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PURPOSE

The George Institute for Global Health

The goal of this “FoodSwitch — State of the Food Supply Report” is to support
Government, business and community efforts to help Australians eat healthier
diets. This annual snapshot of the Australian food supply highlights the changing
nutritional composition and labelling status of packaged foods and beverages in
Australia. This year's report benchmarks the healthiness of the food supply in 2021
and explores changes over the period 2019-2021.

The report uses four different indicators to assess healthiness: (1) The Health Star
Rating nutrient profiling system is used to assess overall nutritional quality, (2)

the Australian Dietary Guidelines classification of ‘core’ and ‘discretionary’ foods

is used to assess foods that are a necessary part of a healthy diet, (3) the NOVA
classification is used to assess the level of food processing, and (4) information on
specific nutrients is used to analyse annual changes in levels of energy, total sugar,
saturated fat and sodium.

Each year the State of the Food Supply ‘Spotlights” an area in our analysis. For the
first time, this year's Spotlight focuses on uptake and use of Country of Origin
Labelling (CoOL). Since 2018, new legislation has required manufacturers to
update CoOL on packages to provide consumers with clearer information about
where food was grown, produced, made or imported from. Although not directly
health-related, CoOL improves transparency in the food supply and may also
provide data to support future policies to reduce the environmental impact of
specific foods.
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Unhealthy diets are a leading contributor to poor health globally and in Australia.
Unhealthy diets are those with low intake of fruit, vegetables, nuts, seeds, whole
grains and fibre, and excess intake of unhealthy processed foods and beverages
that are high in harmful fats, added sugars and salt. Unhealthy diets are associated
with overweight and obesity, and are a major determining factor for non-
communicable diseases such as heart disease, stroke, type 2 diabetes and some
cancers. Nearly two-thirds of Australian adults are above a healthy weight, with
35.5% overweight and a further 27.9% obese.! If current trends continue, there
will be approximately 1.75 million deaths in people over 20 years old caused by
overweight and obesity between 2011 and 2050.2

The Australian Dietary Guidelines provide sensible advice about how to promote
health and well-being by recommending that Australians primarily consume fresh
and minimally-processed foods and beverages. Unfortunately, fewer than one

in ten Australians consume a diet in line with recommendations,® and over one
third of food and beverage products consumed are classed as ‘discretionary’ or
unhealthy.* Foods and beverages identified as unhealthy comprise about one third
(35%) of energy intake for Australian adults, and an even higher proportion for
Australian children (39%).>

The widespread manufacture, marketing and consumption of unhealthy
processed and pre-prepared foods and beverages is a major contributor to
Australians’ excess consumption of energy, harmful saturated and trans fats,
added sugars and salt. Most of these unhealthy foods are purchased from
Australian supermarkets.® Between 2019 and 2020, packaged food and beverage
sales in Australia grew by 5%,” indicating a sustained demand for these products,
and a need to monitor their nutritional quality. Furthermore, the online grocery
shopping market in Australia increased significantly in 2020 due to the COVID-19
pandemic, further increasing the share of food sales coming from the largest
supermarkets. The online retail environment may also limit consumers’ access to
information usually present on food labels.

The World Health Organization (WHO) recommends a comprehensive suite of
evidence-based, cost-effective policies to promote healthier population diets that
include measures such as improved food labelling, reformulation to reduce risk-
associated nutrients, restrictions on unhealthy marketing, and fiscal policies such
as taxes on sugar sweetened beverages.®

In Australia, federal progress towards implementing these policies remains limited.
In 2014, Australia and New Zealand introduced the Health Star Rating (HSR) front-
of-pack nutrition label on a voluntary basis. Its aim is to encourage consumers

to choose healthier foods by providing clear and simple guidance on the front of
the pack. The HSR rates foods from 0.5 to 5.0 stars based on overall nutritional
quality, with 5 stars being the healthiest. In 2019, the Government concluded a
five-year review of the policy which found that the HSR was working well overall,
while also making recommended reforms to its scoring system and governance.
Despite advocacy from public health and consumer groups in support of

making HSR mandatory, the label remains voluntary, with uptake targets set for
implementation to reach 70% by 2025. In 2016, the Government launched the
Healthy Food Partnership® to engage the food industry in agreeing voluntary
targets to improve the nutritional quality of their products. Five years later, the
Partnership had released two waves of voluntary reformulation targets for sodium,
saturated fat and sugar.l® These targets are to be implemented over a four-year
period, with a two-year review of progress.



APPROACH
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The FoodSwitch Database

This report uses data collected as part of The George Institute’s FoodSwitch
program. The FoodSwitch program includes a bespoke technology system that
enables the systematic, standardised and replicable collection and collation

of data describing Australian packaged foods and beverages.* Images of food
packaging are captured, stored and processed with key data extracted from food
labels and secondary measures of healthiness derived.

The FoodSwitch Monitoring Dataset is generated from annual in-store surveys
conducted at large grocery stores owned by ALDI, Coles, Independent Grocers
of Australia (IGA) and Woolworths. The Monitoring Dataset is designed to track
annual changes in the Australian packaged food and beverage supply. This report
uses the 2021 Monitoring Dataset for the primary analyses. Due to COVID-19,
there was no monitored dataset created in 2020, so comparison is made to the
2019 Monitoring Dataset to explore recent changes.

Foods and beverages included

All packaged foods and beverages available in-store on the days of the survey
were imaged and processed using the FoodSwitch Data Collection system.
Products with no Nutrition Information Panel were excluded and duplicates of an
identical product in different package sizes were removed.

Results are provided for 15 major food categories and selected sub-categories.
Excluded categories include alcoholic beverages, baking powders, chewing gum,
cough lollies, herbs and spices, plain teas and coffees, vitamins and supplements,
yeasts and gelatines, since they do not contribute significantly to nutrient intake
nor are manufacturers required to display a Nutrition Information Panel for these
products.

Manufacturers included

Manufacturers were included based on a 2020 retail sales value share of 1%

and above and were categorised according to the primary components of their
product portfolio.'? There were 24 packaged food manufacturers that sell 58% of
all packaged foods, and ten beverage manufacturers that sell 78% of all soft drinks
in Australia. The four grocery retailers that manufacture a diverse range of ‘own
brand’ products were also included, resulting in a total of 31 manufacturers for
analysis.

