& frontiers

’ @ Check for updates ‘

OPEN ACCESS

EDITED BY
Kirsty Pourshahidi,
Ulster University,
United Kingdom

REVIEWED BY
Hans Verhagen,
Technical University of Denmark, Denmark

*CORRESPONDENCE
Lynn Yu
lynn.yu@kraftheinz.com

SPECIALTY SECTION
This article was submitted to

Nutrition and Food Science Technology,
a section of the journal

Frontiers in Nutrition

RECEIVED 21 November 2022
ACCEPTED 11 January 2023
PUBLISHED 02 February 2023

CITATION

Yu L, Braesco V, Cooper SL, Drewnowski A,
Esteves BH and Budelli AL (2023) The Kraft
Heinz Company global nutrition targets for the
innovation and reformulation of food and
beverages: Current and future directions.
Front. Nutr. 10:1104617.

doi: 10.3389/fnut.2023.1104617

COPYRIGHT

© 2023 Yu, Braesco, Cooper, Drewnowski,
Esteves and Budelli. This is an open-access
article distributed under the terms of the
Creative Commons Attribution License (CC
BY). The use, distribution or reproduction in
other forums is permitted, provided the original
author(s) and the copyright owner(s) are
credited and that the original publication in this
journal is cited, in accordance with accepted
academic practice. No use, distribution or
reproduction is permitted which does not
comply with these terms.

Frontiers in Nutrition

Frontiers in Nutrition

TYPE Perspective
PUBLISHED 02 February 2023
pol 10.3389/fnut.2023.1104617

The Kraft Heinz Company global
nutrition targets for the innovation
and reformulation of food and
beverages: Current and future
directions

Lynn Yu®, Véronique Braesco?, Sheri L. Cooper?,
Adam Drewnowski?, Bridget Hannon Esteves® and
Andrea Luigi Budelli®

The Kraft Heinz Company, Chicago, IL, United States, ?VAB Nutrition, Clermont-Ferrand, France, *School of
Medical and Health Sciences, Edith Cowan University, Joondalup, WA, Australia, “Center for Public Health
Nutrition, University of Washington, Seattle, WA, United States, *The Kraft Heinz Company, Milan, Italy

Reformulating packaged foods has the potential to improve the nutrient density of the
global diet. The present perspective illustrates The Kraft Heinz Company’s approach
to product (re)formulation to develop healthier product lines that are lower in
saturated fats, total sugars, and sodium, and contain health promoting components.
Here we present the rationale for The Kraft Heinz Company's global nutrition targets
used for the global innovation and renovation of foods and beverages. The global
nutrition targets use a category specific approach to set maximum levels for the main
nutrients of public health concern: saturated fat, total sugars and sodium, taking
into account product characteristics (typical portion size, eating occasion, role in
the diet, etc.) as well as regulatory, technological, sensory and safety constraints.
Benchmarking examples illustrate how the nutrition targets are positioned within
the United States, France, and Australia. These global nutrition targets serve as
part of The Kraft Heinz Company’s environmental, social and governance nutrition
commitments and demonstrates how the food industry is improving the nutritional
value of packaged foods and beverages both now and into the future.
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1. Introduction

Reformulating packaged and processed foods has the potential to improve the nutrient density
of the global diet (1). Nutrient density refers to the amount of nutrients a food contains per unit of
energy it provides and nutrient dense foods are those high in nutrients but relatively low in energy
(2). Increasing rates of overweight and obesity represent a form of malnutrition and are a driver for
diet related chronic diseases, such as cardiovascular disease, type 2 diabetes and some types of cancer
(3). The World Health Organization (WHO) has encouraged product reformulation by the food
industry, with an emphasis on reducing energy and removing excess fat, sugar and salt/sodium from
the global food supply (4). A review of global dietary consumption patterns (5), highlights the
importance of promoting those dietary components that are currently consumed in suboptimal
amounts. The leading dietary risk factors for mortality were diets high in sodium, and low in
wholegrains, nuts, seeds, vegetables, fruit and omega-3 fatty acids (5).
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Local and regional regulatory bodies, including Public Health
England (6), the Food and Drug Administration in the US (7), the
French Ministry of Agriculture and Food (8), and the Federal
Government of Australia (9) have issued guidance to the food
industry regarding reformulation targets for specific food categories.
Multiple agencies were behind the elimination of trans fats from the
global food supply (10). Reformulation can take the form of reducing
added sugars, saturated fat, and sodium in foods or the addition to
foods of vitamins, minerals, and other health promoting components
(11). Nutrient density can also be improved by the addition of
desirable, nutrient-rich food ingredients to product formulations,
such as whole grains, nuts, seeds, vegetables, legumes, or fruits, and
by the addition of vitamins and minerals. Fortification of foods, and
the addition of plant proteins, whole grains, and other whole
ingredients to foods are also features of product reformulation.

