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The European Basic Foods Platform represents the basic food sector, whose food 
products, including dairy products, vegetable oils, meat, etc. make up the human diet 
in two different ways:

 directly, consumed as they are or used for home cooking by the final 
consumer;

 indirectly, when used by the food industry to create processed food products 
such as ready-made meals, dressings, etc. 

Basic foods are directly linked to the basic raw material and then their composition 
can not be easily changed. In most cases their composition is fixed by the legislation. 
They form the basis of the diet. As such, they are substantially different from complex 
foods, which are designed and produced from different sources of raw materials 
through industrial processes. 

This distinction has major implications in the context of the forthcoming rules on 
lnutrient profiling.

For ages Basic Foods have formed the basis of the diet and their daily use and 
combination allow to reach an adequate nutrient balance. All over Europe the 
contribution of basic foods to the diet can vary based on culinary habits and culture. 
Nevertheless in each country the consumers do know their basic foods’ composition. 
We strongly believe that the use of basic foods is a way for consumer to easily realize 
what they eat. 

The objective of this paper is to acknowledge the unique characteristics of 
basic foods in the context of nutrient profiling. In the establishment of nutrient 
profiles we recommend to take into account:

 the specificities and nutritional properties of basic foods

 their role and importance in  the accomplishment of a balanced diet

 local dietary habits

 nutrition and public health aspects 
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Regulation (EC) No 1924/2006 establishes the concept of “nutrient profiles” as 
appropriate criteria for determining if foods can bear claims:

 only foods matching specific profiles will be allowed to carry claims;

 the profiles will be based on factors such as fat, saturated fat, trans fatty 
acid, sugar and salt contents.

The Regulation on nutrition and health claims recognises that exemptions may be 
necessary for certain foods or categories of foods depending on their role and 
importance in the diet (Recital 12 and article 4). In its mandate to EFSA, the 
European Commission identified vegetable oils, dairy products and meat among the 
food categories that could be exempted or treated differently from the other foods.

We strongly believe that basic foods should be exempted from nutrient 
profiling for the following reasons:

1. They come directly from nature, and therefore their composition 
cannot be modified to meet nutrient profile criteria.

The composition of vegetable oils is directly linked to the fruit or seed 
composition as well as the composition of dairy products directly depends on 
the composition of milk. The composition of basic foods can only be slightly 
modified for example by blending oils/using selected fruits and seeds or by 
changing cow feeding. Indeed, these modifications allow real improvements in 
term of nutritional composition, but would certainly not be enough to comply 
with profiles.

Detailed information on dairy products and vegetable oils compositions are 
provided in Annex 1 (Compositions of basic food are linked to raw material 
compositions).

2. In most cases, the compositions of basic foods are fixed by 
legislation.  Modification of their composition by changing ingredients 
in order to match specific profiles is consequently not possible. 

The composition of olive oil and dairy products is fixed by national, EU and 
international (Codex Alimentarius) legislations or standards. 

Annex 2 provides examples of these legislations/standards. 
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3. Because basic foods form the basis of a balanced diet AND because 
they are privileged sources of nutrients having accepted beneficial 
effects on health, their presence in the daily diet of Europeans is 
encouraged by nutritional and health policies.

The food pyramid and generally speaking nutritional guidelines recommend the 
consumption of basic foods.

PNNS in France, for example, encourages the daily consumption of 3 dairy 
products for adults and privileges vegetable oils fat among visible fat. It is 
striking to see than in 2004, only 20% of adults and 30% of children consumed 
the recommended amount of 3 dairy products a day. 

See annex 3 for a review of some EU and international nutritional and health 
policies.

4. Consequently, we are of the opinion that consumers should be 
provided with the pertinent information about the nutritional 
properties of these foods

Dairy products are the main dietary source of calcium.

Meat is the main source of iron.

Vegetable oils are main sources of unsaturated fatty acids and omega-3 fatty 
acids.

The EU Basic Foods Platform requests to keep the possibility of claiming on the 
nutritional properties and health benefits of the main constitutive nutrients of 
basic foods.

The relationship between these nutrients and their health benefits has been for 
years communicated to, acquired by consumers, and it must continue in line 
with nutritional guidelines. 

As a matter of example, since the consumption of three dairy products is 
encouraged for reaching the optimum calcium intake, it would be illogical and 
could be counterproductive in term of public health that dairy products, because 
they do not match a specific nutrient profile (with a too high limit for saturated 
fatty acids), are not allowed to bear a nutritional claim on calcium.

However, the possibility of claiming nutritional content or health benefit on 
basic foods must be accompanied by a non-misleading, unequivocal, clear 
and understandable information as regards:

 their adequate intake,
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 their adequate combination,

 their role in the global diet. 

The use and combination of basic foods in the preparation of meals should 
be considered in an educational perspective, since they allow consumers to 
see and to progressively learn and understand what they eat and the right 
dosage to be used.

5. There is no perfect food. Only the association of different foods 
contributes to a balanced nutrient intake.

For example:  Vegetable oils are naturally high in unsaturated fatty acids 
and cheese is naturally high in saturated fatty acids. Only 
through their combination we can meet our needs for 
different fatty acids. 

Consumers need information on the specific properties of each basic food 
to be able to make their own food combinations. Only in this way they can 
meet their individual nutrient needs and understand the importance of 
diversifying their sources of foods.

 Rapeseed oil is high in omega-3 fatty acids; olive oil is high in 
monounsaturated fatty acids.

