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Executive summary

Children in Britain today face significant barriers to developing a healthy relationship
with food. Growing up surrounded by ultra-processed products, their appreciation of
the joy, complexity, taste and texture of whole foods is inhibited.

Ultra-processed foods (UPFs) have grown
to dominate people’s diets, displacing
whole or minimally processed foods, freshly
prepared meals, and traditional cooking.!
They are particularly prevalent in the UK,
where they make up a staggering 67% of
daily energy intake for under 14-year-olds.?
While ultra-processed diets are of concern
for various reasons, the loss of connection
and relationship to good food sits at the heart
of the dietary health crisis overtaking young
people.

The process of learning to eat should be an
exciting and rewarding journey, but UPF-rich
diets are undermining children’s ability to
appreciate the diversity of flavours, colours,
smells and textures of whole foods. UPFs are
made using industrial processes and additives
that wouldn't be found in a household
kitchen — they typically lack whole, minimally
processed ingredients, are excessively sugary,
fatty, or salty, and are depleted in dietary fibre.’
As children learn not only ‘how’ to eat but
also what, how much, and in what context

to eat, the prevalence of UPFs in their diets
can hinder the development of healthy eating
habits and taste preferences.* This disrupted
relationship to food is concerning because:

» Research shows that high UPF
consumption among infants and children is
linked to poor health outcomes, including
risks associated with higher body weight,
dental caries, and potential impacts on
growth and development.®

o Early exposure to UPFs shapes long-term
food preferences, increasing the risk of
unhealthy eating habits in adulthood,
and increasing the risk of developing
conditions like obesity,®” type 2 diabetes,®
cardiovascular disease®!° and cancer! later
in life.

UPFs also have a significant environmental
footprint. UPF production and consumption
often use too much energy, land, and water,
creating unnecessary waste, including single-
use plastics — all with detrimental impacts on the
future environment that children grow up in.??%



There are no easy solutions, but schools,
nurseries and other early years settings can
play a central role in supporting children to
develop a healthy and beneficial relationship
with food.

The 'whole school approach’ to food
embodied in the Soil Association’s Food
for Life Schools Award offers a template
for healthy, sustainable eating in schools. It
increases access to healthy, delicious meals,
connecting children with where their food
comes from, and helping them cultivate an
appreciation for fresh, minimally processed
foods from a young age. Food for Life helps
shape children’s taste preferences and reduce
exposure to UPFs, emphasising freshly
prepared meals, minimising harmful additives,
and embedding food education across all

. &
aspects of school life.*

Solutions

The evidence is clear: UPF-rich diets are robbing children of the experience of learning
to eat, posing serious risks to their development and health. Despite growing public
concern, the UK Government has yet to implement measures to curb UPF consumption.
Urgent action is needed to address children’s disrupted relationship with food:

e Allschools should be supported to take a whole school approach to food,
following the example set by the Food for Life Schools Award. If every school in
England was a Food for Life school, an estimated one million more children would be
eating their five-a-day, benefiting their health while also nurturing their appreciation
of real food.?

e Sensory food education should be rolled out in all schools, building on the model
developed by TastEd, alongside practical cookery and food education across the
curriculum, farm visits and growing.

e Mandatory procurement standards should be implemented in schools, requiring
that caterers source more organic, seasonal and agroecological produce for freshly
prepared meals.

e The School Fruit and Vegetable Scheme (SFVS) should be revised to source more
British, local and organic produce, boosting fruit and vegetable consumption and
introducing children to a range of textures and flavours.

e A percentage reduction target for UPF in children’s diets should be introduced,
achieved by boosting consumption of minimally processed fruits, vegetables and
pulses.



https://www.foodforlife.org.uk/schools-and-early-years/schools
https://www.foodforlife.org.uk/schools-and-early-years/schools
https://www.tasteeducation.com/

1. The challenge: how ultra-processed diets shape

children’s relationship to food

A growing body of evidence shows that
excessive consumption of ultra-processed
foods (UPFs) during infancy and childhood
disrupts healthy eating habits and optimal
taste development.’® This can lead to a
‘broken’ relationship with food, where
children’s appreciation of the complexity,
taste and texture of whole foods is inhibited.
Learning to eat should be an adventure,
challenging and rewarding in equal measure,
but increasingly children are being robbed
of the experience. This disruption to taste
preferences and dietary habits can, in turn,
result in adverse health outcomes both in the
short and long term.