Nutritional quality indicators
Four indicators of nutritional quality were assessed:

Health Star Rating — The Australia / New Zealand HSR system uses a nutrient
profiling algorithm to assign packaged foods and beverages a rating between
0.5 (least healthy) and 5.0 stars (most healthy) in ten half-star increments.* In
November 2020, changes to the HSR algorithm were formally released with
manufacturers allowed a two-year transition period for packaging updates. For
this report, the updated HSR algorithm was used to calculate HSRs for both
2019 and 2021 data. Unlike previous State of the Food Supply reports, the HSR
displayed on pack was not used to calculate HSR in the primary analysis of
healthiness across the food supply due to the unknown mix of products using
the old or new HSR algorithm. Products were classified as ‘healthy’ if the HSR
was 3.5 or above based on prior research showing that an HSR of 3.5 is the
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point of greatest alignment with eligibility to make a health claim on foods under
legislation in Australia and New Zealand.*

Australian Dietary Guidelines — The Australian Dietary Guidelines classify foods
as either ‘core’ or ‘discretionary’. Core foods are those from the five food groups:
fruits, vegetables, grains, dairy and protein that form the basis of healthy diets.
Discretionary foods are nutrient-poor and not necessary for a healthy diet.!> 16

Level of processing — The NOVA classification framework groups foods
according to the extent and purpose of processing applied during food and drink
manufacturing. The main classifications are ‘unprocessed or minimally processed
foods', ‘processed culinary ingredients’, ‘processed foods' and ‘ultra-processed
food and drink products’*!” There is emerging evidence of an association
between greater consumption of ultra-processed foods and adverse health
outcomes. '8 19 20

Nutrient composition — There are robust and consistent associations between
greater consumption of risk-associated nutrients such as sodium, saturated fat and
sugars, and also foods with greater energy density with adverse health outcomes.
Government food reformulation programs such as the Healthy Food Partnership
are designed to set levels for individual nutrients in packaged food products.

Ranking the healthiness of manufacturers

The primary ranking of manufacturers was undertaken based on the mean
HSR across each manufacturer's product portfolio. Mean HSR was chosen both
because the underlying nutrient profiling method is underpinned by significant
nutritional research and because it is the current focus of Government and
industry action on the packaged food and beverage supply in Australia.

Use of interpretive labelling on pack
The Health Star Rating

In addition to calculating an HSR for all products as a marker of nutritional quality
in our ranking of manufacturers, we also used FoodSwitch data to calculate the
number and proportion of products that were actually displaying an HSR on pack
in 2021. This analysis provides an update on voluntary uptake of the policy overall,
by category, and by large manufacturers in the seven years since implementation
commenced in 2014.

Country of Origin Labelling

Each year, the State of the Food Supply report includes a special area of focus —
the Spotlight analysis. This year's Spotlight relates to Country of Origin Labelling
(CoOL) requirements that were adopted by the Australian Government in 2016
and became mandatory for most foods from 1=t July 2018.

The analysis looked at CoOL usage overall, by major category, and by
manufacturer for the top ten Australian manufacturers based on retail share. We
examined the proportion of products that were grown or produced in Australia,
made in Australia using mostly Australian ingredients, made in Australia using
mostly imported ingredients, packed in Australia, or wholly imported. More
information about what these terms mean is included in the Spotlight section of
this report.
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PRODUCT HEALTHINESS FOR LEADING MANUFACTURERS

Nutrient profiling summary score Dietary guidelines Fi .Of
processing
Number of Proportion HSR>  Proportion Proportion ultra- o

Rlcturer * products i fiean D) 3.5 ?’/o) ) discr;etionary (%) prosessed (%) Upsl el e
Sanitarium 61 44(0.8) 93.4 6.6 754 984
The a2 Milk Company 6 41(04) 100.0 0.0 0.0 0.0
Simplot 397 39(0.8) 859 35.8 529 919
McCain Foods 11 3.7(0.8) 75.7 36.0 84.7 100.0
Lactalis 130 34(1.2) 63.8 231 63.8 0.0
Lion Dairy & Drinks 168 3.2(1.3) 53.6 149 56.5 51.8
Woolworths (own brand) 1,476 3.2(14) 59.5 39.1 59.0 88.7
Murray Goulburn Co-operative Company 50 3.1(1.4) 54.0 18.0 18.0 0.0
Coles (own brand) 1,885 3.0(14) 54.8 428 64.1 88.3
Heinz 261 3.0(1.3) 571 249 824 249
Nudie Foods 21 2.8(0.5) 19.0 0.0 100.0 0.0
ALDI (own brand) 1,696 2.8(1.4) 451 50.8 679 81.0
Goodman Fielder 196 2.7(1.2) 434 49.0 837 30.6
IGA (own brand) 154 2.7(L5) 455 44.2 56.5 0.6
The Smith's Snackfood Company 105 2.7(1.0) 28.6 829 89.5 88.6
Unilever 256 2.5(1.2) 40.6 57.0 84.8 59.4
George Weston Foods 95 25(14) 40.0 54.7 53.7 474
Bega Cheese 99 2.5(14) 36.4 374 475 2.0
Warrnambool Cheese & Butter Factory Company 35 24(1.0) 143 8.6 5.7 0.0
Coca-Cola Amatil 120 24(13) 46.7 833 86.7 717
Schweppes 133 2.2(1.3) 383 90.2 96.2 76.7
Fonterra Brands 77 2.1(L5) 28.6 455 20.8 0.0
Mars 309 21(1.2) 220 85.8 95.1 84.1
Nestlé 334 2.1(L5) 30.8 68.3 96.4 80.8
Red Bull 10 19(15) 40.0 100.0 100.0 90.0
Bulla Dairy 61 16(L1) 49 934 73.8 0.0
Arnott's Biscuits 145 1.6(1.0) 6.2 89.7 100.0 76.6
Peters Ice Cream 44 1.5(0.8) 45 100.0 100.0 0.0
Frucor Suntory 19 14(14) 316 100.0 100.0 789
Mondeléz 315 1.1(09) 41 873 927 0.0
Bundaberg Brewed Drinks 19 1.1(0.9) 0.0 94.7 100.0 0.0
Total for all 31 manufacturers 8,788 2.8(1.4) 48.0 49.5 69.4 71.0

