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Abstract
Non-communicable diseases are the main cause of morbidity and mortality in Europe. Imbalances
in the intake of salt and some nutrients, particularly fats, sugars or fibre, among others, are the main
modifiable risk factors with regard to these diseases.
One of the tools of public health policies to promote healthy diets is nutrition labelling, which is
regulated in the European Union by Regulation (EU) No. 1169/2011 on the provision of food information
to consumers. This regulation enables the possibility of using, in a complementary and voluntary
way, a system of front-of-pack nutrition labelling in order to make the use and understanding of the
mandatory nutritional information easier for consumers, favouring healthier choices, and encouraging
manufacturers to make products with a better nutritional composition.
Translated from the original published in the journal: Revista del Comité Científico de la AESAN, 31, pp: 77-97
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Among the front-of-pack nutrition labelling schemes, the Nutri-Score system stands out. It is a
graphic system developed in France based on the use of a letters and colours code to inform consumers, in a simple way, of the nutritional quality of food and drinks in addition to the mandatory
nutritional information set forth by European legislation.
The purpose of this report is to respond to the request for the opinion of the Scientific Committee
on the suitability of the adaptation of the Nutri-Score system by incorporating the content of olive
oil in its algorithm.
In answer to the question raised, a review of the front-of-pack nutrition labelling models used in
2

the WHO European Region has been conducted, with a special focus on the model applied in the
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United Kingdom and Nutri-Score in France. The value scale used is described and the amendments
made are explained, including the one corresponding to olive oil.
The Scientific Committee considers that the Nutri-Score adaptation proposal including olive oil
improves the consideration of a product, which presents nutritional benefits based on its oleic acid
content, and entails an improvement regarding this front-of-pack nutrition labelling system.
It is necessary to keep identifying other aspects that may be incorporated into the Nutri-Score
system for the nutritional assessment of foods and drinks usually found in the Spanish diet.
Key words
Nutri-Score, labelling, FOPL, olive oil.
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1. Introduction
Noncommunicable diseases are the main cause of morbidity and mortality in the World Health
Organization (WHO) European Region (WHO, 2018). Diet plays a determining role in the prevention
of a number of noncommunicable diseases including cardiovascular diseases, cerebrovascular
disease, type 2 diabetes mellitus and different types of cancer. Imbalances in salt intake and
some nutrients, in particular fats, sugars and fibre, are the main preventable risk factors for these
diseases.
In most European Union Member States, governments have approved health policies aimed at
promoting healthy diets, tackling growing obesity rates and guaranteeing nutrition and food safety.

3

However, there is a margin for improvement in the exhaustiveness of these policies and their ambi-
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tion. The European Food and Nutrition Action Plan 2015-2020 (WHO, 2014) and the EU Action Plan on
Childhood Obesity 2014-2020 (EU, 2014) promote the development of a series of public health polices
through a multidisciplinary focus on all areas of general government, with the involvement of both
the private sector and citizens. The objective is to improve the availability, accessibility and appeal
of healthy food, with a view towards improving the general quality of the citizens’ diet and, ultimately,
the health and well-being of the population.
To foster healthy eating, promote physical activity and reverse the rising trend in the prevalence
of obesity and, with that, substantially reduce the high rates of morbidity and mortality attributable
to chronic diseases, Spain has developed the NAOS Strategy for Nutrition, Physical Activity and the
Prevention of Obesity.
Nutritional labelling is one of the public health policy tools to promote a healthy diet. The European
regulation on nutritional information (Regulation (EU) No. 1169/2011 of the European Parliament and
of the Council of 25 October 2011 on the provision of food information to consumers) has set, since
2016, the requirements to be met by mandatory nutritional information. It also mentions the possibility
of using, on a complementary and voluntary basis, front-of-pack labelling (FOPL) in order to facilitate
consumers’ use and understanding of mandatory nutritional information, fostering healthier choices
and encouraging manufacturers to produce products with better nutritional composition.
Among the different front-of-pack nutrition labelling schemes, the Nutri-Score system stands out.
This is a graphic scale developed in France based on the use of a code of letters and colours to inform
consumers of the nutritional quality of food and drinks in a simple way in addition to the mandatory
nutritional declaration established in the European regulation.
The graphic system or Nutri-Score logo consists of five colours (from dark green to dark orange),
each associated with a letter (A to E), and each signifying five categories based on the nutritional
information (from best to worst, respectively). Classification into one category is the result of the
calculation of an algorithm, designed based on public health criteria and scientifically validated.
Points are allocated based on the nutritional composition per 100 g of the product. It takes into
account nutrients considered “unfavourable” from a nutritional perspective (calories, sugars, saturated fatty acids and sodium) and “favourable” (proteins, fibre and percentage of fruits, vegetables,
pulses and nuts). A score is assigned depending on the content of each, according to grids included
in two different tables.
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The usage regulation establishes cheeses as a specific case. The limits for specific nutrient content showed on the grids are not modified, but the final score is calculated considering the protein
content score in all cases regardless of the sum of the unfavourable points. Other specific cases
contained in the regulation are beverages and added fats, for which the content limits for some
nutrients showed in the grids, are modified.
In Spain, in November 2018, the Minister of Health, Consumer Affairs and Social Welfare published
the intention to implement Nutri-Score, it being considered the most suitable front-of-pack labelling
system for Spain’s public health objectives. This was a response to the demands of citizens, profes4