Greater consumption of UPFs, even among
very young children, is linked to increased
body weight,'” increased risk of dental
caries,'® and potential impacts on children’s
growth and development.”® Early exposure
to UPFs can shape children’s long-term food
preferences, increasing the risk of developing
unhealthy eating habits later in life,?° and
potentially leading to an increased risk of
developing conditions like overweight and
obesity,??? type 2 diabetes,?® cardiovascular
disease,?*?> and cancer.?®

This is concerning because the UK consumes
more UPFs than anywhere else in Europe.
Various governments worldwide have
implemented measures to reduce their
populations’ consumption of UPFs. The UK
Government has not taken a similar course
of action, despite UPFs making up more than
half of our diets — 63% of daily energy intake
for people of all age groups, up from 57%

in 2008.?” Children’s diets are of particular
concern, with under 14-year-olds in the UK
getting a staggering 67% of their daily energy
from UPFs.28

The detrimental health effects of UPFs go
beyond their nutrient composition, including
excess fats, sugars, and salt. Emerging
evidence suggests various other mechanisms
pose health risks, including those that
encourage the regular consumption of snack
foods, and foster a preference for sweet

flavours and soft textures.?® Conversely, there
is strong evidence supporting the health
benefits of consuming unprocessed and
minimally processed foods, including not only
fresh fruit and veg but also healthy tinned

and frozen options.®%3! As part of a healthy,
balanced diet, children should be eating a
greater proportion of whole and fresh foods,
cultivating an appreciation of the flavours,
textures, smells and diversity of real food from
the youngest possible age. UPF consumption
is a complex issue, and further research

is needed to elaborate the mechanisms
underpinning adverse health outcomes, but

a large and rapidly growing body of research
already shows there is robust cause for
concern.
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Moreover, UPFs (and the industrial food
systems in which they are manufactured)
typically have a significant environmental
footprint. The production, processing,
transport and consumption of UPFs often
result in excessive use of energy, land
and water and generate unnecessary
waste (including single-use plastics) — all
with detrimental impacts on the future
environment that children grow up in.?*

There is increasing public appetite for
government action on ultra-processing.
According to a nationally representative
survey published by the Food Farming and
Countryside Commission, public concern
around UPFs is high, with 74% of respondents
saying they would welcome government
action on ultra-processing.** Recent
parliamentary debates and Prime Minister’s
Questions on UPFs and children’s health
further highlight concerns from health experts,
and the need for urgent solutions to shift
children’s diets away from UPFs.3>36



What are ultra-processed foods?

NOVA classification

Food processing, including cooking, has played a vital role in ensuring nourishment,
food safety and accessibility for thousands of years. In the past half-century, new
industrial processing techniques have been developed. The concept of ‘ultra-processing’
was introduced by Dr. Carlos Monteiro and his team at the University of Sdo Paulo’s
Center for Epidemiological Research on Nutrition and Health (NUPENS) in Brazil.’” Their
NOVA classification, widely recognised by scientists and public health authorities around
the world, categorises food products available in the market into four distinct groups:

Group 1 consists of minimally processed or unprocessed foods, including whole

fruits and vegetables, fresh meats, and fish.

e

e

2. Impacts on children’s health

Substantial evidence suggests that children
face a specific health risk associated with

the consumption of UPFs, extending from
pregnancy through childhood.*¥394%41 Dye to
their frequent hyper-palatability, and because

they are typically easily accessible, convenient,

and heavily marketed, UPFs often encourage
unhealthy eating habits, contradicting public
health guidelines for infant and child nutrition.

A 2023 report by First Steps Nutrition Trust
(FSNT), a public health nutrition charity,
shows that infancy and early childhood

is a crucial time for the development of a
healthy, balanced relationship to food.*> The
development of children’s taste preferences

is based on a complex interplay between
biological and environmental factors —
children can have genetic predispositions
to accept or reject foods, but eating
environments and learned behaviour play a
crucial part in shaping food preferences.*

Exposure to the diverse flavours, colours,
smells, and textures of unprocessed and
minimally processed foods is therefore
essential to building the healthy eating habits
of a lifetime.** For children to learn to enjoy
and accept the healthy foods that should
make up most of their diets, they need to
become familiar with these foods — tasting
bitter greens, spicy ginger, or the nutty flavour



of beans and lentils, feeling the crunch of These harmful eating habits and taste

a fresh carrot or a tomato bursting on their preferences, in turn, can result in adverse
tongue, or recognising the citrusy smell of an  health impacts, including:
orange.

