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WHO Global Strategy 2004
Specific recommendations to the food industry:

Limit the levels of saturated fats, trans-fatty 
acids, free sugars, and salt in existing products
Provide consumers with adequate and 

understandable product and nutrition 
information
Issue simple, clear and consistent food labels 

and evidence-based health claims 





Terminology: 

Nutrient Reference Values numeric representation 
of nutrient intakes associated with life long 
promotion of good health   

Labeling information  

Front-of-package systems focus on nutrients or 
food components that are most strongly associated 
with the diet-related health risks affecting the 
greatest number of people



Terminology: 
The information highlighted in front-of-package 

systems should be consistent with the Nutrition  
Information on back of pack panel.

Front-of-package systems should apply to as 
many foods as possible, specially those foods that 
are the largest contributors to the population intake 
of the given critical nutrient .

Reference nutrient values should be supported by 
evidence of impact on long term health and 
prevention of NCDs.



Terminology: 

Nutrition Labeling, informs consumers on 
nutritional properties of food, short and long term 

Nutrient Reference Value numeric representation 
of nutrient content  associated with promotion of 
good health short and long term  

Most commonly NRV is expressed as Max or a min, 
or as % of max or min. 

NCD outcomes are not single nutrient dependent 
or rarely provide clear dose response.  



Nutrient-Specific Systems: symbols display the 
amount per serving of select nutrients from the 
panel on the front of the food package or use 
symbols based on claim criteria. 

“low fat,”
 
“high fiber,”

A declaration of calories per serving should also 
be used in the front of the food pack label 

Percent daily values (%DV) or guideline daily 
amounts (%GDA) appear on the front of pack,  
may also include traffic light colors or words to 
indicate that a product contains “high,”
“medium,” or “low" amounts of given nutrients. 



Numeric score (i.e., 1–100) or symbols (i.e.,0, 1, 2, 
3) to indicate the nutritional quality of product.

Food Group Information Systems: Systems in 
which symbols are awarded to a food product 
based on presence of a food group or ingredient. 
Some symbols indicate the presence of a serving 
(or partial serving) of a particular food group; 
other symbols indicate the presence of 
ingredients considered to be important dietary 
components, such as whole grains.
Nutrient-specific systems have been developed 
largely by food manufacturers and retailers
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BASIC PRODUCT GROUP  I

Fresh or fresh 
frozen fruit, 
vegetables & 
Legumes

All types of fresh fruit, vegetables, and legumes without additives, 
including freshly frozen and/or sliced fruit & vegetables. E.g.: pre- 
cut leek, pre-sliced melon, cucumber, broccoli, deep-frozen 
spinach (without added cream), and raspberries.

Processed 
fruit &
vegetables

All types of processed fruit & vegetables, with the exception of

 

fruit 
juices and frozen or pre-sliced fruit & vegetables without further 
processing. E.g.: tinned tomatoes, tinned carrots, tinned kidney 
beans, deep-frozen spinach à la crème, deep-frozen vegetables, 
tomato juice, dried lentils, pickles, mixed vegetable juices, dried 
apricots or figs, pine on juice, fruit cocktail in own juice or syrup, 
apple sauce, candied dates, strawberry purée, olives, mixed fruit & 
vegetable purées or juices.

Fruit juices All kinds of fruit juices with a minimum of 98% own juice. E.g.: 
orange juice, apple juice, multi-fruit juice.

Water (plain) Includes natural (mineral) waters and other bottled waters, whether 
non-carbonated or carbonated.
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BASIC PRODUCT GROUP II

Potatoes
(unprocessed)

All unprocessed uncooked potatoes, without 
additives, including peeled, sliced and/or chilled 
potatoes

Potatoes 
(processed),
Pasta/ noodles

All kinds of potato products, pasta and similar grain 
products, used for a main course. E.g.: boiled/fried 
potatoes, mashed potato, (wholemeal) pasta.

Bread All kinds of bread or substitutes for bread with the 
exception of breakfast cereals. E.g.: wheat bread, 
wholemeal bread, crisp bread, croissants, rye bread, 
specialty rolls, and crackers.

