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MI and Dietary Fat Intake of
Eskimos vs. Danes

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

Bang, Dyerberg and Hjorne, 1976
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Protection Against Sudden Death, CHD
Mortality and Cardiovascular Mortality by
n-3 PUFA Supplementation
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EPA and DHA Intakes Associated with Lowest
Risk for CHD in US Epidemiology Studies
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CONCLUSIONS

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

Reduction of CVD mortality and overall mortality in
dietary intervention studies

Trend in intervention studies using pharmacological
dosages in high risk patients

PUFAs are considered as safe

Good rationale that PUFAs have a potential to reduce
the risk of CVD and/or the risk of cardiac arrhythmias



Intake versus Recommendation
The Gap in Omega-3 LC PUFA

ISSFAL proposal
(1999)

Average -




Blood Levels of FA and
Risk of Sudden Death

0% n-3 FA levels in blood
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Albert CM et al, 2002 NEJM , 346,15
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LC-Omega-3 Dose and Safety

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

— reduce platelet aggregation

— dilate blood vessels

— moderate inflammation

— I.e. possible mechanisms for how n-3 LC-PUFA may reduce
CHD risk

« At Omega-3 LC-PUFA intakes > 3 g/d, these properties have
been said to lead to prolonged bleeding times

— Bleeding times still tended to be in the high-normal range

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

10



New Daily Recommended Intakes (DRIs) for
Polyunsaturated Fatty Acids (PUFASs):

Still Strong Input from Qil Producers

PUFA Men Women | Pregnancy | Lactation
g/day | g/day day g/ day

Linoleic Acid (n-6) 12 13

o-Linolenic Acid (n-3)

- -

10% of omega-3 intake should be from EPA and DHA, i.e. long-chain

NAS, IOM, August 2002 11



Global Dietary Recommendations for Omega-3

Fatty Acids

ALA EPA + DHA| n-6:n-3
U.S., 2002 1.2t01.6g/d | Upto 10 %

of ALA

Canada, 1990 | 1.2-1.6 g/d
U.K., 1992 1 % en 0.5 % en
Australia, Mod _ . Al
1992 oderate 1ncreases| in p ant and fi1sh sources
Sweden/WHO | 1.7-2.8g/d
1996

Japan, 1997 2:1




Recommendations for Omega-3 Fatty Acids

American Heart Association Dietary Guidelines, Revision
2000: A Statement for Healthcare Professionals From
the Nutrition Committee of the American Heart
Association

Aciionally, W pencent of the ConsLmEms we suneved

=Ml they hice the wey the heart-check mark hexlps themn

ity bhexs-Hen rI-:I products, All they el 15 1o b

about the Associntipn’s Fond Centificatson Program

Troen you “Because of increased evidence for
the cardiovascular benefits of fish

(particularly fatty fish),

. consumption of at least 2 fish
American Heart servings per week is now

Association I recommended.”

Products d splaying tha neart-Chack miar
mae] Amarican Mearrt Associaticn
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for hioaithy poople ovor agoe 2. 13
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Recommendations for Omega-3 Fatty Acids

American Heart Association Scientific Statements: Fish

Consumption, Fish Oil, Omega-3 Fatty Acids and
Cardiovascular Disease, 2002

Population

Recommendation

Patients w/o documented CHD

Eat a variety of fish (preferably oily)
at least twice a week, include oils
and foods rich in ALA

Patients w/ documented CHD

Consume 1 gm of EPA+DHA per
day, preferably from fish,
supplements could be used in
consultation with a physician

Patients needing TG lowering

Two — four gm of EPA+DHA per
day provided as capsule under a
physician’s care

Kris-Etherton et al, Circulation, 2002

14




Recommendations for Omega-3 Fatty Acids

American Diabetes Association, 2003

1.  Two to three servings of fish per week provide dietary n-
3 polyunsaturated fat and can be recommended.

2. N-3 supplements may be most beneficial in the

treatment of severe hypertriglyceridemia.
Diabetes Care, 2003

American Dietetic Assoc. (ADA) Recommendations

— Eat 2-3 fish meals per week to decrease risk of
CVD

ADA position paper on Women’s Health & Nutrition
— Also recommends consuming fish 2-3 times/week

