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What is Reformulation ?

! Replacement of certain nutrients in
foodÕs composition.

! In the 60s : first skimmed milk . Urban
female, mid-high income market.

! Today: reformulated products on almost
every product range. Often high-added
value (more expensive) products.
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What replaces What ?

! FSS (FAT, SUGAR & SALT) have
become the Ç usual suspects È. They
can be replaced by either a caloric or a
non-caloric (WATER, AIR, ADDITIVES)
ingredient.
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Markets (US)
 (2005, AC Nielsen US, in Chocolate & Confectionery International, Agra

Informa, May 05, p. 14)

! The first market by volume remains the
fat-reduced market.

! Carb-conscious products show the most
dynamic growth but within a declining
trend.

! Ç Sugar-reduced È market shows
especially strong growth and
sustainability.
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ÔLightÕ Products (France)
(LSA N¡ 1901, 7/04/2005, in Produits AllŽgŽs, AmisÉ ou Faux Amis, CEDUS,

Dossier de Presse Juin 2005.)

!   62 % of the milk market,
!   58 % of sugar-free pocket confectionery,
!   52 % of cream,
!   25 % of cereals,
!   22 % of yoghourts,
!   23 % of soft fresh cheese,
!   20 % of sodas,
!   11 % of ultrafresh desserts.
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How to reformulate ?

! Withdraw : e.g. fat, in skimmed-milk.
! Add : e.g. to put more lean meat into a

sausage; to add more water to
margarine/butter or more air in ice-
creams.

! Substitute (most common method):
e.g. fats or sugars are replaced by
ingredients or additives that mimic them
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Replacing sugar(s)

! Drinks: easier replacement, usually by
Çintense sweetenersÈ (additives), 100-300
times sweeter with no/few calories.

! Other foods: more complex, often need to
replace sweet taste AND technological
functions of sugar.
Use of Ç polyols È (modified carbohydrates,
Ç additives È) bring 2,4 Kcal (vs. Sugar, 4
Kcal) but, often fibres, gelifying agents or fats
are to be used in conjunction.
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Many Names, Same Thing ?

! Ç Light È,Ç reduced È,Ç low È, Ç less È,
Ç 0% È are some common claims.

! In the mind of consumersÕ these
Çbetter-for-youÈ products are less
fattening butÉ

! None of the above claims guarantees
the consumer that the product has less
caloriesÉ  why ?
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É Same Thing ?

! Same calories: A nutrient is taken out
but the value per 100 g remains the
same (ex. Cereals with less or without
sugar)

!  More calories !: Reduction of a nutrient
is compensated with an increase in
another, more caloric, nutrient (e.g.
Sugar, 4kcal/g.- Fat 9 kcal/g.)
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Does it work ?

! Lack of scientific data on long-term effect on
weight reduction/control.

! Some studies on consumers with high
consumption of light products show no weight
difference (Bellisle, 2000). Some
practicioners alert on overconsumption.

! Some light products (notably diet soft drinks)
can be useful for obese people already
consuming a lot of it. (Raben, 2002)
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Our political environment (I)

! Fight against obesity.
! Fat, Sugar and Salt in the public eyeÉ
! É  despite lack of science as regards

sugars and salt. (e.g. Ç CARMEN È
scientific study, indicates the positive
effect of CHO diets in reducing Ðmostly
fat-based- calories)
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Our political environment (II)

! Food & Drink industry is a short-term, easy
target for politicians at EU and national level.

! (Long-term tools) Physical activity, education,
affordability of all types of food, are more
complex, less attractive tools. Some are
national competence, not EU (   need for
Member States to be involved !)

! Reformulation of products: a Ç politically
correct È solution to a political problem ? Are
they really the solution?
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Thank You !
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