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Heart Attack and Dietary Fat Intake of
Eskimos vs. Danes (1976)

ESKIMOS | DANES

Myocardial 3 40
Infarction

Energy from fat (%) 39 42
n-6 PUFA (g/d) 5 10
n-3 PUFA (g/d) 14 3
n-3/n-6 2.8 0.3
Cholesterol (mg) 790 420
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LC PUFA and CVD

(fish consumption studies)

Zutphen Study: Kromhout 1985 Western Elect.:Shekelle 1985
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Dietary Intake of FA and
Risk of Cardiac Arrest

Siscovick D. 1996 JAMA:274;17
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Blood Levels of FA and
Risk of Sudden Death
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Fish Intake and Mortality from CHD:
Long Term Positive Findings

el l.,

137 men, 135 women "....1-,
0.8 | Rotterdam, NL. ‘s,
- MI 18.5% vs 7.2% (p=0.05 e
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Protection Against Sudden Death, CHD Mortality and
Cardiovascular Mortality by 880mg/day n-3 PUFA

Supplementation
A Total Mortality B Sudden Death
s 100
. L o \\\1 =3 PUFA om H““‘*—-«
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« Intervention: Daily n-3 . —— i) s

PUFA (~882 mg EPA &
DHA, 1:2), or vitamin E
(300 mg), or both, or
control

Follow-up: 3.5 years
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European Society for Cardiology

e Guidelines for CVD prevention

Oily fish and omega-3 fatty acids have particular
protective properties

e Guidelines for management of ST-elevation
infarction / secondary prevention

Class I: Supplementation with 1 ¢ fish oil n-3
polyunsaturated fatty acids /day

e Guidelines for prevention of sudden cardiac
death

Class Ila: EPA + DHA De Backer G et al. Eur Heart J 2003, 24:1601

Van de Werf et al. Eur Heart J 2003, 24:28
‘@} Ceres Consulting Copyright Ceres Consulting 2004 Priori SG et al Eur Heart J 2003, 24:13




The Omega-3 Index

The Omega=3 Index

Greatest Protection

GISS|P and DART:=9.5%

I/

CHS:=8 9% Omega-3 index of >8%
SIERIE. B. 35 associated with lowest risk
PHS:=7.3%

of CHD, whereas an Index
of <4% is associated with
the highest risk

7 Seallle: 6.5%

+— PHS:=39%
— SCIMO: 3,4%
Seattle: 3,3%

Least Protection
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EPA and DHA Intakes Associated with Lowest
Risk for CHD in US Epidemiology Studies

539 mg/d

SCD | 57%:; total

Albert mortality 4 30%
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Omega-3 LC-PUFA and CVD Disease

Fish Intake
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CONCLUSIONS on CVD

« Solid body of epidemiological evidence in different
populations showing a risk reduction of CVD

e Reduction of CVD mortality and overall mortality in
dietary intervention studies

e Dose trend in intervention studies using
pharmacological dosages in high risk patients

e PUFAs are considered as safe

e Good rationale that PUFAs have a potential to reduce
the risk of CVD and/or the risk of cardiac arrhythmias
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Intake versus Recommendation
The Gap in Omega-3 LC PUFA

ISSFAL proposal
(1999)

Average -

g/d
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Intakes of Essential Fatty Acids
(g/day)

Linoleic Alpha-linolenic Ratio
acid acid
Belgium 13.7 1.55 8.8
Denmark 10.5 2.1 5.0
France 7.5 0.55 13.7
Germany 8.6 0.8 10.7
Greece 9.6 0.65 14.8
Italy 14.5 0.8 18.1
Netherlands 16.1 1.45 11.1
Spain 21.6 0.8 27.0
Sweden 6.0 1.2 5.0
U.K. 11.4 1.4 8.1

Adapted from Briefing Paper BNF, July 1999 (TRANSFAIR Study)
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LC-Omega-3 Dose and Safety

o« FDA GRAS limit: 3 g/day (Federal Register 1997; 62(108):30751-7)
e Omega-3 LC-PUFA can -

e reduce platelet aggregation

» dilate blood vessels

e moderate inflammation

o i..el.< possible mechanisms for how n-3 LC-PUFA may reduce CHD

ris
o« At Omega-3 LC-PUFA intakes > 3 g/d, these properties have
been said to lead to prolonged bleeding times
o Bleeding times still tended to be in the high-normal range

e To date, not associated with adverse effects in numerous studies
using n-3 LC-PUFA supplementation for extended periods

