		Appendix
HEALTHY FOOD PARTNERSHIP REFORMULATION PROGRAM:
WAVE 3 CATEGORY DEFINITIONS AND TARGETS

Background
The Healthy Food Partnership (Partnership) is a voluntary collaboration between the food industry, the public health sector and government. Its goal is to enhance population health by improving the food environment and influencing Australians' ability to make healthier food choices. 
A key initiative of the Partnership is the Partnership Reformulation Program (PRP) which aims to reduce Australian’s consumption of sodium, saturated fat and sugar from processed foods.
To achieve this aim, voluntary reformulation targets for sodium, sugar and saturated fat for specific food categories were established. The PRP is being implemented in two “waves”. “Wave 1” consists of targets for sodium (across 28 food categories) and saturated fat (across 5 food categories) and operates from 2020-2024. “Wave 2” consists of targets for sodium (across 5 food categories) and sugar (across 9 food categories) and operates from 2021-2025/26.
[bookmark: _Hlk94863469]On 19 March 2021, the Partnership Executive Committee agreed to the development of reformulation targets for an additional three food categories – plant-based proteins, plant-based sweetened yoghurts, and complete salads.
Plant-based proteins and yoghurts were identified to complement the existing targets for animal-based products. Complete salads were originally included in the Ready Meal category (Wave 2). However, feedback from the consultation recommended a separate target for these products, due to differences in weight and ingredients (salads are typically significantly lighter).
In July 2023, a targeted consultation was conducted with 7 industry and public health representatives, with experience in food reformulation, to seek feedback on draft definitions for these food categories. Following this, the categories were further refined.  
Category definitions and targets have been developed for 4 food categories, which will form Wave 3 of the Partnership Reformulation Program. These categories/sub categories are:
· Plant based meat alternatives 
· Plant-based meat alternatives - Crumbed and battered
· Plant-based meat alternatives – Mince and burgers
· Plant-based meat alternatives – Butcher-styled cuts and sausages
· Plant-based meat alternatives - Processed deli-style meat alternatives
· Plant-based meat alternatives – Meat-free bacon
· Flavoured tofu
· Plant-based yoghurts 
· Packaged salads
· Packaged salads – Vegetable-dominant
· Packaged salads – Starch-dominant
· Packaged salads - Seafood salads
Selection of food categories for Wave 3 of the reformulation program
Consumption of sodium in Australia
The Partnership Reformulation Program used the results from the 2011-12 National Nutrition and Physical Activity Survey (NNPAS) to determine the priority categories for reformulation. 
The 2011-12 NNPAS found the average daily amount of sodium consumed from food for all persons aged two years and over was 2404 mg, above the Suggested Dietary Target[footnoteRef:2] for sodium of 2,000mg per day for adults, and less for children. 14% of sodium in the diet came from mixed dishes where cereal is the major ingredient, 12.7% came from regular breads and bread rolls, and 18% came from meat and poultry (mainly processed meat, and mixed dishes with meats).[footnoteRef:3] [2:  National Health and Medical Research Council (NHMRC), Nutrient Reference Values: Sodium]  [3:  Australian Health Survey: Physical Activity, 2011-12 financial year | Australian Bureau of Statistics (abs.gov.au)] 

While the NNPAS data is over 10 years old, and updated survey data will be available in the coming years. The Apparent Consumption of Selected Foodstuffs[footnoteRef:4] found that the estimated intake of sodium per capita remains high at 3095mg in 2022-23. [footnoteRef:5] Breads, processed meats, and meat and poultry continue to be major contributors to sodium in the diet. [4:  Apparent Consumption of Selected Foodstuffs, Australia | Australian Bureau of Statistics (abs.gov.au)]  [5:  The primary data source is the aggregated scanner data provided to the ABS from major supermarkets and does not include café/restaurant foods. This data is per capita and does not reflect the actual amount consumed by someone who consumes these products. The scanner data also includes sales of salt as a condiment which can skew the data. ] 

