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Souhrn nasich zavazku

v oblasti vyzivy

Build knowledge leadership in children’s nutrition

‘lz Lead the industry in nutrition and health research through collaboration
' Provide nutritionally sound products designed for children
Help reduce the risk of undernutrition through micronutrient fortification
Nutrition Reduce sodium (salt) in our products

Reduce sugars in our products

Reduce saturated fats and remove trans fats in our products

Encourage consumption of whole grains and vegetables

Deliver nutrition information and advice on all our labels

Provide portion guidance for consumers

Promote healthy diets and lifestyles, including physical activity
Promote healthy hydration as part of a healthy lifestyle

Provide education programmes for good nutrition and feeding practices
Ensure responsible marketing communication to children

‘ Market breast-milk substitutes responsibly






Omezeni prumyslovych

transmastnych kyselin(iTFA)

Rijen 2015 — otevieny dopis vyzyvajici k nastaveni
evropského legislativniho limitu primyslovych TFA na
2g na 100g (skupina NGO and 4 velkych spole¢nosti
vcetné Nestlé)

19. fijen 2016 — Rezoluce k omezeni transmastnych
kyselin schvalena Evropskym parlamentem

OPEN LETTER

To:

First Vice-President Frans Timmermans,
Vice-President Jyrki Katainen,

C Vytenis

Elbieta Bi

Brussels, 15 October 2015

Subject: Call for a legislative limit for the amount of industrially produced TFAs in
foods

Dear Commissioners,

BELC, CPME, EHN, EPHA, Kellogg Company, Mars, Mondelgz and Nestié are concemed
about the health effects of trans fals from partially hydrogenated oils. There's an important
evidence base on the adverse health effects of consuming trans fats, notably by increasing
the risk of heart atacks or heart disease.

Moet trans fats in our diet originate from foods containing industrially produced trans fats.
The businesses signing up to this jing trans fats originating

are i to
from partially hydrogenated oils from all our foods. Over the last 10 years they have already
acled i i I jing such trans fats whilst others have

Increasingly, legislators around the wodd, including the US and several EU and EEA
Mermber States, have taken measures to limit industrially produced TFAS in foodstuffs. They
have mostly opted for legislative measures that limit the amount of industrially produced
TFAs in foods 1o 2g per 100g of fat.

We call on the European C to propose a leg
limit for the amount of industrially produced TFAs in foods to 2 gram per 100g of fat.

This would be an effective step towards significantly reducing trans fats originating from

partially hydrogenated oils from all foods. It would create a level playing field for consumers
wherever they shop and whatever they buy and for business {large-, medium- or small-sized)
across the EU and help improving health of all ciizens.




£EN Nestlé Policy on Trans Fat
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Implementace Nestlé TFA Politiky

TFA - definice

- Trans lzomery mastnych kyselin zkracené Trans mastné kyseliny neboli TFA jsou
latky, které jsou soucasti tukl, které vznikaji pri procesu zvanym hydrogenace
(ztuzovani) rostlinnych oleja.

- TFA Politika se tyka pouze umélych TFA z ¢astecné ztuzovanych tukt (PHO). Netyka
se prirodnich TFA.

Re3eni k odstranéni PHO Na co se soustredit

- Nejlepsi volbou je pouziti Cistych - Oxidacni stabilita (Antioxidanty)
rostlinnych oleju - Spolupréce s dodavateli

- popf. pouziti smési olejd - Volba vhodné suroviny

- pfidavek jednotlivych frakci. - Pouziti dobré vyrobni praxe

- Slozeni kazdé nové suroviny konsultovat s

- zaradit inesterifikaci do vyrobniho N TOVE
oddélenim legislativy

procesu




Priklad implementace TFA politiky

Nestlé globalné

Odstranéni iTFA z vyrobku Nestlé Professional — liquid
Coffe mate

* Nase vyzkumné a vyvojové stredisko PTC vyvinulo recepturu bez TFA
pro TZV Coffe creamer

* Spoluprace s dodavateli

* Poprvé industrialné ve velkém méfritku pouzit nehydrogenovany
sojovy olej misto ¢astecné hydrogenovaného séjového/Inéného oleje

* vysledkem je odstranéni 26 000 tun ¢aste¢né hydrogenovanych tukl a
pfimo 10 000 tun TFA z naSich vyrobk( Nestlé v roce 2015

* Implementace ukoncena v roce 2016
offe€
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TFA v Nestlé CR/SR




Odstranéni ,pridanych” TFA z cokoladovych a

necokoladovych cukrovinek |

Nestle

 Cim jsme nahrazovali?

* Proces nahrazovani

V.

V.

VI.

Casteéné hydrogenované tuky byly nahrazeny , nehydrogenovanymi“
rostlinnymi tuky (Akopol NH53) ve shodném mnozstvi

Nepridavali se Zzddna dalsi aditiva Ci anti krystalizatory (neosvédcili se)
Vhodny tuk byl vybran nasim R&D centrem (vyrobci olejl jiz dnes maji TFA free
alternativy)

Pozadavek na ,clean label” znaceni

Laboratorni vzorky

Schvaleni laboratornich vzork( trhem
Industrializace

schvaleni industridlnich vzork( trhem
Skladové testy a analyzy (Chemické, mikrobiologické a mikroskopické)
Dlsledna kontrola 1.vyroby




Odstranéni ,pridanych” TFA z cokoladovych a

necokoladovych cukrovinek Il

* Vysledek

|.  Senzoricky neni statisticky vyznamny rozdil v chuti a barvé
vyrobku avsak vyrobky bez TFA jsou nepatrné mékci (neni problém
pro zakaznika ale technologicky)

Il. Vysledny produkt je stabilni

lll. Nedoslo ke zméné nutricnich hodnot (vyjma hodnot SFA a TFA)

* Technologické vyzvy

l.  vySSiteplota ,namaceni vyrobk(“

Il. chlazeni musi probihat precizné a pfi vyssi teploté = prodlouzeni doby
chlazeni (riziko tvorby nestabilnich forem krystal(l tuku tedy Sedivéni)

lll. Temperace mistnosti
IV. Presnost proudéni vzduchu v chladicich tunelech

- Cenové navyseni v cené suroviny a technologii
- Benefit nelze pfimo komunikovat na obale