@} Ceres Consulting Copyright Ceres Consulting 2004




Summary of Use Recommendations

e British Nutrition Foundation

« Recommended intake of 1.25 g/d DHA + EPA

e Usual US dietary intake is about 0.25 g/d DHA + EPA

e Dietary gapis 1 g/d EPA + DHA (-~ 4 g/d ROPUFA 30 food oil)
« American Heart Association (October 5, 2000)

e Two servings of fatty fish per week recommended

e 3-4g/dEPA + DHA may help by lowering triglycerides

e 0.85-2.9g/dEPA +DHA may help in secondary prevention
e ISSFAL

e Adults: 0.65 g/d DHA + EPA (~ 2.6 g/d ROPUFA 30 food oil)

‘@} Ceres Consulting Copyright Ceres Consulting 2004




Global Dietary Recommendations for Omega-3
Fatty Acids

ALA EPA + DHA n-6:n-3
U.S., 2002 1.2to 1.6 g/d Up to 10 % of
ALA
Canada, 1990 1.2-1.6g/d
U.K., 1992 1% en 0.5 % en

Australia, 1992
Moderate increases| in plant and fish gources

Sweden/WHO 1.7-2.8g/d
1996

Japan, 1997 2:1
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Recommended Intakes of n-3 Fatty Acids

FATTY ACID FAO/WHO Germany1 Canada2 Nordic3 UK/BNF4 EANS5 ISSFALG

1994/1998 2000 1990 1996 1992 1998 1999

Linoleic Acid

(en%) 4-10 2.5% - 25* | 6.0 - 2-3

(g/d) " 10 - - - - - 4-6
a-Linolenic acid

(en%) - - - - 10 -7 1.0

(g/d) - - - - o2 [ 2 [ 22
EPA + DHA

(en%) - - - - | 05 -7 03

(g/d) - - - - - [ 02 [ 065
n-3 PUFA

(en%) - " 05 - " 05 - - -

(g/d) - 1.2-1.6 - - - -
Ratio n-6 to n-3 5-10:1 5:1 - - - - -

’@} Ceres Consulting Copyright Ceres Consulting 2004



New Maximum Levels of Use for Fish Qil

Proposed maximum

1
Category of food level of use

Baked goods and baking mixes (1) ... 5.0 percent
Cereals () iiiiiiiivaiseiismiiciimisssissmmmvansasaneasiaansnadonasannanrestaass o nmns s s s s e s percent
Cheese Products (5) ..ccccroiiiicimiiiiiiiiiieiainie s ie e rne s ca et s en s aare percent
CoNAIMENTS (B) <oieneiiiiiiie ittt et ra ittt et rr s e e e s percent
Egg products (11) . o percent
Fats and oils (12), but not in mfant o A A R DO e percent
Fish products (13) . I L ST e L SRS R ST el S R e et percent
Frozen dairy desserts (20) ................................................................... percent
Gravies and SAuUCeS (24) ..ot percent
Meat Products (29) .cciieiiuiiiieiic et r e e as e e percent
MilK Products (31) ittt s percent
NUt ProduetS (B2) coieieiiei i iiiiciis e e e s s e e ar s e e nn ra s b e percent
Snack foods (37) . percent
Soup mixes (40) . i percent
Nonalcoholic beverages (3) .................................................................. percent
Chewing guIM (B) .ot s e e s percent
Confections and frostings (9) ocori e percent
Dairy product analogs (10) ..ot percent
Gelatins and puddings (22) ..o e e percent
PAaStas (23) .cccccciirccireioainennmsanssnsonnmnmsyarssnommonnncssosesssts eahiinsiasainsnaniasadios percent
Hard Candy (25) .ccieiriiiinrieimee e st r st n s e s st percent
Jams and jellies (28) ..ciciciimiiiie e percent
Plant protein products (33) .....ccciiimmimiimi e percent
Poultry products (34) ..coooiiiiimiiimi i e percent

-—
qaaaaanGgaas

Processed fruit jUICES (35) ...oiviiimm it e percent
Processed vegetable juices (36) .......................................................... percent
Soft candy (38) . percent
White granulated sug_ei_.(é‘t) ................................................................. percent

=Y -
MO PRS2 WANON2GAWOWY

percent
percent

Sugar substitutes (42) .
Sweet sauces, toppmgs and syrups (43)

co CooboooOoDDOOOMODOODODOODOOODOD

Fr/vol.67, No. 38/ Tuesday, February 26, 2002 Proposed Rules
’@?} Ceres Consulting Copyright Ceres Consulting 2004




What Levels of EPA/DHA Should be Used for
Fortification?

