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(Ultra)Processed Food in the media today

"Ultra-processed’ products now half of
all UK family food purchases

Exclusive: health experts warn increasing popularity of
industrially-made food will lead to negative effects such as obesity

| Top Ten Toxic Food Ingredients in
Processed Food

Any food that has been canned, dehydrated, or had
chemicals added to it is a processed food, and these
foods make up about 60 percent of the average
American diet.
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Industrlal formulations HFicallz with 5 or more and usuallz man% ingredients. Besides salt, sugar, oils,
ats, ingredients of ultra-processed foods include food substances not commonly used in
; cullnary preparations, such as hydrolyzed protein, moBMET starcnes, ana nyarogenateger—
A Tnterestermied ons, and additives whose purpose is to imitate sensorial qualities of unprocessed or
minimally processed foods and their culinary preparations or to disguise undesirable qualities of

the final product, such as colorants, flavorings, nonsugar sweeteners, emulsifiers, humectants,
sequestrants, and firming, bulking, de-foaming, anticaking, and glazing agents.
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y on how to eat healthily, a simple message like avoiding processed food is
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understandably attractive. As a result, some journalists, social media influencers
and even health charities and academics have gathered behind the idea that e o1, sppled fooxd el Al Kl rsosivas fancing both

: S froen public suurces ard from food comariss for e resarch
processed food is bad for you - and so-called ultra-processed food is even worse.




.. |ssues with the NOVA system
(or public representations of it)?

= 1. No reference to food safety

2. No reference to level of consumption
. 3. Stigmatisation of food products on
" the basis of numbers of ingredients or
processing steps
Anti-food-industry bias (tobacco?)
No historical context
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What is food
processing?




What is food processing to
me?

 Making SAFE, sustainable, stable,
desirable, nutritious food

What is food processing not?

* About salt, sugar, fat, additives
* Primarily about nutrition
e Something new



............... Every food product

i Must be:

i Safe

i Process FOOd \:> -

| 4 PI'O d T Ct Also ideally:
i Stable

| Acceptable
; | Two ways to

make food safe




False kitchen-
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How is any food product processed
and preserved (today and through
history)?

-

* High temperatures
* Low temperatures
* Fermentation

* Smoking
Hurdles * Dehydration
Formulation or  Chemical preservatives
* Packaging
pProcess e Others....
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Made it

t!
nut oil and vitamin B12

uten, lactose, nuts
preservative
r vegans and vegetarians

Ingredients
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Fig.1

Five examples of the hurdle effect used in food preservation. The individual hurdles may be encountered simultaneously

or sequentially, depending on the type of hurdle and the overall processing. Symbols have the following meaning: F, heating; t, chilling;
a,, low water activity; pH, acidification; Eh, low redox potential; pres., preservatives; V, vitamins; N, nutrients. See text for details,

Trends in Food Science & Technology February 1995 [Vol. 6]
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Milk, nature’s perfect food but...
a fragile treasure

Safey risks, physical separation, h
microbiological spoilage
Prevent with processing




Every dairy product is a different
solution to the question of how to
deliver the nutritional benefit of milk

' ¢ safely |

~ Every dalry product has evolved
Mthr pr&smncemtl g of




Irish bog butter proven to be ‘3500
years’ past its best before date

Ancient solutions
to preserving
nutritional value

15th—16th-century bog butter &
found near Enniskillen, County
Fermanagh
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Abstract

Thirteen samples of Irish bog butter from various locations were selected, of which nine were dated to the Iron Age (400 BC-500
Cal AD), three to the Medieval Period (1100-1600 Cal AD), and one much later (15201800 Cal AD). These contained 94-100% (w/w)
fat in crystalline form, and >0.6% (w/w) moisture, and fatty acid profiles were characteristically different, and in particular much
simpler than fresh butter, consisting predominantly of free fatty acids of C 49, C 40 and C,g. Bog butter contained significantly less
(p<0.05) proteinaceous material than fresh butter, primarily peptides <0.5kDa and free amino acids and were devoid of salt. The data
indicate that most of the decomposition of the protein to simpler molecules in the ancient butter occurred in the first two hundred years
of storage in the bog environment, while approximately half the bound fatty acids were released during this time.
© 2007 Elsevier Ltd. All rights reserved.
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Archaeologists Find 3,200-Year-Old
Cheese in an Egyptian Tomb

Also solved another
societal health
problem along the
way by pre-science
means




Spoilage vs
fermentation
Just a matter of

historical choice and
marketing




The hurdles of dairy processing

1. Heating (pasteurization, UHT, canning)

2. Removal of water (milk powder, butter,
cheese, condensed milk)

3. Acidification (cheese, yoghurt)

2. Addition of chemicals like salt (cheese,
butter), sugar (sweetened condensed
milk) or smoke

s.  Refrigeration



Dairy products and hurdles
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The mitigating effects of consumer views
High temperatures * Very high

Packaging temperatures
Low temperature e Packaging
storage

BUT: Consumer
resistance in some
countries on
flavour/nutrition grounds




The transformation of butter

Traditional/ancient
* Dehydration

e Salt

* Low temperatures
e Acid (lactic butter)

Modern

* Pasteurisation

* Dehydration

e Less salt

* Low temperatures

* Hygienic production




Processing and shelf-life

Gives us variety, convenience, export potential, food
security in times of scarcity and much more



Summary: The problem with ‘processing’

Negative consumer perception of ‘processed food’
Negative consumer perception of chemicals in food
Consumers want: (1) fresh, natural, long shelf-life,
safe, variety

Consumers don’t want: (2) processed, chemical
preservatives, multiple ingredients

How has the food industry achieved (1) through
history? By using (2)!

UPF debate not helpful — sensationalist, classist,
political, anti-industry, social elements?

What if UPF were called UFF (ultra-formulated
foods)?

When did food processing become the
problem, not the solution?
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Food processing today

Nutritional understanding improved
Processing understanding improved
Hygienic production improved
Highly regulated food sector
But....

Number of steps/ingredients nothing
to do with quality/safety

False factory/kitchen contrast



Key final point

Need public communications as well as scientific
ones

. Who can be trusted voices on ‘this’ side of the
debate?

How do we reach consumers?
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Heme / Winats o { Ultra-processed peaples The harsh reality of ultra-processed food

Talks and shows

Ultra-processed
people: The harsh
reality of ultra-
processed food
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Thank you!

MOLECULES, MICROBES.
AND MEALS

IHE SCIENCE Of
MILK AND DAIRY PRODUCTS
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