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Č.j.    
Vážený pane náměstku,

Evropská komise zveřejnila dne 16. prosince 2008 další pracovní dokument k vytvoření nutričních profilů.  K tomuto dokumentu se PK ČR předběžně vyjádřila ještě před koncem letošního roku a požádala Vás o respektování našich dosavadních stanovisek, zejména co se stanovení limitů týká. 

Z pracovního dokumentu není jasný „rozsah“ některých kategorií, přičemž se zdá, že řada našich připomínek nebyla brána v úvahu (např. stanovení zvláštní kategorie pro majonézy). Naopak, velice vítáme stanovení limitu pro cukr na požadovných 8 g.

Co se masa a masných výrobků týká, požadujeme rozdělit stávající kategorii „Meat and meat products“ na 2 samostatné kategorie:

-  maso (meat) – zahrnující podkategorie „mleté maso a masné polotovary“ (unprocessed minced meat & meat preparations),

-   masné výrobky (meat products) – zahrnující veškeré zpracované potraviny z masa (processed meat products).

Kategorie maso (meat) by neměla zahrnovat podkategorie reprezentující čerstvé maso (red meat, poultry či offal) neboť tyto nezpracované produkty nejsou předmětem přímé lidské spotřeby. Během kuchyňské úpravy či dalšího zpracování je k nim přidávána řada ingrediencí zcela měnící jejich původní charakter. Dále je velmi nutné upravit limity pro sodík v masných výrobcích na min. úroveň 800mg/100g a pro nasycené mastné kyseliny na min. úroveň 10g/100g. Více viz. příloha.

Co se mléka a mléčných výrobků týká, znovu požadujeme stanovení prahové hodnoty nasycených tuků v souladu s našimi dřívějšími stanovisky, včetně stanovení čtyř kategorií mléčných výrobků takto:
 

 I.   Mléko a mléčné výrobky (vč. mléčných nápojů, kysaná mléka, jogurty atd)            5 g /100 g 
 II.  Smetana (a smetanové výrobky)                                                                              20 g/100 g
 III. Sýry (včetně tvarohových specialit)                                                                          20 g /100 g  (resp. u tvrdých sýrů s obsahem vápníku nad 720 mg/100 g 23 g/ 100 g)
IV.  Máslo                                                                                                                        30 g/100 g
Dále podporujeme myšlenku, aby „fine bakery wares“ byly připojeny ke kategorii „breakfast cereals“ a vytvořily kategorii s názvem „fine bakery wares and breakfast cereal foods“.

Zároveň si Vás, pane náměstku, dovoluji požádat o podporu při vyjednávání ohledně stanovení zvláštní kategorie pro čokoládu a čokoládové výrobky.

Závěrem si Vás dovoluji požádat o sdělení, jakým směrem se ubírá projednávání nutričních profilů a kdy se předpokládá, že budou tato jednání ukončena.

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

Komentář PK ČR k dokumentu 

„Working document on the setting of nutrient profiles – 16 December 2008“

1.  DIARY 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

2. CHOCOLATES and cocoa-based confectionery

Chocolate and cocoa-based confectionery products fall under the general profile. The proposed criteria for the general profile totally excludes the whole category of Chocolate and cocoa-based confectionery products (100 %) of the possibility to make nutrition or health claims.  

Therefore, since the intention of this regulation is about better consumer information and is to allow the consumer to make the best choice within a family of products, FFDI would request a specific profile for chocolate and cocoa-based confectionery with adapted criteria.
In our opinion, it is very important to adopt an approach by category with adapted limits to allow innovation and re-formulation in the sector and provide incentive for our Manufacturers. Chocolate Manufacturers have invested several millions of euros in research in the area of fat and sugar-reduction and on the health effects of nutrients like cocoa flavanols and cocoa fibres. 

It is clear that if any communication on those reformulations or on the intrinsic health benefits is forbidden, innovation will clearly not be stimulated and the Industry might stop their investments.

As consumers will anyhow continue to eat chocolate and confectionery products, and because the information on the reformulation or health benefits is lacking, the consumer cannot even make a healthier choice.  

Our proposal for specific criteria for chocolate and cocoa-based confectionery is the following:

· saturated fats: 25 grams / 100 grams

· total sugars: 30 grams / 100 grams

· sodium: 120 mg / 100 grams

If those criteria currently proposed by FFDI would be adopted, only 8 % of chocolate products would be able to bear claims and 12% of non-chocolate confectionery products. 

Our request for higher thresholds for saturated fats and total sugars is justified based on the following reasons: 

· Incompatibility of limits with the Chocolate Directive: the chocolate product contents in accordance with Directive 2000/36/CE are primarily fat content and sugar, with contents higher than the limits suggested. The two criteria are thus deciding factors. 