Meat alternatives
When the NNPAS was conducted in 2011-12, consumption of vegan and vegetarian diets was much less common than today, therefore there is little data on meat and dairy alternatives in the NNPAS dataset. Approximately 6% of Australians currently follow a vegan diet[footnoteRef:6]. Another study found the number of Australians following plant-based diets increased 50% in the last 10 years.[footnoteRef:7] In addition, 19% of Australians describe themselves as flexitarian, meaning they follow a plant-based diet while occasionally consuming meat and fish.[footnoteRef:8] The increased trend towards vegetarian/vegan and flexitarian diets is reflected in sales of plant-based alternatives. Plant-based ‘meat’ sales increased by a total of 47% between 2020 and 2023 and per-capita consumption has increased by 28%.[footnoteRef:9] [6:  Veganism Statistics Australia 2022 - How many vegans are there? (trulyexperiences.com)]  [7:  World Food Day: What are Australian's major dietary preferences - and most favourite cuisines?]  [8:  World Food Day: What are Australian's major dietary preferences - and most favourite cuisines?]  [9:  2023 State of the Industry - Food Frontier] 

While plant-based alternatives are typically healthier than the animal-based versions, the Apparent Consumption of Selected Foodstuffs found that the estimated mean daily consumption of sodium from meat substitutes was 4.9mg in 2022-23. Limiting the sodium content of the plant-based versions of commonly consumed meat products ensures consumers switching from meat products to the plant-based versions are not exposed to higher levels of risk nutrients (namely sodium and saturated fat).
Salads 
Salads were originally included in the ‘Ready Meals’ category when Wave 1 targets were being developed. Following public consultation in 2018, they were excluded. This was based on feedback that despite the higher sodium content of salads per 100g, salads are often reduced in weight containing less total sodium than a typical 300-400g ready meal. The addition of extra vegetables into these products was considered based on a request from the Executive Committee. However, this was not pursued because it was determined that as this type of reformulation would be difficult to monitor using current methods and is not in line with the aim of the current reformulation program which is to reduce intake of risk nutrients.
Plant-based yoghurts
Following feedback from the 2018 public consultation, plant-based yoghurts were excluded from the ‘Sweetened yoghurts’ category. A separate sugar target was recommended for this category noting the compositional differences between dairy and non-dairy yoghurts (e.g. intrinsic sugars being present in dairy and not all non-dairy yoghurts). A separate category also aligned with both the Food Standards Code and the sugar reformulation targets for flavoured milks. A reformulation target was also considered for saturated fat based on recommendations from the Executive Committee. This was deemed unsuitable, as such a target would be technically prohibitive for coconut-based products. 
Determination of categories and targets 
Data
Food composition data was initially purchased from The George Institute as an extract from the FoodSwitch dataset (extracted September 2021). The data included the following food categories: Meat-free products (including Meat-free bacon, Tofu and Tempeh), Non-dairy yoghurts, and Salads. 
Additional data was also collected through a desktop review of these product categories in 2024 to account for the expanding and changing market since the dataset was extracted. Spot checks of the data were also undertaken to ensure the nutritional information matched what was currently available. The data was analysed with reformulation targets for eight categories determined.
Food Standards Australia New Zealand is collating food composition data for meat alternatives from food labels. This data has not been utilised in the development of the targets as the dataset is not yet finalised. 
Table 1: Proposed nutrient targets for reformulation and current product spread
	Partnership Food Category/Sub-category
	Target proposed for consultation
	Product spread[footnoteRef:10] [10:  Descriptive statistics for each category found through the analysis of an extract from the FoodSwitch database by the Department of Health and Aged Care. The statistics include additional data collected through a desktop review of products in these categories in 2024.] 