« AHA recommendations are approx. 500mgm EPA+DHA/day

« Omega-3 Working Gp.of CRN Health Claim petition to the FDA
recommended 500mg/day, divided into four servings

=125mg per RAAC (serving)

o Other possibilities
e Using “good source” levels of (10%) of the RDA
= 50mg/serving

« Using “excellent source” levels (20%) of the RDA
=100mg/serving

Since a health claim is involved an efficacious dose should be
utilized, therefore 100-125mg would seem to be
reasonable.

.@} Ceres Consulting Copyright Ceres Consulting 2004




FDA LC-Omega-3 Qualified Health Claim
for Food

Text of New Qualified Omega-3 Claim
(September 8t". 2004)

“Supportive but not conclusive research shows
that consumption of EPA & DHA omega-3 fatty
acids may reduce the risk of coronary heart
disease. One serving of (food) provides (x) grams
of EPA and DHA omega-3 fatty acids.”

@é} Ceres Consulting Copyright Ceres Consulting 2004




Daily supply of omega-3 LC-PUFA Choche)

Vitamins

Fortification levels with ROPUFA 30’ n-3 Food Oil

'Food | Serving [0.25%[0.5% [1.0% |1.5% |2.0% |2.5% |3.0% |3.5% |4.0% |
, size | | . | | .
Margarine | 25¢g 15mg [31mg |62mg |93 mg |125 mg | 156 mg | 182 mg | Technically not
| | | .a feasable
| Bread 100 g 62mg |125mg Techniéally not feasable
Milk ? 300 ml 162 mg | Technically not feasable

é Covers at least 20 % EPA + DHA, ISSFAL Workshop recommendations 1999

TRIJR:VISIT:USA

%%% Ceres Consulting Copyright Ceres Consulting 2004




Enrichment of Foods with
ROPUFA n-3 Oil/Powder

Fat spreads

60-80% fat cont.
25-60% fat cont.

Vegetable oils

UHT milk
skimmed:

Yoghurts

Formu-
lations

Oil

Oil
Oil

Oil

Oil

\@} Ceres Consulting

Level of Direction of Shelf life
addition uses
3.0% e Fat blend 4 months (4°C)
2.0% e Fat blend 3 months (RT)
1-2% e direct addition to oil 6-12 months
(depend. on packag.)
0.2% e Pre-emulsion with milk Full fat/Semi
3-4 months (RT)
Skimmed:
2-3 months (RT)
0.6 % e Set type:

Homogenisation step

before pasteurisation

e Stirred type:

After fermentation/before mixing step

Copyright Ceres Consulting 2004



Enrichment of Foods with
ROPUFA n-3 Oil/Powder

Formu- Level of
lations addition

Cookies/Cakes Oil 1.0 %
Bread Oil 0.3%

Powder 1.0%

Fruit Juices Oil 0.1%
Instant bev. Powders 1-1.5%
powders

(chocolate/malt based products)

Direction of
uses

e Fat blend

e Fat blend

e Mixed with flour
premix

e Flour premix/flour
improver premix

¢ Fruit concentrate
before homogenisation

¢ Dry mixing

‘@} Ceres Consulting Copyright Ceres Consulting 2004

Shelf life
6 - 9 months

Normal shelf-life
for bread

6 months

12 months



Enrichment of Foods with
ROPUFA n-3 Oil/Powder

Formu-

lations
Meat based Oil
products Powder
Surimi Oil

Level of Direction of
addition uses
0.2% Injections
0.5-0.8 % Dry mixing
with spices
2.0% mixing to

surimi pasté

Copyright Ceres Consulting 2004

Shelf life

3 months

9 months
(chilled)



Microencapsulation
Beadlet Cross section

maize starc
Inner phase Matrix:
(0.2 - 0.4 um) Gelatin
with stabilizer (Tocopherojs, Carbohydrate
Rosemary Extract) Sodium Ascorbate

@é} Ceres Consulting Copyright Ceres Consulting 2004 Slide courtesy:Dr. J-M Tritsch, DSM



Functional Foods are Effective

’ < Roche> '

Effect of Dietary Supplementatlon with Fish Oil or Margarme
in Bread on Serum Trlglycerldes.