Food and beverage manufacturers are using a variety of
quantitative tools to develop reformulation targets and to benchmark
their progress toward healthier product lines (12, 13). Among those
are nutrient profiling (NP) methods that capture the overall
nutritional value of foods. NP models have provided the scientific
basis for many educational, regulatory, and reformulation initiatives.
The goal of early NP models was to assess the relative healthfulness
of packaged beverages and foods (14), identify those with highest
nutritional value and so prompt healthier choices at the point of sale.
These NP models were “across-the-board” - meaning that the same
nutrient standards were applied to all food groups.

Today NP methods have been further developed by the food
industry to provide both direction and benchmarking for product
innovation and (re)formulation. Among industry-driven NP models
are those developed by Unilever (now Choices) (15), Nestlé (13),
PepsiCo (16), Ajinomoto (17) and others. These models are typically
category specific, with categories sometimes corresponding to
product lines. Category-specific nutrient standards are viewed as
better suited to the setting of objectives for product reformulation.
The goal is to develop within each food category new or improved
products that provide maximum nutritional value and are “best
in class”

Ongoing self-review of nutrient density of the global food supply
has been spurred by the Access to Nutrition Initiative (ATNT) (18).
ATNI has reviewed product portfolios of major food manufacturers
since 2013 and in 2022 conducted its first assessment of all major
food retailers within the United Kingdom market. Within the
dimension of product (re)formulation, food manufacturers are
evaluated based on whether: (1) they have developed a NP model;
(2) have used the NP model to screen their products for nutritional
value; and (3) have taken steps to assure transparency by publishing
and disseminating their nutrient standards and criteria for
innovation and renovation.

The present perspective addresses The Kraft Heinz Company’s
(KHC) global product portfolio which is composed of 51 separate
product categories that align with over 200 brands that are sold in
nearly 200 countries. KHC has developed global nutrition targets for
each product category, focusing on upper limits for energy, sodium,
total sugar, and saturated fat. These standards have been used to
screen existing Kraft Heinz products for nutritional value and to set
achievable and impactful targets for product reformulation that are
category specific. Assuring transparency and disseminating the
current and proposed nutrient standards is the purpose of the
present report.
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1.1. The Kraft Heinz Company global
nutrition targets

The development of nutrition targets for innovation and renovation
at KHC included setting target levels for the main nutrients of public
health concern: saturated fat, total sugars, and sodium. Several key
factors were considered, including the breadth of existing KHC
products, their role in the diet, food ingredients, regulatory standards,
technical considerations, taste, performance, and results from the
benchmarking of foods.

Consideration was given to nutrient guidelines recommended by
the WHO (19), Pan American Health Organization (20), the European
Food Safety Authority (21), and the U.S. Food and Drug Administration
(22). The nutrient daily values adopted by KHC were 20 g saturated fat,
50g added sugar, 2,300 mg sodium and a mean daily energy value of
2,000 kcal, consistent with past practice (22). The applicability of each
nutrient varies depending on the product category, for instance sodium
is relevant to processed cheese, but not refreshment beverages (see
Table 1).

First, a category-specific approach was used based on the global
KHC portfolio due to the wide variety of foods and beverages sold.
Targets for nutrients of public health concern were developed for
each product category. These included guidelines for optimal calories
per 100 g (100 mL for beverages) and maximum amounts of sodium,
total sugar, and saturated fat across all product lines, as described in
Table 1. In the U.S., Reference Amounts Customarily Consumed
(RACC) are established per eating occasion for labeling serving size
(23). The RACC differs depending on food or beverage type. For
example, condiments and sauces have a serving size between 5 and
30 g according to the U.S Food and Drug Administration RACC (23),
whereas the RACC for a fruit or vegetable juice is 240 mL. As foods
and beverages have various RACCs, the nutrient target varies
depending on the specific type of food or beverage. For instance, the
sodium targets per 100 g for a meal is more restrictive than salad
dressing, as a meal is consumed in a larger quantity than the quantity
used for a condiment. However, in other countries, serving size is not
standardized and for this reason KHC uses the standardized amount
of 100 g across all product lines.

