
Nutri-Score
How to bring Nutri-Score in line with dietary recommendations for 

cheeses, oils and fats without changing the algorithm



Current outcomes in Nutri-Score for cheeses and 
oils/fats are not in line with food based dietary 
recommendations

Olive oil is a preferred oil 
in food based dietary 
recommendations. All 
oils practically score D.

Lower fat cheeses are the preferred  cheeses 
in food based dietary recommendations. All 
semi-hard cheeses (including gouda 10+, 20+ 
30+) score D. No cheese with calcium 
content above 325 mg/100g with an A or B 
score.

Nutri-score is not sensitive for products containing saturated fat above 10 g per 100g 
or sodium above 900 mg per 100g.

OILS CHEESE



The Nutri-Score uses the same 
Algorithm as HSR, based on FSA-
NDS, but HSR outcomes are more 
in line with food based dietary 
guidelines

• Table of Nutri-Score is part of HSR table, only for first 10 
rows, resulting in the loss of  sensitivity for saturated fat and 
sodium

HSR Nutri-Score



How to bring Nutri-Score in line with food based dietary 
recommendations, without changing the Algorithm:

Use ALL the rows of HSR table for 
categories  Cheeses, Oils/fats
(not cream)

No longer make adjustments in 
Nutri-Score for Cheeses and 
Oils/fats: 
- Cheeses: P points can always 

be distracted from N points
- Oils/fats: saturated fat is 

judged on % of total fat
But use the normal algorithm

Oils, fats 
and cheeses

Use the HSR scores of 
cat 3D  for Cheeses, 
Oils/fats (not cream) to 
allocate a Nutri-score

≤ 24
25 - 30

34 - 39

31 - 33

≥ 40



Outcomes: are in line with food based dietary 
recommendations
• Cheeses: lower fat and salt options

• Mozzarella
• Gouda 10+, 20+, 

30+, lower in salt
• Camembert 30+

• Emmenthaler
• Gouda 45+
• Brie 50+

• Emmenthaler
• Edammer 40+
• Gouda 48+, 

lower in salt
• Parmesan
• Gruyere

• Cheddar
• Gouda 48+,old
• Kernhemmer 60+

• Gorgonzola
• Roquefort



Outcomes: are in line with food based dietary 
recommendations
• Oils/fats: lower saturated fat options
• For cream the truncated table and score according to solid foods is 

used: resulting in a D score for full fat dairy cream

• Sunflower oil
• Corn oil
• Rapeseed oil
• Low fat margarine 

<17g safa

• Peanut oil
• Soya oil
• Olive oil
• Margarine, 

<24g safa

• Butter, unsalted
• Margarine, >24 g 

safa, unsalted

• Butter salted
• Margarine, > 

24 g safa, 
salted

• Palm oil
• Coconut oil



Appendices with the calculations



Cheeses



Oils/fats