Before fish oil or margarine [ After 2 weeks B After 4 weeks

Triglycerides - Fish Oil Triglycerides - Margarine

o < ok



Effects of Bread Containing Fish Oil
Consumption on Biological Parameters of
Hyperlipidemic Subjects

36 people with hyperlipidemia divided in 3 groups

* dalily cthumption of 100 g of oat fibre bread (with 0.5 g EPA + DHA)
for 4 weeks

_+ Resulls

- - triglycerides decreased by 22 %.
- HLD cholesterol increased by 10 %
- no difference between oat or wheat fibre bread

Published in NUTRITION RESEARCH 21 p. 1403 - 1410 (2001)

\@ Ceres Consulting Copyright Ceres Consulting 2004
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LC-PUFA Consumer Awareness (usa)

f -

55%

Omega 3 9%
46%

73%

75%

Fish Qil 64%

02002
02001
m 2000
@ 1999

62%

0% 20% 40% 60% 80%

Demographics of Consumer Awareness (2002)
74% female vs 56% male

75% ages 35 to 65+

80% have incomes >$50K

80% from West Coast; 76% from East Coast; 74% from South

84% are college grads and 72% have had some college education

@%} Ceres Consulting Copyright Ceres Consulting 2004

(Multisponsor Surveys 2002)



Omega-3 Awareness in European

Countries
Spain GB Germany Italy Netherlands France

Omega-3 64% 38% 38 % 21% 12 % 32 %
Fish Oil 29% 48 % 45 % 16 % 43 % 19 %
Cod Liver 45% 78 % 72 % 36 % 60 % 66 %
0il
PUFA 22 % 2% 37 % 1% 1% 9%
Long Chain
Omega-3 11 % 3% 11 % 1% 2% 9%
PUFA
EPA 2% 6 % 1% 1% 4% 2%
DHA 2% 6 % 1% 1% 1% 10 %

@i} Ceres Consulting

Source: IPSOS Research for DNP (2003)
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Awareness Study Europe
Have you heard of OMEGA 3, as a food

ingredient?

[1997
M 1999

Poland France Spain Italy UK Germany

@%} Ceres ConSUIting Copyright Ceres Consulting 2004 Source: Gallup 99




How important to you are the following
fOOd health ClaimS? (% of very important/important)

S

87%
3 3 3 78%
Vitamin rich 85%
87%
89%
— 20% B United Kingdom
18% O Spain
. 99, O France
Omega 3 rich 239, O Italy
28% B Germany
37%, 01 Poland

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%
Source: Gallup 99

@é} Ceres Consulting Copyright Ceres Consulting 2004
Based on total sample



If Omega 3 was included in certain foods without a
major price difference, would you buy them?

Yes, may be _ 37%
Unsure/Undecided __ 11%
No, probably not __ 7%
No, definitely not _- 7%
0% 10I% 2()'% 30I% 40I%

Based on those spontaneously unaware of Omega 3 - read out description of qualities

@%} Ceres Consulting Copyright Ceres Consulting 2004



Consumers' Interest for Testing
Food Fortified with Omega-3

Spain GB Germany Italy Netherlands France
Interested 35% 37 % 31 % 32 % 46 % 39 %
Not interested 51 % 52 % 63 % 50 % 50 % 52 %
Don't know 14 % 11 % 6 % 18 % 4 % 9 %

ﬁ?c&.ﬂm&@é@arch for DNP (20§3yright Ceres Consulting 2004



Frequency of eating FISH
- plus perception of over/under eating

Eat too Do not eat

much enough
39, 51% UK 42% 8%
5% 25%  Spain 64% 1%
2% 55% France 46% 4%
i O Often
O Never
39, 439,  ltaly 0N% 5%
39, 559, Germany 2% 1%
3%, 60% Poland 22% 3%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

Based on total sample

Copyright Ceres Consulting 2004 Source: Gallup 99
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Scope of Available Literature (rochensm

AN INTRODUCTION

Omega-3

long-chain
polyunsaturated
fatty acids
and
health benefits

REF

Triglyeerides

\@} Ceres Consulting

L
3

PUFA

EWoLETTER

Polyunsaturated Fatty Acids in Nutrition

and Disease Prevention

Growth & Development

Visual Function A Concern In HPA Children
Managing Fatty Acid Status Of Breast Milk
Belter Stereopsis In The Older Child

