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le The Nutri-Score ABED =
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AContents for 100 g of 7 components :
Saturated Fatty Acids, Sugars, Sodium & Energy,
Proteins, Fibers, Fruits and Vegetables

" NUTRI-SCORE

A 5 classes : from(best) ta= (worst) ;' & e

Source : Open Food Facts
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A Help people make healthier choices
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e - Nutri -Scoré® computation : single product

MS . Food

Amélioration du Nutri-Score®

T

Compute the Nutri-Score® = My products

Name of the product

Toulouse sausage & mashed potatoes

Nutri-Score® category

() Waters in bottle () Beverages () Addedfats () Cheeses () Others

radio buttons

Energy (kJ/100g): ]670;1005]

0 335 6870 1005 1340 1675 2010 2345 2680 3015 3350 >3350

'\ 4 '\

Saturated fatty acids (g/100¢g) : 16:7] Sugars (£/100g) : <=4,6

0 1 2 3 & 5 [ 7 8 9 10 100 0 4.5 9 13,5 18 22,5 27 31 36 40 45 100

# ,

- . ™\ ( ) \I :
Fibres (g/100g) : 10,9;1,9] Proteins (g/100g) : T T S n
0 0.9 1,9 28 3.7 4.7 100 0 1,6 3, 4,8
Nutri-Score® of :"Toulouse sausage & mashed
. potatoes” :
) g
Sodium (mg/100g) : 1120:270] Fruits and vegetables (%) : NUTRI-SCORE

0 30 180 270 360 450 540 630 720 810 300 1000 0 40 80 ﬁ B

Compute the Nutri-Score®

Logo Nutri-Score / Santé publique France




Je - Nutri -Scoré® computation : several products MS . Food

Amélioration du Nutri-Score®

For an optimal data processing, it's recommended to use this template and to fill in with your products

1. File importation 2. Nutri-Score® categories 3. Selection of the variables 4. Your file is ready !

Choose a file

Browse._. | Plats_prep EM.xlsx / / Compute the Nutri-Score®

Upload complata

To avoid configuring again your file, the results downloaded
in "My products” tab can be imported here

v

File imported:

Category_Nutri_score Name_of_products Category_product Energy_KJ Energy_kcal Fibres Proteins Total_fats Carbohydrates Sugars

Cordon bleu
1 Others ! ready meals 7mM 184 08 8.4 94 24 270 16.1 07 0
coquillettes au fromage:

Penne au poulet et au

2 Others ready meals 734 174 1.3 9.5 5.5 1.3 280 211 0.2 0

pesto
Pagélla royale aux

3 Others petites gambas et au ready meals 429 101 1 5.9 1.4 03 310 16.3 1.2 0
safran

4 Others Riz a la cantonaise ready meals 599 142 0.9 42 3.1 0.4 230 239 18 0

Pate a tarte brisée -
5 Others pastry 1587 379 0.2 56 19.2 12.4 320 459 2.2 0

Pur beurre

Pate a tarte brisée -
6 Others aeata e. rsee pastry 1569 375 22 6.9 19 10 433.0708661 43 23 0 6
Margarine
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Amélioration du Nutri-Score®
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My products

Repartition of your products on Nutri-Score® scale

A (n=29) B (n=63) D (n=24) E (n=0)
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