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* Mejorar el perfil nutricional de los alimentos en AGS,

azucares libres y sodio mediante la HANCPtool”

(Hazard Analysis and Nutritional Control Points)

* Facilitar la reformulacion a las PYMES de produccion
de alimentos y canal HORECA (hoteles, restaurantes
y catering)

* Aportar competitividad productos y servicios, a

través de la gestion determinantes de salud
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| O LOGIN-REGISTER

‘ @ INTRODUCTION

‘ (@ BEST FOOD PRO-FIT m
(@ VIDEOS AND m

‘ © INDUSTRY and HOREG:: f:—g

‘ ) CHILDREN MENUS ?ﬂ

[O MENUS for DISEASES k

‘ @ CONTACTUS ll Z

@ ABOUT FOOD PRO—E

- ——

\/ THE FOOD PRO-FIT

EUROPEAN PROJECT

FOODPROFIT.ORG

CopyRighta@FoodProfit,
2009

Sign in to your account Forgotten your password or login user name 7

Login Mame email

(The credendials will be emailed to the registered contact's email address)

Login Password

Remember credentials | | | Email my cradentials |

| Login | | Register |

You have entered in the European Food Pro-Fit Project Site, directed at food manufacturing companies and the HORECA channel (Hotels, Restaurants and Catering).
The HAMCP tool (Hazard Analysis Mutritional Control Paints) will help you in evaluating the nutritional risk of your foods and recipes, with regards to free sugars, saturated fats and sodiurmn (salt).

After the food or recipe nutritional analysis, the tool will show you if one of the nutrients exceeds the recormmendations in different standards you can choose and will provide several indicators that
will allow you to improve the nutritional profile of your product arrecipe.

Once some of the suggestions given by the system have been implemented, you will be able to introduce new ingredients and check if the reformulation you have decided on reaches the minimum
proposed by the HANCP tool, your product or recipe candidate will be allowed to carry the FOOD PRG-FIT logo.

The HAMCP tool will keep your product or ariginal recipe formula and the resulting reformulations, allowing you to self-maonitor their nutritional risk.

WARNING

Message from the Management of the Food Pro-Fit Project: Please note:

The HAMCP tool is a Food Project tool for reformulating foodstuff in the food production industry and HORECA channel. At this time the toolis in the pilot stage and therefore some errors in
measurement, evaluation or recommendations could occur farwhich the authors cannot be held respansible.
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| @ INTRODUCTION
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Recipe/Version [ i | Date | EKan | FaTi) B | Fsulg) | Na(mg] |
v [ Brownie 002814 28062010 75 27,91 1442 16,25 165,66
g reformulated for SFA 003001 11.07.2010 201 19,30 929 1418 121,89

@ VIDEOS AND
e

| @ INDUSTRY and Honec_jrf ’z-(}J

| @ CHILDREN MENUS aﬂ

[0 MENUS for DISEASES k ]

| @ CcONTACTUS ‘ ’ l]

| @ ABOUT FOOD PRO—

| ) BEST FOOD PRO-FIT ﬁ.!.

THE FOOD PRO-FIT
EUROPEAN PROJECT

FOODPROFIT.ORG
CopyRight@FoodProfit,
2009

@ Eurcfir ¥ | Group i All water |oss: T -5%(132g) TW:2503g | In mclpel Hominal | Ratio | @
T || Ingredient | . [unit [Ekah | FAT@l | | sEAlg | | FSuig) | Naimg)

Eurofir Sugar, white 15000 g 600,00 0.00 0.00 149.85 270
Eurafir Chocalate, dark-, 40% 47801 g 238099 143.35 8845 205.11 B1.28
Eurofir Brazil nut 11250| g 75407 75.08 1761 0.00 3.39
Eurcfir Wheat whale flour 25000 g B04.23 545 0.80 0.00 10,00
Eurofir Egg, whole, mw 1100.00) g 1562.00 108.50 2860 0.00 1375.00
Eurofir Water 12000 g 0.00 0.00 0.00 0.00 3.05
Eurcfir Butter, salt 0,5-3%. 181.82| g 1336.38 147.27 96.36 0.00 1454.56
Eurofir Buttermill, low fat, plain 24200 g 86.15 1.09 070 0.00 121.00