	Plant-based meat alternatives – Crumbed and battered  
Plant-based alternatives to animal origin products which have been coated with a crumb or batter made from flour or flour-alternative.
	A reduction in sodium across defined products to 450mg/100g by June 2028.  
	n=28
Sodium content (mg/100g)
Min – 300
Max – 841
Mean – 500
Median – 466

	Plant-based meat alternatives – Mince and burgers 
Plant-based alternatives to animal origin mince and burgers, without crumb, batter, or other coating.
	A reduction in sodium across defined products to 400mg/100g by June 2028.  
	n=33
Sodium content (mg/100g)
Min – 14
Max – 607
Mean – 357
Median – 350

	Plant-based meat alternatives – Butcher-styled cuts and sausages
Plant-based alternatives to animal origin butcher-styled cuts and sausages without crumb, batter, or other coating.
	A reduction in sodium across defined products to 500mg/100g by June 2028.  
	n=39
Sodium content (mg/100g)
Min – 138
Max – 806
Mean – 494
Median – 500

	Plant-based meat alternatives – Processed deli-style meat alternatives 
Plant-based alternatives to processed deli style meats (excluding bacon-style products).
	A reduction in sodium across defined products to 800mg/100g by June 2028  

A reduction in saturated fat across defined products to 4g/100g by June 2028
	n=19
Sodium content (mg/100g)
Min – 479
Max – 1600
Mean – 971
Median – 807
Saturated fat content (g/100g)
Min – 0.4
Max – 13
Mean – 3
Median – 1

	Plant-based meat alternatives – Meat-free bacon
Plant-based processed bacon style meat alternatives.
	A reduction in sodium across defined products to 530mg/100g by June 2028.  

	n=6
Sodium content (mg/100g)
Min – 405
Max – 924
Mean – 582
Median – 530
Saturated fat content (g/100g)[footnoteRef:11] [11:  Saturated fat content has been included to illustrate the low levels of saturated fat in these products and why a saturated fat target was not set.] 

Min – 0.1
Max – 3
Mean – 2
Median – 2

	Flavoured tofu and tempeh 
Tofu and tempeh with added flavour or salted.   

	A reduction in sodium across defined products to 450mg/100g by June 2028.  

	n=26
Sodium content (mg/100g)
Min – 106
Max – 820
Mean – 401
Median – 383

	Sweetened yoghurt – non-dairy
Sweetened yoghurt made from non-dairy ingredients.

	A reduction in sugar across defined products to 6g/100g by June 2028.  
	n=59
Sugar content (g/100g)
Min – 1
Max – 26
Mean – 6
Median – 5

	Packaged salads – Vegetable-dominant 
Vegetable-based salads with dressings and/or additions/toppings that contain added sodium. 

	A reduction in sodium across defined products to 300mg/100g by June 2028.  
	n=65
Sodium content (mg/100g)
Min – 134
Max – 643
Mean – 310
Median – 291


	Packaged salads – Starch-dominant 
Salads containing more than 50% starch-based ingredients, with dressings and/or additions/toppings that contain added sodium. 
	A reduction in sodium across defined products to 300mg/100g by June 2028. 
	n=32
Sodium content (mg/100g)
Min – 124
Max – 613
Mean – 307
Median – 295

	Packaged salads – Seafood salads 
Seafood-based salads with dressings and/or additions/toppings that contain added sodium. 
	A reduction in sodium across defined products to 350mg/100g by June 2028. 
	n=43
Sodium content (mg/100g)
Min – 170
Max – 510
Mean – 346
Median – 336


Methodology to establish categories and targets
The methodology for determining reformulation categories and targets followed the process used for the development of the Wave 1 and Wave 2 targets, as outlined in the Healthy Food Partnership Reformulation Program Rationale Paper. 
In line with the established methodology, the dataset was analysed to consider:
· whether targets should reflect absolute levels or percentage reductions
· relevant international targets and existing Partnership Reformulation Program targets (Table 1)
· Health Star Rating (HSR) cut points for the relevant HSR food categories
· known technical and safety limitations
· descriptive statistics (minimum, maximum, median and mean) for each category determined from the database prepared from product information obtained from FoodSwitch and desktop research.
Taking the above into consideration, proposed targets were modelled for each category. 
Once proposed targets were determined for each category, the proportion of products in the dataset that would meet the proposed target were calculated. The targets were considered feasible if at least one-third of products met the target. This approach assumes that it will be technically feasible for the remaining two-third of products to reformulate. For some categories, a higher target was chosen dependant on the individual category, the product spread and known technical considerations.
Definitions and inclusion/exclusion criteria were determined for each category using a variety of reference materials including relevant existing categories from the Partnership Reformulation Program and the lists of products in each category in the Wave 3 dataset.
Table 2 shows the relevant existing targets under the Partnership Reformulation Program. The category definitions, targets, as well as the descriptive statistics for each category were considered in the development of targets for the Wave 3 categories.

