
Nutrition basics
– a resource for pharmacists

An update (March 2007)

Introduction

CPPE uses experts from different medical and pharmacy practice specialties to
maintain the currency and integrity of its learning programmes.These are known as
CPPE programme guardians.

This update has been prepared by one of our programme guardians and should be
read in conjunction with the Nutrition learning programme. Where updated
information has been provided, we have indicated the relevant section and page
number in Nutrition basics for your reference.

Nutrition labelling – an update (see Section 3, page 43)

People often have difficulty in interpreting standard nutrition information. In
response to this difficulty, front of pack nutrition labelling schemes have been
developed. The two main approaches in use are:

� multiple traffic light labelling

� guideline daily amounts (GDAs).

Multiple traffic light labelling

In this approach, which has been developed by the Food Standards Agency (FSA),
the food is signposted as red, amber or green. (More information on ‘Traffic light
labelling’ can be found by visiting: http://www.eatwell.gov.uk/foodlabels/
trafficlights/) These signposts relate to the amount of fat, saturated fat, added
sugars and salt contained in the food. This scheme has been introduced by several
companies, including Sainsbury’s, Waitrose, Co-op, Marks & Spencer and Asda. It
is intended to provide ‘at a glance’ information on the level (high, medium or low)
of these nutrients in a 100 g portion of the product and appears on the front of food
packets.The front of pack label also shows the quantity of each nutrient – and what
‘portion’ this relates to (eg 100 g portion, complete pack, 250 g serving). Additional
nutritional information is still provided on the back of many food packets – as
outlined on page 44 of Nutrition basics.

The nutritional criteria for determining whether a product is high, medium or low
in each nutrient have been established by the FSA and based upon EU legislation
and advice from COMA and SACN. The criteria for low (green) replicate those in
the EU Nutrition and Health Claims legislation (eg, low fat = < 3 g fat/100 g). A
banding of high (red) for a particular nutrient applies to foods contributing > 25 per
cent of the Guideline Daily Amount (GDA) for that particular nutrient per 100 g of
the food (based on the GDA for women). A medium (amber) band is used when a
food does not satisfy the criteria for either low or high for the particular nutrient. In
general the criteria apply per 100 g of food. However, for foods eaten in quantities
of more than 250 g (eg, ready meals), separate portion criteria apply. Such a food
will be banded high (red) in a particular nutrient if one portion of the food
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contributes more than 30 per cent of the GDA for that nutrient. This is to 
avoid situations where ‘medium’ banded foods (on a per 100 g basis) contribute an
inappropriate proportion of the GDA.

The FSA has developed this multiple traffic light signposting to be used on a limited
range of processed foods.These are foods where research has shown that consumers
have particular difficulty in assessing the nutritional quality, and the foods tend to be
eaten frequently or in large quantities. These foods currently include ready meals,
pizzas, sandwiches, breakfast cereals, burgers, pies, sausages and food products in
breadcrumbs, such as chicken nuggets and fish fingers.

Guideline daily amounts (GDAs)

This approach has been developed by the food industry and a number of 
manufacturers (eg, Danone, Kellogg’s, Kraft, Nestlè and PepsiCo) and retailers (eg,
Tesco and Morrisons) now place GDA information on the front or back of their 
packaging.The specific format of this type of labelling varies slightly across the food
industry, but in general the GDA panels include total calories, sugar, fat, saturates
and salt per serving and how the nutrient composition of a product contributes to
an individual’s GDA for specific nutrients. This is accompanied by an information
panel detailing the GDAs for energy, sugar, fat, saturates and salt intakes for a typical
adult (values for women are usually given). GDAs are not designed to be used as
targets for individuals but instead can be used to give a rough idea of, for example,
the ceiling for fat, saturates or salt intakes in a typical healthy diet.The GDA values
were developed by the Institute of Grocery Distribution (IGD) and are based on
recommendations made by COMA and SACN.

School-aged children – an update (see Section 4, page 60)

With the rising incidence in childhood obesity, advertising of foods high in salt, fat
and sugar to children has been identified as a possible contributory factor to
unhealthy eating habits. Information is available and updated regularly at:

� FSA – Food promotion and children: Action Plan 
http://www.food.gov.uk/healthiereating/advertisingtochildren/promotion/

� Ofcom – Television advertising of food and drink to children:
http://www.ofcom.org.uk/consult/condocs/foodads/ 

Resources – an update (see pages 108, 109)

Shils ME et al. Modern nutrition in health and disease. (2006) This is now in its 10th
edition. ISBN: 0781741335.

Mason P. Dietary supplements. The 3rd edition of this book will be available from
March 2007.

Rapport L and Lockwood B. Nutraceuticals. (2007) The 2nd edition of this book is
now available.
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