sionals and the scientific community; the intentions of some Regional Authorities to adopt their own
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models; and the announcement of the imminent implementation of another model proposed by five
food sector multinationals in several countries, including Spain.
Over subsequent months, Santé publique France, the French national public health agency, developed an amendment to allow for the positive consideration of the olive oil content of foods, whose
Nutri-Score grading did not differ from other oils with worse nutritional profile.
Consequently, in September 2019, an amendment to the decree regulating the use of Nutri-Score
in France was published in the Journal Officiel de la Republique Française. This amendment shall
apply homogenously across all countries that adopt Nutri-Score.
The purpose of this report is to respond to the request for the opinion of the Scientific Committee
on the suitability of adapting the Nutri-Score system by incorporating the content of olive oil in its
calculation.
In response to the question raised, a review of the front-of-pack nutrition labelling models used
in the WHO European Region has been conducted, focusing especially on the model applied in the
United Kingdom and the Nutri-Score in France. The value scale used is described and the adaptations
made are explained, including the one corresponding to olive oil.
2. Font-of-pack labelling models in the WHO European Region
Regulation (EU) No. 1169/2011 establishes the possibility of using FOPL, on a complementary and
voluntary basis, in addition to the mandatory nutritional information, without replacing it, provided
that it complies with the requirements mentioned in said Regulation: it shall not mislead the consumer, it shall not be ambiguous or confusing for the consumer and it shall be based on the relevant
scientific data (EU, 2011).
Therefore, European Union Member States are afforded certain freedom for the development
of FOPL, provided it complies with the requirements established in Regulation (EU) No. 1169/2011,
which also calls on the European Commission to prepare a report, yet to be published, on the use of
additional forms of expression and presentation, with the effect on the internal market and whether
further harmonisation is advisable.
Awaiting the publication of the European Commission report, various FOPL models have been
developed in different European Union countries that can be classified according to different criteria.
The FOPL models are primarily split between the non-interpretive models, which provide a summary
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of the nutritional value of the products to help purchase decisions; and interpretive models, which
provide an assessment of the nutritional quality of the product.
According to data for the WHO European Region, the governments of 15 countries have backed
an interpretive FOPL policy, and 13 of them have adopted a logo (Kelly and Jewell, 2018). Most of the
logos identify healthy products; however, in three countries these logos also provide information on
less healthy components (warning labels in Israel, Nutri-Score in France and the Traffic Light system
in the United Kingdom). FOPL that identifies the unfavourable components of food products seems
to support consumers better in choosing nutritionally healthy products.
The four main interpretive FOPL systems used in the WHO European Region (including European
countries outside the European Union) are detailed in Table 1 and are the following:
1. Endorsement logos: based on an assessment of positive products, favourable criteria are taken
into account. They will only appear on those products that comply with certain established
nutritional standards. Most products, therefore, don’t carry this type of logo.
The criteria to define these nutritional standards vary from one logo to another depending on
the nutrients and/or ingredients considered, the content limits and measurement units used,
the food groups to which they apply and whether the criteria are established for each food
group.
The inclusion of text to accompany the logo usually improves consumers’ understanding.
2. Nutrient-specific warning labels are classified on an unfavourable criteria-based assessment
of the product for each nutrient. The result is a negative evaluation.
This type of logo shows those products that exceed the established limits for certain critical
nutrients (salt, saturated fats, sugars, energy, etc.). The criteria may be established at a general
level for all products or for specific food groups.
The same product may carry more than one warning logo, each relating to a nutrient.
3. Nutrient-specific interpretive system: a positive or negative assessment is obtained for each
nutrient.
The FOPL in the United Kingdom, provides numerical information on the percentage contribution a food contributes to the recommended daily intake of a nutrient (non-interpretive) and also
includes the interpretive information on the content in nutrients using a colour code (positive
or negative assessment).
4. Summary indicator system: a general assessment of the product with a positive or negative
result, considering favourable and unfavourable criteria.
According to some established criteria for content in nutrients and/or ingredients, a score
is calculated, considering favourable and unfavourable points. The final score classifies the
products across a range of categories associated with a colour, letter etc. from healthiest to
least healthy. In the case of Nutri-Score the scoring criteria are the same for all food groups
(except for beverages, fats and cheeses).
The logo may be displayed on all products.
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Union Member States for whom compliance with Regulation (EU) No. 1169/2011 is mandatory and
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Table 1. Summary of the main types of logos present in interpretive FOPL systems used in the WHO European
Region
Name of logo

