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Č.j.    
Vážený pane náměstku,

podle našich informací se dne 18. prosince 2008 uskuteční poslední schůzka na téma nutričních profilů. Zdá se, že i přesto, že v pracovním dokumentu Komise ze dne 22.10.2008 nebyly uvažovány majonézy, je Komise návrhu, aby i pro tyto výrobky byla vytvořena kategorie, nakloněna. Budou-li některé produkty v návrhu opomenuty, nebude daná část průmyslu motivována k vývoji zdravějších produktů a dosavadní návrh by tak tedy znamenal spíše bariéru pro inovaci v sektoru omáček a majonéz. 

Pokud chybí z řad členských států dostatečná podpora, dovoluji si Vás požádat, aby náš zástupce na tomto jednání aktivně vystoupil s požadavkem na vytvoření této kategorie. Shrnutí včetně argumentů si dovoluji zaslat v angličtině a naleznete je v příloze. Zároveň si Vás dovoluji požádat o Vaši zpětnou reakci a sdělení, jak poslední pracovní schůzka týkající se nutričních profilů proběhla a s jakými výsledky.

Děkuji za Vaše pochopení a podporu.

S pozdravem

Příloha: 4 strany

Vážený pan

MUDr. Michael VÍT, Ph. D.

hlavní hygienik České republiky

náměstek ministra zdravotnictví

Ministerstvo zdravotnictví ČR

Palackého nám. 4

128 01 Praha 2

Příloha

Federation of the Food and Drink Indrustries of Czech Republic

 proposes the following
1. Mayonnaise / sauces use the same raw materials as vegetable oils and spreadable fats. Therefore it seems logical to include mayonnaise / sauces in the ‘vegetable oils and spreadable fats’ food category as a sub- category identified by an accurate CN code.
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Rationale: 

Mayonnaise is a condiment primarily made from one or more vegetable oils, egg yolk and vinegar. It is an oil-in-water emulsion and the process involves a continuous blending system to obtain a stable emulsion (vinegar and oil) where the liquid oil forms small droplets that are dispersed throughout the other liquids (c.f. Code of Practice for Mayonnaise of FIC Europe, 1991, rev. 2006). 

From the referent product mayonnaise, healthier products as “mayonnaise /sauces reduced in fat/ light/ lite“ will also benefit from the nutrient profiles (1924/2006 CE) to inform consumers on nutritional values. 

The nutritional composition of emulsified sauces, such as: mayonnaise is very close to the vegetables oils as those are the main ingredients in these foods. EFSA’s opinion on vegetable fats is that they are important contributors of unsaturated fatty acids (UFA), polyunsaturated fatty acids (PUFA) and vitamin E. 

By virtue of their nutritional composition sauces such as mayonnaises are good contributors of these nutrients. 

Consumers use these sauces at various meal moments and on a variety of foods, ie salads, fish, shellfish, vegetables, meat but always in small quantities, usually less than 20g. 

Currently in Regulation EC 1214/2007 vegetable oils and spreads are registered under a CN code which does not include mayonnaises and other emulsified sauces. Based on this it would be logic to have mayonnaises/emulsified sauces included in the category spreadable fats and oils as a sub-category with a special CN code .

► Similarity of the composition of mayonnaise with vegetable oils and spreads 

Mayonnaise is made from vegetable oils, like rapeseed, soybean and sunflower oil. The nutritional composition of mayonnaise is reflected by the vegetable oils it contains
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As shown in the above table, fatty acids composition of “mayonnaise and mayonnaise light” made from rapeseed oil are comparable to vegetable oils one. 

► Similarity in the Nutritional composition of mayonnaise with vegetable oils and spreads fats 

The table below shows Nutrition composition of mayonnaises/dressings and fats spread per 100 g).
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* from vegetable source (ALA) 

** vit E from sunflower oils : 5mg in 1 portion = 50% RDA (10mg)

As a result of this analysis, we propose the following: 

1. Make mayonnaise/sauces a sub-category of the ‘vegetable oils and spreadable fats’ food category as in Table 2 – Eligibility criteria for the specific foods categories 

2. Category eligibility criteria should also include CN code for mayonnaise /sauces : 

CN 21 03 90 90 

3. Include a sodium threshold value of 900 mg/100g in Table 3 – Threshold values for nutrient profiles 

Table 3: threshold values for nutrient profiles
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2. Fruit and vegetable based sauces (as ketchup ) are usually composed of more than 50 g of fruit and vegetables per 100 g. Therefore, the eligibility criteria of the specific food category (fruit and vegetables, nut and their products) are met.

Nutritional composition of some fruit- & vegetable- based sauces (per 100g)
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However, it will be very difficult to fit our products within the thresholds currently proposed by the Commission’s working document. Only nutritional claims with disclosure will be allowed.
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