* Manufacturers ranked according to mean HSR

Overall, 71% of products from the top-selling manufacturers included in this
report displayed an HSR on pack, with a mean HSR of 2.8 out of 5 stars. Just
under half of all products from top-selling manufacturers were considered
"healthy” (HSR > 3.5) and just over two thirds were considered ultra-processed.
Sanitarium, The a2 Milk Company and Simplot had the healthiest mean HSRs (4.4,
4.1 and 3.9 respectively) with more than 85% of products considered “healthy”
(HSR > 3.5). Of these three companies, Sanitarium had the highest proportion
of products classed as ultra-processed (75.4%) with Simplot having the highest
proportion of products classed as discretionary (35.8%). There were seven
manufacturers that scored a mean HSR of less than 2.0, ranging from 1.9 (Red
Bull) to 1.1 (Bundaberg Brewed Drinks and Mondeléz). Portfolios for these two
manufacturers were dominated by non-alcoholic beverages and confectionery,
respectively. These manufacturers also had a very high proportion of their
portfolios classed as discretionary and ultra-processed.

Throughout, there were strong correlations between higher mean overall HSR
and having a lower proportion of discretionary products in a manufacturer’s
portfolio. The correlation between these indicators and the proportion of foods
classified as ultra-processed was weaker. For example, Sanitarium had the highest
mean HSR (4.4) and the third lowest proportion of discretionary foods (6.6%), but
also had 75.4% of its portfolio classified as ultra-processed.




MANUFACTURER
RANKINGS FOR
2019 AND 2021
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2019 Manufacturer rank and HSR 2021 Manufacturer rank and HSR

1 Sanitarium 44  Sanitarium

3 Simplot 3.8 39 Simplot 3
4 McCain Foods 37 3.7 McCain Foods 4

Woolworths (own brand)

Woolworths (own brand)

9 Coles(own brand) 29 3.0 Coles(own brand) 9

10  Heinz 29 3.0 Heinz 10
11 George Weston Foods 2.8 2.8  Nudie Foods 1
12 Goodman Fielder 2.8 2.8 ALDI(own brand) 12
13 ALDI (own brand) 2.8 2.7 Goodman Fielder 13

IGA (own brand)

16 Nudie Foods 2.5 \ 2.5 Unilever
_ \ 2.5 George Weston Foods 17
18  Unilever 2.5 \ 2.5 BegaCheese 18
19  Bega Cheese 24
20 Coca-Cola Amatil 2.2 24 Coca-Cola Amatil 20
2.2 Schweppes 21
23 Schweppes 21 21 Mars 23
24 Mars 2.0 2.1 Nestlé 24
25 Arnott's Biscuits 16 19 RedBull 25

Red Bull 15

Arnott's Biscuits

29 Mondeléz 12 14 Frucor Suntory 29
30 Frucor Suntory 11 11 Mondeléz 30
31 Bundaberg Brewed Drinks 1.0 1.1 Bundaberg Brewed Drinks 31

Manufacturer - primary portfolio:

Convenience foods
Non-alcoholic beverages

Bread & bakery products
[ Dairy
[ Snack foods

Confectionery
Miscellaneous
Sauces, dressings, spreads & dips

The annual rankings of the above leading Australian manufacturers are based on
the mean HSR of their portfolios in both 2019 and 2021, using the updated HSR
algorithm. The rank for the top five manufacturers remained the same between
2019 and 2021 with 12 companies improving their ranking, ten decreasing their
ranking and the remaining companies showing no change in ranking between
2019 and 2021. Red Bull (+0.4), Nudie (+0.3) and Frucor (+0.3) increased their
mean HSR the most, while George Weston Foods dropped six spots with a
decrease in mean HSR from 2.8 to 2.5, and Warnambool Cheese & Butter Factory
Company dropped five spots with a decrease in mean HSR from 2.6 to 2.4. Of
the retailers, Woolworths dropped one spot from 6"to 7", with a decline in mean
HSR from 3.3 to 3.2 though it continues to have the healthiest range of own brand
products overall. Coles retained the same rank at 9" though improved its mean
HSR from 2.9 to 3.0, and ALDI and IGA each improved their position by one spot
with ALDI remaining level on mean HSR and IGA improving their mean HSR from
26t027
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THE HEALTHINESS OF FOOD CATEGORIES IN 2021