15



Per Capita Intake Estimates of Naturally
Occurring EPA + DHA

800 Min. Rec’d Intake
B Overall US Population )
750 - 0 4-8 (both sexes) Eipsehr AHA: 2 fatty
g :::: gll)) meals weekly @
600 - m19-30 (F) high LC-Omega-3]
@ 19-30 (M)
> W 31-50 (F)
3 450 - 0 31-50 (M)
> | 51-70 (F)
0 51-70 (M)
£ 300 - 271+ () |
250 E 71+ (M) Min. Rec’d Intake
[per AHA: 2 fatty
fish
meals weekly @
low LC-Omega-3]

Mean 25th 50th 90th
Percentile Percentile Percentile

' Natural EPA + DHA levels in foods were based upon mean levels reported in the 1994, 98 and 96
CFSII Dietary Intakes. 16

2 Percentile score is percentage of total population that an individual equals or exceeds in EPA + DHA.



Recommended Intakes

FATTY ACID

Linoleic Acid
(en%)
(g/d)

a-Linolenic acid
(en%)
(9/d)

EPA + DHA
(en%)
(9/d)

n-3 PUFA
(en%)
(g/d)

Ratio n-6 to n-3

of n-3 Fatty Acids

FAO/WHO Germany1 Canada2 Nordic3 UK/BNF4 EANSS5 ISSFALG6
1994/1998 2000 1990 1996 1992 | 1998 1999
4-10 2.5* . 2.5* 6.0 - 2-3
10 . . . - - 4-6
] ] ; ; " 1.0 - 710
: : - - 02 | 2 | 22
: . . . " 05 -7 03
] ] ] ; - 02 0.65
. " 05 . " 05 . . .
; 1.2-1.6 - - - -
5-10:1 5:1 - - - - -

17



ISSFAL Workshop on the Essentiality of
and RDI for Omega-6 and Omega-3 Fatty
Acids

1993: “Significant scientific data suggest that diets
rich in long chain Omega-3 fatty acids have
biological effects which contribute to lowering the
risk of coronary heart disease”

18



New Maximum Levels of Use for Fish Oll

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) . s percent
Fats and oils (12), but not in mfant formula ......................................... percent
Fish products (13) . 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
Processed fruit jUICES (35) ...oiviiimm it e percent
Processed vegeta ble juices (36) .......................................................... percent
Soft candy (38) . percent
percent

-—
qaaaaanGgaas

Sugar substltutes (42)
Sweet sauces, toppmgs and syrups (43)

-t =9
MO PRSSWANONSOOWOWE

percent
percent

co CooboooOoDDOOOMODOODODOODOOODOD

Frivol.67, No. 38/ Tuesday, February 26, 2002 Proposed Rules 19



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

=125mq per RAAC (serving)

Other possibilities
— 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 100-125mq would seem
to be reasonable.

20



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.”

21



Council for Responsible Nutrition -
OMEGA-3 WORKING GROUP

1) Define voluntary minimum quality standards for Long Chain Omega-
3 oils(EPA & DHA) for the North American market. Standards will
include but not be limited to such areas as — Levels of oxidation, color,
man made pollutants ( heavy metals and PCBs ) and sensory
factors(taste and smell)

2) Establish voluntary uniform and standard industry assays and
validated analytical methods.

3) Publicize the scientific data on the benefits for a variety of disease
conditions to trade, media, health professionals and consumers

4) Differentiate ALA from EPA/DHA
5) Support regulatory initiatives for health claims/labeling

6) Gain academic support/recommendations where appropriate 22



Health Professionals Info

Information

JANUARY 1999

Introduction to Polyunsaturated Faity Acids

Reviewed by Norman Salem, Jr., PhD*

The 1980s were a period of rapid expansion in scientific
knowledge about polyunsaturated 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 well as precursors of
hormone-like compounds known as eicosanoids.
Eicosanoids are involved in many important biclogical
processes in the human body.” Recently it has been
suggested that the typical “Western” diet, which is
substantially higher in omega-6 PUFA than in omega-3
PUFA, may not supply the appropriate balance of PUFA for
optimal biclogical function.””