Rice All kinds of rice, used for a main course. E.g.: boiled, 
dried unpolished rice, white rice, whole grain rice.
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BASIC PRODUCT GROUP III

Grains and 
cereal
products

All kinds of grains and cereal products (other than 
bread and breakfast cereals). E.g.: flour, 
breadcrumbs, binding agents, pancake mixes.

Breakfast 
cereal
products

All kinds of breakfast cereal products. E.g.: muesli, 
cruesli, oats, cornflakes, rice crispies.

Meat, poultry, 
eggs
(unprocessed)

All kinds of unprocessed meat, poultry and eggs (including 
deep-frozen meat without further processing). E.g.: beef, pork, 
turkey, egg.

Processed meat, 
meat
products and 
meat
substitutes

All kinds of processed meat/poultry, meat products and 
(vegetable) meat substitutes. E.g.: ready-to-eat meatballs, 
spiced or salted meat (fresh or deep-frozen), salami, smoke- 
dried beef, grilled ham, tempeh, tofu, dairy-based meat 
substitute, fungus-based meat substitute.



BASIC PRODUCT GROUP IV

Fresh or fresh 
frozen fish, 
shellfish and
crustaceans

All kinds of unprocessed fish, crustaceans and shellfish 
(including deep-frozen, steamed or smoked fish without further 
processing). E.g.: uncooked herring, cod (fresh or deep-frozen), 
fresh eel, lobster crab, mussel, and shrimp.

Processed fish or 
fish
products

All kinds of processed fish, processed crustaceans and 
processed shellfish. E.g.: cod parings, fried fillet of haddock, 
deep-fried octopus/ squid (cephalopod), pickled mussels, 
herring in tomato sauce, tinned sardines, tinned tuna, spiced or 
salted fish (fresh or deep-frozen).

Milk (products) All kinds of milk and milk products. E.g.: low fat milk, buttermilk 
semi-skimmed milk, full-cream milk, low fat yoghurt, semi- 
skimmed yoghurt, yoghurt drink, low fat custard, low fat fruit 
yoghurt, evaporated milk, coffee cream, cream (for culinary 
use), milk substitutes like soymilk.

Cheese /products All kinds of cheese and cheese products. E.g.:20+ cheese, 30+ 
cheese, Edam, Brie 50+, 48+ Gouda cheese, blue cheese, 
gorgonzola, gruyere, soft herb cheese.



BASIC PRODUCT GROUPS V

Oils, fats and 
fat
containing 
spreads

All fats and oils used as spreads on bread and/or the preparation of

 
food. E.g.: oil (all types), low-fat margarine, margarine, butter, oil/fat 
products for roasting and frying (solid or liquid).

Main course All ready-to-cook meals intended to be eaten as a main dish during 
lunch or dinner. E.g.: meals for steaming, ready-to-cook meals, 
pizza, deep-frozen meals

Sandwiches/ro

 
lls

All ready-to-eat filled sandwiches/rolls



Soups All kinds of soups and broths. E.g.: tinned soup, deep-frozen soup, 
soup in stand-up pouches, soup served by the catering industry.

Meal sauces All sauces that constitute a substantial component of the meal 
(portion size > 35 g). E.g.: pasta sauce, béchamel sauce, vegetable 
sauce, meat sauce, fish sauce, cheese sauce, mustard sauce, gravy.

Other sauces 
(non-water 
basis)

All sauces that constitute only a minor component of the meal 
(portion size < 35 g) without added emulsifying agent AND have a

 
fat content < 10% w/w. E.g.: ketchup, soy sauce, chocolate sauce, 
fruit sauce, barbecue sauce.

Other sauces 
(emulsions)

All sauces that constitute only a minor component of the meal 
(portion size < 35 g) to which an emulsifying agent is added OR 
have a fat content ≥

 

10% w/w. E.g.: mayonnaise, salad dressing, dip 
sauce, marinade, mustard, vinaigrette.