Cardiovascular Disease

Fish Oil LC-PUFA And The HRT Puzzle
Combination Therapy In Japanese Woren
Fatty Fish Intake Benefits The Elderly

Inflammation

Clinical Value Of Correct LC-PUFA Balance
Collateral Use of Omega 3 LC-PL

Nautrition

Omega 3 LC-PUFA As Adjuvant In H. pylori Therapy

Cancer

AFisherich Diet And Lung Cancer

PUFA Newsletter, V{

Copyright Ceres Consulting 2004

Information

VoLuwe 3, Nusser 1

January 1999

Introduction to Polyunsaturated Fatty Acids

Reviewed by Norman Salem, Jr,, PhD*

The 19805 were
knowledge zbou

d of rapid expansion i scienific
lyunsaturated fatty acids (PUFA) in
general and omega-3 PUFA in particular. Both omega-3
and omega-6 PUFA were recognized as important
components of cell membranes, as wel as precursors of
hormone-like compounds known as sicosanaids
icosanoids are involved in many important biolog|
processes in the human body* Recently it has been
suggested that the ypial Westerm” die, which s
sibantal o omegss UFA than in omega-3
PUFA, mey not suf v(‘wcn\,p'oprmb‘ balance of PUFA

eptiroa belbgion hneion

FATTY ACIDS IN THE EVOLUTION
OF THE HUMAN DIET

For millons of years, prehistoric humans existed on a diet
consisting primariy of fresh fuits, leafy vegetables and
animals. This eating patten, which remained virtually
unchenosd Grsliting oy o l: et of amega-
PUFA, and incuded reltively large emourts

1o bt tos et e BB oy
to be reflective of the biocher
ical and phwo\oqr.ﬂ miliew in which humans evolved.
Over the past 150 years, however, there have been
sigifcnt hanges e B

in consumption
intoke of omega-3
the ratio of omega-6 to omega-3 PUFA in
the typical North American diet is estimated to range from

0251242

Changes in the composiion of the food supply,
including the shift in the omega-6 to omega-3 PUFA ratio
an be attriouted to a number of innovations in production
methads for many frequently eaten foads, such as meats,
eqgs, fish, and ois.* Food animels found in the wild fed

5 coloiesfrom ot

upon naturally-oceurring sources of both omega-3 and
omegs PUFA. As a el they wro leancr and thor
body tssues had sigrficantl hgher amounts

A 280 e, meatar e i sl pracicts 2
a5 aggs, contain less omega-3 PUFA. Fish raised through
the practice of aquacuiture also contain less omega-3
PUFA because they don't have access to marine foods that
are a source of these fatty acids. Since a significant amount
of fat in the modern Western diet comes from beef and
ity products, her & a gretor concantaion of omegars

than omega-3 PUFA in our body

In addition, the industrial revolution introduced
vegetzble oil technology and popularized the use of
cacking oils derived from sunflowers, saffiowers, —
and com-all rich sources of the omega-6 PUFA, linoleic
acid.’ Of ritical importance for infants, dufing the latter
half of this century these vegetable oils have become the
primary source of essential fats i infant formula. In
contrast to human ik, ypical vegeteble oilbased formulas
ol the i Stotes s ot comot docosanexaenoic
acid (DHA), an essential omega-3 PUFA.

Fat Intake and Incidence of Coronary Heart Disease”

50

@ Total Fat
an

Y

) Saturatod
Fat

1 _n

N S, I P10 & the g Scrtfc Divacsor of 1 Invarural
Noton it ‘o Faalt. He i aiso Chief o the Laboratary of Membrene

sty & Boprcs uhos s st o e o g
i bbb s




Annual Growth in Sales in Fish Oil usa)

40%
35%
30%
25%
20%

15%-
10%-
5%:-
0%:-

33%

35%

25%

24%

24%

15%

17%

11%

1995 1996 1997

@{%} Ceres Consulting
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Omega-3 Battle Looming

Juny 2o

Canada set for omega-3 milk battle

Dimega-2 producers of all ypes will haoe
thear eyes on Canada in the coming months,
where the sate of Ontano is vo be the sage
for an amportant contest betwesn gmalar
pre=ducts that are borh tounmg the benebits of
omege-is Cntano will became the firs
markstin the waorld in which vl omega-2
fortabed milks — cne mannescurce, cne
wegetable-source — wall ke found side—ba-ade
on the supermarket shelf

