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A failure of personal
responsibility
- or inevitable
conseguence of an
Irresponsible market ?
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Background

A Food and drink habits are shaped by the products available,
their accessibility and attractiveness (the food environment)

A International strategies to improve diet frequently recommend
public - private partnerships

A A recent review found only one example of voluntary
partnerships on food: The German minimisation concept to
reduce acrylamide in food (Bryden et al, 2013)

A Voluntary agreements with industry in other fields include:
environment (24), tobacco (9), waste (5), agriculture (3),
employment (2), alcohol (1), pharmaceutical (1) finance (1)

A Little evidence on which to base new initiatives in food -Space
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The Responsibility Deal

A Aims to create an environment that
supports people to make informed, balanced
choices and to help them lead healthier (oM ot
lives.

A A voluntary partnership between business,
government and wider stakeholders,
including public health and NGOs

The Pulic Health
A Opportunity for business and other Responsibility Deal

Mareh 2011

organisations to lead the way in positively
shaping the environment to improve health.

A Networks on: Food, Alcohol, Physical activity
and Health at Work
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The Responsibility Deal Food Network

A Independent Chair i Susan Jebb
A Secretariat 7 Department of Health, Obesity and Food Policy team
A High Level Steering Group (quarterly meetings):
I Minister (Secretary of State for Health/Public health Minister)
I Representative from 3 trade bodies (FDF, BRC, BHA)
I Industry member from 3 sectors (manufacturers, retailers, OOH)
I Scientific Advisory Committee on Nutrition

I Public health professional body (Faculty of Public Health/British
Dietetic Association)

I Health charity (CRUK till Jan 2013)
I Consumer group (Which  ?)
A E-network open to all interested parties

A Annual round -table event for trade bodies
A Annual update event for other stakeholders

A Actions relating to price explicitly excluded from any discussion at outset
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Evaluation: principles and practice

Agreed by all parties as essential
Independence crucial to external credibility

Evaluation should not be a burden to business or a barrier to
engagement

Evaluation to be led by NIHR and not by policy teams or RD
partners

o o Do Do

NIHR invited Policy Research Unit based at LSHTM to develop
evaluation plan

Logic model published (  Petticrew et al. J Public Health
2013;35:495 -501)

Evaluation of each network published 2015 (Food Network:
Knai et al. Food Policy 54 (2015) 1-10)

No evaluation of individual food pledges

Do o Do Do
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Development of action plans for Food
Network

A Longlist of all possible areas for action based on dietary
recommendations, informal consultation and stakeholder meetings
with public health and industry groups

Shortlist of priority areas (essentially 4 y plan) and approximate
order agreed by HLSG

Development of pledges in working groups
Pledge wording and framework finalised by HLSG

Letter from Chair inviting companies to sign up, followed up by
contact from Minister/Chair/officials as appropriate

Initial signatories for each pledge gathered ahead of public
announcement to create a collective body of action

Companies submit outline Delivery Plan (published on website)
Companies report annually on action taken (published on website
Progress reviewed by HLSG

A
A
A
A
A
A
A
A
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A public health framework for

action
Shifting the
balance of
promotions _
e.g. marketing Promotions People
restrictions
Making
healthier

choices easier
e.g. campaigns,
nutritional
labelling

Products

Providing healthier
options
e.g . reformulation,
innovation, portion
control

NUFFIELD DEPARTMENT OF

PRIMARY CARE
SR £/ TH SCIENCES




Oven cooked per1/2 pack (400g)
Energy[ Fat [Saturates]Sugars| Salt

Ten Food Pledges J15|889 | 169 | 60g | 149

179 ] 13% J_8% J_ 7% J_23% CUWRTSES g s

=W of (an asudl’)('s re]fgaenée intal;e5 R ke Tsffezt:’ e :sli :::::
_— - - yptca values (CooKked) per g: nergy /' ca Ham! 259 alor:
F1 7 Out of home calorie labelling Whwcahe o
) S
an . Sweet Onion Chicken Teryaki 352 calorkes
F2 1 Salt reduction 2012 ’
F3 i Artificial trans fats removal @
NO TRANS
FAT

