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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 
dietary health 
Common Challenges

Access to innovative ingredients

Time & resource

Knowledge and skills

Understanding relevant targets

Cost

Where to go for help

Sensory analysis



Drivers for change
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Reduction 
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reduction 
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Front of Pack 
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health of 
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Retailer 
request

FDF HFSS Toolkit



Reformulation Toolkit
Free to access resources 



Podcasts Webinars
• Sodium solutions
• A spotlight on sugars
• Focus on Fibre
• The process of reformulating food and drink
• 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

• Consumer and business attitudes to reformulation
• Sugar Reduction in Bakery Products
• Salt Reduction in Pastry Products
• Sodium Reduction Solutions
• Focus on Fibre



Reformul8 Partnership





Student placements
16 student placements facilitated



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 
funded by Scotland Food & Drink, and Food Standards Scotland 

Case studies



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
• 9 tonne salt removal from pie shells (equivalent to 9 family cars)



Reformulation for Health

Improving the health of 
Scotland’s products and 
people 

Reformulation@fdfscotland.org.uk



TraceGains NutriCalc
Streamlined, Precision Recipe 
Reformulation In-House



ABOUT TRACEGAINS NUTRICALC
The New Standard for Product Development

NutriCalc® – 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 unmatched efficiency and accuracy 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 integration into the world’s 

leading networked food and beverage software platform.



ABOUT TRACEGAINS
Founded in 2008, TraceGains
is revolutionising the exchange of 
information across the supply 
chain.

Global Operating Centers and 

Customer Support

140+
Experienced F&B Staff

40%
Annual Growth

250 YRS
Supply Chain Experience Across 

Leadership Team

100K+
Supplier Locations

635K+
Items & Ingredients

167+
Supplier Countries

1.8m+
Completed Standard Online Forms

9.8m+
Supplier, Item & Ingredient 

Documents
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PRODUCE + SCALEVALIDATE + MANAGESOURCE + DEVELOPMENT

Intelligence: Horizon Scanning, Regulatory & Sustainability

TraceGains Marketplace

Specifications: Materials Specifications: Finished Goods

Formula Management

Supplier Management

Networked Finished Goods

Audit Management

Supplier Compliance

Quality Management

TRACEGAINS PRODUCT SUITE

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

NutriCalc Advanced Nutrition Calculation & Labelling

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

CAPA Management/ Continuous Improvement

Product & Packaging Integrated Workflows with Esko WebCenter
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TRACEGAINS GATHER®

• Free to use with NutriCalc to 
accelerate NPD

• Source all your recipes’ ingredients 
& related documentation – saves 
time

• Ranked, trusted suppliers

• Compare specs using standard 
forms

• Promote your own products to 
potential buyers 



• 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

ABOUT NUTRICALC
Setting the Industry Standing for Over 30 Years



• 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

ABOUT NUTRICALC
Accelerate Your Recipe Reformulation & Innovation



ABOUT NUTRICALC
NPD / Reformulation – reach recipe nutrition targets with ease



ABOUT NUTRICALC
HFSS – score existing recipes and reformulate to comply 

Before (HFSS) After (Non-HFSS)



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



• 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

ABOUT NUTRICALC
Simple and Transparent 



ABOUT NUTRICALC
Powering TraceGains Nutrition Calculation and Labelling

Standalone solution 

(as used by FDF Scotland)

Standalone solution + connected via API to TraceGains’ 

Supplier Management solution

TG’s Formula Management solution -

Powered by NutriCalc -

Integrated with TraceGains’ Ecosystem



Copyright © 2024 TraceGains, Inc. Proprietary & Confidential

LIVE DEMO

Main Features &
Recipe

Reformulation 
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THANK YOU
Let’s Connect

Dave King, Account Manager
E: davek@nutricalc.co.uk
T: +44 204 5705415

Start your 7-day NutriCalc free trial at:
nutricalc.co.uk 

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

mailto:davek@nutricalc.co.uk
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