new lAdeas

INA F Nourishing

INSTITUTE OF NUTRITION
AND FUNCTIONAL FOODS

Development and monitoring of nutritional
targets for Quebec food products

M Turcotte?, M-E Labonté?b<, J Loignon?®,
S Pomerleau?, MR LUAbbéc, T PoonS, L Trudel?, V Provencher?b

3 Institute of Nutrition and Functional Foods
bSchool of nutrition, Laval University
¢ Department of Nutritional Sciences, Faculty of Medicine, University of Toronto

UNIVERSITE

LAVAL

RESEARCH | TRAINING | TRANSFER | INNOVATION inaf.ulaval.ca

rrMlrr
e v
UNIVERSITY OF %:v.
% TORONTO i




lNAF RESEARCH | TRAINING | TRANSFER | INNOVATION
- Background

e Most of Canadians do not meet recommendations
associated with a reduce risk of chronic diseases?

* Necessity to create policy and environmental changes to
facilitate access to healthy foods?

* In Quebec, the Health Prevention Government Policy
(2016-2025)3 attempts to monitor the nutritional quality of
the food supply, in order to foster access to healthy foods,

by 2025 1. Garriguet, 2004 2. OMS, 2003

3. Government of Québec, 2016
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LA VISION

LA FINALITE

LES PROBLEMES DE SANTE
EVITABLES PRIORITAIRES

LES ENJEUX TRANSVERSAUX

LES PRINCIPES DIRECTEURS
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ﬁ Food Quality
OBSERVATORY

Membership: 30 cross-sector partners from Québec/Canada
Governance: 4 committees (scientific, knowledge users, ethics, executive)
Value: Usefulness and quality of the scientific data

Mission: To monitor the food supply and generate new data, to
collectively improve its quality and accessibility
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Objective

Mandate:

The Observatory was mandated by the Quebec Ministry of

Health and Social Services to develop a methodology defining
nutritional targets for food categories

Research question:

“In the nutrient profiling models that have been used around

the world, what are the nutrient thresholds, for what food
categories and for what purposes?”

: : : z:l%2] UNIVERSITE
Nourishing new ideas inaf.ulaval.ca

5 RVA\YA R



IN AF A RESEARCH | TRAINING | TRANSFER | INNOVATION

Methods

Based on a systematic review of University of Toronto*:
e 23/78 included nutrient profiling models
 Health Canada’s FOP warning labels

Extraction of thresholds:

8 food components « to limit »: saturated fat, trans fat, sodium, energy,
total sugar, added sugar, free sugar, sweeteners

27 predetermined food categories
 Analysis of thresholds:
e Converted into g/100g
* DIVIdEd into quintiles 4. Labonté et al., 2018. Adv Nutr (under review)
° Added 11 indicator food products 5. Canadian Food Inspection Agency, Schedule M
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Saturated fat

Percentage of thresholds for saturated fat into each quintile by food category (g/100g)

Results
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Percentage of thresholds for sodium into each quintile by food category (mg/100g)

Results
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Figure 2
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Results

Percentage of thresholds for total sugar into each quintile by food category (g/100g)
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Total sugar
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Figure 3
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Added sugar
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- Indicator food products

- Food component thresholds used in the selected
nutrient profiling models vary greatly

- How are some indicator food products evaluated by
those 24 different nutrient profiling models?

Nutritional values : Canadian Nutrient File®

6. Canadian Nutrient File,
Government of Canada
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Results: Milk 2% M.F.

Table 1: Results for 2% milk in 24 nutrient profiling models
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SantéTanadall

Chile@warningfabels

TrafficLight

Exempted

Pastl'aver] Pasi@'avertisse,
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Table 2: Results for diet cola in 24 nutrient profiling models
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Results: Diet soda

InformationsBupplémentaires

pécifiquesBuxBhutriments

Gras@otaux

GrasBaturésk

Sucres

Sodium/sel

Grasitrans  |Energie

Cholesterol

Calcium

Fibres@limentaires
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a Conclusion

Food component thresholds used in 24 nutrient profiling models from
around the world vary greatly

There is no consensus to classify food products based on their
nutritional value

Examples with indicator food products illustrate the variability and
the limits of a classification based only on food components

- ot

Common terminology and classification across Canada are required to
effectively monitor the nutritional quality of food products
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