Snacks (pastry, 
edible ice 
cream, sweet 
snacks
savoury 
snacks)

All kinds of sweet, savoury, and sweet baked products intended to 
be eaten as a small snack between meals or as a minor component 
of a meal. E.g.: •

 

Savoury products: potato crisps, popcorn.
•

 

Sweet products: sweets, all types of chocolate, candy bars. 
•

 

Sweet baked products: biscuits, cookies, all types of cake and 
pastries. Ice cream: ice cream, yoghurt ice,sorbet i milkshake.

NON BASIC PRODUCT GROUP   NON-BASIC PRODUCT GROUPS  I



Beverages Liquid food products that are normally consumed from a 
cup, mug or glass (incl. products packed in portions in 
packaging, bottles, etc.), with the exception of plain 
water, dairy products and fruit juices. E.g.: coffee, tea, 
(light) soft drinks, fruit drinks.

Bread 
toppings 
including 
hummus-like 
products

All kinds of food product that are meant to be put on 
bread or toast and not fall under earlier mentioned 
product groups. E.g.: jam, peanut butter, tuna salad, 
hummus, tahini.

All other 
products 

All kinds of food products that do not fall within any of 
the above mentioned groups. E.g.: baking product, 
seasonings, vinegar.

NON BASIC PRODUCT GROUP   NON-BASIC PRODUCT GROUPS II



Objectives:
•Determine a baseline on the nature and extent 
to which commercial food processors are 
reformulating food products to reduce their 
sodium content or are formulating new product 
lines with low/no sodium. 
•To identify the leaders in (re)formulation. 

Target group:
•Food processing industry 

Questionnaire piloting 
•Food industry participants at the Partners 
Forum 



1.For each food product category identified in 1 
above, describe the plan to reduce sodium 
content 
a.Does not exist

i.Describe the issues/barriers  
b.Is under development
c.Is developed and will be implemented 

within 
i.the next 6 months
ii.the next 12 months
iii.the next 24 months

d.Is implemented and active 



Where a sodium reduction plan exists for a food category, 
the goal is to 

Reduce the salt/sodium content of all products in the 
category
Produce a line of “lower”

 
salt/sodium”

 
or “reduced”

 salt/sodium products  
Produce a line of “low”

 
salt/sodium products  

Produce a line of “salt-free”
 
or “sodium-free”

 
products  

For each sodium reduction plan described in 3 above, 
indicate  

The gradual percentage reduction in sodium that is 
planned and over what period of time
The ultimate target for sodium content intended in the 
plan in terms of mg Na/1 Kcalorie 



1)For the food products in each category in 1 above, 
the sodium content of the same brand products 
available in different national markets is

a)Equivalent across markets in different countries
b)Different across markets in different countries

2)Commitments to national public health or food 
regulatory bodies to lower the sodium content of 
food products 
a.Have not been made
b.Have been made to the UK Food Standards 

Agency 
c.Have been made to other national public health or 

food regulatory bodies (identify all) ___



C
 

PARTNERSHIP POTENTIAL

In aid of population-wide dietary salt reduction, on what 
projects is the organization willing to become a partner 
with government? 

Population level sodium intake studies
Consumer research 
Consumer awareness raising campaigns
Other (specify)
None of the above



Health / 
nutrition

Determinants of food choice

PRICE

TASTE

Food 
choice

Naturalness

Convenience



Output: distribution of usual nutrient 
intake in the population

Method 

Input: food intake data 
from national 

consumption survey

Input: Food composition 
data 

Monte Carlo Risk 
assessment model

Statistical procedure  to calculate usual (nutrient, 
chemical) intakes based on the consumption 
survey, by multiple sampling (100 000 times). 
Developed for food safety assessements.



Distributions of saturated fatty acid intake (g/d)
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•Energy intakes reduce (15%)

•Intakes of nutrients with maximal intake limits reduce

•Intakes of nutrients with minimal intake limits increase except for MUFA, PUFA 



Product reformulation & innovation

N = 47 companies (response 39.5%)

Newly developed, reformulated or already complying
821 products

SAFA
TFA
Added sugar
Sodium
Fiber
Energy



How can we lower sodium?



Products per food category:  already complying, 
reformulated and new developed products
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