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Č.j.    
Vážený pane náměstku,

Potravinářská komora České republiky obdržela nový pracovní dokument Evropské komise k tvorbě nutričních profilů datovaný k 22. říjnu 2008.  Po konzultaci s našimi členy si Vám dovoluji zaslat naše připomínky k tomuto novému materiálu. Zdůrazňuji, že vzhledem ke krátkému časovému období, které jsme měli k vyjádření, se jedná o připomínky předběžné (v českém, ale i anglickém jazyce) a tyto budou v následujících dnech doplňovány o další poznatky. 

Zároveň si Vás dovoluji požádat o sdělení, kdy se uskuteční další pracovní schůzka na Evropské komisi na toto téma, abychom byli s to připravit pro zástupce Vašeho resortu plnohodnotnou pozici.

Naše připomínky naleznete v příloze.

S pozdravem

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

Připomínky PK ČR k dokumentu 

„The setting of nutrient profiles - 22 october 2008“

1. V nové verzi pracovního dokumentu byl Komisí bezdůvodně snížen limitní obsah cukru v nealkoholických nápojích na 5 g/100 g z původně konzultované a akceptované hodnoty 8%. V současné době UNESDA zpracovává poziční dokument k tomuto zcela odlišnému vývoji, který bude v nejbližších dnech zapracován do naší pozice. V této souvislosti by také bylo vhodné požadovat po Komisi, aby objasnila původ hodnot v kapitole 7 testing.

2. K bodu II.4. navrhujeme pro kategorii FINE BAKERY WARES tato kritéria:

- Criterium for the category = 30 % to 40 % of cereals ( preference for 30 %)

- Profile ( based on 100 kcal )

    - Sugars = 30 % to 40 % ( preference 40 % )

    - Sat. fat = 10 % to 15 % ( preference 15 % )

· Sodium = 200 mg.

3. Dále se navrhujeme zohlednit tyto texty:

„The breakfast cereals subgroup can be openend to the fine bakery wares because those both subgroups  are ready to consume cereal products at the difference of the other products. Moreover, fine bakery wares products are also consumed during breakfast in France, Italy and Spain  or during the morning in Czech Republic.“.

„Criteria have to be set to determine the eligibility of foods to the specific profiles foreseen for certain food categories. They may be based on composition requirements ( for example for cereal products and breakfast cereal products, it can be based on the cereal content. As beakfact cereal products are not only composed of cereals , a minimal level of cereal content of 30-40% of cereal content ondry matter can be proposed) or refer to Community definitions.“.

4. KEY POINTS for dairy products
Dairy products play an important role in the healthy diet. They are nutrient-rich and key contributors of several minerals, vitamins and high-quality protein. Beyond pure nutritional value, several additional health benefits have been suggested. Dietary guidelines recommend dairy as part of the daily diet.

· A specific nutrient profile should be established for dairy products in order to allow informing consumers about the specific nutritional qualities of dairy products.

Dairy is a diverse group of products with broad compositional variation and different physical properties. The diversity of dairy products with regard to nutritional composition and habitual intake pattern needs to be taken into account.

· Separate nutrient profiles should be developed for different dairy sub categories: milk and milk based products, cheese, butter and cream.

Dairy products are protected against imitation and substitution products by EU Regulations which protect dairy products from comparison with imitation products of vegetable origin. Replacement of milk components in dairy products is prohibited. The relative content of saturated fat cannot be changed by processes or replacement.

· Only dairy products are eligible to the special dairy approach. Vegetable based products should be excluded from the dairy category.

The composition of dairy products depends on milk which is the main raw material. The technological specificities of producing the different types dairy products such as the use of salt for cheese making or the final water content have to be taken into account.

· Different thresholds have to be applied for the different dairy sub categories based on the specific characteristics of the dairy foods within each sub category.

The composition of milk fat determines the fat composition of dairy products. Milk fat should not be reduced to saturated fat. Not all saturated fatty acids are negative for health. A large proportion is neutral/positive for health.

· This specificity of saturated fatty acids in milk fat has to be taken into account when proposing a threshold for the saturated fatty acids criteria.

Ruminant trans fatty acids naturally occur in meat and dairy products. Average intake in the European diet is low. Contribution of ruminant trans fatty acids to energy intake is minimal. In addition, there is no scientific evidence that trans fatty acids from ruminant origin have negative health effects at habitual intake.