FATTY ACIDS IN THE EVOLUTION
OF THE HUMAN DIET

For millions of years, prehistoric humans existed on a diet
consisting primarily of fresh fruits, leafy vegetables and
animals. This eating pattern, which remained virtually
unchanged over this time, provided a 1:1 ratio of omega-
6o omega-3 PUFA, and included relatively large amounts
of longer-chain versions of these fatty acids.’* The prehis-
toric diet, which has been termed the “Diet of Evolutionary
Adaptedness,” is thought to be reflective of the biochem-
ical and physiological milieu in which humans evolved.*
Over the past 150 years, however, there have been
significant changes in the composition of the food supply
of Western societies, resulting in an increase in consumption
of omega-6 PUFA and a decrease in intake of omega-3
PUFA. Today, the ratio of omega-6 to omega-3 PUFA in
the typical North American diet is estimated to range from
10:1 to 25:1.1%4*

Changes in the composition of the food supply,
including the shift in the omega-6 to omega-3 PUFA ratio,
can be attributed to a number of innovations in production
methods for many frequently eaten foods, such as meats,
eggs, fish, and oils."* Food animals found in the wild fed

upon naturally-occurring sources of both omega-3 and
omega-6 PUFA. As a result, they were leaner and their
body tissues had significantly higher amounts of omega-3
PUFA. Today, however, our food animals are commercially
raised on feeds that are high in omega-6 and lack omega-3
PUFA.'#” As a result, meat and other animal products, such
as eggs, contain less omega-3 PUFA. Fish raised through
the practice of aquaculture 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
dairy products, there is a greater concentration of omega-6
than omega-3 PUFA in our body tissues.

In addition, the industrial revolution introduced
vegetable oil technology and popularized the use of
cooking oils derived from sunflowers, safflowers, peanuts,
and corn—all rich sources of the omega-6 PUFA, linoleic
acid.! Of critical importance for infants, during the latter
half of this century these vegetable oils have become the
primary source of essential fats in infant formula. In
contrast to human milk, typical vegetable oil-based formulas
sold in the United States do not contain docosahexaenoic
acid (DHA), an essential omega-3 PUFA “*

Fat Intake and Incidence of Coronary Heart Disease’

50,

40| /\ Total Fat
\

3 cHD
£ 7
£ 7
T2
Saturated
o Fat
10

* Norman Salem, Jr, PD is the Acting Scientific Director of the Intramural
Research Program of the National In
National Institutes of Heal
Biochemistry & Biophysi

here the research focus is on the metabolism and
function of n-3 fatty acids, espacially docosahexaenoate, in the nervous system.

* White papers on
various aspects of LC
pufa

* Directed at dieticians,
physicians,
pharmacists, science
media
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Scope of Available Literature (DSM)
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Polyunsaturated Fatty Acids in Nutrition
and Disease Prevention

Growth & Development

Visual Function A Concern In HPA Children
Menaging Fatty Acid Stalus Of Breast Milk
Betler Stereopsis In The Older Child

Cardiovascular Disease

Fish Oil LC-PUFA And The HRT Puzzle
Combination Therapy In Japanese Women
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Inflammation

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

Nutrition
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Cancer

Afish-rich Diet And Lung Cancer

PUFA Newsletter, Vol 5, No 1, March 2001
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Health Professional Relations

Pharmacist/Patient Fact
Sheet -

One Minute Counselors

— Pharmacist : New Recommendations for
— Omega-3 Fatty Acids

— Patient: Understanding The Good Fats

American Dietetic Association
Dietary Practice Groups - SCAN and NCC
— Nutrition in Complementary Care
® Sponsoring Executive Meeting
® Developing articles for newsletter __
Dietitians in the New Jersey Chapter of ADA Spors Cardovasculr s X
— Sponsor Speaker(s) .
— Distribute Newsletters and Studies

lic Association fbout Us Emal kieas




PR Opportunities

Media Coverage - 4+ Million impressions

* Nestel’'s research was included in a four-page spread in Energy Times
magazine (reaching 700,000 readers) about the benefits of fish oils. In addition,
both Healthscout.com and Healthfinder.gov ran a story written by a
HealthScoutNews reporter called “Fishing for a Healthy Heart?”

