WHAT IS REFORMULATION?

Put simply, reformulation is
making a new or existing
recipe healthier, some methods
can include:

> Reducing fat, salt, sugars
and calories

> Adding fibre, protein,
fruit and vegetables or
fortifying with vitamins
and minerals

> Replacing ingredients with
heathier alternatives

> Reducing portion sizes

> Clearer labelling on
portions and serving
suggestions

> Healthier cooking
methods

SPOTLIGHT ON HEALTHIER OPTIONS

These are just some of the tools that individual companies are using to help reduce calorie intakes.
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CHANGE
STARTS
WITH YOU!

If you are involved in any
aspect of the food and drink
supply chain, from producers
and food service to ingredient
manufacturing get in touch to
see how you can become
involved and play your part.

Contact FDF Scotland for
free bespoke advice
on reformulation.

Joanne Burns

Phone: 07701 380 750
Email: reformulation@fdfscotland.org.uk
Website: www.fdfscotland.org.uk

Joanne Burns has been appointed as
Reformulation for Health Manager to
help and support small and medium
sized food companies to make their
products healthier. Funded by the Scottish
Government this service is free of charge
and open to all. Joanne will work closely
with each business to find a tailored
solution, where additional support or
funding is required Joanne can signpost
you as required.

\ } { .
- food & drink
federation
ol passionate about food & drink

Scotland

Do you want to make
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0 BEFORE STARTING YOUR REFORMULATION JOURNEY CONTACT
FDF SCOTLAND TO DISCUSS YOUR STRATEGY AND TO
ENSURE YOU RECEIVE ALL THE SUPPORT AVAILABLE TO YOU.

WHY REFORMULATE?

Review
assess various options
to improve the health

of the product
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3 RECIPE CONSIDERATIONS:

products can benefit your
business by:

Responding to the growing

CHANGING

Benchmark

compare the size and
nutrient profile of your
product against similar
items on market

Clear aims for why you are reformulating

Keep baseline information on your
original recipe to allow comparison with
new recipe

Contact your ingredient suppliers to see
if they have an ‘off the shelf’ solution or
explore alternative ingredient options

Is there a core recipe you could improve

Take a step by step approach -
consider small changes

Consider portion size
Know the nutrient information and
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process changes tool, MenuCal, to help you calculate

the calorie content of your product

Potentially reducing costs, and
growing sales

(Public attitudes towards reducing levels of overweight
and obesity in Scotland, NHS Health Scotland).

Not enough time? We can help!