· Neutral role of stearic acid: Fat in cocoa-based products or chocolate is mainly provided by cocoa butter and/or other tropical vegetable fats limited to 5% (which have similar properties to cocoa butter) and/or by milk fats. Cocoa butter is made up of approximately 35% stearic acid, 32% oleic acid and 26% palmitic acid. Kris-Etherton et al
. demonstrated that consumption of stearic acid elicits a neutral cholesterolemic response, in that it has no impact on total blood cholesterol and more importantly, LDL cholesterol is not increased. And some studies even see an increase in HDL-cholesterol along with a decrease in plasma triglycerides
. Concerning blood-clotting, stearic acid does not adversely affect platelet function and appears to play no role in the thrombogenic events that can lead to heart disease
. After consumption, stearic acid is quickly desaturated into oleic acid. So only 26% of the total fat in cocoa butter could be considered as real saturated fat. 

This means that, even if stearic acid is chemically classified as a saturated fat, it does not have the same negative physiological effects as other saturated fats. When this is taken into account a higher threshold (25g) for saturated fats can be justified for chocolate products keeping in mind that only 1/2 of saturated acid are really saturated acids with potential negative effect , that means 12,5g.

· Low consumption quantity and variety of portions: given the small quantities of chocolate consumed (even for the quartile of the largest consumers in France, the consumed quantity is about 30g/day, source: CCAF 2004). Although we agree to express the levels in the profile on 100g, we think it is reasonable to take the portion size into consideration when setting the levels. If we consider this average consumption,  daily saturated fat  (potentially negative) intake due to chocolate will be only 12,5g divided by 3 = 4g which is below the first proposal of the commission and similar to the threshold for other food categories.

· Intrinsic Health benefits of cocoa: Chocolate and cocoa-based confectionery contains a number of essential nutrients, the exact amounts depends on the recipe and source of raw materials. Chocolate contains minerals and trace elements and vitamins such as, magnesium, iron, vitamin D and vitamin E,. In addition milk chocolate contains calcium, vitamin B2 and B12. Chocolate is also a good base for other ingredients like nuts which deliver other beneficial nutrients. 

Chocolates and cocoa-based products have also demonstrated to be good source of antioxidants (cocoa flavanols) and fibres. These flavanols are a sub group of the polyphenol family , which include both single catechin compounds and the more complex procyanidins. These flavanols  naturally present in the cocoa beans are more or less preserve in the chocolate depending of the process, and it would be relevant to communicate their content to the consumer. The consumer has the right to know that it is not always the chocolate that contains the highest % of cocoa that provides the maximum of good elements…(at contrario, higher the % of cocoa, higher the caloric value.

3. COMMENTS concerning to MEAT
FFDI expresses its disappointment as the previous comments and data provided to the European Commission on the EFSA database (NUT/08/057 of 25 June 2008) and on the “working document for the setting of nutrient profiles” (GEN/08/035 of 1 July 2008) have not been taken into account. 

In particular, we ascertain that meat and meat products still belong to the same food category. We reiterates its opposition to this approach.

Considering the fact that meat and meat products constitute an import role (both in nutritional composition and in quantity consumed) in the overall diet, we fail to understand why no further differentiation is applied to this large important category. In particular, when food products of comparable importance (notably: dairy and grain products) benefit from such a differentiation in two (milk/milk products and cheese) or three (grain/grain product, bread, breakfast cereals) food categories. FFDI does not arrive to understand why such “discrimination” for meat and meat product persist, and strongly believes that its removal would make the overall exercise more precise and fair. 

Next to the importance of the category, the fact that unprocessed fresh meat, including minced meat and meat preparations (see below), are not usually consumed “as such” pleads also for a split of the category. Contrary to processed meat products, the former products are usually consumed only after preparation by the consumer and adding additional ingredients such as salt, seasoning and fat (frying, baking).

Again we fail to understand why the impact of preparation is not taken into account for the overall category of “meat and meat products”, while a split is performed for the other categories as mentioned above containing only ready-to-eat products. As an example, we take cheese as a separate category within other (processed) milk products. We would like to draw your attention to the fact that cheese and salami have very comparable nutritional composition on fat and salt (both high in fat and salt, as compared to other processed dairy and meat products respectively). For that reason, we question why one should benefit from the advantage of a separate category, while the other one may not. 

FFDI recognizes that the issue is complex and is pleased to share with you some crucial technical aspects to be considered when describing meat and meat products. 

According to Annex I, 1.1, of Regulation (EC) No 853/2004, “meat” means all edible parts of slaughtered animals, including blood. 

Further to this, the recalled Annex I of this Regulation also defines under the points:

• 1.10. ‘Fresh meat’ meaning meat that has not undergone any preserving process 

other than chilling, freezing or quick-freezing, including meat that is vacuum-wrapped or wrapped in a controlled atmosphere. 

• 1.13. ‘Minced meat’ meaning boned meat that has been minced into fragments and contains less than 1 % salt. 

• 1.15. ‘Meat preparations’ meaning fresh meat, including meat that has been reduced to fragments, which has had foodstuffs, seasonings or additives added to it or which has undergone processes insufficient to modify the internal muscle fibre structure of the meat and thus to eliminate the characteristics of fresh meat. 

