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PAHO 2015 

• Introduces the NOVA classification of foods 
invented by Carlos Monteiro in Brazil 

• Categorizes foods according to processing. 

• Adopts the name ultra-processed foods 

• Concludes that the association between 
annual sales per capita of ultra-processed 
foods and the increase of BMI predicts 
obesity  

 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

PAHO 2015 

This report is based on the NOVA food 
classification system. The NOVA system groups 
food according to the nature, purpose, and 
extent of its processing (21,27).  

It has four groups, specified below and in more 
detail in Annex A:  

 

1. Unprocessed or minimally processed foods  

2. Processed culinary ingredients  

3. Processed foods  

4. Ultra-processed food and drink products 

 

 



NOVA Food Classification System 

It has impacted not 
only communications 
but most importantly 
public policies 



NOVA Food Classification System 

1. Unprocessed or minimally 
processed foods  

2. Processed culinary ingredients  

3. Processed foods  

4. Ultra-processed food and drink 
products FoodEx2 



NOVA Food Classification System 

1. Unprocessed or minimally 
processed foods  

2. Processed culinary ingredients  

3. Processed foods  

4. Ultra-processed food and 
drink products 

• Very low nutritional quality 

• Hyper-palatable and quasi-addictive 

• Imitative of food; falsely seen as 
healthy 

• Conducive to snacking 

• Aggressively advertised and marketed 

• Socially and environmentally 
destructive 

 



Ultra-processed food and drink products 

• Ultra-processed food and drink products are industrial formulations 
manufactured from substances derived from foods or synthesized 
from other organic sources.  

• In their current forms, they are inventions of modern industrial food 
science and technology.  

• Most of these products contain little or no whole food.  

• They are ready-to-consume or ready-to heat, and thus require little 
or no culinary preparation 



Ultra-processed food and drink products 

• Figure 14 shows an association between sales per capita of 
ultraprocessed products and prevalence of obesity in adults (18+ 
years) in 14 countries in the Americas (all Latin American countries 
studied except Argentina, plus Canada and the United States).  

• There was a positive, strong, and significant association (R2 = 0.76; p 
< 0.001) between prevalence of adult obesity and higher sales per 
capita of ultra-processed products. After controlling for confounders 
(GNI, urbanization, and deregulation), the association remained 
significant (R2 = 0.84; p < 0.001). 



  



Los alimentos y bebidas ultra-procesados 
referidos son: bebidas gaseosas, snacks, 
cereales para el desayuno, dulces y caramelos, 
helados, galletas, jugos de frutas y verduras, 
bebidas deportivas y energizantes, té o café 
listos para beber, productos para untar, salsas y 
comidas listas.  
 
Las cantidades en litros se convierten en 
kilogramos. Fuente: Base de datos Passport de 
Euromonitor International (2014) (38). 

Ventas al consumidor  





Figura 4 
Ventas al menudeo 
anuales per cápita de 
alimentos y bebidas ultra-
procesados en 13 países 
latinoamericanos, 
2000–2013 



CODEX Food Categories 



CODEX Food Categories 



CEREALS AND CEREAL PRODUCTS 





FoodEx2  



Food Definitions - International Regulations 

Codex 
Alimentarius 

Food 

European 
Union 

Food 

Unprocessed 
food 

FDA 

Food 

Processed 
food 



Codex Alimentarius 

Food means any substance, whether processed, semi-processed or raw, which is 
intended for human consumption, and includes drink, chewing gum and any substance 
which has been used in the manufacture, preparation or treatment of “food” but does 
not include cosmetics or tobacco or substances used only as drugs. 



European Union 

Definition of "food“ 
 
For the purposes of this Regulation, "food" (or "foodstuff") means any substance or 
product, whether processed, partially processed or unprocessed, intended to be, or 
reasonably expected to be ingested by humans. 
 
"Food" includes drink, chewing gum and any substance, including water, intentionally 
incorporated into the food during its manufacture, preparation or treatment. It includes 
water after the point of compliance as defined in Article 6 of Directive 98/83/EC and 
without prejudice to the requirements of Directives 80/778/EEC and 98/83/EC. 
 