Poor nutritional intake
When children’s diets are dominated by UPFs,

on the other hand, they are mostly exposed to  « High consumption of UPFs is strongly

uniformly soft textures and excessively sweet linked to less nutritious diets in infants
flavours, which inhibits their appreciation of and children, contributing to widespread
whole foods. Over time, this can lead to the nutrient imbalances, both in nutrients that
development of harmful preferences and should be increased and those that should
dietary habits that persist into adolescence be limited.4°
and adulthood.*# o UPF-rich diets tend to contain higher
levels of added sugars, refined grains,
How UPFs disrupt healthy eating habits: saturated fats, sodium, and higher energy
density, coupled with lower amounts of
Displacing unprocessed and fibre, protein, and essential micronutrients.
minimally processed alternatives The food ingredients used in UPFs are
also often derived from intensive farming
Increased UPF consumption is associated with systems.>0°!

a displacement of unprocessed and minimally
processed foods, resulting in reduced intake Increases in energy intake
of essential food groups such as fruits,

vegetables, legumes and seeds. These whole

UPF consumption is strongly linked to

foods are vital sources of micronutrients higher calorie intake and subsequent
crucial for maintaining good health and weight gain,>? posing both short-term and
nutrition. High consumption of UPFs thus long-term risks, as rapid weight gain in
not only disrupts taste preferences but also infancy and childhood heightens the risk
undermines the overall nutritional quality of of carrying excess weight into adolescence
the diet.#’ and adulthood.>

e The convenience, ubiquity, and appealing
Encouraging unnecessary snacking taste of UPFs contribute to overeating,

particularly in infants and young children,

The widespread availability and consumption partly explaining the observed increases in
of ultra-processed snacks contribute energy intake.>
to the normalisation and reinforcement » UPF consumption may also contribute to
of unnecessary and unhealthy snacking excess calorie intake by influencing the
habits from an early age. This is particularly body’s hormonal response that controls
concerning as children are often encouraged feelings of fullness. This is particularly
to graze on soft, sweet, and artificially relevant when it comes to baby food
flavoured products, setting the stage for a products with uniformly soft or smooth
lifetime of potentially detrimental eating textures (including pureed fruits and
behaviours oriented around UPF.48 vegetables), which are understood to

reduce feelings of fullness.>>%®

e More broadly, marketing and advertising,
often featuring enticing packaging with
animals, cartoons, vibrant visuals, and
health-related claims, play a significant
role in encouraging excessive UPF
consumption.”s8




Consumption of harmful additives
and contaminants

» UPFs often contain ‘cosmetic’ additives,
such as colourings, sweeteners, and
flavourings, along with ‘functional’
additives like preservatives, thickeners,
and emulsifiers, the long-term impacts of
which are not well understood. Emerging
evidence suggests links between specific
additives, including artificial sweeteners
and emulsifiers, and the risk of cancer,
though more research is needed.>50

e Moreover, food processing can produce
harmful substances like industrial trans-
fatty acids® and acrylamide, associated
with increased cardiovascular disease and
cancer risks 6263

e Harmful compounds can also migrate
from food packaging into the food (e.qg.
bisphenols) — those consuming UPF-rich
diets are more exposed to these risks, as
UPFs are almost always packaged.®

3. The role of schools

Children spend over half of their time
at school each year, making it a crucial
environment for nurturing a healthy

relationship with food. This should involve not
only providing nourishing and delicious school

meals but also incorporating food education
across the curriculum and making food an
integral part of the school day.

