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Declaration of interest

* Full time employed by the Food and Drink Federation (FDF)
* FDF is a trade body for food and drink manufacturers

- We give an overview to government of food manufacturers views on new
policies and regulations, including how easy they are to implement and how
much they might cost

- We also help companies keep track of any new requirements and understand
what they need to do in response to changes to the law

* FDF is entirely funded by food and drink manufacturers



What I’'m going to cover

Food safety regulations

Nutrition policies aimed at companies

Defining less healthy food

Developing healthier food

Company support



Food safety regulations — must do fdf

Food safety - aim is to ensure all food is safe to eat:
- How the food is made - e.g. food hygiene
* Ingredients in the food - e.g. food additives
* Ingredients some consumers need to avoid - e.g. allergens
- How the food is packaged - e.g. what can touch the food
- How long you have to consume it - e.g. use by (safety) or best before (quality)
- What must be on a label e.g. ingredients list

All food must meet these standards set by the UK government, regardless of:
* company size
- whether it's made in the UK or in another country



Food additives

* Ingredients added in very small amounts to food to perform specific technical
functions to improve its safety, quality or appeal

- 27 functional categories (e.g. colour, preservative, sweeteners)
« Over 320 approved as safe by the Food Standards Agency

* |f a food company uses them they must:

Adhere to strict legislation
Only be used in an authorised category (e.g. sauces, jam)
Only be used under the maximum level allowed

Declare it on the label within the ingredients list
(e.g. Colour: Beetroot Red or Colour: E162)



Nutrition policies

* To support healthier diets, government encourages
companies to make food healthier — focus is on
nutrition

« Change the recipes to be healthier:

o Reduce sugar, salt and calories in foods (voluntary)

o Tax drinks that contain sugar (company pays not the
consumer)

 “Traffic light’ label on the front of packs

 Restrict where less healthy food can be advertised
and promoted

of an adult’s reference intake
Typical values (as sold) per 100g: 697kJ/ 167kcal

X

BUY ONE
GET ONE

Source: Association for Convenience
Stores Assured Advice



https://cdn.acs.org.uk/public/acs_assured_advice_-_hfss_2022.pdf
https://cdn.acs.org.uk/public/acs_assured_advice_-_hfss_2022.pdf

Less healthy food

« The government’s ‘Nutrient Profile Model’ defines

what is a less healthy food a E
« The model considers levels of energy, saturated
fat, sugars, and salt, fruit, vegetables, nuts, fibre

and protein and gives the food a score
« Depending on the score, food is defined as less
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healthy or more healthy - -
el Bresktaat csresls
 Less healthy foods have restrictions on where : .
they can be promoted in shops and where they - ] 'i;‘ \hItgs
can be advertised < | '
- Companies can still sell less healthy food,but e e

there will be less promotion of it and less adverts

Source: Association for Convenience Stores Assured Advice



https://cdn.acs.org.uk/public/acs_assured_advice_-_hfss_2022.pdf

Developing healthier recipes

Considerations for companies
> Time

» Costs

* Is it technically possible?

- Regulations

Replace ingredients
with healthier
alternatives

» Consumer demand is also key!

For smaller companies, costs and
technical resources can be significant
barriers




Company progress example fdf

Soft Drinks Tax Milk Based Drinks
(Regulation) (Voluntary)
1 29% 1 30%
sugar reduction sugar reduction
2015 - 2018 2017 - 2020

46%
1 sugar reduction

2015 - 2020



What do companies need?
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Underpinning science and evidence

Home

* Clear communication

Glcerol (4 Approved additives and E numbers

Additives and E numbers for colours, preservatives, antioxidants,
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. En sabilicars. thickener
aeling 3 Most aditives are only permitted to be wsed in certain foods and are subject 10 specific
quantitative limits, 5o it is important to note this list should be used in conjunction with

the appropriate legislation:

sweeteners, emulsifiers, stabilisers, thickeners and cther types of

+ assimilated Regulatior 1 2008 on food additives in England and Wales
8o on food additives and ¢ R i E

dorthern Ireland

food & drink
federation
pataion s

Reformulation is a growing priority for manufacturers navigating market trends, as health grows a3 a priority in consumer purchasing. Nutritional guidance
and legislation are also driving reformulation, including the following framewarks focussed on salt reduction

ore tailored support for small businesses

ong term certainty

. 2024 5ab

eduction targets

The Food and Drink Federation Scotland Reformulation for Health's programme has developed

database to help food and drink manufacturers source

ingredients that can be used to achieve sodium reduction. The list acts 5 3 Signposting resource only, and quality checks remain the responsibility of the
manutactures prior to use. If you produce or supply a product that you would like included in this resource, or if you would like to update any of the
information, please contact reformulatior cotland.org.uk

Smart Salt Low sodium salt
NSF 14 Natural favouring 2
Saltwell Low sodium sea salt 3
wour Te jes It IPL Flavour Technalogies Natural lavouring

Kinge Foods itd Losal Low sodium sait blend 3
Salt of the Earth Umami extract

Mara Seaweed Seaweed

eacock Saltsmith Low sodium salt blend

£ Seaweed & Co. Seaweed

REFORMUL g
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What I’'ve covered

* Food safety regulations

 Nutrition policies aimed at companies
* Defining less healthy food

» Developing healthier food

« Company support
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