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State of Health in the EU

Greece

Country Health Profile 2019 More than two in five deaths can be
attributed to behavioural risk factors

Figure 6. Tobacco consumption and dietary risks are major contributors to mortality

Tobacco Dietary risks Alcohol
Greece: 229% Greece: 19% Greece: 4%
EU: 17% EU: 18% EU: 6%

Note: The overall number of deaths related to these risk factors (50 000) is lower than the sum of each one taken individually {58 000) because the same

death can be attributed to more than one risk factor. Dietary risks include 14 components such as low fruit and vegetable consumption and high sugar-
sweetened beverage consumption.

Source: IHME (2018) Global Health Data Exchange (estimates refer to 2017).
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Priority interventions (population-level) to avoid premature death
and significantly reduce the disease burden from NCDs

Promoting healthy consumption via fiscal and marketing policies (tobacco,
alcohol and foods and drinks high in saturated fats, trans fats, salt and sugar)

Reformulate food products so that trans fats and saturated fats
are replaced with unsaturated fats, and salt and sugar are reduced,
without adding harmful alternatives

Promoting active living and mobility

Promoting clean air



Make the healthy choice easy

issues

|
* Commission White Paper on a strategy for Europe on nutrition, overweight and obesity related

J/

* Council Conclusions on Action to reduce population salt intake for better health

N

* EU Framework on National Initiatives on Selected Nutrients

* Annex | to the EU Framework on saturated fat

* Annex Il to the EU Framework on added sugars

* EU Council conclusions on food product improvement




EU Council Conclusions 10277/16 (17 June 2016)

CALLS UPON THE MEMBER STATES TO

27. Have a national plan for food product improvement in place by the end of 2017, either as a
new plan or mntegrated mto an existing plan. in cooperation with the relevant stakeholders. to

make the healthy choice easier for consumers by 2020 through an increased availability of

food with lower levels of salt. saturated fats. added sugars. energy value and. where

appropriate. through reduced portion sizes and to provide information on the nutritional

composition of processed foods. Local and traditional foods. including geographical

indications ', intrinsically tied to a country's culture and heritage could be subject to special

consideration. taking into account the national situation. for example their contribution to the

overall dietary intake. —

— European Council
== Council of the European Union



Greece’s

National Action Plan on Food

Reformulation

Greek Ministry of Health
General Directorate of Public Health and Quality of Life
Directorate of Public Health

Department on NCDs and MNutrition

MNational Nutrition Policy Committee 2017
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» General Secretary of Public Health
Circular n.A1B/Imow.49975 /28-6-2018

» Working Group:
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Ministry of Health — Directorate of PH
Hellenic Food Authority
General Chemical State Laboratory

General Secretariat for Research and
Technology

Federation of Hellenic Food Industries
Harokopio University of Athens
National School of Public Health

National Center for Research and
Technological Development



Greek National Action

Plan on Food

Reformulation

Evaluation

Data collection
from surveys

Database
creation

Objectives

Salt reduction

Trans Fatty Acids

reduction

Added sugars

reduction
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Actions Monitoring

Actions of Food
industry

Public
campaigns

Legislative
actions

Research




Food producers / food industry are asked to:

» Produce products with less salt, less added sugars, less industrially
produced trans fatty acids, and/or

» Limit the availability of products containing salt and additional sugars.
» Actions may include:
» voluntary commitments,

» reduction of promotional activities in products containing salt, added
sugars and industrially produced trans fatty acids,

» smaller packages - portions of these products.

» Reformulation of food products should not deviate from the
requirements for food safety



Actions that are in place

» Strategy for Salt Reduction — Hellenic
Food Authority (EFET)

» Decisions of Supreme Chemical
Council of the State

» minimum content of artificial
sweeteners of non-alcoholic beverages
have been recalled

» maximum content of trans fatty acids

£ EOET

.'Aly}ﬁcpo Aldu KoAvrepn Yyela



Actions that are in place (Ministry of Health)

» National Legislation on Nutritional Standards
» foods sold by School canteens
» foods offered in nurseries / preschool premises

» foods distributed in schools by Food Aid Programs

Wholegrain foods ~ Foods with added
Fresh Sugars

fruits/vegetables Foods high in salt

Traditional foods Foods high in

. saturated fat
Smaller portions

Trans fats



Public awareness

OO0 SOKUOETE T0 POYTG.

MOBETE VO XPORONOIEITE PNXOpIKE KOi GREUATIKG AoTOVa
{nx. avnBo, plyavn, SevTpoAiBavo) YIa va EVIOXOOETE TN yeoon
TWV TPODRN.

va opeoksc
TPOPEC. TO KOTEWUYLEVD PPECKD AGXQVIKG 10 0N SEV EXOW UNOOTE!
xopia A eneEepyacia Sev nEPIEXOUV NpeoBETo aAaT.

Orov YuviZere, prv Exvare va SioBoleTe TIC ETKETES TG
OUOCKEUGOIOS TOU TPOQIWOU Nou EMASYETE. H npnpnaclu
TPO@INGY XOUNAT NEPIEKTKOTTOS OF GAGTI EIVGs GMUEDG

. F1T3 cuxoloTEpn and OT NOAIOTEPG. AVGYTTMOTE TROPIUG XTUNAAS
nEIETIRGTTTS, OE cAAT.

