achieving the goal of a
healthier diet for large parts of the population. It is therefore essential that adjustments are made to the algo-
rithm.

We hope that you will consider our concerns and would like to thank you again for providing us with the oppor-
tunity to offer our input.

Kind regards

Swiss Farmers’ Union

I 1/ sb-Usp.ch
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Schweizer Fleisch-Fachverband.pdf
Dear Ladies and Gentlemen

As you have already been informed, | take the opportunity, on behalf of the Swiss Meat Association, of submitting to you the
proposals for possible changes to the Nutri-Score algorithm that were originally forwarded in German on schedule.

1.

&

o

~

According to the intentions of its inventors, the Nutri-Score aims to classify food with a view to a healthier choice. This
also clearly states that the Nutri-Score should be limited to this purpose alone and, due to its complexity, should not be
used to include other aspects outside of nutrition.

The Nutri-Score only refers to the nutrient content per 100 g. This completely disregards both the respective portion
sizes and the share of a food in the respective consumption pattern, which are just as crucial for a balanced diet.

The protein content is generally assessed as positive for the Nutri-Score, which is why it must be included even if a score
of 11 points is exceeded. Moreover, the intake of protein also has additional effects on the intake of other nutrients such
as calcium.

In addition to the amount of protein, its composition and utilisation are also crucial for the adequate supply of sufficient
protein. With regard to their composition, reference should be made to the amino acid pattern and in particular the
supply of essential amino acids according to the law of the minimum. Due to the existing analogies, the amino acid
pattern of animal foods is particularly close to the actual needs of humans compared to many other foods. This fact also
has the effect that with a more balanced amino acid pattern, the metabolism is less burdened with the utilisation of
"surplus" of (non-essential) amino acids. Based on this fact, we clearly state that the Nutri-Score, in addition to taking
into account the amount of protein, must also take into account the value and bioavailability of the respective protein!
In connection with the supply of fat, the long bad reputation of saturated fatty acids has been significantly corrected by
science in recent years. For this reason, it is astonishing that they are still rated negatively in the Nutri-Score in purely
qualitative terms. With regard to fat, reference should also be made to the effect of individual fatty acids, e.g. with
regard to their essentiality but also the ratio of omega-3 to omega-6 fatty acids. In this case, too, a clear differentiation
in the future algorithm is indicated.

In contrast to other foods, according to our knowledge, neither the supply of minerals (e.g. zinc, selenium and especially
iron), but also vitamins (e.g. A, B1, B2 and especially B12), nor their often massively better utilisation in terms of digestion
in the digestive tract and absorption through the intestinal wall (e.g. haem iron and phosphorus from animal foods
compared to non-haem iron and phytin-phosphorus from plant foods, respectively) are taken into account for meat. In
this respect, too, we consider an adjustment of the algorithm to be imperative, especially since, in terms of nutrients,
the quantity available at the site of metabolism in the body and not the quantity supplied via food must be the decisive
factor.

Due to the fact that those of the above-mentioned suggestions that are of a qualitative nature cannot simply be
ascertained by nutrient analyses, it is being considered to additionally add these within the framework of the scoring
per food (category).

I thank you in advance for considering the above suggestions in the context of your decision-making.

Yours sincerely

e

Schweizer Fleisch-
Fachverband

Union Professionnelle
Suisse de la Viande

Unione Professionale
Svirzera della Camne

Swiss Meat Association
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www.facebook.com/Schweizerfleischfachverband




http://www.facebook.com/Schweizerfleischfachverband
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Schweizer Obstverband
Fruit-Union Suisse
Associazione Svizzera Frutta

www.swissfruit.ch

Bundesamt flr Lebensmittelsicherheit und Veterindrwesen BLV
zHd. Lenkungsausschuss Nutri-Score
3003 Bern

Zug, 15 September 2021

Input on the Nutri-Score algorithm for the Scientific Panel

Dear Sir/Madam

We are pleased to send you our input on the calculation of the Nutri-Score for the attention of the
members of the Steering Committee. We regret that we have not received an invitation from you in
this regard despite several personal exchanges. You can find our considerations below. Thank you in
advance for taking them into account.

The classification system is illogical

Apple juice and fruit-based beverages are chiefly classified under categories C and D based on the Nu-
tri-Score. These natural products would be rated worse than artificial “zero” or “light” products that
contain no healthy ingredients such as fruit juices. There is also the fact that diluted juices such as

spritzers would be assigned a worse score than pure apple juice due to the ill-conceived rating scheme.