Countries

Choice logo

Belgium, Czech
Republic and Poland

6

Green endorsement logo

Israel
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Type of logo

Healthy Living Guarantee
Mark

Croacia

Heart Symbol

Finland

Keyhole logo

Denmark, Iceland,
Lithuania, Norway and
Sweden

Protective Food logo
(Little Heart logo)

Slovenia

Nutrient-specific
warning system

Red warning label

Israel (mandatory
logo)

Nutrient-specific
interpretive system

Traffic Light (colour
coding according to % of
recommended intake)

United Kingdom,
Ireland

Summary indicator
system

Nutri-Score

France, Belgium

Endorsement logo

Adapted from: Kelly and Jewell (2018).

Recently, Italy, in application of Article 35 of Regulation (EC) No. 1169/2011, notified the European
Commission (27 January 2020) of the draft ministerial decree which will recommend that food business
operators in Italy use an additional form of expressing nutritional information, the “NutrInform Battery”,
consisting of the display, within a battery symbol for each nutrient, of the percentage of the recom-
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mended daily intake for energy value, fats, saturated fats, sugars and salt per portion of the product.
To date, there are no studies available on the level of understanding, usefulness for discriminating
between foods, the association with health outcomes, consumer preferences or studies on consumers of different socioeconomic status in different countries, including Spain, for NutrInform Battery.
3. Nutritional profiles used in the development of FOPL models
The different types of FOPL models are developed based on nutritional profiles that allow for the
classification of food and drinks according to their nutritional composition using criteria relating to
the prevention of illnesses and the promotion of health.

The nutritional profiles used in most FOPL models are differentiated in four key aspects:
1. Nutrients considered: in general, only nutritional information for nutrients considered unfavourable are taken into account in terms of their association with noncommunicable diseases,
that is, the content in total fats, saturated fats, trans fatty acids, sodium (or salt) and/or added/
free sugars. However, some FOPL models such as Nutri-Score consider favourable nutrients
or ingredients in terms of how they relate to health, such as fruit and vegetable content, for
the calculation of nutritional quality.
2. Reference units: most FOPL models use units of content in g/100 g or ml/100 ml of the product,
although in some specific cases other units are used on a complementary basis. In the United
Kingdom, in order to establish the products with high content of a nutrient, if the size of the
portion is greater than 100 g, thresholds per portion are applied.
In other cases, such as that of the Keyhole logo, nutritional criteria relating to saturated fats
apply to the total fat, those relating to total fat to the percentage of total energy and the salt
content criteria on per portion basis, for some food groups.
In the case of Nutri-Score, the g/100 g reference is generally used, with the exception of the
added fats group. In this case, the nutritional criteria relating to saturated fat content are
applied to the total fats.
3. Nutritional criteria: the nutritional criteria used to develop a FOPL model generally follow three
principal approaches:
a. Contribution of each nutrient to recommended daily intake.
The United Kingdom’s traffic light system shows the contribution of each nutrient to the
recommended daily intake, in addition to a colour code for some content limits established
for each nutrient.
b. Compliance with content limits for each nutrient.
The endorsement logos, specific warning labels for each nutrient and the specific logos
for each nutrient use content thresholds. The criteria for setting the content limits vary
across the different FOPL models. They are generally based on the national or WHO
recommended intakes. In the case of the United Kingdom’s traffic light system, limits for
green colour are established for nutritional claims in accordance with Regulation (EC)