HISKLE BY INGREDIENT | IN RECIPE | DISTRIBUTION | CLAMS | CERTIFICATE |
Total FAT WESFA 22.24 BWFNO 10 T NPC2 1225 | %E Free Sugars 15.09 EFNO 10 © NPCZ 364 | | Sedium (mg) 121.89 BWFND 500 B NPCZ O
=309

- g

= g

=

i Change:-12.27 % (0K) @ || | [ RNRRNEERRRRENR Change:-22% @ || ([ Change:-43.77 mg (OK) @
Value succesfully corrected ! Reduce at l=ast by 2.43 g (3.64 %) Dioes not need cormections
#266, Congratulations! The nutritional profile of your new product/recipe has a | | #275. The nutritional profile of your new product/recipe does not havea | | | #216. Without Sodium Risk. Keep or reduce the proportion of those
50% reduction in nutritional risk (NPC) far SFA. 50% reduction in nutritional risk (MPC) for free sugars. ingredients which contribute this nutrient.
Henwever, your product still carries a high level of SFA, soowe recommend that a Ta improve the nutritional prafils and obtainthe FOOD PRO-FIT logo, the The product/recipe has a nutritional profile adjusted tothe limits (FNO)
message is included inthe ticket/sign advising the consumer to choose small content must be reduced by at least: 2.43 g (NPC/Z). established by the HANCP tool for sodium.
partions. -
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Recipe/Version | id | Date EiKcall FATIg) SFAig) FSuig) Malmg) |
r [ Resogalo D0375! 05.11.2010 142 466 282 13,05 3421
@ Mew version [-=003758] DO376: 05.11.2010 121 4,06 2,45 8,28 34,97
Recipe Resogala | ingredien | + | | solid ¥ | | aduk -

L |

EI TCA Eurcfir - Group [ all v | an—j water loss: 'f_? _!=. ('_}- -12 % (1566g) TW: 11484 g m‘ Nmina‘l Ratio | @
“Tca Ingredient Oty. Unit EiKcall FATig) | SFAg) | FSulg) | MNaimg)
Eurcfir Rice, white, mw 400,00 a 1300.00 2.00 0.00 Q.00 32.00
Eurcfir Water 200000 g .00 Q.00 Q.00 Q.00 S0.80
Eurcfir Milk, whole 8000.00 g 5208.00 284.00 172.00 Q.00 3512.00
Eurafir Corn flaur 400,00 a 1411.08 640 0.80 0.00 740
Eurcfir Sugar, white 1500.00 g G000.00 .00 .00 149250 27.00
Eurcfir Crean 30%: 750,00 g 2355.00 243.00 151.50 Q.00 300,00
:

IN RECIPE DISTRIBUTION

RISK LEVELS BY INGRECMENT

CLAIMS

@

Towal FAT ||%ESFA 17.90 EWFNO 15 © NPC/Z 1.45 | [5E Free Sugars 36.76 “NPC/Z 1228| [ Sodium (mg) 34.21 WFNO 500 = NPCZ O
- Y < /4 V <
Iog I ! !
100
= ag
T Excess: 1.45 % @ | | | [ Annimnmmnmnmn Excess: 1238 % @ | | | | oK @
Excads FNO by 0.23 g (1.45 %) Exmads FNO by 4.75 g (1338 %) Diaves not need corections
#207. Your product/recipe exceeds the (FMO) limit established by the = #2123, Your product/recipe exceeds the (FNO) limit established by the = #216, Without Sodium Risk. Keep or reduce the proportion of those ingredients

HAMCP for 5FA, in particular more than 12% of its energy.

Toimprove the nutritional profile and obtain the FOOD PRO-FIT logo, the
content must be reduced by at least: 0.23 g (NPC2).

Far the reformulation check the origin of the SFA in your recipe (WONRAC).
Yau an remove fat from the inaredients. reduce or substitute them for

HAMCP torfree sugars, in particular more than 12% of its enargy.

To improve the nutritional profile and obtain the FOOD PRO-FIT logo, the
content must be reduced by at least: 4.75 g (NPC2).