Nutrient profiling summary score Dietary guidelines Extent of processing

Major and minor food category Number of HSR Proportion Proportion discretionary Proportion Uptake of HSR
products (Mean (SD)) HSR > 3.5 (%) (%) ultra-processed (%) (%)
Bread and bakery products 2,570 22(1.2) 26.7 68.1 99.9 38.6
Biscuits/cookies and crackers 1,086 1.8(1.1) 12.2 79.3 100.0 39.0
Bread 695 3.5(0.8) 75.0 18.7 99.9 42.6
Cakes, muffins and pastries 789 1.7(0.8) 41 96.1 99.9 346
Cereal and grain products 1,472 3.7(1.0) 79.3 2.0 53.3 53.3
Breakfast cereals 429 4.0(0.8) 82.5 6.3 89.3 80.2
Couscous, noodles and pasta 637 3.5(1.0) 741 0.0 46.5 41.0
Other cereal and grain products 225 3.8(L1) 773 13 227 333
Rice and rice products 181 3.6(0.4) 923 0.0 304 575
Confectionery 1,281 1.1(0.7) 1.6 100.0 100.0 38.6
Convenience foods 1,468 3.3(0.7) 68.1 89 99.0 544
Pizza 113 3.0(0.5) 354 115 100.0 70.8
Pre-prepared salads and sandwiches 160 34(0.8) 76.3 31 95.0 65.6
Ready meals, meal kits and other frozen foods 820 3.4(0.6) 71.0 9.5 100.0 50.7
Soup 375 3.2(0.8) 68.3 9.3 984 52.5
Dairy 2,115 2.9(1.5) 44.6 33.9 54.9 311
Cheese 615 29(15) 439 0.0 42 278
Cream 56 0.7(0.9) 54 94.6 89 339
Desserts 152 2.5(15) 414 100.0 100.0 270
Ice cream and edible ices 490 1.8(09) 49 100.0 99.8 30.2
Milk 427 37(11) 73.8 33 39.1 46.8
Yoghurt and yoghurt drinks 375 39(11) 715 24 86.1 20.8
Edible oils and oil emulsions 328 2.6(1.3) 448 271 0.3 22.6
Cooking oils 188 3.3(1.0) 68.6 0.0 0.0 24.5
Edible oils 140 17(1.2) 129 63.6 0.7 20.0
Egg and egg products 53 3.9(0.5) 96.2 0.0 0.0 24.5
Fresh eggs 47 4.0(0.0) 100.0 0.0 0.0 277
Other egg products 6 3.2(13) 66.7 0.0 0.0 0.0
Foods for specific dietary use 285 3.2(1.2) 435 88.1 100.0 23.2
Fruits, vegetables, nuts and legumes 2,211 3.8(1.1) 72.3 272 177 54.8
Fruitand fruit products 609 34(1.0) 62.6 15.3 181 56.3
Jam and marmalades 108 1.8(0.5) 37 100.0 100.0 25.0
Nuts and seeds 427 44(0.8) 911 59 0.0 63.5
Vegetables 1,067 41(11) 713 35.2 16.3 53.4
Meat and meat alternatives 1,202 2.7(1.3) 46.4 65.1 57.3 43.0
Meat alternatives 166 4.0(0.7) 88.6 0.6 100.0 62.7
Processed meat 1,036 25(1.2) 39.7 754 50.5 399
Non-alcoholic beverages 1,276 2.3(1.3) 29.9 58.9 95.7 48.3
Breakfast beverages and milk-based protein drinks 30 46(0.5) 96.7 0.0 100.0 96.7
Coffee and tea (flavoured) 59 1.3(0.7) 17 100.0 100.0 20.3
Cordials and beverage mixes 164 2.1(L5) 274 65.2 92.1 317
Electrolyte (sports) drinks 45 1.9(1.0) 24.4 100.0 100.0 889
Energy drinks 56 18(14) 39.3 100.0 100.0 53.6
Fruitand vegetable juices 404 2.2(11) 134 89 100.0 517
Other non-alcoholic beverages 92 2.7(0.9) 283 100.0 100.0 109
Soft drinks 276 19(14) 348 100.0 100.0 54.3
Waters 150 33(1.2) 65.3 533 720 56.0
Sauces, dressings, spreads and dips 1,931 24(13) 27.0 89.5 95.1 324
Mayonnaise and salad dressings 218 1.8(0.8) 83 100.0 100.0 16.5
Sauces 1,243 2.3(13) 258 93.6 97.3 38.5
Spreads and dips 470 2.8(1.2) 38.7 73.8 87.0 23.6
Seafood and seafood products 675 3.7(0.8) 85.8 15.0 21.5 58.1
Canned seafood 367 3.7(0.8) 88.0 0.0 0.0 58.0
Chilled seafood 85 3.2(1.0) 659 0.0 0.0 271
Frozen seafood 216 3.7(0.6) 894 46.8 63.9 70.4
Other seafood products 7 41(0.4) 100.0 0.0 100.0 571
Snack foods 993 25(1.2) 259 99.3 99.7 45.9
Cereal and nut-based snack bars 255 2.7(19) 275 99.6 100.0 49.8
Chips and similar products 575 25(11) 25.6 99.5 99.7 454
Other snack foods 163 2.0(13) 24.5 98.2 99.4 4.7
Sugars, honey and related products 346 14(1.2) 11.6 99.7 829 17.3
TOTAL 18,206 2.8(1.4) 44.4 52.4 719 426
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Food Categories

Of the 15 major food and beverage categories, four had a mean HSR over 3.5,
with the following having the largest proportions of products classified as healthy:
eggs and egg products (96.2%), seafood and seafood products (85.8%), and
cereal and grain products (79.3%). Overall, just over half (52.4%) of products were

classified as discretionary, and 71.9% were ultra-processed.

CHANGES IN THE COMPOSITION AND HEALTHINESS OF FOOD CATEGORIES

FROM 2019 TO 2021

Major and minor food category

Energy

Saturated fat

Absolute change compared to 2019

Sodium

Bread and bakery products
Biscuits/cookies and crackers
Bread
Cakes, muffins and pastries

Cereal and grain products
Breakfast cereals
Couscous, noodles and pasta
Other cereal and grain products
Rice and rice products

Confectionery

Convenience foods
Pizza
Pre-prepared salads and sandwiches
Ready meals, meal kits and other frozen foods
Soup

Dairy
Cheese
Cream
Desserts
Ice cream and edible ices
Mitk
Yoghurt and yoghurt drinks

Edible oils and oil emulsions
Cooking oils
Edible oils

Egg and egg products
Fresh eggs
Other egg products

Foods for specific dietary use

Fruits, vegetables, nuts and lequmes
Fruitand fruit products
Jam and marmalades
Nuts and seeds
Vegetables

Meat and meat alternatives
Meat alternatives
Processed meat

Non-alcoholic beverages
Breakfast beverages and milk-based protein drinks
Coffee and tea (flavoured)
Cordials and beverage mixes
Electrolyte (sports) drinks
Energy drinks
Fruit and vegetable juices
Other non-alcoholic beverages
Soft drinks
Waters

Sauces, dressings, spreads and dips
Mayonnaise and salad dressings
Sauces
Spreads and dips

10

(kJ/100g)

15
32
25
72
17
23
-30
-42
-150

(g/1009)

(mg/100g)

122
79
-29

Total sugars
(g/100g)
-0.1 0
0.4 0
01 0
1.2 0
-0.4 0
-04 0
0 0
-0.3 0
0 0
0.8 0
01 0
01 [ S
03 -0.1
01 0
0.2 0
0.8 0
01 0
-0.3 -0.1
05 0.1
-04 0
0.2 0
-0.5 0
-0.1 0.1
-0.1 0.1
0 -0.1
01 -0.1
0 0
0.6 -11
02 02
-0.1 0
15 0
38 01
03 0
03 -0.1
0.1 0
01 -01
01 0
-0.5 0
-1.8 04
-1 0.2
2.2 0.1
01 0
-09 0.2
01 -0.1
09 -0.3
-1 03
-0.3 -01
0.2 -01
-0.6 -0.1
01 0
0.7 -0.1
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CHANGES IN THE COMPOSITION AND HEALTHINESS OF FOOD CATEGORIES
FROM 2019 TO 2021 CONTINUED...