Enikoyn eToq
XQ! «OTIYPICIcVe NPOKNTEN TO ONCIC EVEEXOEVE VO EXOUV e,
UYNAY NEPIEKTKOTTG O aAaT. Mpoooxn Ba npenes va 3o8el w
%01 OTa GAAGVTIKA, TUPIA, TOUPCHA XKO) OPTONGPAOKEUAOKATO PE
UPNA NEPIEXTIKOTTG OE QAT
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ZalpupieTe TS EAIES KOl TO TUp PETa.

Zenhevere Tic TPORES nou Samp OE Ahpn, now
e

Orav Rpalete Lupapma/pod, Pnv NPOoBETETE GAGT OTO VERO.
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YAIKA TIA TOYZ MAGHTEZ
F'YMNAZIOY

ATQrH YTEIAZ - YITOYPTEIO YFEIAZ - ABAva 2019

YMOYPTEIO YFEIAZ

{ To vytew® pov KOAATZIO)

Ppécua PPoVTX brws wiko, axAdde, TcoprokdAe,
pavraplvia, pavave, Beplkoka, podaxive. Aokluase kar
™ ppovrosadata! Mitopels v Sokipasels kau artonpapéva
Ppodra, drtwg VK 1) 6TapiSeg 65 aropikés pueplSeg!

MawodptL 6Kéto
N UE HEAL

oA TAnpes 9
KE XAUNAK ALeap
Tlpotipnee Asvks!

ue edausArado, tvpl
Ko KpLTElvia

To6T 1 6&vTovLTs Ue Topl Kol AcXaVLKX
TTpotipnee ywpl oAkng dAeens. Ma evoddayy Soklpase
Kt EAANVLKY % XpaBukn Teite 3 TopTiyix

Tvpérira
TelTo XAV LKWV

Koéux % pvioyado, ©
TCAETEAL ) XOABK

6& aropLké pepldes

4
ETIKETEC TPOPLUWV... Elval KaAO va TG EAEYXELS
TPV AYOPAOELG N KATAVOAWOELG oTtdnmote!

SoAKTH AXYXV LKWV A Kovadovpt
B@e660Aovinng

TTET6& e cvpl kax Aaxavind,
aAA& xwpls aAAavTiKa

Mrdpx SnunTelakdv
OALKYG KAESNG

PV6LKO XVUS
$podTwy ywels
P06k SXXXPNS
TTpoTLun6Te Tov Ppé6ko!
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Kotrslvia % kpaweps,
KTk TLPOTLUNEN OALKNG CAEENS.

Suvbdast ta pe cvpl!
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HEAL pUe Ta(LvL
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Questionnaire for Hellenic Food Industries for the
EUREMO project

Epsa S.A.

Hellenic Dairies SA

Nestle Hellas S.A

G. Kourtidis bros S.A.

P.G. Nikas SA

Take Eleni Nikolopoulou LTD
Coca-Cola Hellas

Epirotic Bottling Industry S.A.(Vikos S.A.)
Elais-Unilever Hellas

Elbisco SA

Delta Food S.A.
Peponopoulos S.A.
E.J.Papadopoulos S.A.
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What kind of food reformulation actions has your company
been engaged in so far?

Salt reduction actions
*eg cheeses, cured meat, bread

Sugar reduction actions
* Sugar reduction (eg fruit yogurts, dairy drinks, packaged bread,

& \ ﬁj biscuits, soft drinks, juices, RTDs beverages,)
* Sugar elimination (eg soft drinks, packaged bread)

Fat reduction actions
* Total fat and SFA reduction (eg cured meat)
* Trans fats elimination

Other actions

* Increase wholegrains
Portions decrease
Kcal /portion Reduction
Pack nutrient information
Vegan meat-alternatives




Barriers / difficulties

Consumer tasting preferences (especially for sugar)*

Maintaining sensory characteristics - organoleptical acceptance by consumers
especially in case of existed brands without losing market shares

Technological issues (eg bread)*
Increased cost of recipe

The competition in the same food category does not follow in parallel, so the
consumer training is very difficult

There is no demand from customers

There is resistance from sales and marketing that the consumers’ priority in
sweet snacks is taste and not health.



How did you overcome difficulties?
What worked well?
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Experienced Research & Development department

The company-university cooperation

Gradual reduction of sugar & salt to maintain consumer acceptance
Monitoring the national and European nutritional trends

Matching reformulation with other modifications of the same food

Evolving recipes of reformulated products to be as close as possible to the
taste consumers are looking for.

Educate the consumers to new organoleptic experiences
Promotion of healthier offers in the company’s product portfolio
Consumer’s awareness of the healthy benefits of the products =

Consumers are interested in products with reduced or no sugar



Areas of interest (as reported by the industry)

Salt reduction in bread & bread substitutes.
Sugar reduction / replacers in biscuits & cereal bars

Healthy alternative additives when reducing sugar, so that the product’s taste
remains pleasant

Fat reduction in biscuits

Share best practices from different product categories (Case studies of food
companies of other countries)

Ways of informing and convincing consumers to replace traditional foods with
reformulated

The role of marketing as education tool
Labelling



Main issues to be discussed in Greece

Tools to collect food data
information

¥

Which foods / nutrients need to
be reformulated (further)?

Set targets
Voluntary or Mandatory ?

Support small-medium
enterprises

Monitoring system
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Thank youl!

loanna Kontele — Dietician-Nutritionist
Department of NCDs and Nutrition, Ministry of Health

ikontele@moh.gov.gr