For the refarmulation check the origin of the free sugars in your recipe
MWONRACT You can reduce the orocontion of inaredients aor substitute

which contribute this nutrient.

The productfrecipe has a nutritional profile adjusted tathe limits (FRO)
established by the HAMCP tool for sodium.
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Absolute weight value in 100g of each ingredient

SFAlg)

Faulg)

Malmg)

w1
2]
(=]

Green beans

Remorstitrted mashed potato m

[i] (i 20 20

SFA(g)

FSulg)

Nafmg)

Fatty minced meat (20%) 18.74%

Bacon 4.86%

Cream
5899
Cream 51.22% !
=]

Butter 17.6%

Whole egg 4.42%

Reconstituted mashed potato 3.17%

Percentage contribution by ingredient
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RecipeMWersion | iid | Date EiKcal) FATI(gl SFAlg) FSuigl Ma(mg)
| [ Resogalo D0275¢ 05.11.2010 142 466 2,82 13,05 34,21
@ Mew version [-=003758] 00376: 05.11.2010 121 4,06 245 828 34,97
Wersion Mew version [-=003758] | ingredien | « || solid > || adult > || Eurg - [ [ | Close |

[ all

Eurofir - Group

v] Q. | water loss:

e
(2]

___I_=. (T -12%(1514g) TW:11106g

@)

- Nnminail Fatio @

[seaig | Fsutg) | Matmal

| Ingredient Oy, Unit EfKcal] EATig)
Eurafir Rice, white, mw 450,00 g 146250 225 Q.00 Q.00 36.00
Eurcfir Water 220000 g Q.00 Q.00 .00 Q.00 55.88
Eurafir Milk, whale B000.00) g 5208.00 284.00 172.00 Q.00 3512.00
Eurofir Corn flour 450,00 g 1587.47 7.20 0.90 Q.00 2832
Eurofir Sugar, white 920.00 g 3680.00 0.00 0.00 915.08 16.56
Eurofir Cream 30%: 300.00| g 042,00 a97.20 ae0 0.00 120,00
Eurafir Cream, 18 % 300,00 g 604.85 59.97 38.10 .00 135.00

Weight inrecipe (@) | o2000 |

Lo (8]

RISK LEVELS BY INGREDMENT I IN RECIPE I DISTRIBUTIOMN
=

CLAIMS

CERTIFICATE

@

Total FAT SESFA 1550 W FHND 15 S NPCZ 1.45 | | 3%E Free Sugars 23.31 HWFHNO 10 S NP2 1338 | | Sodium (mg)  34.97 WFMO 500 ¢ NPCZ 0
=30g
20g
1ag

= g

T Change:-2.4% (oK) @ || | [ EoImEmmmmnmmm Change:-12.44 % (oK) @ || | Change: +0.76 mg (0K) @

Value succesfully cormected !

Value succesfully comacted !

Dioes not need corrections

#266. Congratulations! The nutritional profile of your new product/recipe has a
S50% reduction in nutritional risk (MPC) for SF&,

Honwever, your product still carries a high level of SFA, sowe recommend that a
miessage is included inthe ticket/sign advising the consumer to choose small
porticns.

#274. Congratulations! The nutritional profile of yvour new product/recipe has a
S0% reduction in nutritional risk (WPC) for free sugars.

Heonsraver, your product still carries a high level of sodium, sowe recommend
that a message is included in the ticketsign advising the consumer to choose
smmall portions.

#216. Without Sodiurm Risk. Keep or reduce the proportion of those ingredients
which cantribute this nutrient.

