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More healthy vs less healthy foods

More healthy Less healthy



Are these food more or less healthy foods?



VS

Uncertain about certain processed foods



More healthy

Uncertainty about certain processed foods 

Wicks et al., 2017
Continuum of healthiness adapted from M Rayner 

Continuum of healthiness

Less healthy



How do you define the healthiness of foods?



Nutrient Profiling 

“The science of classifying or ranking foods 

according to their nutritional composition for reasons 

related to preventing disease and promoting health”

WHO, 2017
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Nutrients to limit

sfat, free sugar and/or 

sodium

Nutrients/components 
to encourage

Fibre, prot, fruits & vegs, 

unsaturated fats, ca, iron, 

potassium, zinc, vitamins 

South Africa facing the double burden of 

malnutrition 



Why is it important to classify the healthiness of 

foods?







Global Obesity Pandemic

Need for nutrition policies aimed at obesity prevention 



Creating healthy food environments for all

Front of Pack labelling

Restrict marketing of 

unhealthy foods to 

children

Setting food standards 

(e.g. Schools)

Fiscal policies 

(food taxes)

Regulating nutrient and 

health claims

Nutrient 
profiling used as 

the science 
behind all of 

these policies



The science behind nutrient profiling



The science of Nutrient Profiling (NP)

• NP = Method to asses nutritional quality of foods

• Objective, Transparent, Reproducible 

• Algorithms considering amount/presence of certain nutrients or 

food compounds to characterize “healthiness” of foods

• Based on dietary guidelines to specific foods (GDAs/ WHO 

guidelines)

• Provides the science base for classifying foods

• Recognised by WHO to support food policies



NP and government-led nutrition policies

• Recent proliferation in NP models

• Recent systematic review: ↑ x 3 in past 6 years

• All of the NP models include nutrients to limit (sfat, total sugar & 
sodium)

• 86% models also considered nutrients or components to encourage 
(fiber, fruits & vegs etc.)

• Limited information regarding validity testing of models

• Motivate adopt or adapt existing model developed by authoritative 
body

• Recommend validation of NP model before implementation 

Labonté et al., 2018



Use a of NP model in South Africa

First screening step for nutrient and/or health claims 
NP model validated before recommend for implementation

Wentzel-Viljoen et al., 2012 



South African Nutrient Profiling Model 

http://www.health.gov.za/phocadownload/FoodInfor/NPC_NWU.html



SANPM = Across-the-board Scoring Model

Points Baseline Points Category  1 & 2 foods

Energy 

(kJ)

100g/ml

Saturated 

fat (g) 

100g/ml

Total sugar 

(g) 100g/ml

Sodium (mg) 

100g/ml

0 ≤335 ≤1.0 ≤5.0 ≤90

1 >335 >1.0 >5 >90

2 >670 >2.0 >9.0 >180

10 >3350 >10.0 >45 >900

Points Modifying Points Category 1 & 2 foods 

Protein (g) 

100g/100ml

Fibre (g) 

100g/100ml

% fvln % concentrated 

fvln

0 ≤1.6 ≤0.9 <25 ≤40

1 1.6 >0.9 ≥25 >40

2 ≥3.2 >1.9 ≥43 >60

5 >8 4.7 ≥67 >80

Same definition of more or less healthy 

applied to all food groups

3 Food categories

Beverages, foods, fats 

& oils

Both disqualifying & 

qualifying nutrients

Nutrient standards = 

GDA’s



Across-the-board Scoring Model: 
SA Model

Points Baseline Points Category  1 & 2 foods

Energy 

(kJ)

100g/ml

Saturated 

fat (g) 

100g/ml

Total sugar 

(g) 

100g/ml

Sodium (mg) 

100g/ml

0 ≤335 ≤1.0 ≤5.0 ≤90

1 >335 >1.0 >5 >90

2 >670 >2.0 >9.0 >180

10 >3350 >10.0 >45 >900

Points Modifying Points Category 1 & 2 foods 

Protein 

(g) 

100g/100

ml

Fibre (g) 

100g/100ml

% fvln % concentrated 

fvln

0 ≤1.6 ≤0.9 <25 ≤40

1 1.6 >0.9 ≥25 >40

2 ≥3.2 >1.9 ≥43 >60

5 >8 4.7 ≥67 >80

Baseline Points

4 + 0 + 9 + 0 = 15

Modifying Points

Fibre points only = 5

Final Points

Baseline – Modifying

15 – 5 = 10

Conditions

Baseline ≥ 13 NO 

Prot points UNLESS 

max points for fvln

More healthy Food < 4

More healthy Drink < 1

Less Healthy Food ≥ 4

Less Healthy Drink ≥ 1 



Uses of NP

How can a NP model aid in obesity 

prevention?



Healthiness 

of foods

Healthiness 

of a diet
Health

Actions to improve the human diet    

Food producers 

& suppliers 

Empowerment of 

consumers 
NP

Improved food 
choices



Creating healthier foods 

Product or meal reformulation 

Great success = salt 
regulation  

Sugar tax?
Smaller servings

but ↑ NNS additions
Important to create healthy food preferences 



Education on healthier food choices 



Education on healthier food choices 

• Applications to assist with food selection 



Food environments that support 
healthy food choices 

School food 
environment standards

Responsible marketing 
of foods to children

Healthier foods: 
affordable, available, 

safe and desirable



Prevent disease but also Promote health

Meeting but not exceeding nutrient needs & correcting 
deficiencies
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