Second, KHC nutrition targets had to be relevant to the dietary role
of KHC products and to the eating occasion. The global nutrition targets
reflect the dietary role of the product as outlined in national dietary
guidelines (11, 24, 25). Dietary guidelines provide evidence-based
recommendations on the types and amounts of foods that should
be consumed to meet nutritional requirements. As such, consideration
was given to the typical portion size consumed (26) as well as the way
the product is consumed (meal, snack, beverage, and dessert), and
whether the product contributes to discretionary calories.

Third, nutrient standards for a given product category are governed
by the nutrient content within the category. The KHC global nutrition
targets recognize that some ingredients can contribute vitamins and
minerals along with nutrients of concern. For example, milk found in
cheese and dairy products can be a source of both saturated fat and
calcium. The sugar in 100% juice is considered naturally occurring in
the fruit, while juice drinks may contain added sugars.

Fourth, some products are subject to regulatory standards, such as
standards of identity adopted under Codex (27) and enforced under
local laws, as in the case of cheeses, which are subject to standards
dictating minimum fat and moisture levels (28). Another regulatory
consideration are those required for front-of-pack labeling and nutrient
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TABLE 1 Global nutrition targets by The Kraft Heinz Company product category and subcategory.

10.3389/fnut.2023.1104617

!Product category and subcategory = Example/s 2RACC  kcal/ SatFat TotSug Sodium mg/100 g
) 100g g/100g g/100g
Sauces/Condiments
Tomato ketchup, regular and flavored Curry Ketchup 1 tbsp 135 1.0 25.0 940
Spoonable dressings and mayonnaise Tartar, Chipotle Aioli 15g 670 10.0 13.5 830
Pourable salad dressings, oil based Italian Dressing 30g 230 35 16.5 1,165
Pourable dressings, cream based Ranch Dressing 30g 450 6.5 13.5 1,000
BBQ sauces Curry Mango Sauce 1 tbsp 230 1.0 29 860
Mustards Yellow Mustard 1tsp 200 1.0 20 1,400
Dijon mustard Dijon Mustard 1tsp 200 1.0 20 2,400
Steak sauces, marinades, seasonings Steak Sauce 1 tbsp 400 1.0 30 2,000
Soy sauce Soy Sauce 1 tbsp 150 1.0 10 7,400
Oyster and fish sauce Oyster Sauce 1 tbsp 120 1.0 20 4,840
Meal Sauces
Meal and pasta sauces (Creamy) Alfredo, Carbonara 125¢g 150 4.0 35 665
Meal and pasta sauces (Oil Based) Pesto Sauce Y4 cup 400 8.0 2.0 770
Meal and pasta sauces (Tomato) Pasta and Pizza Sauce 125¢g 80 1.0 7.0 370
Meal sauces (Gravy) Finishing Sauces Y4 cup 70 35 2.0 560
Meal sauces (Asian) Stir Fry, Satay Sauce Y cup 100 1.0 20 680
Fruit, Vegetable, Legumes
Fruit packed in juice or syrup Fruit Salad, Fruit Puree 140 g 75 1 12,5 150
Beans, legumes, vegetables with sauce Beans in Sauce 130g 100 1 8 350
Beans, legumes, vegetables with meat Beans in Sauce & Meat 1 cup 115 1 6 350
Vegetables and legumes Tomatoes, Corn, Beets 130 g N/A 1 6° 150
Meals
Single-food dishes (1 food group) Pasta, Rice, French Fries Varies 270 2.5 2.5° 530
Combination foods (>1 food group) Mac'n Cheese, Pasta Salad Varies 400 5° 10° 700°
Main dish (Center of plate) Frozen Meal Centers, Pizza Varies 200 3! 6 340
Meal type products Ready Meals, Dinner Kits Varies 210 3t 9 320
Soups Canned/Chilled Soups 245g 100 2 6.5 320
Beverages
Refreshment beverages (<50% juice) Capri Sun, Crystal Light 360 mL 50 N/A 9.5 N/A
Cordials Liquid Concentrates 360 mL 40 N/A 8 N/A
Fruit and vegetable juice (>50% juice) Orange Juice, Tomato Juice 240 mL 90 N/A 12 N/A
Specialty beverages Flavored Coffee 350 mL 50 1.5 4 N/A
Fruit nectars Fruit Nectars 240 mL 70 N/A 14 N/A
Powdered drink mixes Flavored Drink Mixes Varies 375 N/A 75 N/A
Cheese
Processed cheese Processed Cheese Slices 30g 460 19 12 1,730
Natural cheese Brick, Sliced 30g 665 23.5 N/A 1,200
Cream cheese Cream Cheese 30g 430 22 17 800
Meat
Cooked bacon Pork, Turkey Bacon 15g 625 19 16 3,000
Dried meat Salami, Pepperoni 40¢g 460 11 9 1,710
Meat and meat substitutes Chicken/Chik’n Strips 55g 210 2.5 6 680
Processed meats and poultry Luncheon Meat, Deli Meat 558 370 13 5 1,270
(Continued)
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TABLE 1 (Continued)

