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More than two in five deaths can be 

attributed to behavioural risk factors 



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 

2007 

• Commission White Paper on a strategy for Europe on nutrition, overweight and obesity related 
issues 

2010 
• Council Conclusions on Action to reduce population salt intake for better health 

2011 
• EU Framework on National Initiatives on Selected Nutrients 

2012 
• Annex I to the EU Framework on saturated fat 

2015 
• Annex II to the EU Framework on added sugars 

2016 
• EU Council conclusions on food product improvement 



EU Council Conclusions 10277/16  (17 June 2016)  

European Council 

Council of the European Union 



 General Secretary of Public Health 
Circular n.Δ1β/Γποικ.49975 /28-6-2018 

 Working Group: 

 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 

 

 

 



 



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 



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 

Fresh 
fruits/vegetables 

Traditional foods 

Smaller portions 

Foods with added 
sugars 

Foods high in salt 

Foods high in 
saturated fat 

Trans fats 



Public awareness 



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.  



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, 

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? 

 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 



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 

Main issues to be discussed in Greece 

Public bodies 
(Ministries of Health/ 
Agriculture / Finance 

Hellenic Food 
Authority) 

Universities 

Research 

Food Industry 

Retailers 

Professional 
Associations 

Intersectoral 

Actions 



Thank you! 

Ioanna Kontele – Dietician-Nutritionist 
Department of NCDs and Nutrition, Ministry of Health  

 
ikontele@moh.gov.gr 

 

 

 