revista del comité científico nº 31

For this classification, the nutritional profiles can use specific criteria for each food and drink group
or the same criteria that apply to almost all food groups.
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No. 1924/2006 on nutrition and health claims made on foods (EU, 2006); red colour red is
applied for all nutrients with content in excess of 25 % of the recommended intakes (30 %
if applied per portion), and amber colour amber for intermediate contents.
c. Use of an algorithm to obtain a general nutritional assessment.
A single score is obtained using an algorithm with the aim of categorizing foods in accordance with their nutritional composition, showing which are the healthiest and least
healthy. Nutri-Score uses this focus to categorize foods and drinks into five categories
from best to worst nutritional quality.
8

4. Food groups: in general, the FOPL are applied to packaged products. However, the Keyhole
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logo used in Nordic countries, the Healthy Living Guarantee Mark in Croatia and Israel’s Green
Endorsement are applied to both packaged and unpackaged products.
Furthermore, the Keyhole logo and Healthy Living Guarantee Mark exclude products that contain artificial sweeteners.
4. Nutri-Score description
Nutri-Score is a front-of-pack labelling model adopted by France in 2017 (JORF, 2017) and by Belgium
from 1 April 2019 (Moniteur Belge, 2019).
It consists of a logo that can be displayed voluntarily on the front of food and drink packaging for
which there is an obligation to display the mandatory nutritional information, in accordance with
Regulation (EU) No. 1169/2011, without replacing it. Unprocessed products, such as fruit, vegetables
or fresh fish are not affected, nor are alcoholic drinks, as they are not obliged to display said labelling.
There are five possible variations of the Nutri-Score logo, each consisting of a colour (dark green,
light green, yellow, light orange and dark orange) corresponding to a letter (A, B, C, D and E, respectively). The products are classified according to their nutritional quality and are assigned one of five
variations of the logo:
• A (dark green): the most favourable product from a nutritional perspective.
• E (dark orange): the least favourable product from a nutritional perspective.
The nutritional criteria used in the Nutri-Score model to classify the foods and drinks are based on
the algorithm of the British Food Standards Agency’s Nutrient Profile System (FSA-NPS) (FSA, 2011),
which was initially developed for the implementation of restriction policies for food and drink television
advertising aimed at children, thus producing a dichotomous variable (advertising permitted or not).
4.1 British Food Standards Agency Nutrient Profile System (FSA-NPS)
The nutritional profiles developed by the United Kingdom (FSA-NPS) have also served as the basis
of the scoring criteria for the nutritional profiles of Food Standards from Australia and New Zealand,
the nutritional profiles model in South Africa and the nutritional profiles model in Ireland.
The FSA algorithm consists of a simple scoring system in which points are allocated based on the
nutrient content per 100 g of product. The calculation uses tables that connect the nutrient content
included in the mandatory nutritional information with a point scale.
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On the one hand, “A” or “unfavourable” points are obtained based on the content across four
components for which excessive consumption is considered unhealthy: energy (kJ/100 g), saturated
fat (g/100 g), sugars (g/100 g) and sodium (mg/100 g), among those contained in mandatory nutritional
labelling established in Regulation (EU) No. 1169/2011 of the European Union. A point scale from 0 to
10 is applied for each component.
Calculation of A points per 100 g of product:

A points

Calories (kJ)

Sugars (g)

Saturated fatty
acids (g)

Sodium (mg)(*)

0

≤335

≤4.5

≤1

≤90

1

>335

>4.5

>1

>90

9

>670

>9

>2

>180

3

>1005

>13.5

>3

>270

4

>1340

>18

>4

>360

5

>1675

>22.5

>5

>450

6

>2010

>27

>6

>540

7

>2345

>31

>7

>630

8

>2680

>36

>8

>720

9

>3015

>40

>9

>810

10

>3350

>45

>10

>900

(*) The sodium content corresponds to the salt content contained in the mandatory declaration divided by 2.5.