Absolute change compared to 2019

Major and minor food category Energy Saturated fat Sodium Total sugars
(kJ/100g) (g/1009) (mg/100g) (9/100g)
Seafood and seafood products -4 -0.1 2 -0.2 0
Canned seafood 1 0 66 -01 -0.1
Chilled seafood 60 0.2 11 -0.3 -0.1
Frozen seafood -48 -04 -79 -04 0.2
Other seafood products 259 1.2 -764 0.5 11
Snack foods 21 0.6 13 -0.5 -0.1
Cereal and nut-based snack bars 40 1 26 -1.7 0
Chips and similar products 14 0.1 -10 -0.1 -0.1
Other snack foods 58 13 35 1.6 -04
Sugars, honey and related products -69 01 -61 -2.8 0.1
Meat and meat alternatives 25 01 -12 01
Meat alternatives 72 04 23 0.1 -0.1
Processed meat 17 0 -19 0.1
Non-alcoholic beverages -23 -0.1 8 -0.5 0
Breakfast beverages and milk-based protein drinks -30 -0.3 3 -1.8 04
Coffee and tea (flavoured) -42 -0.1 -11 -1 0.2
Cordials and beverage mixes -150 -0.6 52 =22 0.1
Electrolyte (sports) drinks 2 0 -2 0.1 0
Energy drinks -15 0 7 -09 0.2
Fruit and vegetable juices 3 0 0 0.1 -0.1
Other non-alcoholic beverages 21 0 2 0.9 _
Soft drinks -17 0 8 -1 03
Waters -7 0 1 -0.3 -0.1
Sauces, dressings, spreads and dips 2 01 61 0.2 -0.1
Mayonnaise and salad dressings 16 03 122 -0.6 _
Sauces -10 0 79 01 0
Spreads and dips 30 04 -29 0.7 -0.1
Seafood and seafood products -4 -0.1 2 -0.2
Canned seafood 1 0 66 -0.1 _
Chilled seafood 60 0.2 11 -0.3 -0.1
Frozen seafood -48 -04 -79 -04 0.2
Other seafood products 259 12 -764 0.5 11
Snack foods 21 06 13 -05 e
Cereal and nut-based snack bars 40 1 26 Sil.7/
Chips and similar products 14 0.1 -10 -01 -0.1
Other snack foods 58 13 35 16 _
Sugars, honey and related products -69 0.1 -61 2.8 0.1
TOTAL 18 -0.1 2 0.6 0.0

The table above shows the absolute change in value for each major and minor
food category between 2019 and 2021. The green and red highlights denote a
change that is unlikely to have occurred by chance alone based on a T-test, with
green indicating an improvement and red indicating a worsening with respect
to healthiness. Small but significant decreases in mean HSR were observed

for both major and minor food categories. No significant increases in mean
HSR were found, however significant decreases in nutrients of concern were
seen in selected minor food categories. The beverages category showed the
largest number of changes, with an overall decrease in energy between 2019
and 2021 (-23kJ/100mL). Significant decreases in total sugar were seen in soft
drinks (-1.0g/100mL) and breakfast beverages and milk-based protein drinks
(-1.89/100mL). No significant decreases in sodium content were observed in any
major or minor food category.
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UPTAKE OF HSR Only 43% of products in the full FoodSwitch Monitoring Dataset were displaying
HSR on pack in 2021. Uptake by the 31 top selling manufacturers included in this

ON PACK report was higher, at 71%. The four retailers (particularly Coles, Woolworths and
ALDI) led the way on their own brand products, with an HSR uptake of 837%.

Proportion of products  Proportion of products Proportion of products
from all Australian from the top 31 from the top four
food and beverage Australian food and retailers in 2021 that

manufacturers in 2021  beverage manufacturers displayed an HSR on

that displayed an HSR  in 2021 that displayed an pack
on pack HSR on pack

Only four out of the 15 major food categories had >50% of products displaying an
HSR on pack, and no category had >60% of products displaying an HSR on pack.
Seafood and seafood products had the highest HSR uptake (58.1%) and sugars,
honey and related products the lowest (17.3%).




SPOTLIGHT:
COUNITRY
OF ORIGIN
LABELLING

The George Institute for Global Health

In 2016, the Australian Government updated Country of Origin Labelling (CoOL)
requirements, with the aim of providing clearer information to consumers
about the origins of the foods they purchase. The new label now falls under

the Australian Consumer Law, governed by the Australian Competition and
Consumer Commission (ACCC). The requirements were introduced in 2016,
with implementation expected by 1°tJuly 2018.%* Improved CoOL information is
important for promoting transparency in the food supply. As the world moves
towards policies that promote both healthier and more sustainable diets, CoOL
may also provide data to support future policies which aim to decrease the
environmental impact of food choices.

CoOL is now mandatory for most packaged food categories sold in Australia.
These ‘priority’ foods must show one or more components of the new label
design to help consumers identify where the product was grown, produced,
made or packed, or from which country it was imported. For CoOL purposes,

a limited number of categories are deemed 'non-priority’ foods and are only
expected to display CoOL voluntarily. ‘Non-priority’ categories include seasonings,
confectionery, biscuits and snack foods, soft drinks and sports drinks, alcoholic
drinks, tea and coffee and bottled water.??

The new CoOL ‘Standard mark’ label has up to three components which will be
displayed depending on the origin of the product:

The familiar green and gold kangaroo logo will only be

found on products that were grown, produced or made
in Australia — allowing quick identification of the food's
Australian origin.

m The bar chart shows the minimum proportion of
Australian ingredients in the food.