Whale sciendists and cmega-3 producers
tend to bebews that most COTE TSNS, when
they get the nght commurmcatons, wall pack
the product that provides the dose of DIHA
and EPA they nesd (cnly acmalable fiom the
pn:-dl.'r:t made vath marine-scurce oS L
thatis an sssumpion as-yet unsapporbed by
=nidence from the markst. The Canadian
comrest will be the firss reak-hife test of thas
hypothess wath the tewo partes using dilfer=ne
approaches in ingredienes, pocing and
commumoating the health benebs, Which
brand wirs will be
o much about
stravegy as about
sciEmoe

Hn.l:r-eL the
Canadizm dairy
preducer which
loest. 'r'\-uar|aunc11=d
Matrel Olmega-3,
Canada’s firse
omege3 mlk
dﬁnh:ke::l:end.i.ﬂg
its disribubon o
Oinano, wher= it
will b= in head-om
competibon with
Meilsom Diaary's
Drairy Ot
Dimego- 3 Ffortfed

ny Ll ed COUllS T

lafr 1= farrflad wirh Aawemnnrea

Clanadian children. In b=rms ﬂ'Fclﬂer:E.. thie
Meilon DHA milk & perooteed bo s
“hmepa- 3 ity acids comtnifule do pood Bealll, proved
e derelagenent

DFA, an amepa-§ Gl acid, suffeets morm
deasitet of M drain, sper ond' meer

[N On::ga—ﬂ bramd, on the other
hand, carnes no health claim. But from the
cutset stead of achverusing, the company has
be=en vsing avigorous PR campaign in which
it talks an s press releases about bone
“Cherengtiion of Owmege-3 aed Omege-3 producty
andh as S Qg3 aoill Selp - Fromoke S
g e L T
Fogter broin aad aioun! deelnpoment ie oiiidnee;
Smprere o Eaciiorer Rl e, and
Feduee tar vivks of dhe formabie of Moad dotr.™

Price-wis= Meilon"s Diairy Olhil is priced at
a 10% premium to regolar milk swhile Maene]
Dn’::ga—ﬂ sioncds at o
25% premuam in is
home stare of Chusbec,

COMMENT: Some
will arguae that this wall
ke o poor test from
stnch to dirans
conclusiors, since the
Meilson produce
provades cnby 20mg of
DHA per 250ml
serving comparsd o
125mg p=r 250l serve
for most DHA-forafied
rmalks. H-D-mr. T is
questicnable whether
drne-pressed consumers
'-'i1| ﬂﬂt‘!:! or
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Differences between
omega-3 and EPA/DHA

Conversion ALA to
EPA/DHA relatively low
(~3-5%)

Levels of LC PUFA per

serving for US health
claim an issue



Addition of LC-omega-3 Fuels
Growth in New Products

B0 WATER  MUST ADD WATER

Enfamil

Infant Formuly
or Mol Firsi (7 Morshy | S
= Concentrated Liguid ¢
Add Warer .

$6,000,000

$5,000,000

$4,000,000 -

$3,000,000
$2,000,000
$1,000,000

$0

Enfamil Lipil Concentrate 130z Reformulated with Omega 3 - FDMx

20,000,000

- 18,000,000

- 16,000,000

| Fortification Occurred Here |

- 14,000,000

- 12,000,000

10,000,000
- 8,000,000

- 6,000,000

- 4,000,000

- 2,000,000

- —e— \olume Sales

Dollar Sales
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\ Melkdrink

verrijkt met
omega 3 vetzuren,

die de goede werking
van hart en bloedvaten
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Scido sbtion 3 vitdmina
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Margarines/Spreads...the first entrants

Company: Vandemoortele

Brand: Vitelma ; _—
Product: Progress Margarine
Category: Dairy Vltel
Country: Belgium m a et et
Pack Size:  250.00g : Progress meEGAB
Packaging: Plastic pot/cup it "
Storage: Chilled

Ontdd:o oy binnenin

\/; 'l-o’m —

Product Description

Vitelma brand is Progress margarine with 65% fat and Omega 3
which contributes to the healthy functioning of the cardiovascular
system.

