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Free support for Scottish SMEs

Launched in 2019 to support SMEs in Scotland to reformulate

commonly consumed products, for maximum impact on IMPROVING
dietary health SCOTLAND'S
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Drivers for change

Salt Calorie
Reduction reduction
targets 2024 programme

HFSS NPM
restrictions

Mandatory
calorie
labelling

Front of Pack Health
labelling Claims

Improve
health of
product

Customer Retailer
request request

FDF HFSS Toolkit
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Scotland’s Health:

@ ®
Most Scottish people consider their health to be good .
Facts on UK nutrition targets:
Butchery

D 1 o 2 o A Public Health England have published UK wide guideline targets and
i upper it for caloro and alt conon in many products, with the aim
t these are achieved by 2024

Calorie targets
A target of 20% calorie reduction has been st for pastry products, including
pies, pastes, sausage roll and quiches,

Free to access resources

Target 430kcal/portion
5 Maximum: 670kcal/portion
Click e forfullinformation.

-

® ® O «
Targets per 100 of product are set out below, for both sodium and salt

PATATATAN

Resources S—— =

Reformulation for health resources

Fat Reduction

Fats are important in the structure, taste, texture and
appearance of cheese products.

Al types of fat are high in energy. A gram of fat,
saturated or unsaturated, provides 9 kcal of energy
compared with 4 kcal for carbohydrate and protein.

Unused energy is stored in the body as fat, in the form
of triglycerides. An excess of energy may lead to an

individual becoming overweight or obese. Therefore,
too much fat can contribute to poor health which can
increase the risk of heart disease and stroke.

Podcasts

Webinars

2024 salt and calorie targets

Adyvice Tool

Reformulation for Health

Reformulation guides A guide to sensory

analysis for SMEs
FDF Scotland Research

IGD reformulation guidance

Guide: Spotlight on sugars
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Podcasts Webinars

Sodium solutions * Consumer and business attitudes to reformulation
A spotlight on sugars * Sugar Reduction in Bakery Products

Focus on Fibre » Salt Reduction in Pastry Products

The process of reformulating food and drink « Sodium Reduction Solutions

How bakers can make their products healthier
Consumer and business attitudes to reformulation
How butchers can make their products healthier
How the food industry can help consumers make
healthier choices

* Focus on Fibre

Webinars °

Click through to view recordings of our previous webinars, featuring a range of industry experts:

® Focus on fibre

. . ® Consumer and business attitudes to reformulation
Sodium solutions
Listen to our Sodium reduction solutions webinar which took place on the 17th March to learn about salt’s place in
public health, and methods of salt reduction using alternative ingredients.

Scotland

Be sure to sign up to our newsletter below, to receive alerts of our future events.
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Reformul8 Partnership

Who is it aimed at?

+ Ingredient manufacturers and suppliers
+ Food and drink manufacturers

+ Wholesalers, retailers and caterers

+ Stakeholders and Academia

By working together and supporting each link in the chain, Scotland can
lead the way in reformulation and health innovation.

What are the benefits?
« Through collaboration show a demonstrable improvement in the
nutritional profile of Scottish products

+ Ensure local supply chains are healthier to support the growing demand
for healthier products

+ Support the food industry in Scotland to highlight reformulated products

+ Your organisation will be promoted on the partnership platform and
network with other partnership organisations

+ Full support of FDF Scotland’s dedicated Reformulation for Health team
who will help you achieve your commitment

Reformul8

Partnership

Helping Scottish food
businesses Reformul8
for a healthier future

Scotland’s whole food system working
together for a healthier future.
Sign up at Reformul8 Partnership
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Helping food businesses

REFORMUL &

for a healthier future
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federation
passionate about food & drink

Scotland

The Natural Fruit &
@ Beverage Co.
//\Q Food Safety
AUTHORITY OF IRELAND

Ulrick&Short

v .
CUMSAE BRUSCO ===..

o oter HEALY
nesta ‘ GROUP ’,,,
. healthy = /MQPL}‘ . \ A
- living Peacoc e’ (MRDOCH) PR

Handmade & Heavenl:
Sorvmy we o acOTARD BRI |

INTERNATIONAL FISH CANNERS
(SCOTLAND) LTD

GCU

Glasgow Caledonian

&

™ “Plnterface SALTWELL" .,
- = =
@ & B ’ L\ SUTHERLANDS DEAN’S
Kreglinger bestground ™&=ics  “GF PORTSOY @ S s maadl! o
SCOTLAND FR————
N FOOD § DRINK

< _o '@

SAC 2Ly \JF s zst0  Ssiion
CONSULTING F ‘

BORDERS.