Ruminant trans fatty acids do not need to be considered for nutrient profiling Lactose is a natural milk component.

· The intrinsic sugar (carbohydrate) lactose should be excluded from nutrient profiling. If lactose is to be included under total sugars then the amount of total sugars permitted should be high enough to allow for the natural presence of this sugar in some foods.

FFDI proposal for a nutrient profiling system for dairy foods

SPECIFIC NUTRIENT PROFILES FOR DAIRY PRODUCTS

· Specific dairy nutrient profile, separate from a general profile.

· Exclusion of vegetable-based imitation and substitution products from the dairy category.

· Inclusion of butter and other dairy spreads into the dairy category.

· Consideration of dependence of dairy products on natural composition of raw material milk.

· FFDI agrees with the EC working document concerning the sugars (15g/100g) and sodium (1g/100g) thresholds for all dairy products. Those values cannot be lowered because they include naturally occurring lactose and salt necessary for cheese production.

· Specific nutrient thresholds concerning saturated fat (taking into account the saturated fatty acids with neutral/positive effects) have to be considered for different dairy sub categories: milk and milk products, cheese, cream and butter. FFDI proposes that calcium is used as criterion for calcium-rich cheeses.

· Thresholds are set taking into account the nutrient contribution of dairy products to the diet.

· Ruminant TFA naturally occurring in dairy products do not need to be considered.

· Reference amount for calculation of profile: 100g.

	Nutrient thresholds1 for dairy products2
	Saturated fat3
	Sugars
	Sodium



	Milk and milk based products
	≤5g / 100g
	≤15g / 100g
	≤1g / 100g

	Cream
	≤20g / 100g
	
	

	Cheese

Exemption for Cheese containing more calcium than 720mg / 100g4
	≤20g / 100g5
≤23g / 100g
	
	

	Butter
	≤30g / 100g
	
	


1. These figures are to be considered as yearly averages (as rules for nutritional labelling)

2. Examples for dairy products see p. 8

3. For the purpose of this document, «saturated fat» means saturated fatty acids

4. Corresponds to 3 times the conditions for a “calcium rich” claim according to the nutrition claims annex

5. This value is a positive and constructive proposal accepted by the European cheese industry, aware that on one hand thevalue of 15g mentioned in the Commission working document on nutrient profiles from 2nd June is fully unacceptable and on the other hand the initial EDA proposal was 23g/100g for all cheeses. This final value of 20g corresponds to a huge effort of the dairy industry as it eliminates a lot of cheeses currently marketed from nutrition and health claims.

COMMON PRINCIPLES FOR NUTRIENT PROFILES
· A nutrient profiling system should only be developed in the context of Regulation (EC) No 1924/2006 on nutrition and health claims on foods as referenced in the “whereas” (recital 11) of the Regulation.

· A nutrient profiling system should be clear, transparent, and easy to implement as well as allow and provide an incentive for innovation.

· A nutrient profiling system should be developed based on generally accepted scientific evidence. The developer system shall be revised and adjusted once new relevant scientific findings become available.

· A nutrient profiling system should be established for food categories. No (sub) food category should a priori be excluded from the eligibility to nutrition and health claims.

· The selection of nutrients and certain criteria for profiling should reflect the special nutritional composition of the different dairy categories (e.g. nutrient richness) as well as their contribution to nutrient intake. 
NUTRIENT PROFILES FOR DAIRY PRODUCTS 

DAIRY SUB CATEGORIES

Nutrient profiles need to be established separately for dairy food sub categories to take into account the diversity of dairy products, broad variation in nutritional composition, different food consumption habits and usage. At least four dairy sub categories are needed to reflect the diversity in the context of nutrient profiling. These dairy sub categories are not based on legal classifications of dairy products existing on Codex and national level, but on nutritional composition.

Dairy sub category Examples

Milk and milk based products 

· Milk based drinks

· Fermented milks (incl. probiotic fermented milk drinks)

· Yoghurts

· Milk based desserts

Cream 

· Creams

· Cream products

Cheese 

All types of cheese, including unripened cheese, ripened cheese,

Processed cheese (including cheese spreads), whey cheese

Cheese products and cheese preparations

Butter 

· Butters

· Dairy spreads
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