EU Legislation 
Regulation (EC) No 178/2002 (OJ L31, p1, 1/02/2002) of 28 January 2002 laying down the general principles and 
requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters 
of food safety. 
 

https://www.fsai.ie/uploadedFiles/Legislation/Food_Legisation_Links/General_Principles_of_Food_Law/Reg178_2002.pdf


FDA 

The term food means (1) articles used for food or drink for man or other animals, (2) 
chewing gum, and (3) articles used for components of any such article. 
 
The term processed food means any food that is not a raw agricultural product that has 
been subjected to processing such as canning, cooking, freezing, dehydration or 
grinding. 
 

CFR - Code of Federal Regulations Title 21 – Chapter 9  
21 U.S. Code § 321 - Definitions 
 
 



•PAHO publishes the 
Nutrient Profile Model 

 

On February 18 th 2016 



Food Composition Data is Essential 

• ’’Inadequate food composition data and their use may then lead to 
erroneous research results, wrong policy decisions (particularly in 
nutrition, agriculture and health), misleading food labels, false 
health claims and inadequate food choices’’ U. Ruth 
Charrondiere (FAO official) 



 
 

Why is Food Classification so critical? 



Dietary Guidelines for the Uruguayan Population  
 

December 6, 2016 

Because it impacts Dietary Guidelines and  
Public Policies 





Immediate 
Repercussion 

  



Immediate 
Repercussion 

  



“AVOID THE 
CONSUMPTION  

OF  
ULTRA PROCESSED 

PRODUCTS” 

Recommendation 
based on wrong 

principles 

Unjust  
prohibition 



Evidence that 
number of food 
additives define 
ultra processed 

foods 

All the food 
categories listed 

contradict 
Codex 

  



Evidence that 
number of food 
additives define 
ultra processed 

foods 

 

All the food 
categories listed 

contradict 
Codex 



Uruguay posts for 
public consultation 

a FOP Decree 
Project 

June 2nd. 2017  



Law Project 007-2017 
It uses NOVA 

classification and FOP 
warning labels based 

on PAHO NPM  

* Encuesta Nacional de la Situación Nutricional en Colombia 2010 ENSIN. Profamilia, Instituto Nacional de Salud, Bienestar Familiar, 
Ministerio de la Protección Social. Bogotá. (2010).  

COLOMBIA 





ALACCTA’s 
President 

presents at the 
Senate 

 

October 26, 
2017 

COLOMBIA 





The Committee agreed to:  
a. Start new work to develop guidelines on FOPL 

systems, and to submit the project document 
(Appendix III) for approval to CAC41.  

b. Establish an EWG, chaired by Costa Rica and co-
chaired by New Zealand, working in English and 
Spanish, and subject to approval of the new work 
by CAC41,  

c. Make recommendations on the placement of the 
guidelines.  

d. General Guidelines to Establish Nutritional 
Profiles  
a. The potential new work would supplement 

the work on FOPL and could be undertaken 
by CCNFSDU. 50. The Committee agreed to 
inform CCNFSDU of the new work on FOPL 
and to request CCNFSDU to consider how it 
could contribute towards this work.  



American Journal of 
Clinical Nutrition 

August 9, 2017  

“The use of the 
NOVA 

classification in 
public policies is  
irresponsible” 

  



 “On balance, therefore, there seems to be little advantage 
from the use of the NOVA classification compared with the 
current epidemiologic approach, which relies on the linkage 
of nutrient intakes to chronic disease with subsequent 
identification of foods that merit consideration in public 
health nutrition strategies” 

                                                                 Mike Gibney 





LET’S PUT OUR EFFORTS IN EDUCATION 



Dr. Jacques Rousseau - Philosopher 
 Effective science communication and debunking misinformation are very 
difficult. Both require long, slow, hard work. The best way to promote 
scientific literacy is to teach people to understand the basics of scientific 
method.  

  

 People making scientific breakthroughs are not particularly photogenic or social: 
They’re not on social media or television taking selfies and giving interviews; instead, 
they’re tucked away in laboratories or in front of computers focusing on research. 
People may think food science and technology are evil, but they exist to make 
food safer. And that’s the scientific message consumers need to receive. 



Engage your leaders in authentic dialogue 

BE VOCAL 
 



Thank you! 
WWW.ALIMENTOS.ORG.AR 

WWW.IFT.ORG 

WWW.IUFOST.ORG 
 

 
 

http://www.alimentos.org.ar/
http://www.ift.org/
http://www.iufost.org/