* Postpartum depression and the relationship discovered in Hibblen’s study was
included in a three-page article in Energy Times magazine (reaching 700,000
readers) on the mood boosting qualities of essential fatty acids. Health and
Healing magazine and the Houston Chronicle also printed pieces about countries
with reduced intakes of fish and the increased presence of depression reaching
more than 1.2 million readers.

« Gesch’s study on inmates and antisocial behavior was given comprehensive
write-ups in the New Scientist magazine, Discover magazine and the San

Francisco Chronicle, which together reach more than 1.7 million readers 26



Dr. Barry Sears Lecture Series for
Healthcare Professionals

2003 Dr. Barry Sears Lecture Series for HCP

'Your Opportunity to Learn the
Science Behind:

Low-Glycemic Load Diets

High-Dose Fish Oll
Dietary Modulation of Hormones

Sponsored by the Foundation for Care Management

March 8-9 Las Vegas, Nevada
April 5-12 Caribbean Cruise
May 3-4 Los Angeles, California

May 31-June 1 Houston,Texas

June 21-22 Minneapolis, Minnesota ~ Course instructors,
Dr. Barry Sears and

July 12-13 Colorado Springs, ColoradoDr. Stacey Bell,

August 2-3 Seattle, Washington D.Sc.,R.D.

September 20-21 Boston, Massachusetts

October 25-26 Atlanta, Georgia

November 15-16 Dallas, Texas?

December 6-7 Honolulu, Hawaii

27



Advertising Messages

« Creative marketing messages are available
- “...LC-omega-3 added to equal amount found in a fish oil capsule”

- “...now with more LC-omega-3 than a serving of canned tuna”
- “...more LC-omega-3 than the leading brand”

« Food labels must state the amount (in mq per serving of LC-omega-3) on
the front panel

« Customer’s product may qualify for American Heart Association “heart
check” mark otherwise; would state amount (mg) of LC-omega-3
“added” subliminally connecting to heart health

28



Is LC-Omega-3 . The Essential

goaod for everyone?
Facts of

LC-Omega-3

We all can benefit from more
LC-Omega-3 in our diets, especially
pregnant women. Scientific studies
suggest LC-Omega-3 to be
associated with longer, healthier
pregnancies, higher birth weight
and enhanced infant development.

Even before the start of pregnancy,
the mather’s diet can influence the
health of her baby. Therefore, any

woman who is planning to become
pregnant should make sure her diet

contains sufficient amounts of

essential vitamins, minerals and uet more essential
LC-Omega-3. facts about
LC-Omega-3.

For more information
about the benefits of
LC-Omega-3, visit
Www.nutraaccess.com.

Fortify your health
with nature’s own
heart-smart ingredient.

Draft -
Consumer Stuger

‘Fats of Life’ is a registered trademark
of Roche Vitamins Inc. - Parsippany, NJ




LC-PUFA Consumer Awareness

f -
55%
Omega 3 9%
46 02002
0
’ 730, | /02001
0
m 2000
75%
. . @ 1999
Fish Oil 64%
5 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

(Multisponsor Surveys 2002)
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Health Benefits Associated with Omega-3
(of those aware 37%)

Lowers Cholesterol 56%
Prevents Heart Attack 47%
Good for Skin 29%
Improves Mental Function/ADD* 1

Reduces Memory Loss 14%

Good for Infant Brain & Vision 14%
Treatment of Arthritis I
Relieves Inflammation [0z
Treatment of Digestive Tract Inflammations

