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Health benefits of Improving
the food supply

Poor diet major contributor to
chronic disease worldwide

Current food supply has excess
levels of nutrients total fat,
saturated fat, sugar and salt in ;m
large serves of energy-dense |

=
foods
Driving global epidemics of

obesity, high blood pressure,
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diabetes and dyslipidaemia, )

| eading to y heart attacks,
and cancer
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Processed foods

A Processed foods are major contributors to
dietary salt, sugar, saturated fat and energy
intakes both in developed and increasingly in
developing countries

A Some multinational food companies have
started to reformulate a number of products,
however a monitoring system is key to
targeting reformulation strategies and to
monitoring progress
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The importance of
branded food
composition data



Example T same brand in same country

Sodium per serve: 155mg

Sodium per serve: 55mg

Product 0 |
e 69%less salt! Produc
salt ower in

salt



Example i same product in different countries

Product higher Product lower
In salt In salt

USA: Sodium per 100g: 900mg

@Iess s@ |
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Australia: Sodium per100g: 620mg
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Example T white bread 1 different
brands, same country

Sodium per 100g: 600mg Sodium per 100g: 400mg

35% less salt!

Brand Brand

higher in lower in
salt salt
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Amount of salt in initial choice Amount uzing lower zalt options

Breakfast

Kellogg's Kellogg's
Sp—e-l::lal K. Forest Berries Just Right Barley & Berry
Flavour 45g

Amoitt's Rywita

Sao Biscuit 25g 0.50 g Multigrain Wholegrain Rye
Crispbread 25g

Kraft Coles

0.30g

Crunchy Peanut Butter 20g Crunchy FPeanut Buitter Mo

Added Salt 20g

Total shack i Total snack 0.26 i Save 0.50 i

Wattle Valley Freedom Foods

Soft Wholegrain Wraps Morganic Multigrain Wraps 439

43g

Primo Dion

Fremium Shaved Leg 1.50 Shawved Light Leg Ham 50g 0.85

Ham 50g

Bega Kraft

Super Cheess Slices 21g 0.80 Liveactive Light Cheese Slices 0.65
21

Spring Gully Foods Begrenberg

0.15 0.05

Green Tomato Pickle 20g Zreen Tomato Pickle 20g

Total lunch 3. 35i Total Lunch 1. QEi Save 1.40 i

Coles Weight Watchers
Fruit Filled Bar (Apple & Raspbemy Pie Bar 38g
Cinnamon) 38g

Total shack i Total snack 0.10 i Save 0. Eﬂi

63% less salty

= W L
Saltsaved 5 g ’

Pastabilities Lean Cuisine

Ravioli Beef with Steam Beef and Mushrooms

Caramelised Cnion and 3.75 with Pasta Steams in Binutes 1.40
Red Wine in Cracked 350g

Black Pepper 350g
Total dinner

Total salt

g Total dinner
E?g Total salt

Saving strokes: Comparison of salt in example adult meals in one day

Salt saved

B4% less salty

Tﬂtﬁf breakfast 0.50 i Total breakfast 0.05 i Save 0.45 i

G7% less salty

BE% less salty

T1% less salty

38% l=ss salty

17% less salty

05% less salty

61% less sally

Typical

Australian

daily food
Intake

By switching
to different
brands of
processed
foods, 59 of
salt can be
removed
from the
daily diet



Global Food Monitoring Group

Aim
To bring together data on nutrient information
(or lack thereof) for processed foods that can be used
to drive national and international improvements in
the food supply
Design
A Collect nutrient information for processed food
products in each country (direct from manufacturer,
through analysis or from product labels)
A Enter data into a central system
A Compare information by:
A product and/or brand
A category
A manufacturer
A country
A over time

Established in January 2010
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Countries involved in the Global

Food Monitoring Group
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I countries in The Americas
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Aargentina
Aaustralia
ABangladesh
MBarbados
MBrazil
ACanada
AChile
AChina
ACosta Rica
ACuba
AEcuador
Aeiji

Aerance
AGuam
AGuatemala
Andia

Avialaysia
Avexico
Aviongolia
ANew Zealand
APanama
APeru
ASingapore
ASolomon
Islands
ASouth Africa
ASpain
AThe
Netherlands
ATonga
AUK
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What has been

done Sso
far?.......



Group protocols published

European Journal of

Cardiovascular @

Prevention & cuRoREAN
Original scientific paper Rehabilitation CanDioLoare

European Journal of Cardiovascular
Prevention & Rehabilitation

International collaborative project e Earopean Sockty of
to compare and monitor the nutritional Reprines nd parisions
composition gf processed foods DOt 10177 THE2e T 135777
ejcpr.sagepub.com
®SAGE

Elizabeth Dunford"z, Jacqui Webster', Adriana Blanco
Metzler3’4, Sebastien Czernichow®, Cliona Ni Mhurchu",
Petro Wolmarans’, Wendy Snowdons'q"o, Mary L’Abbe'',
Nicole Li'z, Pallab K Maulik”, Simon Barquera”,
Veronica Schoj's, Lorena Allemandi'®, Norma Samman'®,
Elizabete Wenzel de Menezes'’, Trevor Hassell'a,

Johana Ortiz", Julieta Salazar de Arizazo, A Rashid RahmanZ',
Leticia de Nl]ﬁezn, Maria Reyes Garcian, Caroline van
Rossum??, Susanne Westenbrink??, Lim Meng Thiam?2®,
Graham MacGregor?® and Bruce Neal''? (for the Food
Monitoring Group)

STUDY PROTOCOL Open Access

International collaborative project to compare
and track the nutritional composition of
fast foods

The Food Monttoring Group®
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Overall goal and objectives

The overall goal of this project is to collate nutrient
composition data for processed foods in different coun-
tries with the objective of improving the nutritional
composition of the world’s processed food supply.
Information about product composition will be col-
lected in a standardized format in a number of coun-
tries and compared. A particular focus of the project
will be supporting the participation of low- and middle-
income countries. The primary outcome measures to be
assessed will be energy content, saturated fat, total
sugar, sodium, and serving size, in line with the
World Health Organization’s global strategy on diet,
physical activity, and health.! There will be three
main objectives:

1. compare mean levels and ranges of the primary out-
come measures in each food category between
countries;

2. compare mean levels and ranges of primary out-
come measures for food categories between
companies. Comparisons for this objective will be
restricted to companies manufacturing comparable
product lines;

3. track changes over time in mean levels and ranges of
the primary outcome measures in food categories by
country and company.
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Protocol for collecting data on processed foods

for Latin American countries

FIC-Argentina have developed a
guidance document for Latin
American countries in Spanish to
undertake data collection in line with
the global protocol
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Anexo 2
0 Instrucciones para la descarga de la aplicacion “Data Collector™

1. Diffase a Ia tiencia virtual de su Smartphone y busque "George hetitute™. Dentro de kss
splicaciones se encuentra la opcion de *Data Colector” (figura 1)

Figura 1
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Guia para investigaciones sobre
contenido nutricional de alimentos
industrializados

Experiencia argentina en el monitoreo de sodio
y grasas trans

w Fundaciin
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Process for data collection

IPhone app
downloaded

.l. YES OPTUS 3G 10:31 AM O % 87% =

)

App used to scan
product barcode in-
store

App used to take a
photo of the front of
package

App used to take a
photo ofthepr odu
nutrition info
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