In many cases, children grow up detached
from the origins of their food, never seeing
where food is grown or how it is produced,
never handling fresh produce, and rarely
cooking or eating freshly prepared meals.
This is particularly prevalent in areas where

UPFs dominate local food options, and where

households may face financial constraints in
choosing healthier alternatives. Disparities
in the food environment are evident within
the UK — over 10 million people live in ‘food

deserts’, areas where people have very limited

access to affordable healthy food.®°

Schools, nurseries and other early years
settings provide an opportunity to rectify this
detachment, addressing inequalities in the

Impact on gut microbiota
development

e New studies are suggesting that UPFs
might adversely affect gut microbiota,
potentially leading to low-grade
inflammation, which could contribute to
long-term health issues like cancer, type 2
diabetes, and heart disease.® This impact
is of particular concern during infancy, a
critical phase for the development of the
immune system.®

e This is thought to occur because UPFs
tend to replace minimally and unprocessed
foods, such as whole plant-based foods,
which are the cornerstone of dietary
patterns known to have protective effects
against inflammation.®” While more
research is needed to fully comprehend
the underlying mechanisms connecting
UPFs with some health outcomes, this
should not hinder the need for immediate
action.®®

access and enjoyment of good food. Research
demonstrates that nutritious and delicious
school meals can yield multiple benefits,
enhancing children’s health and education
while reducing inequalities.”® As such, schools
provide an environment where we can ensure
that all children, regardless of their location
or background, receive nutritious meals that
lay the foundation for a balanced diet and a
grown-up palate, including plenty of fresh
fruits and vegetables.




Beyond the provision of healthy, delicious
school meals, practical and sensory food
education can play a crucial role in fostering
a healthy relationship with food. Schools can
thereby help to rectify the harms caused by
UPF-rich diets, supporting children to nurture
a lasting appreciation and understanding

of real food. Embedding good food across

all areas of school life, including minimal

exposure to UPFs within the school
environment, has been shown to improve
dietary patterns. The positive impacts of
high-quality food education and school
meals also extend beyond children in
school, benefitting the broader economy,
children’s families, and their future lives. The
Soil Association’s Food for Life programme
provides a framework for doing this.

4. Food for Life as a template for healthy,

sustainable eating in schools

Addressing excessive UPF consumption
requires that we instil a love of good food in
children from a young age. Food for Life is a
Soil Association initiative which began in 2003
and developed into an award-winning national
programme. Working with schools across
England, the Food for Life Schools Award
addresses children’s disrupted relationship
with food by encouraging pupils to appreciate
freshly prepared meals, connect with the
source of their food, learn how it is cultivated
and prepared, and understand the significance
of responsibly sourced ingredients.

Food for Life Served Here provides a
framework for caterers who are serving
sustainable, higher welfare, locally sourced
and healthier menus, which meets national
guidelines on food and nutrition.

While the Food for Life Schools Award is most
prevalent in primary schools, it is also present
in secondary schools across the UK. The Food
for Life Early Years Award, in addition, supports
nurseries and early years settings to give every
child in their care the best possible start to
their food journey.

Food for Life has been recognised by the
National Food Strategy, an independent review

1/4

of primary schools
in England are
enrolled with
a Food for Life
programme

for the UK Government offering a plan for

the Government and other stakeholders to
address the combined impacts of the food
system on human health and biodiversity.

The Strategy recommends adopting Food for
Life Served Here as a government-mandated
accreditation scheme for caterers in the public
sector, including schools. Roughly one quarter
of primary schools in England are enrolled
with a Food for Life programme, creating huge
impact and showing schools can be catalysts
for systemic change.

What is the Food for Life approach and
how does it impact UPF consumption and
children’s relationship with food?

School meals
Under Food for Life, school food entails:

e Fresh preparation: In schools participating
in Food for Life, children primarily enjoy
freshly prepared meals — at least 75% made
from minimally processed ingredients.

¢ No harmful additives: Food for Life
menus exclude artificial trans fats,
problematic sweeteners and additives, as
well as many UPFs. Guidance is available to
all schools on reducing or minimising UPF
consumption.

e Agroecological and organic produce:
Children in Food for Life schools consume
more organic and agroecological
produce. Organic whole foods are
nutrient-dense,’*”? and emerging evidence
suggests they can offer superior taste and
complexity.”*


https://www.foodforlife.org.uk/schools-and-early-years/schools
https://www.foodforlife.org.uk/catering/food-for-life-served-here
https://www.foodforlife.org.uk/schools-and-early-years/early-years
https://www.foodforlife.org.uk/schools-and-early-years/early-years
https://www.nationalfoodstrategy.org/
https://www.foodforlife.org.uk/

A whole school approach

Schools can have a broader impact beyond
improving school meals. The Food for

Life Schools Award engages stakeholders
throughout the school system, enhancing
their skills, confidence, and knowledge,
building networks, and promoting healthy and
sustainable food as a focal point. This includes
educators, school leadership, and catering
professionals who are empowered and
connected to transform the culture of school
food.