Table 2. Relevant existing targets under the Partnership Reformulation Program. 
	Food category
	Sub category
	Targets

	Crumbed and battered proteins
	Meat and poultry
	Sodium - Maximum target of 450mg/100g

	
	Seafood (Fish)
	Sodium - Maximum target of 270mg/100g

	
	Seafood (Prawns, squid and calamari)
	Sodium - Maximum target of 470mg/100g

	Processed meat

	Ham 
	Sodium - Maximum target of 1005mg/100g

	
	Bacon
	Sodium - Maximum target of 1005mg/100g

	
	Processed deli meat
	Sodium - Maximum target of 720mg/100g

	
	Frankfurts and Saveloys
	Sodium - Maximum target of 900mg/100g
Saturated Fat - 10% reduction across products with saturated fat levels exceeding 6.5g/100g

	Sausages
	Sausages
	Sodium - Maximum target of 540mg/100g
Saturated Fat – Maximum target of 7g/100g

	Sweetened yoghurt
	Sweetened yoghurt - mammalian
	Sugar - Maximum target of 12.5g/100g


Draft category definitions and targets
Feedback is being sought on the below definitions and reformulation targets for Wave 3 of the PRP. 
Plant-based 
Definition: Products composed either predominately or entirely with plant-derived ingredients.
Plant-based meat alternatives  
Definition: A food product produced mainly or entirely with plant-derived proteins/ingredients that that replicate the textural, flavour, appearance or other characteristics typically associated with animal meat-based products. 
Plant-based meat alternatives subcategories: 1. Crumbed and battered, 2. Mince and burgers, 3. Butcher-styled cuts and sausages, 4. Meat-free bacon, 5. Processed deli meat 

	Consultation questions:
1. Is the overarching definition for this category appropriate? 






Plant-based meat alternatives - Crumbed or battered 
Definition: Plant-based alternatives designed to replicate animal-based products that have been coated with a crumb or batter.
TARGET: A reduction in sodium across defined products to 450mg/100g by June 2028. 
 
Inclusions   
Crumbed and/or battered plant-based meat alternatives, such as schnitzels, nuggets, tenders, bites, fillets, fishless fingers, prawn-less cutlets. Also includes crumbed or battered patties and rissoles. May be whole or in pieces, chilled or frozen, cooked or uncooked. Includes plain and flavoured varieties (e.g. Kiev-style crumbed products). Includes gluten-free varieties.   
Exclusions  
Products without crumbing or batter, such as patties and uncoated rissoles. Traditional plant-based foods (e.g. tofu, tempeh - tofu or tempeh may be included as an ingredient), beans, nuts, seeds, gluten, jackfruit, banana blossom, mushroom, felafel). Veggie patty-style products if made from a combination of vegetables, nuts or seeds. Animal-based products (e.g. cheese, seafood, meat and poultry.
	Consultation questions:
2. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
3. Are there any products in this category that should be split out into their own product category?
4. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
5. Do you have any other concerns or challenges associated with this reformulation target?



Plant-based meat alternatives – Mince and burgers 
Definition: Plant-based alternatives to animal origin mince and burgers, without crumb, batter, or other coating.
TARGET: A reduction in sodium across defined products to 400mg/100g by June 2028. 
 