10.3389/fnut.2023.1104617

!Product category and subcategory = Example/s 2RACC  kcal/ SatFat TotSug  Sodium mg/100 g
(44) 100g g/100g g/100g
Snacks
Bars, cookies and biscuits Baked Biscuits, Cookies 40¢g 430 9 34 570
Confections and chocolate Marshmallows, Caramels Varies 600 16 72 N/A
Spoonable sweet snacks Pudding, Gelatin s cup 200 2 18 230
Powdered gelatin desserts Powdered Gelatin Varies 350 2 82 450
Nuts, nut butters and seeds Peanut Butter 2 tbsp 665 12 27 660
Salted snacks Corn Nuts, Crisps 30g 500 35 35 1,165
Savory snack combinations Pretzels and Cheese Dip 30g 440 12 9 790
Sweet snack combinations Cottage Cheese with Fruit 40g 360 10 29 350
Other
Dips and hummus Non-sour Cream Dips 2 tbsp 335 7 10 570
Sweet bread toppings Jam, Marmalade, Sprinkles 1 tbsp 350 1 N/A 125
Relish and chutney Mix Vegetables Condiment 15¢ 100 1 20 1,000
Pickles Pickled Cucumbers 30g 170 1 25 1,535
Desserts Cheesecake, Pies Varies 740 11 74 1,100
Fermented bean curd Fermented Bean Curd Varies 145 3 2 3,100

RACC, Reference Amounts Customarily Consumed; kcal, energy per 100g; SatFat, Saturated fats g/100g; TotSug, Total sugars g/100g; Sodium, Sodium mg/100g; N/A, not applicable.

'Kraft Heinz products without nutrition targets include: salt, pepper, herbs and spices, yeast, tea, coffee, baking ingredients, vinegar and oil.

*For measurement equivalents refer to the U.S. Department of Agriculture measurement conversion tables (44).

*Add 2g saturated fat for items with cheese.
*Add 1g saturated fat for items with cheese.

*Exempt total sugar if no added sugar.
°Add 100mg sodium for item requiring preparation with additional ingredients.

TABLE 2 Comparison of The Kraft Heinz Company global nutrition targets with nutrient contents observed in the American (33) and French (34) markets for
tomato ketchup, mayonnaise and French fries/fried potatoes.

Number of Saturated fats (g/100 g) Sodium (mg/100 g) Total sugars (g/100 g)
products
US. France KHC u.s. France KHC u.s. France KHC u.s. France
target (85" (85t target (85" (85t target (85t (85
%ile) %ile) %ile) %ile) %ile) %ile)
Tomato ketchup! 141 78 1 0 0.1 940 1,176 1,178 25 26.7 24
Mayonnaise? 202 124 10 14.3 9.0 830 833 640 135 6.7 1.9
French fries/fried potatoes® 259 123 25 1.8 1.7 530 435 138 25 1.2 0.6

KHC target, The Kraft Heinz Company global nutrition target; %ile, percentile.

"Tomato ketchup, is classified within the Kraft Heinz product category ‘sauces and condiments’ and product subcategory ‘tomato ketchup.
*Mayonnaise, is classified within the Kraft Heinz product category ‘sauces and condiments” and product subcategory ‘spoonable dressings and mayonnaise’
*French fries/fried potatoes, is classified within the Kraft Heinz product category ‘meals’ and subcategory ‘single-food side dishes.

content claims. For example, reduced sodium ketchup would need to
contain a defined amount of sodium less than the reference amount,
depending on local regulations.