Bringing together pupils, parents, teaching and
catering staff is the basis of the ‘'whole school
approach’ to food that allows a good food
culture to become an intrinsic part of life at
school.

A whole school approach leads to outstanding
school food through:

¢ Integrating food across all subjects:
Food for Life assists teachers in embedding
learning about good food across the entire
curriculum, reinforcing positive messages
and deepening comprehension of healthy
and sustainable food.

e Cultivating fruits and vegetables:
Supporting schools to set up growing on
school grounds, inspiring pupils to handle
and eat fresh, healthy food and learn how it
IS grown.

e Learning about the origin of food:
Comprehensive food education is
encouraged, including farm visits. Students
get hands-on experience with real
ingredients, reconnecting with the source
of their food.

¢ Learning to cook: Organising cooking
activities in schools, providing exposure to
the smells and sensory qualities of fresh
ingredients, and essential skills for making
good food choices.

¢ Recognising the value of food across
the whole setting: Making a good food
culture a priority for the school leadership
team and giving pupils a voice to be part of
decision-making.
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A number of studies suggest that multisensory exposure to foods can increase the
acceptance of unfamiliar fruits and vegetables among young children.”7”>

TastEd

As part of a whole setting approach, sensory education can therefore play a crucial
role in building healthy food preferences and fostering a strong connection with
food from an early age.

TastEd is a charity delivering sensory food education in schools, nurseries and other
early years settings, helping children explore the colours, textures, sounds, flavours
and shapes of fresh fruits and vegetables.

By offering teachers free guidance, training and resources to deliver simple,
classroom-based lessons that are tailored to the National Curriculum in England,
TastEd is delivering huge impact for children growing up disconnected from real
food.

"Huge impact. Children are
trying more food and the
* fruit and veg the children
bring in each morning are
more diverse. We have more
variety in the snack bar now
as a result of TastEd."”

College Green Nursery School

"It helps you to learn what
foods you will like in the
future. I really enjoyed the
lesson because you get to
taste different foods that
you've never tried before.”

Ambler Primary School and

Children’'s Centre : )
"We could do this again

so that instead of junk
food, we know some
other foods to have.”

Ambler Primary School and
Children's Centre


https://www.tasteeducation.com/

5. Shaping healthy futures: the impact of Food for Life

Independent evaluation has shown that Food
for Life’s whole school approach has a marked
impact on children’s eating behaviours and
relationship to food, resulting in reduced
consumption of UPFs and increased
consumption of whole and minimally
processed foods, especially vegetables and
fruits.

Because Food for Life also involves parents,
school staff and children, it has been shown
to have a broad and lasting impact beyond the
school gates.”® Few public health interventions
have the potential to make such a significant
impact on the health and wellbeing of the
whole population. The benefits of Food for
Life can be seen across:

Dietary patterns

Food for Life not only incentivises reduced
consumption of UPFs, but it also makes
healthy, delicious food more accessible,
available, and appealing:

Currently, school food is the best available
option for many schoolchildren, as

only 1.6% of packed lunches meet the
nutritional standards required of school
meals.”” However, there is room for
improvement. Due to a range of factors
including increased pressure on resources
and lack of facilities, school meals in the
UK often include UPFs (61% of energy
intake from school meals for primary
school children, compared to 81.2% for
packed lunches),”® which can contribute to
unhealthy eating patterns.

In comparison, 75% or more of dishes
served in Food for Life awarded schools are
freshly prepared from minimally processed
ingredients (on-site or at a local hub
kitchen), and no undesirable additives or
artificial trans fats are used.
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Children in Food for Life schools are also
eating more fruits and vegetables, which
is typically associated with lower UPF
consumption:

Children in Food for Life schools eat
around one third more fruits and
vegetables than pupils in comparison
schools.”