Food
Standards
Scotiand

YOUING
o FARMERS
Cardowan

Scotland’s whole food
system working together
for a healthier future

% Reduce calories/ //

. portion size 4 P
\P . Increase fruit

& vegetables

Increase
fibre

Replace ingredients
with healthier
alternatives

consumer
information



Student placements

16 student placements facilitated

Student Placements

We work with Scottish academia to place final year students within food
manufacturers in Scotland. As well as supporting reformulation projects, the
initiative is developing a talent pipeline of food technologists and innovators.

k& / feel very much inspired by the placement, giving me

a strong desire and determination to help improve public
health. | am very grateful for the opportunity that | have
been given as this is not something that | considered prior
to my placement as a Food Science student.
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Externally funded projects

Funding for manufacturers to invest in reformulation

Reformul8 Challenge Fund

£159k of funding for 4 funds by Scotland Food & Drink recovery plan
Healthier Product Innovation Fund

£80k from Scotland Food & Drink recovery plan
Healthier Bakery Fund

£50k from Food Standards Scotland

Healthier Food Service Fund

£50k from FSS

Reformul8 Challenge Fund 5 Case studies
funded by Scotland Food & Drink, and Food Standards Scotland
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What does it all add up to?

Billions of calories and tonnes of salt removed from Scotland’s everyday foods

* 880 million calorie reduction from pie brand

* 35% fat reduction in food service cheesecake

* 25% reduction in empire biscuit portion size

* 40% reduced sodium salt product developed

* 109 million calory reduction in ready meals

* 100% fibre increase in white bread rolls

* 30% fat reduction in black pudding

* Higher fibre and lower fat butteries

* HFSS compliant caramel sauce

* Otonne salt removal from pie shells (equivalent to 9 family cars)

fdf




fdf food & drink
federation

Reformulation for Health
Improving the health of
Scotland’s products and
people
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TraceGains NutriCalc

Streamlined, Precision Recipe
Reformulation In-House

NutriCalc

NUTRITION CALCULATION




ABOUT TRACEGAINS

The New Standard for Product Development

— a trusted name in nutrition calculation for over 30 years — now
operates both as a standalone solution and as part of the broader TraceGains

ecosystem, delivering for the food and
beverage industry.

Acquired by TraceGains in 2024, NutriCalc builds on its legacy as a market leader
in nutrition analysis software, while benefiting from



ABOUT TRACEGAINS

140+

Founded in 2008, TraceGains Experienced F&B Staff

is revolut.lonlsmg the exchange of 40%

information across the supply

chain. Annual Growth

@ Global Operating Centers and 250 YRS

Customer Support Supply Chain Experience Across

Leadership Team

100K+ 635K+ 167+
Supplier Locations ltems & Ingredients Supplier Countries
1.8m+ 9.8m+
Completed Standard Online Forms  Supplier, Item & Ingredient
Documents




TRACEGAINS PRODUCT SUITE

| SOURCE + DEVELOPMENT VALIDATE + MANAGE @ PRODUCE + SCALE

D - (6

.
)
g

Partner Solutions: Regulatory, Global Emissions, Deforestation and Social Sustainability Data

Product & Packaging Integrated Workflows with Esko WebCenter

FOUNDATIONS: TraceGains Network Data Standardization Secure Architecture Rich Automation Enterprise Integration




TRACEGAINS GATHER®

®  Free to use with to DI LLLLLLLLLLL

accelerate NPD Reecviijsp Gather
* Source all your recipes’ ingredients - E—— Ingzzgﬁz

& related documentation — saves ° g

time

* Ranked, trusted suppliers

* Compare specs using standard
forms

* Promote your own products to
potential buyers Accelerate

Innovation



ABOUT NUTRICALC

Setting the Industry Standing for Over 30 Years

 Developed by experienced Food Scientist & Food Lab Tests Manager

* Time saving solution to generate nutrition results quicker than lab
testing

* Industry standard calculation software, with highest nutrition
accuracy

NutriCalc’
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ABOUT NUTRICALC

Accelerate Your Recipe Reformulation & Innovation

e Cutting-edge online NPD / reformulation solution

* Drive precision reformulation in-house and achieve HFSS
compliance with unrivalled speed

* Instantly generate detailed nutrient profiles and HFSS scores to fine-
tune saturated fat, sugar and salt levels