6. If consumption of basic foods is reduced resulting from the 
application of nutrition profiling, specific nutrient intakes could be 
displaced

For example the main contributors of calcium, iodine, vitamin B2, in the French adult 
diet are dairy products. The main contributors of monounsaturated fatty acids, 
polyunsaturated fatty acids and vitamin E are vegetable oils.

If basic foods are no longer allowed to bear claims, their consumption might be 
modified and this could influence the daily intake of some essential nutrients

See annex 4 for more details

.

7. Nutritionists say that consumers are more likely to understand already 
digested nutrition information such as health claims. 

For example:  The widespread knowledge on the properties of calcium 
results from the communication campaigns that have 
been made on dairy products for years. 

The use of nutrient profiles on basic foods could result in removing such 
information from the public eye and conscience.
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8. Claims are an essential tool allowing the nutritional and technological 
advances and emerging scientific information to reach the consumers. 

It is important that new discoveries about the effects of nutrients present in 
basic foods reach consumers.

For examples: The consumption of omega 3 has increased in some 
European countries because of the communication that 
has been made. 

 If new data confirm that myristic acid from dairy is useful 
in relation to elongation short chain omega-3 fatty acids in 
the body it would be wise to inform consumers
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The European Basic Foods Platform strongly urges that basic foods are not 
treated as complex food products in the context of the setting of nutrient 
profiles.

Therefore, we demand that basic foods be exempted from nutrient profiles, 
as this possibility is foreseen by Recital 12 of Regulation (EC) No 1924/2006 
and as it has been envisaged by the European Commission in its mandate 
to EFSA. 

The European Basic Foods Platform argues that the setting of nutrient profiles 
should take into account the specific characteristics of basic foods. 

The composition of basic foods cannot be significantly changed; consequently 
they cannot be reformulated to comply with nutrient profiles. 

Basic foods are not only the core ingredients of EU diets, but also major 
contributors of essential nutrients. We believe that consumers should be 
provided with information about the nutritional properties of basic foods. 
Claims are considered by nutritionists as an effective nutrition information tool 
as they are “already digested” information.

The place and role of basic foods in the EU overall diet has to be taken into 
account when establishing nutrient profiles. We consider that is important for 
basic foods to be allowed to carry claims on nutrients’ contents and benefits in 
line with EU and national nutritional policies. 

Since the setting of nutrient profiles for basic foods could de facto limit or 
prevent the use of nutrition and health claims, and because modification of the 
composition of basic foods to fit specific profiles is very limited, apply nutrient 
profiles to basic foods could be considered as an unequal treatment compared 
with complex foods.

For more technical information, please contact :

Cécile Bonhomme, Nutritionist, Lactalis, cecile.bonhomme@lactalis.fr

Nathalie Henin, Scientific Affairs Director, Bunge Europe, nathalie.henin@bunge.com

Ana Saraiva, Development Manager, Nutrinveste, ana.saraiva@sovena.pt
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Annex 1 Composition of basic food is link to the raw material Page 6 sur 11

This variability is not linked to a significant modification of total saturated fat’s content, as 
it is generally admitted in the legislation (for example -30% decrease): it represents a decrease 
from 72% saturated to maximum 60% saturated related to total fat, whereas the atherogenic risk 
is reduced by two-thirds.

This statement is not adapted to a reformulation that aims to improve the nutritional 
profile of a product in order to match a specific profile if profiling does not distinguish the 
different saturated acids but that consider only the percentage of them in relation to total 
fat. 
Moreover, if fat quality (saturated fatty acid in relation to total fatty acids) is taken into account 
for the establishment of nutrient profiles, even 0% fat products would not be able to match the 
required profile because it still remains fat traces in skimmed milk (about 0,2%). Every kind of 
dairy products always contains between 60 and 72% saturated fat on total fat.

Dairy product’s average composition

Average nutritional dairy products’ compositions have been estimated:
- for the whole category (except butter and creams) : N = 122
- for each sub-category : milks : N = 11, fermented milks and yoghurts : N = 16, desserts : 

N = 16, fresh cheeses : N = 16 and cheeses : N = 63.

Average, standard deviation, median, maximum and minimum values have been calculated for 
each nutrient.

Contribution to recommended daily intakes in vitamins and minerals (%RDI) has been 
calculated and a colour code has been settled according to the contribution’s percentage:

- Purple:  % RDI >= 30 %
- Blue: % RDI >= 15 %
- Orange:  10% < % RDI < 30 %

All dairy products (except butter and cream)

mean ESM med min max RDA

Energy (kcal/100g) 213,6 130,6 211,0 32,9 493,0 /

Water (g/100g) 62,7 20,2 63,5 2,6 91,0 /

Proteins (g/100g) 13,0 9,5 9,4 1,1 35,7 /

Lipids (g/100g) 15,3 12,5 12,3 0,1 39,4 /

SFA (g/100g) 9,8 7,9 9,7 0,1 25,4 /

MUFA (g/100g) 4,5 3,6 4,7 0,0 11,4 /

PUFA (g/100g) 0,5 0,6 0,6 0,0 5,4 /

PUFA  n-3 (g/100g) 0,1 0,1 0,1 0,0 0,3 /

PUFA  n-6 (g/100g) 0,3 0,3 0,2 0,1 1,0 /

Carbohydrates (g/100g) 9,7 10,8 4,7 0,1 54,0 /

Sugars (g/100g) 9,3 10,8 4,6 0,0 54,0 /

Lactose (g/100g) 6,7 10,0 4,4 0,2 50,2 /

Fibres (g/100g) 0,1 0,2 0,0 0,0 1,1 /