The text statement is used to make a claim about
Text Statement whether the food was grown, produced, made or packed
in Australia or in another country.

The aim of this Spotlight analysis was to examine the Country of Origin of the
Australian food supply overall, by top ten manufacturers, and by major product
categories based on the information provided by this label.

To do so, we assigned all products in FoodSwitch to one of seven groups based
on information displayed by manufacturers on pack: grown in/produced in
Australia; made in Australia from at least 50% Australian ingredients; made in
Australia from >50% imported ingredients; packed in Australia from at least 50%
Australian ingredients; packed in Australia from >50% imported ingredients;
imported; no CoOL on pack. More detail on the meanings of ‘grown’, ‘produced’,
‘made’ and ‘packed’ are provided in the box below.




Key CoOL conditions
— grown, produced,
made and packed
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‘Grown in” — is generally used for fresh food (for example, fruit and vegetables,
oats, sugar) and means that the food was in fact grown in the country claimed.

A food with multiple ingredients can also be classified as ‘grown’ in a country if
each of its significant ingredients were grown in that country and all its processing
occurred in that country. A food can only claim to be ‘Grown in Australia’ if it
contains exclusively Australian ingredients.

‘Produced in” — this claim means that all significant ingredients in the food are
from the country specified and all processing has been done in that country. This
claim is commonly used on fresh and processed foods. Like ‘grown in’, a food
can only claim to be a 'Product of Australia’ if it contains exclusively Australian
ingredients. The overlap between ‘grown in" and ‘produced in” means such claims
are largely interchangeable.

‘Made in"— a food is made in a country if it underwent its last substantial
transformation in that country. The emphasis of this claim is on the production
of the food rather than its content. A food will be substantially transformed in

a country if it was grown or produced in that country, or it is, as a result of one
or more processes in that country, fundamentally different in identity, nature or
essential character from all of its ingredients or components that were imported
into that country. For example, a cake baked in Australia for retail sale could be
considered ‘made in” Australia even if 100% of its ingredients were imported.

‘Packed in” — some foods that cannot claim to have been ‘grown’, ‘produced’, or
‘made in" a country will only be able to claim to have been ‘packed in" that country.

Made in Australia. Grown in Australia. Product of Australia. Packed in Australia.

Last major processing For food where For all food where Features only a bar

has been done here. 100 per cent of the 100 per cent of the chart which shows the
ingredients are Australian ingredients are Australian percentage of Australian
grown. and all major processing  ingredients.

has been done here.

Visual representation of key CoOL concepts, reproduced from the ACCC Guide to CoOL
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Country of Origin Of all 18,171 products included in the CoOL analysis, 76% were ‘priority’ products
status overall and the vast majority of these were displaying CoOL. Of the remaining ‘'non-
priority” products, the majority were not voluntarily displaying CoOL on pack.

Just under half (49%) of all foods displayed the kangaroo logo, indicating that they
were grown in, produced in or made in Australia. Interestingly, 8% of products
displaying the kangaroo logo on pack were made up of mostly imported
ingredients.

Grown in / product of Australia

A

g

Made in Australia from
>50% Australian ingredients

g

>50% imported ingredients

Packed in Australia from
>50% Australian ingredients

Packed in Australia from
>50% imported ingredients

Madein Australiafrom [N N R
m
]

Imported |
NoCoOL (NN —

o

0.05 01 015 02 025 03 035 04

I Priority
[ Non-priority

- - ¥
- — -
'_ o < N
il s, - : '-:
.. - L i
- \’
9 =l ) v)
- L
| . 4 / \
. “
- ‘
F |
|‘ | [l .
7 r l‘ |
/ aifl|[f |
l -
__ M L
. |
' At \\
: it E EREIS S
~ L Hh A=
. f"d: - : q__._:""";



16

FoodSwitch: State of the Food Supply December 2021

Country of Origin of product portfolio by manufacturer

Manufacturer Eligible to display the kangaroo logo Ineligible to display the kangaroo logo

Made in Madein Packed in Packed in
Number Grownin/  Australia Australia Australia Australia

of productof from>50% from>50% from >50% from>50% | Imported
products  Australia Australian ~ imported = Australian = imported
ingredients ingredients = ingredients ingredients

ADIownbrand) | 1683 | 70(4%) | 627(37% | 129(8% @ 40Q% | 128(8% | 680(40%) | 9%
Armott's Biscuits 15 0(0%) 0(0%) 0(0%) 0(0%) 0(0%) 0(0%) | 145(100%
Coca-ColaAmatil | 120 0(0%) 9(8%) 101%) 0(0%) 0(0%) 20% | 108(90%)
Coleslownbrand) | 1880 | 182(10%) = 925(49%) = 169(9% | 26(1%) | 128(7%) | 450(4%)  0(0%)
IGA (own brand) 12 18(2%) | 65(3%) | 4(% 1(1%) 96% | 4308% | 12(8%)
Lion Dairy & Drinks 168 18 (11%) 126 (75%) 2(1%) 6 (4%) 14(8%) 0(0%) 2(1%)
Mondeléz 315 9(3%) 23 (7% 8(3%) 602%) Ruw | 1868 | 239(76%)
Lactalis W 150w 104622 10%) 0(0%) 4(3%) 3%) 0(0%)
Schweppes 133 0(0%) 30%) 20%) 30%) 10%) 000%) | 124(93%)
‘S:‘a’ﬁm"’”hs own 1 ya7s | 1300% | esedsw | 96(% | 23Q% | 173(2%) | 38426%  3(0%)

Of the top ten manufacturers, Lactalis and Lion Dairy & Drinks had the largest
proportion of products eligible to display the kangaroo logo (95% and 87%
respectively).

Of the retailers’ own brands, Coles had the highest proportion of products eligible
to display the kangaroo logo (68%) followed by Woolworths (61%), IGA (58%) and
ALDI (49%).

Coles (9%), ALDI (8%) and Woolworths (7%) also had the highest proportion of

products displaying a ‘'made in" kangaroo logo but made of mostly imported
ingredients.

ALDI (own brand) had the highest proportion of products labelled as imported
(40%).