This rating approach lacks any logic, is incomprehensible for consumers and damages the entire decla-
ration system.

Recategorisation of fruit, berry and vegetable juices

Fruit and vegetable juices are rated as beverages in the Nutri-Score, with proven healthy ingredients
being undervalued. We believe that the character of the food itself and not its aggregate state should
be decisive for the correct classification. Fruit and vegetable juices are 100% plant-based products
which, in accordance with legal requirements, are always produced directly and exclusively from fruits
and vegetables and without the addition of sugar, preservatives or colourings. Fruit and vegetable
juices contain the essential properties and nutrients of the fruits and vegetables concerned themselves
and are therefore not subject to the modification for beverages. This view is shared by the Federal
Food Safety and Veterinary Office (FSVO) and the Swiss Society for Nutrition (SSN), which both assign
fruit juices without added sugar to the level of “vegetables and fruit” within the Swiss food pyramid.

Thank you in advance for taking our concerns into account.

Sincerely

Swiss Fruit Association

®
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Swiss Cheese Sector.pdf
Position of the Swiss Cheese Sector on the Use of Nutri-Score for Natural Cheese

Position of the Swiss Cheese Sector on the
Use of Nutri-Score for Natural Cheese

Reasoning

The simplified “Front of Pack” nutritional labelling Nutri-Score is finding increased use in Switzerland. The
Federal Food Safety and Veterinary Office has officially supported Nutri-Score since 2019, and major companies
such as Nestlé Switzerland have begun to implement it. Migros and Coop have also started to introduce Nutri-

Score on their product lines.

Nutri-Score penalises traditional, artisanal Swiss cheeses; ripened cheese being given the lowest or second

lowest rating.

The reason for this poor rating is because the Nutri-Score calculation takes into account four negative
parameters, especially saturated fats. No differentiation is made between milkfat and other animal fats. A
foodstuff that contains 10g saturated fat per 100g of final product is given the highest negative score of minus
ten points. A traditional cheese always reaches this score, even though milkfat is considered to be nutritionally
beneficial. The salt content in the cheese also results in a strongly negative evaluation and the energy content
leads to a slightly negative evaluation. Of the three positive aspects, a cheese may only be awarded points for
its supply of protein, as it contains neither fruit nor vegetables nor dietary fibres. Whereas each negative aspect
is awarded ten minus points, the positive points are each awarded a maximum of 5 points. A traditional, natural
cheese is thus always awarded ten minus points for the saturated fats and other minus points for the salt content
and energy content. As the high protein content receives only a maximum of five points, a natural cheese is

always classed with a Nutri-Score of D or even E.

This outcome is contrary to the basic aim of Nutri-Score, viz. to be able to compare foodstuffs of the same
category. To enable the consumer to effectively choose the healthier foodstuff, natural cheeses should ideally

be classified from A to D.

Another disruptive factor for the Swiss cheese sector is that positive components such as vitamins and mineral
substances (cheese contains inter alia vitamin A, vitamin B2, vitamin B12 as well as calcium and phosphorus)
are completely disregarded in Nutri-Score. The question of the use of additives is also not taken into account, in
spite of the fact that the Swiss cheese sector makes a very clear and unique promise in this regard to the

consumer by voluntarily declaring that no additives are added.





Position of the Swiss Cheese Sector on the Use of Nutri-Score for Natural Cheese

It is annoying to note that this notation is also contrary to the dietary recommendations drawn up by the
Confederation. One conclusion of the large scale nutrition study Menu.ch was that the Swiss population
consumes only two out of the recommended three portions of dairy products per day. One of the principal
recommendations of Menu.ch is to increase the consumption of dairy products, including the consumption of

cheese, thus in direct contradiction to the detrimental classification of natural cheese by Nutri-Score.

The algorithm of Nutri-Score could be adapted to utilise the entire breadth of the score for natural cheese. This
is the case, for example, in the Australian Health Star system that is based on a very similar algorithm as that of

Nutri-Score, but with an evaluation scheme adapted to cheese.