The productfrecipe has a nutritional profile adjusted tothe limits (FRO)
established by the HANCP tool for sodium.
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RecipeVersion

lid [ Date EKaall | FATigl | SFAlg) | FSulg)  |MNaimal |
00376: 05.11.2010 121 406 245 8,28 3497
00376 05.11.2010 121 407 2,45 2,01 25,05

@ Mew version [-=003758]
@ Mew version [-=003764]_looking for claim Reduced sugar content

Wersion MNew version [->002764]_looking for claim Reduced sugar content | ingredien | « | | solid | * || adult | » | | Eurodist | * |

Iﬁl TcA | Eurcfit | w | Group | v | (& ) waterloss: —J—— F 12%0s1g) TWN1077g [ 1n recipe | Numinall Ratio | @
B | Ingredient | Oty. | Unit | ElKcall | FATig] | SFAig) | FSulg] |Dhtmg]
Eurcfir Rice, white, @w 450,00 g 1462.50 225 0.00 0.00 36.00
Eurcfir | Water 220000 g 0.00 0.00 0.00 0.00 55.88
Eurcfir Milk, whole 8000.00| g 8.00 284.00 172,00 nool  3512.00
Eurcfir Corn flour 450,00 1587.47 720 0.90 0.00 832
Eurcfir  Sugar, white BEZ.00 g 3552.00 0.00 0.00 B87.11 15.98
Eurcfir Cream 30% 30000 g 042,00 97.20 060 0.00 120,00
Eurcfir Cream, 18 % 30000 g 604.86 58,97 38.10 0.00 135.00
.

RISK LEVELS BY INGRECMENT IN RECIPE DISTRIBUTION CLAIMS CERTIFICATE @
-

[ ENERGY 1 [ SUGARS
| EMERGY-FREE [l [ susaRFREE |
[ Low ENERGY [ 1] Low SUGAR COMTENT |
| ENERGV-REDUCED || | @ REDUCEDSUGAR COMTEMT |

FAT SODIURM/SALT
| FAT-FREE | eTeTT
[ Lowerar - -
| REDUCED FAT COMTENT [ Low soDium/saLT ComTEn |
[ soDIUM REDUCED |
SATURATED FAT .t s
| SATURATED FAT FREE |
[ LOW SATURATED FAT |

| REDUCED SATURATED FAT |
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Certificado HANCP

Diagnostico de riesgos nutricionales

e (i Oty. Unit  E(Kcal] FATig] SFAig] FSulg] Nalmg]
Rice, white, raw 45000 g 1462 50 225 0.00 000 36.00
Watar 220000 g 000 Q.00 0.00 .00 5588
Milk, whaole 200000 g S208.00 284.00 172.00 000 351200
Cornflour 45000 g 158747 720 0.0 .00 832
Sugar, white 38800 g 355200 .00 0.00 |37 1598
Craarm 30% 30000 g 942,00 aF.20 G0.60 .00 120000
Cream, 18% 30000 g G4_BG 5097 - 3810 000 135.00 _
100 ] 12_1_0_0. o -_4.0?1-‘_ -_ 2.4_5 801 35.05
[ MUTRITIONAL RISK DIAGNOSIS ]

#381. Congratulations!  The nutritional profile of your new product/recipe has been reduced by at least 50% in nutritional
risk for SFa.

Howvever, your product still carries a high level of 5FA, sowe recormend that a message is included in the ticket/sign
advising the consumer to choose small portions.

4387, Congratulations! The nutritional profile of your new product/recipe has 50% reduction in nutritional risk for free sugars.

Howvever, your product still carries a high level of free sugars, so we recommend that a message is included in the
ticket/sign advising the consumer to choose small portions.

#3209, Without sodium risk. Your product/recip
for sodium.

adjusted to the limits established by the HAMCP tool

[cLams

This food product, based on the established limits of the European Parliarment and Council RULE 1924/2006, with reference to the
nutritional claims and health properties in food, for energy, sugars, sodium, total fats and saturated fats, is:

REDUCED SUGAR CONTENT
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10 HORECA (144 Recetas)

Hospital JOAN MARCH
TIBERI (catering company)
MAS NATURAL

ALCARI (school catering)

HOTEL BARCELO

ESCOLA D'HOTELERIA
HOTEL HIPOCAMPO

Congresso Congreso
de Nutricao de Nutricién
e Alimentagao é y Alimentacion g

Congresso Congreso
Ibero-Americano Iberoamericano
de Nutrigao de Nutricion

7 Industrias (18 Productos)

COLEGIO LUIS VIVES MATISA Hamburgers and chicken sausages
(school dining hall) CAL Sob q
ORIZONIA (company canteen) ZA obrasada