F4 1 Calorie reduction

F5(a),(b),(c) 1 Saltreduction for caterers
F6 T Fruit and vegetables

F7(a),(b) 1 Front of pack labelling

F8 i Saturated fat reduction

FO 1T Salt reduction 2017

A
A
A
A
A
A
A
A
A
A

F10 7 Out of home maximum per serving salt targets
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Signposting healthier choices through labelling

23 companies, representing two -thirds of pre -packaged
food, have committed to adopt and implement a
consistent Front of Pack nutrition labelling scheme

Each grilled burger (94g) contains

Energy| Fat
924 kJ
220 kcal

11%

of an adult’s reference intake
Typical values (as sold) per 100g: Energy 966kJ /230kcal
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Out of home calorie labelling on menus

1 in 3 meals sold on the high street now display calorie labelling,
including 70% of the fast food and takeaway meals

&FEAXK’ % sl Medium
Our steaks are 21 day matured and served AMericano £195  E215
with garden peas and a grilled half tomato. Cappuctind  e215  £245
£9.49 Coffelatte £225  £255
= Coffemocha  g2a5 275

80z Rump Steak 470kcal.

s == —

SRR e L«

TR Tea EL50  £185
80z Sirloin Steak 490kcal. ' '
st s S Rot chocolate  g205  £235
120z Rump Steak 810kcal. Elat White -
100z Ribeye Steak 1040kcal. £13.49 Singe  double
70z Fillet Steak 340kcal. £15.99 1 ESpresso EL70  E1.90
Surf ‘n’ Turf £1.99 o
Add your choice of 5 king prawns (100kcal) EXt_ra N §0.70 . g::zejmm;iw'
OR 4 pieces of scampi (150kcal) to your steak. S
The Harvester pub chain The Camden Food Company
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Workplace canteen

) CANTEEN

Full English Breakfast
L \Visilors_Stail]

Full English Includes: £2.70 £1.27
2 Sausages

2 Bacon Rashers

1Fried Egg

1 Hash Brown

1 Fried Bread 970w

1 Toast

Beans or Tomatoes

Breakfast Items

Bacon (1) 52= 36p 21p
Sausage 146= 31p 16p
Black Pudding 8= 31p 16p
Lorne Sausage (1) 239= 46p 3lp
Mushrooms 8= 51p 26p
Waffle 92=" 31p 16p
Hash Brown ng= 31p 16p
Potato Scone 184= 31p 16p
Fried Egg 107= 31p 16p
Boiled Egg 74=" 31p 16p
Scrambled Egg 155= 41p  26p
Beans (30z) 7= 31p 16p

UNIVERSITY OF

Morning Mover

Morning Mover Includes: £1.42 66p
1Sausage

1Bacon Rasher

1Fried Egg

1Fried Bread

Beans or Tomatoes 558kt

Tomatoes 6= 31p 16p
Fried Bread 186= 16p 7p
Toast & Butter 148= 31p 16p

Brown Bread & Butter 3= 21p T1p
White Bread & Butter 148= 21p Tp
Bread Cake & Butter 190= 31p 16p
Currant Teacake & Butter 226 41p  21p

Omelettes from 95p  55p
Croissant & Butter 260= 41p 21p
Crumpet & Butter B5= 31p 21p
Danish (Apple & Vanilla) 330= 66p 36p
Butter 52« Tip 5p
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Great Food, Great Prices

Meat Free Breakfast

Meat Free Includes: £1.42 T1p
1Fried Egg

1 Cheese on Toast

1 Hash Brown

1 Fried Bread

Beans or Tomatoes 767 =

Flora 5= T1p 5p
Jam or Marmalade 52=0 11p 5p
Sausage (2) Sandwich 430= Tip 46p
Bacon (2) Sandwich 242= 87p 46p
Bacon (3) Sandwich 294=£1.02 61p
Cheese on Toast 289= 51p 31p
Cereal with Milk 205= 71p 36p
Fruit Cocktail 105= 51p 41p
Fruit (per Banana) 76=_ 26p 21p
Melon (1slice) 2= 46p 36p
Grapefruit 4= 41p 31p