The issue has been brought up with the Confederation, which indicated that in the first instance Nutri-Score
should be introduced and the international mechanisms of decisions be defined. In the context of the further
development of Nutri-Score the Confederation also promised to intervene at a later date for an adaptation.
Finally, it was re-emphasised that Nutri-Score did not replace the food pyramid but added to it and that
recommendations concerning the consumption (portions and frequency) of the various groups of foodstuffs

should continue to be communicated by the food pyramid.

Conclusions:

* Cheese is a well-balanced, energy-rich foodstuff. In spite of that, natural cheese is almost always
classified D or E in Nutri-Score;

*  When applied to natural cheese, Nutri-Score is not fit for purpose to compare foodstuffs of the same
category;

*  When applied to natural cheese, Nutri-Score promotes misguided incentives that run counter to the
findings of the Menu.ch study and to the food pyramid;

* Aslong as the algorithm of Nutri-Score is not adapted (e.g. along the lines of the Australian Health Star),

Nutri-Score should not be used for natural cheese.

LH/19.03.2021
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Cen

european heart network

Working group on Food Policy
Subject: Inclusion of whole grain in the Nutri-Score scheme
Dear members of the COEN Steering Committee,

The Whole Grain Initiative and the European Heart Network thank the committee for the opportunity to
provide input on the Nutri-Score front-of-pack labeling (FOPL) scheme and its potential evolution. FOPL
schemes provide valuable guidance for individuals towards healthier food choices, and therefore ensuring
such schemes reflect dietary guidelines is a critical element of consistency in consumer messaging. Higher
intakes of whole grain have been associated with several beneficial health effects, including lower risk of
cardiovascular diseases, type 2 diabetes, and colorectal cancer. Despite such evidence, whole grain is currently
not included as a component in the Nutri-Score scheme, unlike other food groups whose consumption is
encouraged. We wish to strongly encourage the COEN Steering and Scientific Committees to evaluate the
inclusion of whole grain as a beneficial component in Nutri-Score to align with dietary guidance and improve
public health.

The Whole Grain Initiative (https://www.wholegraininitiative.org/) is a worldwide interdisciplinary
collaboration driven by principles of engagement, transparency, inclusivity, and the sharing of knowledge,
information, and resources, with the aim to drive consensus and measurable results on how to increase
consumption of whole grains. The Whole Grain Initiative arose from the 6th International Whole Grain Summit
2017 in Vienna. The European Heart Network (EHN, https://www.ehnheart.org/) is a Brussels-based alliance
of foundations and patient associations dedicated to fighting heart disease and stroke and representing
patients throughout Europe. The EHN plays a leading role in programs targeting the prevention and reduction
of cardiovascular diseases, in particular heart disease and stroke, through advocacy, networking, capacity-
building, patient support, and research.

There is now considerable evidence that whole grains — through their higher content of fibres, vitamins,
minerals and other bioactive compounds such as antioxidants — play a major role in healthy diet patterns, as
highlighted in several recent meta-analyses?, the Global Burden of Disease studies? and the WholeEUGrain
project®. This has led many governments, including those within Europe, to place greater focus on whole grain
in their dietary guidelines. Compared to recommended levels, intakes of whole grains are low in most EU
countries®. Therefore, there is a need to promote the consumption of whole grains in the EU population as a
key strategy in reducing the risk of chronic diseases.

The inclusion of whole grain into the Nutri-Score algorithm will help in orientating consumers towards
healthier food choices that align with dietary guidance® and encouraging food manufacturers to include more
whole grains in their food products. As highlighted by WHO and the EHNS, nutritional labelling schemes should
be evidence-based, drawing on the latest nutritional science and dietary guidelines, and ideally be easily
understood by consumers, while considering food habits and people’s diet preferences in terms of taste and

1 Aune et al. (2016), BMJ, http://dx.doi.org/10.1136/bmj.i2716; Aune et al. (2011), BMJ,_https://doi.org/10.1136/bmj.d6617; Barrett
et al. (2019), Brit Jour Nut, https://doi.org/10.1017/5S000711451900031X; Bechthold et al. (2019), Crit Rev Food Sci Nutr,
https://doi.org/10.1080/10408398.2017.1392288; Chen et al. (2016), Am Jour Clin Nutr, https://doi.org/10.3945/ajcn.115.122432;
Reynolds et al. (2019), Lancet, http://dx.doi.org/10.1016/S0140-6736(18)31809-9; Schwingshackl et al. (2017), Am Jour Clin Nutr,
https://doi.org/10.3945/ajcn.117.153148 ; Heart Foundation Evidence Paper 2018 — Whole grains and the heart,
https://assets.heartfoundation.org.nz/documents/nutrition/whole-grains-evidence-paper.pdf, accessed 21.6.2021