A points = calorie points [0-10] + sugar points [0-10] + saturated fatty acids points [0-10] +
sodium points [0-10] = [0-40]
Meanwhile, “C” or “favourable” points are obtained depending on the content in three components
whose consumption is recommended for a healthy diet: fruit, vegetables, pulses and nuts (% in
weight); fibre (g/100 g) and protein (g/100 g) A points scale from 0 to 5 is applied for each component.
Calculation of C points:

C points

Fruit, vegetables, pulses and
nuts (% en peso)

Fibre (g)

Protein (g)

0

≤40

≤0.9

≤1.6

1

>40

>0.9

>1.6

2

>60

>1.9

>3.2

3

-

>2.8

>4.8

4

-

>3.7

>6.4

5

>80

>4.7

>8.0

C points = fruit, vegetable, pulses and nut points [0-5] + fibre points [0-5] +
protein points [0-5] = [0-15]
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The final score is obtained by subtracting the C points from the A points, with the exception that if
the A score is 11 or higher and the score obtained for the fruit and vegetables content is under 5 then
the points for protein content will not be taken into account in the C points calculation. This prevents
a high A score resulting from a high content of unfavourable components being compensated by
protein content.
Calculation of final score:
• A points ≥ 11
Fruit, vegetable points = 5 → Final score = A points - C points
10

Fruit, vegetable points < 5 → Final score = A points - (fruit and vegetables points [0-5] + fibre
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points [0-5])
• A points < 11
Final score = A points - C points
This calculation algorithm (see Annex I) is applied in the same manner for all products, with no specific criteria for food and drink categories. It was initially developed to be applied in the regulation
of advertising aimed at children with solid food products with a final score of 4 or more considered
less healthy and, therefore, not suitable for use in advertising aimed at children. For drinks, products
with a score of 1 or higher do not meet the criteria for advertising to children.
The FSA algorithm is one of the most studied in the scientific literature and the most frequently
validated (Labonté et al., 2018). It has been used extensively internationally for the development
of different health policies, such as the regulation of health claims in Australia, New Zealand and
South Africa; the implementation of FOPL in Australia, New Zealand and France and the regulation
of advertising aimed at children in Ireland.
4.2 Implementation of the British FSA nutritional profile (FSA-NPS) in the
development of Nutri-Score
Regarding FOPL development, the use of a dichotomous scoring system (with binary scoring implying
the notion of good and bad food products) may not be considered appropriate (Julia et al., 2014). Taking this into account, Santé publique France, in collaboration with the University of Paris developed,
based on the British FSA-NPS, five categories of nutritional quality for the purposes of ensuring a high
discriminating power within each group of foods and drinks, while maintaining a central category to
avoid classifying food products as good or bad.
To facilitate citizens’ understanding, each category would be represented by a letter and a colour
(five variations of the Nutri-Score logo) (Julia et al., 2015a).
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To validate the FSA algorithm in the French context, the French Higher Council for Public Health
(Haut Conseil de la Santé Publique, HCSP) conducted several studies (Julia et al., 2014, 2015b) to
assess the capacity to adequately classify food and drinks into five nutritional quality categories
in line with France’s food-based dietary guidelines. Using the Open Food Facts database on the
composition of foods, which includes food regularly consumed by the French general public, the
classification of food and drinks was consistent with nutritional recommendations: 95.4 % of fruit
and vegetables were classified into the first quintile of distribution (letter A), while 86 % of “sugary
snacks” were classified in the fourth and fifth quintiles (letters D and E). Moreover, variability was
observed within each one of the food and drink groups, allowing for the discrimination of nutritional

