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In 2016-17, the average daily sodium intake exceeded the
recommended maximum intake (i.e., 2300 mg) in both Canada

and Québec (respectively, 2760 mg and 3642 mg) (2, 3).
Processed foods contribute as much as 77% of the daily Year of Mean NS * NS P-
sodium intake of consumers (2). collection SD Letter value*

Nutrient profiling models (NPM) and front-of-package (FOP)

labelling can help consumers identify healthier foods and 2020 9.59 £6.95
guide industries to improve the nutritional quality of their 2024 497 9.89 + 6.80 C
products (4). .87 £ 6.

0.16

To evaluate the five-year evolution of the overall nutritional

quality,.as detgrmined by the Nutri-Score (NS), of fogd Year of HC's FOP symbol o

categories considered as salty snacks commonly sold in

Québec. collection 0 1 or more value*
To evaluate the association between the overall nutritional
quality and the theoretical presence of Health Canada’s (HC) 2020 7.04 £6.14 15.72 £ 4.51 <.0001
FOP symbol on pre-packaged foods in the studied categories.

2024 6.69 587 1582%370  <.0001

Three food categories generally consumed as snacks and
contributing highly to sodium intakes were collected twice by
the Food Quality Observatory in a 4 to 5-year span: crackers,

Salty SnaCkS, and processed Cheeses' _--
ear of collection Saturated fat Sugars Sodium
The NS algorithm (version 2017) was used to determine the 9

overall nutritional quality of food products (Figure 1 and 2) (5). 2020
The theoretical presence or absence of HC's FOP nutrition
symbol on the studied food products was assessed according 2024 86(17) 1(0,2) 128(26)

to HC's guide for industry (version 2, May 2023) (Figure 3) (6).

Nutri-Score Algorithm

Energy
+ Saturated fat The preliminary results on crackers provide insights into the
to 40 Total sugars evolution of the overall nutritional quality of this food category.
Numerical Score Sodium Results from the three food categories will provide a portrait of salty

food products offered in Québec and will have the potential to help
food industries in reformulating food products and help consumers
wishing to reduce their sodium consumption by identifying
products with a more interesting nutritional value.

The overall nutritional quality of products, determined by the
NS, remained stable _between the two collections (Ta.ble 1. Government of Canada, 2019, Prevalence of Chronic Diseases Among Canadian Adults.
For both data collections, products that would not display HC's Government of Canada, 2017, Sodium Intake of Canadians in 2017.
FOP symbol had a better nutritional quality (i.e., lower NS) than ~ #- Mente etal., (2016). doi: 10.1016/j.cjca.2015.06.020.

roducts that would disolay it (Table 2) Sarda et al., (2024), doi: 10.1136/bmjgh-2023-014162.
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Unsurprlsmgly, In pI’OdUCtS that would o||sp|ay HC's FOP Health Canada. Front-of-package nutrition symbol labelling guide for industry. 2023.
symbol, sodium would be the nutrient most frequently
exceeded in both data collections (Table 3). )‘uﬂﬁ&, ~
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Ces travaux ont bénéficié d'un octroi (https://doi.org/10.69777/375388)
du Fonds de recherche du Québec.
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