Fifth there are technical challenges. For example, sodium has
multiple functions in food, such as extending shelf life, stabilizing
microbiological activity, enhancing flavor and palatability, and
improving food structure and texture (29, 30). Therefore, its role in
the food matrix may limit sodium reduction or replacement efforts.
Reducing sodium in a product can be challenging when the mineral
is present for reasons beyond taste, such as food safety or technical
functions. Product innovations to reduce sodium content must
guarantee food safety, be economically and technologically viable, and
meet consumer sensory expectations (29). A change in fat content
may also affect taste and functionality, including its intended use in
recipes. For example fat emulsification is needed in pasteurized
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processed cheese to reinforce the structure of the product and
maintain sensory characteristics (31). Lastly, the marketing and
competitive set is relevant as the nutrient profiles of other products
in the marketplace provide benchmarks for comparison, as described
in Table 2.

The KHC regional nutrition guidelines for leading markets, such as
the United States, Europe, Australia, and New Zealand were used as a
starting point to set the global nutrition targets. The KHC global
nutrition targets (Table 1) are being used to guide new product
development, set targets for reformulation and to monitor changes in
the nutritional value of KHC product lines. Since 2019, the KHC global
nutrition targets have been used to make environmental, social and
governance (ESG) related commitments. In 2020, 74.7% of the KHC
global portfolio met the KHC global nutrition targets (34). By 2025,
KHC commits to improving product health and nutrition by achieving
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85% compliance with Kraft Heinz global nutrition targets (35). The 85%
target reflects an ambitious goal for setting the baseline of nutrition
commitments, while balancing business priorities. This is a significant
first step, however continuous work and reflections will be undertaken
to extend these commitments in future years.

1.2. Benchmarking illustration for three Kraft
Heinz products

Ketchup, mayonnaise and French fries/fried potatoes are popular
foods worldwide and contribute markedly to KHC sales volume. These
products were selected to illustrate how KHC global nutrition targets
compare to the current market options available in the United States,
France, and Australia.

Nutrient composition data for the United States market came from
the U.S. Department of Agriculture (USDA) Branded Food Products
Database (32). Items were selected based on a search of product names,
duplicate entries were removed, and any products not fitting the
category (e.g., potato chips) were also removed. The analytical samples
were for ketchup, mayonnaise and potatoes, fried. Nutrient composition
data for corresponding products in France came from the Agence
Nationale Sécurité Sanitaire de ’Alimentation (ANSES) (33). Data for
French fries were obtained as a weighted mean of 64 products for deep-
frying, 50 for oven and 9 for micro-wave; for ketchup and mayonnaise,
only regular products were included (i.e., no sugar-reduced ketchup or
fat-reduced mayonnaise). Of note, database values are not weighted
relatively to market shares and may inadequately reflect the reality of
nutrient contents. Table 2 compares KHC nutrition targets for ketchup,
mayonnaise, and French fries with the 85" percentile cut-points of the
distribution for currently available products. For a normal distribution,
the 85" percentile is one standard deviation above the mean.

KHC target for sodium in ketchup was well below the 85" percentile
cut-point in both United States and French databases. For mayonnaise,
KHC sodium target was below the cut-point in the United States but
above the cut-point in French data. For French fries, the KHC sodium
target was above the cut-points both in the United States and in French
databases. KHC target for added sugar in ketchup was at ~85™ percentile
cut-point for both data sets; by contrast KHC targets for added sugar in
mayonnaise and French fries were substantially higher. The KHC target
for saturated fat in mayonnaise was below the United States but above
the French cut-point.

These data illustrate the difficulty of reformulating products across
different markets and product lines. First, based on our analyses of
nutrient composition databases, these products in France contained
lower amounts of saturated fats, sodium, and total sugars. Whether this
was related to diet quality is not clear, since dietary intake data was not
available. Second, product categories are not always totally comparable
across different markets. For example, KHC nutrition targets are lower
than observed values in 15% of products for sodium in ketchup and, in
the United States only, for sodium and saturated fats in mayonnaise and
sugar in ketchup. The KHC sugar target for mayonnaise is above the
market reality, as the KHC subcategory for spoonable dressings and
mayonnaise includes sauces other than mayonnaise (e.g., tartar sauce
and chipotle aioli) that may contain sugar. Reassessing the targets for
spoonable dressings and mayonnaise could be considered for the future.

Currently there is no publicly available Australian branded food
database for use by consumers, researchers, or businesses. As such, the
George Institute for Global Health in Australia FoodSwitch smartphone
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app (36) was used to identify a list of healthier choices, as determined
by the Health Star Rating (37). Interestingly, when assessing Australian
products via the Foodswitch app, it was observed that 20% of ketchups
(21 out of a total of 103, assessed on the 14 June 2022) had greater than
or equal to 3.5 health stars and therefore classified by ATNI as a
“healthy” product (18). On assessment, these better for you ketchups
(n=21) had <700 mg sodium and <24 g sugars per 100g.