Ingredients

Fat ingredients (65%), colza oil, sunflower oil, vegetable oil, marine oil, water,
emulsifier: mono- and diglycerides of fatty acids; preserving agent: potassium sorbate;
flavour, acidifying agent: citric acid; vitamin A, vitamin D3; colouring: beta carotene
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t) R TR
TR FolP D POMEIBELT

Arla e 3

Brand Name: Gaio | m

T ] ke f.'lmlgu I, Lisahbs 'Eh'nlil;l 3a

Country: Finland \
v En s&losam bolans meflan alike Fegyemar,

: 7 g

Euro Price: 1.67 Hyv& rarvakocanimu,

Lat motfetablananing, Fadbalt 20%.
Pack Size: 2509 \ PRI Raivis 4175, (1)
Storage: Chilled H 5

Description

A light margarine (40% fat) with a healthy balance between different fatty acids (46%
rapeseed oil, 45% milk fat, 9% fish oil) and omega-3. It carries the Green Keyhole
logo which indicates healthy eating.

Ingredients
Water, rapeseed oil, butter oil, skimmed milk, fish oil, gelatine, salt (1.5%), emulsifier (E471, E472c), preservative
(E202), antioxidants (ascorbic acid, E310, E385), acidity regulator (citric acid), flavour, vitamins (A and D)
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Continuing Global Launch of New

Products -

Margarine

Nutrition

Per 100g: energy 2,250kJ, 60g fat
of which 16g saturated, 0.5g trans,

149 polyunsaturated, 5g omega-3,
4,40mg short chain (ALA), 600mg
long chain (EPA, DHA), 279
monounsaturated, 380mg sodium,
380mg potassium, 1,000ug
vutamin A, 10ug vitamin D

Company: Goodman Fielder
Milling & Baking

Country: New Zealand
Launch: Jan-2003
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Parmalat
Il latte del cuore

Description

UHT milk which contains Omega 3 and vitamins
C, E & B. Available in a one litre Tetra Slim
pack. It contains 60 mg/100 ml DHA + EPA.

Claim:

Parmalat milk omega3 is enriched with a
significant amount of of omega 3 and with vits C,
E, Bs.The omega 3 are polyunsaturated fatty
acids which help to improve the blood fluidity and
to reduce the triglycerides level therefore
contributing to reduce the risk of CVD.

Thanks to the omega 3 also drinking a glass of
milk can help you to take care of your well-being.

@} Ceres Consulting Copyright Ceres Consulting 2004
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The Rising of Omega-3!

www.puleva.es




Puleva

Product:
Category:
Country:
Europrice:
Packsize:
Packaging:

Description

PulevaOmega 3
Dairy

Spain

0.78

500m|

TetraBrik carton

A UHTskimmed milkenrichedwith
omega-3fattyacid,and vitamins E, A,D

Ingredients

Skimmedmilk sunfloweroil with a high
'bily" grade)actose |lactoseproteins,
oliveoil,soyaoil,emulsifier,oil ofmarine
originvitamin E, A, D
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Candia Milk

Brand Name: Candia

Product: Candia aux Omeéga 3 Milk
Category: Dairy

Sub-Category:  Milk

Country: France

Product Description:

A semi-skimmed milk enriched
with omega 3 fatty acids. It is said to help keep the heart and
arteries functioning well. It is available in 500ml bottles.
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Pinar Milk

Brand name: Pinar Denge

e

Product: UHT milk

Country: Turkey

UHT Yarim Yafjh S0t
: Yarm yadh siitd,
Omage-3 yo asidl.

Launch date: April 2002

Ortalama Besin Ogeleri (100 wl)
Enerji (keal] a7
Protain (ar) A5

15
48
128 |

Shelf Life: 3 months

o Frematire bebek dinyayo
getime riskini ozaltr
 Babekderin omne kamindad
zhinsel ve fizksel gellsmini |

hiziandirr.
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More Milk and Beverages

OJ from UK
with added fish
oil to provide
LCP for better
brain power
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Milna Toddler Biscuits

Untuk anak 1-b tahun
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Milna Rusk Biscuits

Ingredients:

Wheat Flour, Sugar, Banana,
Vegetable oil, Ammonium
Bicarbonate, Calcium Carbonate,
Emulsifier, DHA Iron and Vitamins

Claim: this healthy snack helps to
promote brain development,
facilitates growth of teeth and
trainyour baby to feed himself
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Summary on the Success of Omega-3
LC PUFA in Europe

Developing new ingredients and foods takes:

e Time

e Science

e Government support (claims,fortification,DRI’s)
e NGO support (alliances)

e Driving consumer awareness (PR)

e Food companies willing to launch foods (small vs
large)

« MONEY
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Thank You
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