Don't Know 15%

X

2002 Multi-sponsor Survey



Omega-3 Awareness
in European Countries

Spain GB Germany Italy Netherlands France

Omega-3 64% 38% 38 % 21 % 12 % 32 %
Fish OiIl 29% 48 % 45 % 16 % 43 % 19 %
Cod Liver 45% 78 % 72 % 36 % 60 % 66 %
QOil

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 %

Source: IPSOS Research for DNP (2003) 2



Awareness Study
Have you heard of OMEGA 3, as a food
ingredient

40 -

30+

11997

20-

10

1999
1997

Poland France Spain Italy UK Germany

Source: Gallup 99



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'tknow 14% 11 % 6 % 18 % 4 % 9 %

Source: IPSOS Research for DNP (2003)
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If Omega 3 was included in certain foods
without a major price difference, would you buy

them? (usa)

37%

Yes, may be

Unsure/Undecided

11%

No, probably not _ 7%
No, definitely not - 7%
0% 10% 20% 30% 40%

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

35



Likelihood of Trying Fortified Foods

(Grain)

100+

90
80

70

Bread

Cereal

A
| |

Bars

Pasta

O Omega-3 1999
B Omega-3 2000
O Omega-3 2001
O Fish Qil 1999
| Fish Qil 2000
@ Fish Qil 2001

Pockets/Pizza




Total Fish Oil/Fatty Acid Retail Sales

FDM - including Walmart Panel Data

$12,000,000 1,800,000
1,600,000
$10,000,000
1,400,000
$8,000,000 1,200,000
1,000,000
$6,000,000
800,000
$4,000,000 600,000
-+ 400,000
$2,000,000
-+ 200,000
$0 T T T T T T T T T T T T T T T 0
12 Week12 Week 12 Week12 Week12 Week12 Week 12 Week 12 Week12 Week 12 Week 12 Week12 Week 12 Week12 Week 12 Week 12 Week
Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending Ending
Feb 4, Apr1, May27, Jul22, Sep 16, Nov11, Jan6, Mar 3, Mar 31, May 26, Jul 21, Sep 15, Nov10, Jan5, Mar2, Apr 27,
2001 2001 2001 2001 2001 2001 2002 2002 2002 2002 2002 2002 2002 2003 2003 2003
37

—=— Dollar sales

—o— Volume sales

Source: IRI



Fish Oil Supplement Sales

$Millions

160
140
120
100
80
60
40
20
0

]|I||”|E

1994 1995 1996 1997 1998 1999 2000 2001 2002
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Annual Growth in Sales in
Fish Oil

40%

359 33% 35%

30%

259 25%  24% 24%

20% o
0 15% 1T7%
15%:-

11%
10%-

5%+

0%:-

1995 1996 1997 1998 1999 2000 2001 2002



Omega-3 Battle Looming

Jumwy 2004

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 tournmg 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
pre=duct made wath marine-source cmega-51
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
Clanadian dairy
preducer which
loest. 'gnuar|aunc hed
Matrel Olmega-3,
Canada’s firse
omege3 mlk
drinl; 15 =xheadi L1ng
its disribubon o
Oinano, wher= it
will b= in head-om
competibon with
Meilsom Diaary's
Drairy Ot
Dimego- 3 Ffortfed

Clanadian children. In terms of clanmes, the
Meilon DHA milk & perooteed bo s
a3 akly acidy comdbifule do pood el proved
e derelagenent

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

[N On’.r:—,ga—ﬂ bramd, on the other
hand, carnes no health claim. But from the
cutset stead of achverusing, the company has
be=en vsing o vigorous PR campaign in which
it talks an s press releases about bone
“Chermengdion of Omege-3 aed Gmege-3 et
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]
'D'n'x—,ga—ﬂ sioncds at o
25% premuam in is
home stare of Chusbec,

COMMENT: Some
wll argue thar this wall
ke o poor test from
shich 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-forfied
m]‘l.h. H-D-'l-‘\t\l:-r. i: 'i=
questicnable whether
drne-pressed consumers
'-'i1| ﬂﬂt‘!:e or