Inclusions   
Plant-based meat alternatives in formats such as mince, koftas, patties, meatballs, and other similar products without a crumb, batter or other coating. Includes products designed to be eaten chilled, heated or cooked. May be whole or in pieces, fresh or frozen, uncooked or cooked. Includes gluten-free varieties. 
Exclusions  
Plant-based meat alternatives in formats such as butcher-styled cuts, sausages, hotdogs/frankfurts/saveloys, and shredded meat alternatives, crumbed, coated or battered plant-based meat alternatives , traditional plant-based foods (e.g. tofu, tempeh (tofu or tempeh may be included as an ingredient)), beans, nuts, seeds, gluten, jackfruit, banana blossom, mushroom, felafel), foods requiring reconstitution with additional liquids or extra ingredients (e.g. textured vegetable protein or dry burger mixes), Veggie patty-style products if made from a combination of vegetables, nuts or seeds. Vegetarian pates. Canned products. Animal-based products (e.g. cheese, seafood, meat and poultry).
Consultation questions:
6. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
7. Are there any products in this category that should be split out into their own product category?
8. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
9. Do you have any other concerns or challenges associated with this reformulation target?

Plant-based meat alternatives – Butcher-styled cuts and sausages
Definition: Plant-based alternatives to animal origin butcher-styled cuts and sausages without crumb, batter, or other coating.
TARGET: A reduction in sodium across defined products to 500mg/100g by June 2028. 
 
Inclusions   
Plant-based meat alternatives in formats such as butcher-styled cuts, sausages, hotdogs/frankfurts/saveloys, shredded meat alternatives, and other similar products without a crumb, batter or other coating. Includes products designed to be eaten chilled, heated or cooked. May be whole or in pieces, fresh or frozen, uncooked or cooked. Includes gluten-free varieties. 
Exclusions  
Plant-based meat alternatives in formats such as mince, koftas, patties, meatballs, and other similar products without a crumb or batter, crumbed, coated or battered plant-based meat substitutes and analogues, traditional plant-based foods (e.g. tofu, tempeh (tofu or tempeh may be included as an ingredient)), beans, nuts, seeds, gluten, jackfruit, banana blossom, mushroom, felafel), foods requiring reconstitution with additional liquids or extra ingredients (e.g. textured vegetable protein chunks), Vegetarian pates. Canned products. Animal-based products (e.g. cheese, seafood, meat and poultry).
	Consultation questions:
10. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
11. Are there any products in this category that should be split out into their own product category?
12. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
13. Do you have any other concerns or challenges associated with this reformulation target?


Plant-based meat alternatives - Processed deli-style meat alternatives 
Definition: Plant-based alternatives to processed deli-style meats (excluding bacon-style products).
TARGET:  
Sodium: A reduction in sodium across defined products to 800mg/100g by June 2028  
Saturated Fat: A reduction in saturated fat across defined products to 4g/100g by June 2028 
 
Inclusions   
Plant-based meat alternatives intended to replicate meat products that would usually be preserved by smoking, curing, salting or chemical preservatives. Includes plant-based formats of ham, bresaola, turkey, salami, prosciutto, chicken slices, pepperoni or other styles of meat, including marinated or seasoned products without crumbing or batter.   
Exclusions  
Plant-based bacon. Meat alternatives that fit under another category. Animal-based products (e.g. cheese, seafood, meat and poultry). Foods requiring reconstitution with additional liquids or extra ingredients (e.g. textured vegetable protein chunks).
	Consultation questions:
14. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
15. Are there any products in this category that should be split out into their own product category?
16. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
17. Do you have any other concerns or challenges associated with this reformulation target?


Plant-based meat alternatives - Meat-free bacon
Definition: Plant-based processed bacon-style meat alternatives.
TARGET: A reduction in sodium across defined products to 530mg/100g by June 2028. 
 
Inclusions   
Plant-based bacon-style products intended to replicate animal-origin bacon. 
Exclusions  
Plant-based processed deli-style meat alternatives. Meat alternatives that fit under another category. Animal-based products (e.g. cheese, seafood, meat and poultry).
	Consultation questions:
18. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
19. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
20. Do you have any other concerns or challenges associated with this reformulation target?



Flavoured tofu and tempeh 
 	Definition: Tofu and tempeh with added flavour, marinade or salted.   
 