Morrisons Yoghurt  from 46p 36p

Have bacon
instead of sausage
and save

94 calories

Choose a portion of
chips instead of a plate
of chips and save

304 calories




Industry monitoring: customer

Have it your way,
with chips, mash,
garlic bread or rice

- SALADS

: -f;ft Fried or Steamed Fish {S18keal) .. £4.55

L | Scampl (S03keal) oo £4.55
Prawn @ (219kcal) ..o e £4.35
Ham 8 (Z50kcal). oo cesrenes £4.35

2 Cheese Omelettas (818keal) .24.35

This tick meaans the menu opton Is the
haslthikar optionwith the amountof fat,
saturated fatand sat inmind
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FILLED JACKETS

Chilll (530keal) # or
Prawn Cocktall (512keal)...mummaee £3.25

Scottlsh Mature
Cheddar Cheese (784kcal) mma £2.85

Scottlsh Mature Cheddar
Chease & Bacon (827kcal). coeemenes £2.85

Tuna, Onlon, Cucumber
& Mayonnalse & (703keal)..ocn.n. £2.85

Light Coleslaw (820kcal) or
Beans @ (585kcal) oo meimenncenes £2.65

B3 FIIINGS cmoe s 59p

Impact

7%




Reformulation

A 70 % of the retail market and 65% of the major high street and
contract caterers are committed to 2012 salt reduction targets;
slightly lower signup for more stretching 2017 targets

A All of the major supermarkets and 65% of major high street and
contract caterers have committed to removing artificial trans fats

A Almost half of the food manufacturing and retail industry has
committed to Saturated Fat Reduction across a range of products

A 36 leading food and drink companies, including Coca -Cola,
Mondelez International, Nestle and most of the major retailers
have signed up to the calorie reduction pledge
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Reformulation has helped reduce salt Intake by
15% and saved 6000 premature deaths
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a The mean and 95% confidence limits for each point are as calculated according to the protocol in place at the time. Different
methods of assessment of completeness of 24 hour urine collections may contribute slightly (1 - 3%) to the decrease from 2006 to
2011. These differences fall within the 95% confidence limits for each point. The slope of the trend is not substantially aff ected by

these differences.
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Salt Reduction Out of Home

Salt catering pledges (F5) :
a) Chef training and kitchen practice
b)  Reformulation of dishes and information to consumers
c) Procurement of products to meet salt targets

Out of Home Salt Targets (F10)

Maximum per serving targets for the most And for
popular items on menus: chil dreno:

Potato products main meals
Burgers
Battered or breaded chicken portions and pieces [ H * |
Battered or breaded seafood based meals Children's Menu
Pies % B
Sauce based main dishes " oo
Beef steaks, grilled chicken and roast main meals
Sandwiches
Pasta meals
10. Pizza

€415 %
£5.15
£3.10

© 0N OA WDdE
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Reformulation
fat, sugar and

85% reduction
in saturated fat
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to reduce fat, saturated

salt (and energy)

50% decrease in salt

50% decrease in salt

30% less sugar

7% reduction in
energy



Calorie reduction pledge

We will support and enable our customers to

eat and drink fewer calories through actions e L
such as:

A Product/menu reformulation

A Reducing portion  sizes

A Shifting marketing mix towards lower
calorie options

A Education and information
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Retaller action to reduce calories

In 2013, two billion kcals were removed from their juices,
ES‘ following on from the one billion removed in 2012 . 600 million
P kcals were removed from Finest and Everyday Value sandwich

EVL@ Littte W lines .

Launching mid -2014 , will remove the added sugar from own brand

The CO'Operatlve high juices, removing 1.5 billion kcals per year .

Removing 7.1 tonnes of sugar from their chilled fruit juices,
resulting in a 28 million kcals saving over the next 12 months . A
15% kcal reduction in fifty -one chilled soups and a 19% reduction
in Italian ready meals .
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