Tha il mn rha lafr 1= farriflad wirh Aawomnnrea

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

MO0 WATER  MUST ADD WATER

Enfamil

g

|Flfl.'! t Fumllh

L Concennrared Liguid (1%

Aild ‘|||:|r|:r

$6,000,000

$5,000,000

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

$0

Enfamil Lipil Concentrate 130z Reformulated with Omega 3 - FDMx

$4,000,000 -

| Fortification Occurred Here |

- —e— \olume Sales

Dollar Sales

20,000,000

+ 18,000,000
- 16,000,000
+ 14,000,000
- 12,000,000

10,000,000

+ 8,000,000
- 6,000,000
-+ 4,000,000
- 2,000,000
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Melkdrink

verrijkt met

omega 3 vetzuren,

die de goede werking
van hart en bloedvaten
bevorderen
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Continuing Global Launch of New
Products - Margarine

Nutrition
-MML Per 100g: energy 2,250kJ, 60g fat
Meadowlea | 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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Arla

Brand Name: Gaio
Country: Finland
Euro Price: 1.67

Pack Size: 2509 2 a

g - |
Storage: Chi”ed % S H}_Elmwbimql:.:hl.u.

L rﬂulﬁﬂlblun-:nir?. Fedhall £5%.
3 (2

Kewn® momvassos, Karvan 405,

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)

Nutrition

Per 100g: energy 1,550kJ/370kcal, 3.5g protein, 0.5g carbohydrates (lactose), 409 fat
of which 14g saturates, 17g monounsaturates, 7g polyunsaturates, 2.6g omega 3 fat
of which 0.7g EPA + DHA, 70mg cholesterol, 0Og fibre, 0.6g sodium, 900ug vitamin A,
7.5ug vitamin D, 5mg vitamin E 44



Company: Vandemoortele prrpmmmn

Brand: Vitelma

Product: Progress Margarine
Category: Dairy

Country: Belgium

Pack Size: 250.00g
Packaging: Plastic pot/cup
Storage: Chilled

Product Description

New under the Vitelma brand is Progress margarine with 65%
fat and Omega 3 which contributes to the healthy functioning of
the cardiovascular system. It is packaged in a 2509 plastic pot
within a paperboard sleeve.

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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Margarine Spread
Seachange

Ingredients: vegetable oils
(min 42% Canola Oil), water,
Fish Oil (2%), Salt, milk
Solids non Fat, Emulsifiers,
Food Acid (270),
Preservatives (202), Vitamins
A and D, Vitamin E, Colour
(160a), Antioxidant (307),
Flavour.

Contains 60 mg Long Chain
Omega-3 per 10 g Serving

m

S

E
eachan

ARGARINE SPREAD

ge
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Parmalat
l| latte del cuore

Description

UHT milk which contains Omega 3 and vitamins
C, E & B4. 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.

PARZIALMENTE
SCREMATO
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The Rising of Omega-3!
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? | innovacie L3
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Puleva

Product:
Category:
Country:
EuroPrice:
PackSize:
Packaging:

Description

PulevaOmega 3
Dairy

Spain

0.78

500ml

TetraBrik carton

A UHTskimmed milkenrichedwith

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

Ingredients

Skimmedmilk sunfloweroil with a high
'bily" gradejactose |lactoseproteins,
oliveoil, soyaoil,emulsifier,oil of marine

originvitamin E, A, D

Die+a cardiosaludatle

*» Ldcteos desnatadcs o

semidesnarados.

* Aceite de cliva {rico en Goidc
|

GeNCe),

» Pesoadn azul [rica en aciaos

grasos Omega-3)

s Cpreales. frutas, verduras i

Tegumbres,

Fuleva OMEQB-;

s Es leche desnatada,

* Conticne dcido oléico,
componente esencial del
aceire de oliva,

+ Cantiene acidos grasos
eszinciales Omega-3.