For the purpose of categorisation in the context of nutritional profiling, we would consider all the abovementioned products as part of the category “meat”. This category include products that have not undergone processing, but that could have been divided, parted, severed, sliced, boned, minced, skinned, ground, cut, cleaned, trimmed, husked, milled, chilled, frozen, deep-frozen or thawed.

Regulation 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down 

specific hygiene rules for food of animal origin. As categorized at page 2. 

This makes them distinctly different from “meat products” for which we refer to Annex I, 7.1 of the same abovementioned Regulation. This defines “meat products” as processed products resulting from the processing of meat or from further processing of such processed products, so that the cut surface shows that the product no longer has the characteristics of fresh meat. 

Meat products are processed by several processes including heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those processes.

Beside this explanation, for the purpose of nutrition profiling FFDI would describe meat products as processed products containing for their major part (at least 50%) meat. 

Further to this, FFDI would like to stress that - when dealing with nutrition profiles - the aforementioned groups “meat” and “meat products” should belong to (at least) two separate food categories not only because they have clearly different characteristics and compositions at the point of sales, but also – and above all - because they have very different levels of daily consumption. 

As regards to portion sizes, for example, the average portion of “meat” is around 100 - 150 grams while that of “meat products” is about 20-50 grams3. These differences are also being reflected in market data (consumer research and consumption data for meat and meat products). For these reasons it is not logical to apply the same nutritional profiles for both categories 

Finally, we would like to give some additional reflections on the two parameters likely to be retained for nutritional profiling:

•  First, concerning sodium -which is likely to “harm” the performance of meat products in the testing of nutrient profiles - FFDI recalls that salt (as major source of sodium) in (on) meat is added by the final consumer just for tasting reasons, while salt in meat products is added for technical and food safety reasons (should you be interested to receive further technical information please do not hesitate to contact us). 

• Secondly, as for fat, and in particular saturated fat, we recall that the composition of fat in meat and meat products is largely determined by nature and cannot be altered. Depending on the species and taken at large, poultry fat contains 30% saturates, pork fat 35% and beef 47%. This composition can only in a minor way be affected by external factors (selections, breeding, feeding, housekeeping, etc).

In addition, in several Member States, products prepared from meat (minced meat, meat preparations and/or meat products) are subjected to compositional standards not allowing the use of “non-meat” fats (in particular vegetable fats & oils). Such restrictive legislation not only “freezes” fat composition of such products, but pleads also for the non-inclusion of (vegetarian) meat substitutes into the same categories as “meat” and “meat products”. 

We appreciate, with this regard, the separation between “meat” and “meat analogue” already present in the Excel file “nutrient profile testing tool”. Such meat substitutes, in fact, would (at first sight) be more beneficial from the point of view of fat composition (salt/sodium remains to be seen!) without considering (at second sight) other less favourable nutritional characteristics of such products which are not taken into account on developing nutritional profiling but which are important in a balanced diet. As compared to meat substitutes and vegetarian products, meat is generally considered as being an excellent source of high quality proteins and available minerals (i.e.: iron, zinc) and vitamins (B-group). 

FFDI trusts the Commission will take into consideration these commentaries as well as all the observations already provided in the past months (enclosed to this letter). In particular, we draw your attention to the table “CLITRAVI proposal for a new basket of meat and meat products” that we believe is a real representative list of the European meat and meat products. 

4. FINE BAKERY WARES SUBCATEGORY
Some products, biscuits, rusks, crackers and cripsbread are included in the fine bakery wares family, which is mixed with pasta, rice or other grain, savoury cereal dish, bread in the "Cereal and cereal products except breakfast cereals" category 
.

We propose to have a fine bakery wares category with specific thresholds because 

– biscuits are „ready to eat“ products at the difference of pasta, rice and bread, that are consumed with other food commodities (not alone) in much higher quantities per day

– are consumed mainly during breakfast and as afternoon snacks, so they have more specific moment of consumption than the rest of the category.

Some of our products are consumed for the breakfast, however they are excluded from „breakfast cereals“ category, that has got less strict thresholds. Therefore we would like to open the breakfast cereals category to all cereals products targeted for breakfast. We propose to name it rather a „breakfast cereal products“ category

Our position on treshold values :

- Cereals: We are in favour of the cereal content as criterion to be considered a cereal food (OK for 30% of cereal minimum as it is proposed in the new working document)
- Sugars: 15g/100g is unrealistic for our products  because of the sensorial and technological roles of sugars in our products. Moreover, intensive sweeteners are not allowed in our products and sweeteners have a bad digestive tolerance. For all these reasons, we are in favour of a maximum of total sugars of 30g/100g for the fine bakery wares category 

- 
Saturated Fats: we are in favour of sat fat criterion and we support the proposal of the Commission with a maximum of 5g/100g for saturated fat.

- 
Sodium: we are in favour of sodium criterion but 400mg/100g is unrealistic for dry bread substitutes (rusks, cripsbreads) with very low water content (<5%). We propose sodium content 600mg/100g 

5. NEW CATEGORY FOR MAYONNAISE
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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