PIRIS Fresh and semi-cured cheese
CLINICA PALMA PLANAS CAN BALAGUER Sobrasada

: PRILAC Yogurt, cheese and ice-cream

OLVISAN BALEAR (catering)

GELAT SOLLER Ice-cream

EUREST-SCOLAREST(catering)
RESIDENCIA UNIVERSITARIA

y W

\ W FOOD
» ogi Ofcial d &ﬁ Govern de les llles Balears PRO-
D|ehs(es-rl?tn‘plnnls(es %.l | Conselleria de Salut i Consum

MALLORCA BIO

Vegetarian burgers
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En algunos de nuestros platos encontrara * Legumbres, pescados, carnes

el logotipo "Food Pro-Fit" que indica que magras o huevos.

se ha reducido su contenido en sal, « Frutas frescas.

azicares libres y/o grasas saturadas. . Acompane la comida con agua y pan

integral.

En nuestro establecimiento usted podra . Reserve los alimentos muy grasos o

disfrutar de una dieta sana y equilibrada muy dulces para las ocasiones

si sigue estos consejos: especiales.

1. Elija un mend que incluya: . Elija platos elaborados a la plancha,
« Verduras cocinadas o crudas vapor, parrilla, horno o asados.

alinadas con aceite de oliva. . Controle la sal, nuestros platos

+ Pasta, arroz o patatas. elaborados ya se sirven

N

w

~

w

En alguns dels nostre plats trobara
el logotip “"Food Pro-Fit", que
indica que se n'ha reduit el
contingut en sal, sucres lliures
i/o greixos saturats.

« Llegums, peixos, carns magres
0 OUS.

« Fruites fresques.

2. Acompanyi el menjar amb aigua i
pa integral.

3. Reservi els aliments molt greixosos
o molt dolgos per a les ocasions
especials.

4. Tril plats elaborats a la planxa, al
vapor, a la graella, al forn o rostits.

5. Controli la sal; els nostres plats ja
se serveixen condimentats.

Al nostre establiment vosté podra
gaudir d'una dieta sana i equilibrada
si segueix aquests consells:
1. Trii un mend que inclogui:
+ Verdures cuinades o crues
trempades amb oli d'oliva.
- Pasta, arros o patates.

Recusrde qus wna alimentacion

saludable se basa en QCASIOHALMENYE

YARIEDAD - PROPORCIONALIDAD - ocasionalment
MOOERACION

Consulte la pirdmide para mejorar
la proporeidn y fracuencia de los
alimontos en su diels.

Llsallld.t—g--n
salimentacién

CADA SEMANA
cada seimana

La piramide 23"

dels aliments ﬁb

Recordi que una alimentacid
saludable #5 basa en:

VARIETAT - PROPORCIONALITAT -
MODERACID.

Consulti la pirimide per mellorar
18 properesd i la freqléncia dels
aliments a la seva dieta



HIPOTELS

El Hotel Hipacampo participa con la Conselleria de Salut i \/
Consum en el proyecto europeo “FOOD PRO-FIT”. El

objetivo es promover una alimentacion saludable gracias a

la mejora nutricional de productos y comidas.

En algunos de nuestros platos encontrara el logotipo
“FOOD PRO-FIT" que indica que se ha reducido su

contenido en sal, azicares libres y/o grasas saturadas.

Sl usted elige alguno de los platos “FOOD PRO-FIT" y quiere Iz "
estilo de vida saludable, le recomendamos que siga los conse] — 1
etiqueta de como combinar los alimentos.

Combinar con:
Pan, pasta,
arroces o patatas.

Combinar con:
Verduras
cocinadas o crudas
(ensaladas).

No olvide la
actividad fisica.

Combinar con:
Carnes, pescados
0 huevos.

Combinar con:
Fruta fresca.

Opcion mas
saludable dentro
de un grupo de
alimentos y
bebidas

FOOD PRO-

| &

N I/
AN

The Hipocampo Hotel is participating with the Regional \/
Ministry of Health and Consume in the European "FOOD
PRO-FIT" Project. The aim is to promote a healthy diet

thanks to the nutritional improvement in products and

meals.

