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What 1s Reformulation ?

' Replacement of certain nutrients in
food@ composition.

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

| Today: reformulated products on almost
every product range. Often high-added
B value (more expensive) products.
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WhatreplacedVhat?

. FSS (FAT, SUGAR & SALT) have
become the Cusual suspects E They
can be replaced by either a caloric or a
non-caloric (WATER, AIR, ADDITIVES)
Ingredient.




Markets(US)

(2005, AC Nielsen US, ihocolate & Confectionery Internationahgra
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.

| CSugar-reduced E market shows
especially strong growth and
B sustainabllity.
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OLight®roductgFrance)

(LSA Nj 1901, 7/04/2005, iRroduits AllfjZs, AmisE ou Faux AmjsCEDUS,
Dossier de Presse Juin 2005.)

1 62 % of the milk market,

. 58 % of sugar-free pocket confectionery,
I 52 9% of cream,

25 % of cereals,

22 % of yoghourts,

I 23 % of soft fresh cheese,

. 20 % of sodas,

11 % of ultrafresh desserts.
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How to reformulate?

. Withdraw : e.qg. 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
iIngredients or additives that mimic them
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Replacingsugar(s)

' Drinks: easier replacement, usually by
(ntense sweetenersk (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 Cpolyols E (modified carbohydrates,
Cadditives E) bring 2,4 Kcal (vs. Sugar, 4
Kcal) but, often fibres, gelifying agents or fats
are to be used In conjunction.



Many Names SameThing ?

' CLight ECreduced EClow E Cless E,
C0% Eare some common claims.

88 | In the mind of consumersCthese
I Cbetter-for-youE products are less

fattening butE

' None of the above claims guarantees
the consumer that the product has less
B  caloriesk why ?
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E SameThing ?

| Same calories: A nutrient Is taken out
but the value per 100 g remains the
same (ex. Cereals with less or without

ol
sugar)
| More calories !: Reduction of a nutrient
]

IS compensated with an increase In
another, more caloric, nutrient (e.qg.
Sugar, 4kcal/g.- Fat 9 kcal/g.)



Doesit work ?

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

| Some studies on consumers with high

i
I 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 environmen(l)

| Fight against obesity.
' Fat, Sugar and Salt in the public eyeE

. E despite lack of science as regards
sugars and salt. (e.g. CCARMEN E
scientific study, indicates the positive
effect of CHO diets Iin reducing Bmostly
fat-pased- calories)
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Our political environmen{ll)

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 Cpolitically
correct Esolution to a political problem ? Are
they really the solution?

12



Thank You !

References

I AC Nielsen US, in Chocolate & Confectionery International, Agra Informa, May 2005, p. 14

' LSA Nj 1901, 7/04/2005, mentionned in CProduits AllZgZs, AmisE ou Faux Amis E, CEDUS,
Dossier de Presse Juin 2005.

! F. Bellisle, M.A. Altenburg de Assis, B. Fieux, P. Preziosi, P. Galan, B. Guy-Grand & S.
Hercberg. QJse of QightOfoods and drinks in French adults: biological, anthropometric and
nutritional correlates. OAppetite 2000 ; 35:277 in CEDUS Juin 05 op.cit.

' A. Raben, T. H. Vasilaras, A. C. Moller & A. Astrup. (Bucrose compared with artificial
sweeteners: different effects on ad libitum food intake and body weight after 10 week of
supplementation in overweight subjectsQ American Journal of Clinical Nutrition 2002 ; 76:721-
729 in CEDUS Juin 05 op.cit.

1 Saris W. H. M., Astrup A., Prentice A. M., Zunft H. J. F. et al. CRandomised controlled trial of
changes in dietary carbohydrate/fat ratio and simple versus complex carbohydrates on body
weight and blood lipids: the CARMEN studyQ International Journal of Obesity 2000, 24, 1310
- 1318.

13