Four out of the top ten manufacturers made products predominantly in ‘'non-
priority’ categories and had low voluntary uptake of the updated CoOL standard
mark: Arnott’s (0%); Schweppes (7%); Coca-Cola Amatil (10%); Mondeléz (23%).

Among all products made by the top ten manufacturers, there were only a
handful of priority products not yet displaying a new CoOL standard mark label.
The vast majority products not yet displaying CoOL were from non-priority
categories.



Bread and bakery products

Cereal and grain products
Confectionery

Convenience foods

Dairy

Edible oils and oil emulsions

Egg and egg products

Foods for specific dietary use

Fruits, vegetables, nuts and leqgumes
Meat and meat alternatives
Non-alcoholic beverages

Sauces, dressings, spreads and dips
Seafood and seafood products
Snack foods

Sugars, honey and related products

Total

The George Institute for Global Health

Country of Origin by category

o

I Packed in Australia from >50% imported ingredients

I Packed in Australia from >50% imported ingredients
Imported

Il No CoOL

Il Grownin / product of Australia
Il Made in Australia from > 50% Australian ingredients
B0 Packed in Australia from > 50% Australian ingredients

Egg and egg products, meat and meat alternatives and dairy had the most
products that were either grown in, produced in, made in or packed in Australia
with a majority of Australian ingredients.

The categories with the most imported products, or products containing mainly
imported ingredients, were seafood and seafood products, foods for specific
dietary use, and confectionery.

Categories with mostly non-priority products such as confectionery, non-
alcoholic beverages and snack foods had the highest proportion of products with
no CoOL.

10% 20% 30% 40% 50% 60% 70% 80% 90% 100%



INTERPRETATION
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Product healthiness

There was little change in the overall nutritional quality of Australian food and
beverage products between 2019 and 2021. While encouragingly 15 of the 31
manufacturers included in this report showed an increase in mean HSR, the
remaining 16 manufacturers either had no change or showed a decrease in mean
HSR. Little change was also seen in levels of energy, saturated fat, total sugar and
sodium between 2019 and 2021, although some small improvements in sugar
content were observed in select beverage subcategories. Given that beverages
remain the major source of excess sugar consumption in Australian diets, these
changes suggest positive action is being taken by manufacturers, and also reflects
the amenability of this category to reformulation. Evidence from countries such as
the United Kingdom suggests that reformulation of beverages can be incentivised
further by the application of taxes or levies based on sugar content of products,
without harming the profits of beverage manufacturers.

Considering the substantial attention that sodium and sugar have been given by
the Government’s Healthy Food Partnership over recent years, the absence of a
notable decline in sodium and sugar levels overall for the top-selling Australian
manufacturers is disappointing, as it suggests that food manufacturers are not
working towards meeting these voluntary targets. Moreover, recent modelling
studies have shown that even if all food manufacturers met the Healthy Food
Partnership reformulation targets, this would achieve only small reductions in
sodium and sugar; not enough to reduce intakes in line with recommendations.?*
%5 However, these small reductions could still save some lives®® and therefore food
manufacturers should be encouraged to work towards full compliance with the
targets. The Healthy Food Parthership should also look to create stricter targets
and broaden the scope of their reformulation program to further increase the
public health impact.

The same opportunities remain for manufacturers to increase the healthiness and
nutritional quality throughout their portfolio as were outlined in the 2019 State of
the Food Supply report. Manufacturers can improve the average nutritional quality
of their portfolios through two main approaches. Firstly, the renovation of existing
products by reformulating them into healthier compositions with reduced levels
of added sugars, sodium, saturated fat and/or energy. The wide range of HSRs
and nutrient values for most product categories highlights the feasibility of making
healthier versions of similar products. Unsalted versus salted versions of canned
vegetables, for example, often have sodium concentrations with a twenty-fold
difference. Secondly, manufacturers can improve the healthiness of their product
portfolio by changing the ‘'mix’ of products that are available to consumers. This
can be done by either introducing healthier product lines to a company portfolio,
or discontinuing/divesting unhealthy products. For example, the most recent
Global Index by the Access to Nutrition Initiative showed that Nestlé increased the
mean HSR of their global product portfolio substantially (from 1.8 to 2.7) between
2018 and 2021 primarily by divesting their US ice cream and confectionery
businesses.?’” The same report also showed that Campbell's decreased the
healthiness of their global product portfolio due to acquiring less healthy snack
food brands between 2018 and 2021.



The George Institute for Global Health

Uptake of the Health Star Rating

The need exists for more widespread implementation of the HSR system. Results
from this report show that progress in the uptake of the HSR by Australian food
and beverage manufacturers has slowed, with only 43% of eligible products
overall displaying an HSR on pack. This is an increase of only 2.3% since 2019,8
and means that seven years since the HSR was introduced, consumers still do
not have the benefit of this front-of-pack labelling on the majority of packaged
food and beverage products. An HSR on every product in the supermarket
would enable customers to make meaningful comparisons between similar
products, and to identify and avoid products that are less healthy. The Australian
Government has released uptake targets for the HSR to remain voluntary, with

a goal of 50% of products displaying the label by November 2023 and 70% by
2025.2° Our results suggest that at the current uptake rate, further incentives

will be required for manufacturers to reach these targets. At the conclusion of
the Five Year Review, the independent reviewer recommended that if the HSR
system continued to perform well but a target of 70% was not met, that the HSR
should be mandated.*° Mandatory front-of-pack nutrition labels have now been
implemented in at least eight other countries worldwide.

Country of Origin Labelling

Our analysis is the first to systematically examine the use of CoOL across the
Australian food supply since requirements were updated in 2016. We found that
about half (49%) of the packaged food supply was eligible to display the kangaroo
logo, and could therefore be considered as originating from Australia under
current legislation. However, consumers may not be aware that the kangaroo
logo does not necessarily relate to the provenance of ingredients and they may be
surprised to know that 8% of all products were ‘made in" Australia but from mostly
imported ingredients.