TARGET: A reduction in sodium across defined products to 450mg/100g by June 2028. 
 
Inclusions  
Tofu, tempeh, and bean curd which has been flavoured or marinated. 

Exclusions 
Unflavoured/plain tofu, tempeh, and bean curd. Plant-based meat alternatives that fit under another category. Animal-based products (e.g. cheese, seafood, meat and poultry).
 
	Consultation questions:
21. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
22. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
23. Do you have any other concerns or challenges associated with this reformulation target?
24. Currently there are limited favours of marinated tofu (most use Asian sauces and sweet chilli). Are you aware of other flavours in development or likely to enter the market for which the proposed target may not be appropriate?



Sweetened yoghurt - non-dairy
 Definition: Yoghurt made from non-dairy ingredients with added sugar.
 TARGET: A reduction in sugar across defined products to 6g/100g by June 2028. 
 
Inclusions  
Pot-set or non-pot-set yoghurts made with plant-based ingredients (e.g. coconut, soy, grains, rice, oats, nuts) and cultures (with added sugar, honey, juice concentrate or other kilojoule-containing sweetener), with or without non-nutritive sweetener, added cereals/grains, nuts, fibre, vitamins and minerals or confectionary. Includes products in all packaging formats and all sizes (e.g. tubs, pouches and tubes, individual or share packs). . Includes plant-based kefir and drinking yoghurts.  
 
Exclusions 
Yoghurts with no added sugar, honey, juice concentrate, or other kilojoule-containing sweetener.  Puddings (including rice pudding) and other non-dairy desserts (e.g. chia pots, custards, frozen yoghurts), ice-creams/ice desserts, products without cultures, products with animal origin ingredients.    
	Consultation questions:
25. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
26. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
27. Do you have any other concerns or challenges associated with this reformulation target?



Packaged salads  
Definition: Products consisting of vegetables either raw or cooked (or combination), intended to be consumed cold, with the addition of other ingredients and dressings. 

Packaged Salads subcategories: 1. Packaged salads – Vegetable-dominant; 2. Packaged salads – Starch-dominant; 3. Packaged salads - Seafood salads 
Packaged salads – Vegetable-dominant[footnoteRef:12]  [12:  Note that vvegetable-dominant and starch dominant salads have the same sodium target. Feedback on the targets are sought to ensure the target is appropriate for the products in each category.] 

Definition: Vegetable-based salads with dressings and/or additions/toppings that contain added sodium. 
TARGET: A reduction in sodium across defined products to 300mg/100g by June 2028. 
Inclusions 
Examples include Caesar salad, Greek salad, Asian-style salad, and wedge salad. Additions include meat, legumes, croutons, cheese, eggs, nuts and grains or starchy vegetables (when less than 50% total product). May include fruit as an ingredient.  Ready to eat or combine/mix at home. Single or multi serve.     
Exclusions 
Bagged salads without inclusions (e.g. bagged mixed salad leaves). Fruit salads. 
Consultation questions:
28. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
29. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
30. Do you have any other concerns or challenges associated with this reformulation target?
Food category: Packaged salads – Starch-dominant 
Definition: Salads containing more than 50% starch-based ingredients, with dressings and/or additions/toppings that contain added sodium. 
 TARGET: A reduction in sodium across defined products to 300mg/100g by June 2028 
Inclusions 
Examples include pasta salad, potato salad, and cous-cous salads. Shelf-stable rice/pasta salads with meat/poultry/ vegetables and/or sauce with more than 50% starch-based ingredients (e.g. quinoa and bean salads in shelf-stable container). May include fruit as an ingredient. Ready to eat or combine/mix at home. Single or multi serve.     
Exclusions 
Excludes canned products (e.g. canned four bean mix) and products that have seafood ingredients (e.g. tuna and pasta salad). Excludes vegetable dominant salads. 
Consultation questions:
31. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
32. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
33. Do you have any other concerns or challenges associated with this reformulation target?
Food category: Packaged salads – Seafood salads 
Definition: Seafood-based salads with dressings and/or additions/toppings that contain added sodium. 
TARGET: A reduction in sodium across defined products to 350mg/100g by June 2028 
Inclusions 
Seafood based salads containing a minimum of 10% fish/seafood. Examples include tuna and pasta salad, tuna and rice salad, salmon poke bowl. Includes products that have vegetables and other additions. Ready to eat or combine/mix at home. Single or multi serve.     
Exclusions 
Excludes products with more than 50% starch-based ingredients. Excludes products that come with crackers (e.g. Tuna & Crackers Snack Pack). 