2 GBD 2017 Diet Collaborators (2019), Lancet, https://doi.org/10.1016/S0140-6736(19)30041-8

3 https://www.gzs.si/Portals/288/210427 WholEUGrain Deliverable%204.1 FINAL%20report.pdf, accessed 24.6.2021

4 https://ec.europa.eu/jrc/en/health-knowledge-gateway/promotion-prevention/nutrition/whole-grain, accessed 11.5.2021

5 Drewnowski et al. (2021), Adv Nutr, https://doi.org/10.1093/advances/nmaal72

5 Nutrient profiling: Report of a WHO/IASO technical meeting, London, United Kingdom 4-6 October 2010,
https://www.who.int/nutrition/publications/profiling/WHO IASO report2010.pdf; European Heart Network (2020),
http://ehnheart.org/component/attachments/attachments.html?task=attachment&id=3188, accessed 11.5.2021
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recognisable ingredients. We strongly encourage the COEN steering committee to adopt this framework, and
assess methods to introduce whole grain as a beneficial component in the Nutri-Score labelling scheme. Such
introduction would 1) guarantee coherence with dietary guidelines, 2) help consumers select foods with higher
whole grain content, and 3) incentivise manufacturers to reformulate their products.

european heart network

Working group on Food Policy

There are no barriers to the inclusion of whole grain into the Nutri-Score algorithm. Nutri-Score already
includes beneficial ingredients such as fruit and vegetables; and whole grains can be similarly incorporated.
Other European schemes (e.g., the Scandinavian Keyhole logo and the Finnish Heart Logo) already include
whole grain for the relevant food categories. In addition, the Whole Grain Initiative — through its international
working groups — has published a definition of Whole Grain as an Ingredient’ and a definition of a Whole Grain
Food?® that may be useful to determine meaningful quantities of whole grain in a food product. Further, we
are attaching recent research (currently under review) which tests options to include whole grain in Nutri-
Score and how inclusion of whole grain would better align with overall dietary quality in four countries.

Bringing more clarity and consistency on whole grain labeling, while valorising whole grain in foods through
front-of-pack labeling, would benefit both citizens and food manufacturers®.

The Whole Grain Initiative, and its partners, is looking forward to the wider recognition of whole grains in the
information provided to consumers on front-of-pack. We remain at the committee’s disposal for any further
clarifications or more details on our current work.

Gabriel Masset, PhD Caroline Sluyter

Chair, Whole Grain Initiative Food Policy Working
Group

Principal Scientist

Cereal Partners Worldwide, Switzerland
gabriel.masset@nestle.com

Birgit Beger
CEO
European Heart Network, Belgium

Dr Jan Willem van der Kamp

Chair, Whole Grain Initiative Whole Grain
Definitions Working Group

Senior Adviser

TNO, the Netherlands Organisation for Applied
Scientific Research, The Netherlands

Kevin Miller, PhD

Chair, Whole Grain Initiative Leadership Team
Principal Scientist

General Mills, Inc., United States

Chair, Whole Grain Initiative Communications and
Partnerships Working Group

Program Director

Oldways Whole Grains Council, United States

Roberto Volpe, MD, PhD, AMS

On behalf of the

Italian Society for Cardiovascular Prevention
(SIPREC) and the National Research Council of
Italy (CNR), Prevention Unit

per la prevenzione
cardiovascolare
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Stefania Maggi, MD, MPH, PhD

Research Director

CNR Aging Branch-IN Padua

President, Mediterranean Diet Foundation, Italy
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7 https://www.wholegraininitiative.org/media/attachments/2021/04/14/adapted-2021-03-17-definition-of-whole-

grain-as-food-ingredient-proposed-by-global-working-group.pdf, accessed 20.5.2021

8https://www.wholegraininitiative.org/media/attachments/2021/05/18/whole-grain-food-definition v-2020-11-

8 incladdinfo.pdf, accessed 20.5.2021

9BEUC (2018) Food Labels: Tricks of the Trade, https://www.beuc.eu/publications/beuc-x-2018-

049 our recipe for honest labels in the eu.pdf, accessed 25.1.2021
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