PULEVA
OMEGA,

(ALOR MUTE IOy,
BT L ai
(T = " [re)
sar L]
v F w
[ Ly "
ram "

Sutaraba
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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
Product: UHT milk
Country: Turkey

Launch date: April 2002

Shelf Life: 3 months

Y

o]

/ﬂe’gd

BETI

Omage-3 y

I TR

n‘.“”‘:ﬁ’?‘?f .

N

Grtoloma Bosin Ofeler {160 ml)
Enerji (keal] a7
Protdin gr] as

15
48
128}
s0 |

o frematire

getirme rigkin ozattr,
 Bebeklerin anne komindaki
zhinsel ve fizksel geliimini
hizlandrr.
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Heart Plus Low Fat Milk
S Brownes Dairy (Australia)

Skimmed milk, whole milk, Omega-3 rich fish oil (60mg DHA & EPA)
vitamins (E, C, B6, B12 and folate), flavour, emulsifier (soy lecithin,
E471) b S SO ke
Claim ' '
Brownes Heart Plus has been specially formulated to improve the
performance of the heart and cardiovascular system as part of a
balanced diet combined with regular physical activity.

Marine omega-3 nutrients lower the blood triglyceride levels and
help maintain a regular heart beat. Antioxidants (vit. C &E) enable
the body to use omega-3 nutrients efficiently by neutralising harmful
free radicals

Australians eat an average of only 100 mg of omega-3 nutrients daily but
we should be consuming at least 210 mg daily *. You can get this amount
of omega-3 by drinking just 260 ml of Browns Heart Plus per day

* as recommended by the UK Health Department (Coma Report 46, 1994)

The Australian National Health and Medical Research Council (1992) state that omega-3
consumption improves heart health.

The National Heart Foundation of Australia states that marine omega-3 reduces coronary heart
events (1999)

Heart Plus

1 LITRE

LOW FA'l

CONTAINS QMEGA-3 LAY
L7

(o))
N



More Milk and Beverages

Canada’s launch of milk
with DHA through
feeding the cow
EPA/DHA

OJ from UK
with added fish
oil to provide
LCP for better
brain power
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Continuing Global Launch of New
Products - Processed Fish

Nutrition

Per 100g:

energy 790kJ, 11.8g

protein, 6.99g

fat, 0.8g

of which saturates, 2g

of which polyunsaturates,

0.6g omega-3,

490mg alpha linolenic acid (ALA),
40mg eicosapentaenioc acid (EPA),
100mg docosahexaenoic acid
(DHA),

4g monosaturated fat,

19.7g carbohydrates, 2.3g of which
sugar,

333mg sodium

Company: JR Simplot Company

Country: Australia
Launch: Mar-2003 54



Supermarket Brand Starts

A
Catch

___Value-Added Seafood

H“”‘Hcalth

Cur delicious
imitation crabmeat
now has omega-3s
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Diversity in Value- 1000MG OMEGA-3'S ™
Added Seafood MEGA OMEGA!
s PER SERVING
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Heinz Sopa de Pollo

Product Name: Sopa de Pollo con Vegetales Mixtos
Country of Origin: Venezuela

Manufacturer: Heinz

Y



Hearty Mini Flakes

Ingredients:

Enriched Wheat Flour (contains
Niacin, reduced Iron, Thiamine
Mononitrate (Vitamin B1)
Riboflavin (Vitamin B2)) partially
hydrogenated Vegetable Fat,
Coconut Qil, Malt, Salt, Sodium
Bicarbonate, Sugar, Milk Powder,
Yeast and Omega-3

Health Claim:

Omega-3 fatty acids are essential
in helping to maintain a healthy
heart.

They may help reduce the risk of
heart disease, thereby making
them an important part of a
healthy diet
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Milna Toddler Biscuits

Untuk anak 1-b tahun

BV

E EE . B
FRAVE
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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

Developing new ingredients and foods takes:
* Time

e Science

» Government support

NGO support

« Consumer awareness

* Food companies willing to launch foods

« MONEY
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Thank you

Ceres Consultin.g

Contact location:
lan@ceresconsulting.com

905-471-3173
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