2. Discussion: New directionsin
product innovation and reformulation

Product reformulation and innovation provides an opportunity for
the food industry to improve the nutritional value of packaged foods.
Research suggests that dietary behavior change observed in some
consumers following product reformulation does not offset the overall
benefits of product reformulation on dietary intakes at the population
level (1). Indeed, reformulation programs implemented across and
within all food categories can improve diet quality (1).

The WHO’s recommendation is to achieve a 30% relative
reduction in mean population intake of sodium by 2025 (38). The
WHO also advises limiting total sugar to 90 g per day and free sugar
(i.e., added sugar, as well as sugars in honey, syrups and fruit juices)
to 50 g per day. Sugar is added to products for functional properties
including enhancing flavor and sweetness, improving mouthfeel and
texture, color formation, fermentation and preservation (39). Sugar
also plays an important role in enjoyment and pleasure of the
product, given its sweet perception.

Sensory and consumer research are essential in product innovation.
This is to ensure that reformulated foods will meet consumers’
expectations and be consumed, and therefore have a dietary impact and
public health benefit. Sensory evaluation is a science that measures the
reactions to products as perceived by sight, smell, taste, touch and
hearing (40). Different types of sensory evaluation methods are
required to determine consumers’ preferences for new products (41).
Food choice is complex, so it is critical in the product development
cycle to understand not only sensory factors, but other factors including
consumer attitudes, emotions, behaviors and the context in which the
new food will be consumed (41).

Another aspect of product (re)formulation is an increase in positive
nutrients and/or food components (e.g., fiber, polyunsaturated fats, and
whole food ingredients such as whole grains, nuts, legumes, seeds,
vegetables and fruits) to improve overall nutrient density.

Product formulation can be an efficient means of optimizing both
nutrient content and nutrient bioavailability within a food. For instance,
adding oil to tomatoes favors the absorption of lycopene, a potent
antioxidant carotenoid present in high amounts in tomatoes (42).
Additionally, the thermal and mechanical techniques used in food
processing allows for lycopene to become more bioavailable during
digestion and absorption (43).

KHC’s 2025 ESG nutrition commitments include: achieve 85%
compliance with KHC’s global nutrition targets, reduce total sugar in
products by more than 60 million pounds across the global portfolio and
reduce sodium by 5% in Kraft BBQ sauce and salad dressings, in North
America (34).

As one example of sugar reduction, in August 2022, KHC’s CapriSun
in the United States and Canada, launched reformulated juice drink
pouches with an average of 40% less sugar than the original product.
Each 6l. 0z. serving (177 mL) now has an average of 8 g of total sugars
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and 5g of added sugars. The sugar reduction in CapriSun accounts for
more than half of the proposed sugar commitment.

Key nutrition priorities for KHC over the coming years are to
continue to gradually reduce nutrients of public health concern
(especially sodium and sugar) and increase positive nutrients and food
groups, while considering consumer demand related to taste and
texture. Furthermore, the benchmarking of products additional to those
already presented, that make up the major volume of sales of KHC could
suggest improvements of global nutrition targets. For maximum public
health benefit, the planned gradual improvements in nutrient density
need to occur without provoking major changes in consumer food
choice and purchasing behavior.

Where feasible, KHC can also explore including nutrients (dietary
fiber, protein, vitamins and minerals) and food groups to encourage in
the global nutrition targets. Current examples of products with food
groups to encourage include 100% whole wheat macaroni (Mac and
Cheese), vegetable and legume based soups with 15 g of plant protein
per serve (Heinz Plant Proteinz), Classico tomato sauces with % cup of
vegetables per serving from tomatoes, meal-type products (SmartOnes
entrees), containing % cup vegetables per serving, and whole-grain
offerings from Lunchables products in the form of crackers.

KHC global nutrition targets represent a set of feasible standards for
product innovation and renovation. Efforts at product (re)formulation
will have a global reach since these nutrition targets are being applied to
the KHC’s global food and beverage portfolio. The present examples
from branded food composition datasets from the United States and
France show that the targets are being met by products among the major
volume of sales of KHC; ketchup, mayonnaise and French fried potatoes.
Improving nutrient composition of frequently eaten foods has the
potential to improve overall dietary intake. Further enhancements of the
KHC product portfolio will involve the continued reduction in sodium
and sugar content and the addition of wholesome food components to
packaged foods. There is also potential to transform the existing global
nutrition targets into a KHC nutrient density score.
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