NutriCalc’
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ABOUT NUTRICALC

NPD / Reformulation — reach recipe nutrition targets with ease

RECIPE DETAILS NUTRITION REPORTS
DETAILS NUTRITION REPORTS
per 100g per 35g Nutrition
> Energy kcal 286 100 per100g per3Sg
Energy 1212kJ/286kecal  424kJ/100kcal
Fat 2% 109
of which Saturates 1.69 Cog
> Energy kJ 1212 424 Corbohydae 589 209
of which Sugars 299 109
) Protein 4.5g 169
> Protein g 4.5 1.6 Salt 0.34g 0.12g
> Fat g 2.9 10 Ingredient Declaration
v Saturates g 16 06 Wheatflour (With Added Catcium, Iron, Niacin, Thiamin] [Milk], Stout [Barley], Raisins [Sulphites],
Brown Sugar, Honey, Butter [Milk], Molasses [Sulphites], Baking Powder [Wheatl, Cinnamon, Nutmeg,
Stout, Guinness 0.00 0.00 e
Mol 0.00 0.00 Allergens Front of Pack
olasses .
Butter, Unsalted 1.37 0.48 Contains Gluten () A 35g serving contains
Contains Wheat (1] Energy
. - 2
Flour, Wheat, White, Plain, Soft 0.17 0.06 Sorie Briey. QN e
Contains Milk 0 5% 1%
Bakmg pOWder 000 000 Cfomdmb Sphies o of an adult’s reference intake
Suitable for Vegetanans
Cinnamon, Ground 0.00 0.00 Typical values per 100g- 1212k J/286kcal

NutriCalc’

NUTRITION CALCULATION




ABOUT NUTRICALC

HFSS — score existing recipes and reformulate to comply

0000O0COO

Before (HFSS)

Description Quantity
Energy (kj) 1212kj
Sugars 29.0g
Saturated Fats 1.6g
Sodium/Salt 135mg
Fruits, vegetables and nuts 23%
Fibre (AOAC) 2.3g
Protein 4.5¢g

Points

3

6

1

0000000

After (Non-HFSS)

Description Quantity
Energy (kj) 1052Kj
Sugars 15.89
Saturated Fats 1.8g
Sodium/Salt 153mg
Fruits, vegetables and nuts 25%
Fibre (AOAC) 2.5¢
Protein 4.99

Points

3

3

NutriCalc’

NUTRITION CALCULATION




ABOUT NUTRICALC

UK / EU / International compliant labelling with all required nutrition,
ingredient and allergen data

RECIPE DETAILS NUTRITION REPORTS RECINE DETAILS NUTRITION REPORTS

UK/EU Back of Pack CALCULATION: NONE v UK/EU Front of Pack CALCULATION: NONE v
NUTRITION INFORMATION A 35g serving contains
per 100g per 35g Energy .

Energy 1212kJ/286kcal  424kJ/100kcal 424kJ
Fat 2.9g 1.0g 100kcal

5%
of which Saturates 1.6g 0.6g : : 4
Carbohydrate 58g 20g of an adult's reference intake
of which Sugars 299 10g .
Protein 45q 169 Typical values per 100g: 1212kJ/286kcal
Salt 0.34g 0.12g

NutriCalc’

NUTRITION CALCULATION




ABOUT NUTRICALC

Simple and Transparent

* Scalable — as businesses grow, from food startups up to
international FMCG corporations

 Affordable — flexible annual & monthly PAYG pricing plans

* No hidden extras — unlimited recipes, data, labels & support

NutriCalc’
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ABOUT NUTRICALC

Powering TraceGains Nutrition Calculation and Labelling

Standalone solution Standalone solution + connected via API to TraceGains’ TG’s Formula Management solution -

(as used by FDF Scotland) Supplier Management solution Powered by NutriCalc -

Integrated with TraceGains’ Ecosystem

¢ Reduced Sugar Spiced Bun 4

NutriCalc |

@ NutiCaks UK/EU Combined Report GALG NONE @i %

Reduced Sugar Spiced Bun
Peper e 425520
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LIVE DEMO
Recipe
Reformulation
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Let’s Connect

Dave King, Account Manager * Reduced Sugar Spiec Bun

NutriCalc

E . RECIPE DETAILS NUTRITION LABELS REPORTS

T: +44 204 5705415

UK/EU Combined Report CALC: NONE

Nutrition
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Join the TraceGains network for free at:
gather.tracegains.com

Reduced Sugar Spi
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mailto:davek@nutricalc.co.uk
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