	Consultation questions:
34. Is the definition appropriate? E.g. are there any other products that could be included or excluded from this definition?
35. Are you aware of any technical constraints with meeting the reformulation target, in this time frame, for this food category?
36. Do you have any other concerns or challenges associated with this reformulation target?



		

2

Distributions for each food category[footnoteRef:13]  [13:  Distributions for each food category based on database prepared from product information obtained from FoodSwitch and desktop research. Approximate of draft target is indicated by red line.] 

Sodium
Plant-based meat alternatives – Crumbed and battered


Plant-based meat alternatives – Mince and burgers


Plant-based meat alternatives – Butcher-styled cuts and sausages


Plant-based meat alternatives – Processed deli-style meat alternatives


Plant-based meat alternatives – Meat-free bacon
 
Note: One outlier at 925mg/100g not included 
Plant-based meat alternatives – Flavoured tofu and tempeh


Packaged salads – Vegetable-dominant


Packaged salads – Starch-dominant


Packaged salads – Seafood salads

Sugar 
Sweetened yoghurt – non-dairy

Saturated fat
Plant-based meat alternatives – Processed deli-style meat alternatives


Plant-based meat alternatives – Crumbed and battered 	300-350	350-400	400-450	450-500	500-550	550-600	600-650	650-700	700-750	750-800	800-850	1	7	5	4	0	4	2	4	0	0	1	Sodium (mg)/100g


Number of Products




Plant-based meat alternatives – Mince and burgers 	0-100	100-200	200-300	300-400	400-500	500-600	600-700	5	1	3	12	4	6	2	Sodium (mg)/100g


Number of products




Plant-based meat alternatives – Butcher-styled cuts and sausages	100-200	200-300	300-400	400-500	500-600	600-700	700-800	800-900	2	2	2	13	13	4	2	1	Sodium (mg)/100g


Number of products




Plant-based meat alternatives – Processed deli-style meat alternatives 	400-600	600-800	800-1000	1000-1200	1200-1400	1400-1600	1600-1800	3	3	5	4	0	2	2	Sodium (mg)/100g


Number of products




Plant-based meat alternatives – Meat-free bacon	400-450	450-500	500-550	550-600	1	0	3	1	Sodium (mg)/100g


Number of products




Flavoured tofu and tempeh 	100-200	200-300	300-400	400-500	500-600	600-700	700-800	800-900	4	4	6	6	1	4	0	1	Sodium (mg)/100g


Number of products




Packaged salads – Vegetable-dominant 	100-200	200-300	300-400	400-500	500-600	600-700	16	19	15	6	7	2	Sodium (mg)/100g


Number of products




Packaged salads – Starch-dominant 	100-200	200-300	300-400	400-500	500-600	600-700	6	11	10	1	3	1	Sodium (mg)/100g


Number of products




Packaged salads – Seafood salads 	100-200	200-300	300-400	400-500	500-600	4	8	14	16	1	Sodium (mg)/100g


Number of products




Sweetened yoghurt – non-dairy	0-2.5	2.5-5	5-7.5	7.5-10	10-12.5	12.5-15	15-17.5	17.5-20	20-22.5	22.5-25	25-27.5	7	19	22	7	2	0	0	1	0	0	1	Sugar (g)/100g


Number of products




Plant-based meat alternatives – Processed deli-style meat alternatives 	0-2	2-4	4-6	6-8	8-10	10-12	12-14	11	5	0	1	0	0	2	Saturated fat (g)/100g


Number of products