You will find the “FOOD PRO-FIT" logo on some of our
dishes indicating that the content of salt, free sugars and/or saturated fats

has been reduced.

If you choose any of the “FOOD PRO-FIT” dishes wishing to
have a healthy lifestyle, we recommend you to follow the
advices placed in the labels informing how foods should be combined.

To combine with:
Bread, pasta,
rice, potatoes.

w To combine with:

% Cooked or raw

"q.-.;.. vegetables
(salads).

To combine with:
Meat, fish or eggs.

To combine with:
Fresh fruit.

Do not forget the Healthiest option in a
physical food and beverage
activity. group

Das Hotel Hipocampo beteiligt sich mit dem hiesigen
Ministerium fir Gesundheit an dem eurpdischen Projekt
‘FOOD PRO-FIT". Das Ziel ist es, durch die

Verbesserung von erndhrungsrelevanten Aspekten in
Lebensmittelprodukten und Fertiggerichten zur gesunden Ernédhrung

beizutragen.

Einige unserer Gerichte sind mit dem Logo “FQQD PRO-FIT”
gekennzeichnet, das darauf hinweist, dass der Gehalt an
Salz, freiem Zucker und / oder geséttigten Fettsduren reduziert worden
ist.
Bei uns kénnen Sie eine gesunde und ausgewogene Ernérung
geniessen, wenn Sie die folgenden Ratschlage befolgen:

Zu kombinieren mit:

Brot, Nudeln, Reis
oder Kartoffeln

Zu kombinieren mit:

Gekochtem oder
rohem Gemiise
(Salate)

Denken Sie an

korperliche
Bewegung

Zu kombinieren mit:
Fleisch, Fisch oder
Eiern

Zu kombinieren mit:
frischem Obst

Geslindeste Auswahl
in einer Lebensmittel-
Gruppe



NOMBRE DEL
PLATO

millora nutricional | Verbesserung der Erndhrung
nutritional improvement

MEJORA NUTRICIONAL

AZOCAR Y
l ACIDOS GRASOS SATURADOS

Sucre i acids grassos saturats
Zucker und Ges attigte Fettsaure
Sugar and saturated fatty acids

combinar amb | verbindet | combine with

<> COMBINAR con

Barcelo

NOMBRE DEL
PLATO

Traduccidén del
nombre del plato

Traduccidén del
millora nutricional | Verbesserung der Ernahrung
nutritional improvement

MEJORA NUTRICIONAL
SAL

Sal
Salz
Salt

combinar amb | verbindet | combine with

COMBINAR con

TREMPO
%d1aaA de tomate,
cebolla...
cién del nombre
d°1 plato
Traduccidn del nombre
del
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Contingut per 100/
de producte

dels quals sucres 0,38 gr

dels quals saturats 131 gr
Fibra alimentaria
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RESULTADOS

MEDICION DEL IMPACTO EN LA DIETA Y LA
REDUCCIONDE DISPONIBILIDAD
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AGS

2,8%

2,8
2,6%
10,4%
Ong Sal AzL
6,68
Sal AzL
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* Agilidad de uso.

* Herramienta versatil: permite multiples formas de
reformulacion.

e Lareformulacion con la HANCPtool es posible y viable.

 Puede mejorarse un alimento y conservar sus caracteristicas sin
gue se convierta en un producto diferente.

* Declaraciones nutricionales conforme el R 1924/2006.
* Conocimiento mas profundo de sus productos

* Uso de etiquetado nutricional.

* Necesidad de analiticas.
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EL FUTURO

REFORMULACION E INDEXACION
LANGUAL
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% ¥ LanguaL thesaurus

systematic food description, controlled vocabt

ed by microwave

ihstituting, or removing components
d Preserv:mon Method
Any preservation method ap| p ies

K. Packing Medium

M. Container or Wrapping _

Container material, form, and possl g’)i\ Bt G" racteristics
N. Food Contact

The surface(s) with which the food is in contact

P. Consumer Group/Dietary use
Human or animal; special dietary characterlstlcs or claims

ic Places and Regions
in, preparation of consumption

, |
“LLA — juncl ‘Characteristics of Food
CHARACTERISTICS Add tional misggﬂgneo us descriptors
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