11

quality between groups of products and within them. However, for three groups of food products:
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cheeses, drinks and fats, the results of the classification into five categories were not consistent.
Therefore, some adaptations to the initial scoring system were applied to ensure greater coherence
with France’s dietary guidelines.
a. FSA-NPS modification for cheese
Most cheeses (73.3 %) were allocated the letter E, as in this group the A points are 11 or higher,
meaning the protein content was not taken into account in the calculation of the final score.
The HCSP took up the opinion of the FSA that proteins are a good indicator of the presence of calcium, and, on the other hand, cheeses are an important source of calcium for the French population
(Coudray, 2011). Therefore, it was concluded that for the cheese group, the protein content should
always be taken into account for the final score, regardless of the value of the A points.
• A points ≥ 11
– Fruit, vegetable points = 5
→ Final score = A points - C points
– Fruit, vegetable points < 5
→ Final score = A points - (fruit, vegetable points [0-5] + fibre points [0-5])
• A points < 11 or for cheeses
→ Final score = A points - C points
b. FSA-NPS modification for drinks
For drinks, the classification does not reflect French dietary guidelines, given that fruit juices obtained
a more favourable score than water despite water being the only recommended drink. Moreover,
the variability of the scoring for drinks is very low and it did not allow consistent identification of
five categories.
The modifications for the drinks group consist of a new table for the allocation of points for energy,
sugar and fruit and vegetable content (Tables 2 and 3).

AESAN Scientific Committee: Implementation in Spain of the Nutri-Score information system regarding
the nutritional quality of food products

Table 2. Point allocation for energy and sugar content for drinks per 100 ml
A points

Drinks
Calories (kJ)

Drinks
Sugars (g)

Saturated fatty
acids (g)

Sodium (mg)(*)

0

≤0

≤0

≤1

≤90

1

≤30

≤1.5

>1

>90

2

≤60

≤3

>2

>180

3

≤90

≤4.5

>3

>270

12

4

≤120

≤6

>4

>360
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5

≤150

≤7.5

>5

>450

6

≤180

≤9

>6

>540

7

≤210

≤10.5

>7

>630

8

≤240

≤12

>8

>720

9

≤270

≤13.5

>9

>810

10

>270

>13.5

>10

>900

(*) Sodium content corresponds to the salt content shown in the mandatory declaration divided by 2.5.

Table 3. Point allocation for fruit and vegetable content for drinks
C points

Drinks
Fruit, vegetables (%)

Fibre (g)

Protein (g)

0

≤40

≤0.9

≤1.6

1

-

>0.9

>1.6

2

>40

>1.9

>3.2

3

-

>2.8

>4.8

4

>60

>3.7

>6.4

5

-

>4.7

>8.0

10

>80

-

-

c. FSA-NPS modifications for fats
In terms of fats, score range for saturated fat content did not allow for any discrimination between
fats of animal and vegetable origin. 75.1 % of fats were classified with the letter E, regardless of
origin.
The fact that the maximum score for the content in saturated fat is reached with 10 g saturated
fat/100 g of product would explain the lack of a distinction between the different types of fats.
The modification applied for the group of fats consists of a new table for allocating points for
saturated fats content, which is considered over total fat content (Table 4).
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Table 4. Point allocation for content in saturated fats
A points

Calories (kJ)

Sugars (g)

Specific fat limits
SFA/lipids (% in weight)

Sodium (mg)(*)

≤335

≤4.5

<10

≤90

1

>335

>4.5

<16

>90

2

>670

>9

<22

>180

3

>1005

>13.5

<28

>270

4

>1340

>18

<34

>360

5

>1675

>22.5

<40

>450

6

>2010

>27

<46

>540

7

>2345

>31

<52

>630

8

>2680

>36

<58

>720

9

>3015

>40

<64

>810

10

>3350

>45

≥64

>900

(*) Sodium content corresponds to the salt content shown in the mandatory declaration divided by 2.5.

d. Classification of food products according to final score obtained
Depending on the final score obtained, food products are classified in five categories, each represented by a colour and a letter according to the following table.