Our results show that in priority categories where CoOL is mandatory, most
manufacturers, particularly the top ten largest manufacturers, have updated
packages to display a new standard mark label. However, where CoOL

is voluntary, as with HSR, uptake remains limited. Four out of the top ten
manufacturers (Arnott's, Coca-Cola Amatil, Mondeléz and Schweppes) have
portfolios mostly containing products considered ‘non-priority’ foods for the
purposes of CoOL. In the vast majority (87%) of cases, these products are not
displaying the full detail provided by the new CoOL requirements and have
instead opted to provide only a text statement of where products are from. This
denies consumers the benefit of full transparency around the origin of product
ingredients. For example, Arnotts Biscuits' portfolio consists of 100% 'non-priority’
foods which the company may state are ‘made in Australia’ but we have no idea
whether their ingredients are locally sourced. Little information is publicly available
in policy documentation to justify the determination of ‘priority’ CoOL status.
Making CoOL mandatory for all products would improve its utility to consumers.

As our results suggest, the primary information currently provided by CoOL in
Australia pertains to the degree to which a product can be considered ‘Australian.’
As the world shifts towards dietary recommendations to support both healthier
and more sustainable diets, it is also worth considering CoOLSs relevance to
supporting future policies that link the provenance of foods to their environmental
impact. For example, France's recently developed Eco-Score label produces an
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overall rating based on factors including the country of origin of ingredients, the
mode of production, packaging and the seasonality of the product.®

Strengths and Limitations

This report benefits from the highly standardised approach to the collection,
processing and evaluation of the data across the years and the very large range
of products captured. The preparation of the report independent of interested
parties, in particular the food industry, is an important additional strength.

The report must, however, be interpreted in light of some limitations. While the
data are representative of what was on the shelves of the sampled stores during
the survey period, they do not represent every food and beverage available in
every store throughout the year. The analyses rely upon the data reported on pack
by manufacturers. As some dietary components necessary for the calculation of
an HSR are not reported on pack, imputation of these components was required.
In addition, the data illustrate what is available for sale in stores but not what is
purchased or consumed. Finally, the data here identify only recent changes in the
quality of the food supply. Additional insights might be obtained from a longer-
term evaluation of the food supply.




RECOMMEN-
DATIONS

CONCLUSIONS

The George Institute for Global Health

Government should require mandatory on-pack labelling of all foods and
beverages with an HSR label and the data required to calculate the HSR -
consumers have the right to know about the healthiness of the foods they are
purchasing.

Government should also extend the mandatory application of CoOL to all foods
to avoid significant gaps in consumer’s visibility of the provenance of their foods.

Government must increase the scope and speed of the work being done by the
Healthy Food Partnership. Monitoring of progress and accountability is required
to incentivise food manufacturers to reformulate their products to targeted
levels — real action across the whole food supply will be the most effective way
of curbing the epidemic of obesity and diet-related ill health blighting Australia.

Food manufacturers (including retailers with own brand products) should
benchmark the nutrient composition of their portfolios against best-in-category
equivalents for levels of energy, saturated fat, sugar and sodium. They should
also aim to meet the Partnership’s sodium and saturated fat targets across their
entire product range — food manufacturers must take responsibility for the
healthiness of all the foods they are making and marketing.

Food retailers should take a more active role in improving the healthiness of
the Australian food supply. Retailers could set minimum requirements for the
healthiness of the foods they stock and promote in-store and could provide
HSR shelf labelling for all products — as the gatekeepers to Australian food
purchases, retailers have the opportunity to help every Australian buy healthier.

Packaged foods and beverages available in Australia include many products that
are excessively energy dense, with high levels of saturated fat, sugar and salt,
and little improvement has been made over the past two-years. The Australian
food and beverage industry has a responsibility to improve the healthiness

of what it manufactures and to make it easier for their customers to identify
the healthier options available. With less than half of all products available in
Australian supermarkets displaying an HSR, it is likely that rapid and substantive
gains will be achieved only with significantly upgraded Government leadership
in this area. With our Spotlight analysis showing a high uptake of CoOL by
Australian manufacturers, it is clear that industry, when required, can and

will provide important information to consumers through product labelling.
Given the huge burden of diet-related disease borne by Australians, and the
limited progress made by voluntary implementation of both the Healthy Food
Partnership and Health Star Rating system, further consideration must be given
by Government to strengthening both policies by making them mandatory
too. Considering the vast majority of foods consumed by Australians are
purchased in supermarkets, actions that improve the quality of packaged foods
and beverages have the potential to reduce overweight, obesity and premature
death and disability amongst millions of Australians.
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Get the app
FOODSWITCH

To find out more about our FoodSwitch food data,
please contact:

info@foodswitch.com.au

The FoodSwitch app is available for
download from iTunes and Google.

GETITON Getiton

® Google Play % iTunes Store

Questions

For more information about FoodSwitch and answers to commonly asked questions, visit
www.georgeinstitute.org/projects/foodswitch

DISCLAIMERS
© The George Institute for Global Health 2021.

FoodSwitch provides nutrition information based on a scientific algorithm developed
by The George Institute for Global Health and is licensed from time to time to
individual Sponsors to agreed territories.

The information has been developed and reviewed by health professionals and to
the best of our knowledge is current and based on reputable sources of evidence
at the time of publishing. Whilst every care has been taken to ensure the accuracy
of the data, no warranty of this accuracy is provided. Some data required by the
algorithm have been estimated to enable ranking of products. All users, especially
those with special dietary requirements or food sensitivities, should assess the
accuracy and relevance of this information for their personal circumstances.

The information should be used as a guide only and should not be relied upon

as a substitute for professional medical advice. The George Institute along with

their sponsors and related entities are not liable for any loss or damage you suffer
arising out of the use of or reliance on the information, except that which cannot be
excluded by law. For further Terms of Use please visit
www.georgeinstitute.org.au/sites/default/files/foodswitch-terms-of-use.pdf

We recommend that you consult your doctor or other qualified health professional if
you have questions or concerns about your, or your family’'s health.
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mailto:info%40foodswitch.com.au%20?subject=FoodSwitch%20Fast%20Food%20Data
https://itunes.apple.com/au/app/foodswitch/id478225318?mt=8
https://play.google.com/store/apps/details?id=com.bupa.foodswitch&hl=en_AU
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