Table 5. Classification of food products according to Nutri-Score
Solid foods (points)

Drinks (points)

-15 to 1

Water

0 to 2

≤1

3 to 10

2 to 5

11 to 18

6 to 9

19 - 40

≥10

Nutri-Score

13
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With regard to the adoption of Nutri-Score, the development of the five nutritional quality categories
and the FSA nutritional profile modifications described above have been evaluated through validation studies of several aspects, providing significant scientific support to this public health initiative
adopted at the national level in France (Julia et al., 2014, 2015b) (Szabo de Edelenyi, 2019).
Switzerland has already implemented it and Germany has submitted a notification to the European
Commission.
The Minister of Health, Consumer Affairs and Social Welfare announced in November 2018 Spain’s
intention to adopt Nutri-Score. The application of Nutri-Score will be voluntary and its use in Spain
14

shall require the submission of a notification to AESAN. Agri-food companies and distributors will
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therefore have the option of choosing whether or not to use the logo to inform consumers of the
nutritional quality of their products.
5. Modification of Nutri-Score for the inclusion of olive oil
For the successful implementation of Nutri-Score in Spain, AESAN considered necessary to take into
account specific aspects of the dietary guidelines given to the Spanish population different from the
French guidelines. In this regard, the recommendation to consume olive oil as the main source of
monounsaturated fatty acids in the Spanish diet must be noted and a very different nutritional consideration must be applied to olive oil as compared to other fats, in light of its status as the principal
oil consumed in Spain.
The initial proposal integrated the quantity of fruit oil, principally virgin olive oil/extra virgin olive oil
(VOO/EVOO) and walnut oil in the component “Fruit, vegetables, pulses and nuts” which is included
in the positive points (C points) category for the calculation of the Nutri-Score. Therefore, this component would be amended to “Fruit, vegetables, pulses, nuts and fruit and nut oils”1.
A modification was subsequently proposed which would only apply to olive oil, walnut oil and
rapeseed oil, and not all fruit and nut oils.
This modification is based on the scientific evidence of the health benefits of consuming olive
oil (Reis de Souza, 2013), considering it is the most widely consumed oil in Spain and the fact that
rapeseed and walnut oils are also recommended in French dietary guidelines.
This modification allows for Nutri-Score to be applied to oil itself in a harmonised and uniform
manner across all the countries that adopt the system. Thus, olive oil will obtain the maximum points
(content in olive oil of 100 %) and can be distinguished from other oils such as sunflower, palm or
coconut oils.
This modified proposal includes olive oil and not just VOO/EVOO. This decision is because for the
other components in the “Fruit, vegetables, pulse and nuts” group, extraction method is not taken
into account in calculating the Nutri-Score. Nevertheless, and even though Nutri-Score does not

 This proposal was drafted by the team at the Universidad Rovira i Virgili, Reus, Spain (Dr. Jordi Salas and
Dr. Nancy Babio), in collaboration with the INSERM/INRA/University of Paris 13 team, which conducted the
scientific validation work on Nutri-Score in relation to health (Dr. Serge Hercberg, Dr. Chantal Julia and Dr.
Pilar Galán).

1
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establish any differences between olive oil on the one hand and virgin and extra virgin olive oil on
the other, it must be borne in mind at all times that the latter have a very beneficial impact on cardiovascular health and risk factors, thanks to their content in components other than oleic acid, such
as phenolic compounds. These effects have been described in numerous scientific publications
including multi-centre trials, such as the PREDIMED study (Estruch et al., 2018), which associates
the Mediterranean diet with a 30 % reduction in major cardiovascular events (heart attack, stroke or
death from cardiovascular causes), and meta-analyses than link consumption of extra virgin olive oil
with a significant improvement in total cholesterol, HDL cholesterol, inflammatory markers and blood
pressure (George et al., 2018). The specific recommendation promoting VOO/EVOO forms part of the

15

communication actions around the dietary guidelines implemented in each country.
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Tabla 6. Points table incorporating of olive oil
Points

Fruit, vegetables, pulses, nuts and olive,
walnut and rapeseed oil (% in weight)

Fibre
(g/100 g)

Protein
(g/100 g)

0

≤40

≤0.9

≤1.6

1

>40

>0.9

>1.6

2

>60

>1.9

>3.2

3

-

>2.8

>4.8

4

-

>3.7

>6.4

5

>80

>4.7

>8

Subtotal

0-5 (a)

0-5 (b)

0-5 (c)

Total (0-15)

P points = (a) + (b) + (c)

With this modified Nutri-Score proposal, olive oil, rapeseed oil and walnut oil will benefit from a C
Nutri-Score (the most favourable score for an oil). Moreover, products that contain olive oil could
also benefit, if the content in fruit, vegetables, pulses and nuts and olive, walnut or rapeseed oil
exceeds 40 %.
5.1 Publication of the rule modifying the calculation of Nutri-Score
In accordance with these considerations, on 5 September 2019, the Decree amending the form of
complementary display of the nutritional declaration recommended by the State was published in the
Journal Officiel de la République Française (JORF, 2019). Along with other modifications, reference
to “rapeseed, walnut and olive oils” is included in the “Fruit, vegetables, pulses and nuts” category.
Thus, in the calculation of the Nutri-Score, the component considered is “Fruit, vegetables, pulses,
nuts and olive, walnut and rapeseed oil”.
This involves the updating to the Nutri-Score usage regulation and the frequently asked questions
document developed by Santé publique France.
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Conclusions of the Scientific Committee
The conclusions of the Scientific Committee with respect to the suitability of the adaptation of the
Nutri-Score system incorporating olive oil content into the calculation are the following:
• The European Union has not established a harmonised model for front-of-pack labelling and
therefore Member States decide this matter.
• Neighbouring countries that currently have some form of front-of-pack labelling are the following: France, Switzerland and Belgium (Nutri-Score), the United Kingdom (Traffic light), Sweden,
Norway, Denmark, Iceland, Lithuania and North Macedonia (Keyhole or Nordic Keyhole) and the
16

Netherlands (FOP Choices). These systems have been the subject of debate within the European
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Commission over the last 2 years.
• Spain has always expressed a position in favour of harmonisation at EU level for front-of-pack
nutritional labelling.
• The Scientific Committee considers that AESAN’s Nutri-Score adaptation proposal for the inclusion of olive oil in the “Fruit, vegetables, pulses and nuts” group and the resulting positive
consideration in the Nutri-Score calculation improves the consideration of a product that has
nutritional benefits based on its oleic acid content and constitutes an improvement of said frontof-pack nutrition labelling system.
• The Scientific Committee believes that the correct wording to apply to the included oils would
be: “olive oil, walnut oil and rapeseed oil” and under no circumstances should reference be
made to “olive oils”.
• The Scientific Committee suggests that, without prejudice to the numerical calculation, a separate column be created, not within the current fruit and vegetables column (Table 7).
Table 7. Suggested scoring table presentation for the inclusion of olive oil in Nutri-Score
Points

Olive oil, walnut oil
and rapeseed oil (g/100 g
o 100 ml)

Fruit, vegetables, pulses
and nuts (% in weight)

Fibre
(g/100 g)

Protein
(g/100 g)

0

≤40

≤0.9

≤1.6

1

>40

>0.9

>1.6

2

>60

>1.9

>3.2

3

-

>2.8

>4.8

4

-

>3.7

>6.4

5

>80

>4.7

>8

Subtotal

0-5 (a)

0-5 (b)

0-5 (c)

Total (0-15)

P points = (a) + (b) + (c)

• It is necessary to continue to identify other aspects that may need to be incorporated into the
Nutri-Score system for the nutritional assessment of foods and drinks characteristic of the
Spanish diet.
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Annex I. Calculation of Nutri-Score: Flowchart
FLOWCHART FOR CALCULATION OF NUTRI-SCORE

Food product with mandatory nutritional information and list of ingredients.
Calculation of unfavourable points (A POINTS) and favourable points (C POINTS)

Is the food product a drink or added fat?

YES

NO

TABLES for calculation of unfavourable components
(A POINTS) and favourable components
(C POINTS C) for DRINKS or ADDED FATS

GENERAL TABLES for calculation of unfavourable
components (A POINTS) and favourable components
(C POINTS)

Final score calculation: ¿A points < 11 or CHEESE product?

YES

NO

Points for Fruit, vegetables,
nuts, pulses, olive oil, walnut oil,
rapeseed oil ≥ 5?

Final score:
A points - C points

YES

NO

Final score:
A points - C points (not counting
points for proteins)

Final score: Allocation of a colour and letter
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Unfavourable components (A points): Energy, sugars, saturated fat, salt
Favourable components (C points): Fruit, vegetables, pulses and nuts and olive, rapeseed and walnut oil;
Proteins; Fibre.