They are twice as likely to eat five fruits
and vegetables a day and a third less likely
to eat no fruit or vegetables than pupils in
comparison schools.®®

If all primary schools in England were Food
for Life schools, one million more children
would eat five or more portions of fruit and
vegetables per day.®

The evidence suggests that children in
Food for Life schools eat more fruit and
vegetables, not because they've been
taught that they should, but because
they're inspired to do so — cooking,
growing, and visiting farms has shifted their
eating patterns and relationship with food
These eating behaviours also track

back home, with 45% of parents eating
more fruits and vegetables because of
their children’s engagement with the
programme.®

Research also shows there is a positive
association between fruit and vegetable
consumption and child involvement in
home cooking, suggesting it may be an
effective intervention to increase healthy
food intake outside of school too.8




Appreciation of good food and taste
development

» Food for Life works with children, staff and
parents to foster a positive food culture
and help increase children'’s appreciation of
good food. The benefits of this approach
are clear, with children in Food for Life
schools being 40% more likely to report
that they ‘like’ or ‘really like’ school meals
than pupils in comparison schools.®

» Food for Life evaluation found a significant
association between variables such as
enjoyment of growing or attitudes towards
sustainable food, and intake of fruits and
vegetables — further demonstrating the
impacts of a whole school approach to
food.® This is supported by evidence
showing that involvement in food growing
in school projects leads to improved pupil
nutrition 8¢

The wider benefits of the Food for
Life Programme

Food for Life's impact extends beyond
children’s nutrition and healthy relationship
to food, bringing huge social, economic and
environmental benefits:

e Evidence points towards Food for Life's
potential to contribute to helping ‘close the
gap’ for disadvantaged children in terms of
their health and academic attainment.®’

“The children's

Food for Life Served Here provides a
significant boost to British producers

— schools and caterers are incentivised

to prioritise local, seasonal supply and
build connections with local businesses,
spending £51.9m on UK produce annually.
Evaluation shows that for every £1.00 spent
on Food for Life Served Here menus £4.41
is generated for the local economy.88
UPFs are responsible for significant dietary
environmental impacts, including 17-39%
of total diet-related energy use, and
36-45% of total diet-related biodiversity
l0ss.8% School meals can play a vital role

in tackling these climate and biodiversity
impacts, including by supporting
agroecology (farming that works with
nature) and channelling significant spend
into assurance schemes such as Marine
Stewardship Council certified fish (£10.7m
annually), organic (E12m annually), and
LEAF (£271k annually), contributing to
local economies, nature recovery and Net
Zero.*°

“Since Walsall Council Catering
achieved the Bronze Food for Life
Award, we have seen a significant

improvement in the quality of
meals served. Fresh, locally sourced
produce is used as part of the menu
options, with great care taken to
ensure food is freshly prepared,
cooked and served.”

Head Teacher, St Giles

awareness of food is
everywhere across
the school now, it's

Primary School

part of the ethos” “Participating in Food for Life
_ has given me the confidence

Birch Wood Area to make changes in our menus
Special School

and to share this learning
with the three other nurseries

in our chain. I understand
additives and the importance
of freshly prepared food now.”

Nursery Manager,
The Learning Tree



Solutions

Children in the UK have a disrupted relationship with food. Their diets and
surrounding food environment are saturated with UPFs, hindering their ability

to fully appreciate the pleasure, intricacy, flavours, and textures of whole foods.

We need urgent government action to address this. Schools provide an ideal
environment in which to start — failure to act now will only yield health issues for
individuals and more expenses for taxpayers in the future.*2 England should be
following the example of other countries, such as France, Brazil and Mexico, in
developing a clear position on UPFs and taking action to address high levels of UPF
consumption among infants and children.

e Allschools should be supported to take a whole school approach to food, following
the example set by the Food for Life Schools Award. If every school in England was a
Food for Life school, an estimated one million more children would be eating their five-
a-day, benefiting their health while also nurturing their appreciation of real food.

e Sensory food education should be rolled out in all schools, building on the model
developed by TasteEd,* alongside practical cookery and food education, farm visits and
growing.

e Mandatory procurement standards should be implemented in schools, requiring
that caterers source more organic, seasonal and agroecological produce for freshly
prepared meals.

e The School Fruit and Vegetable Scheme (SFVS) should be revised to source more
British, local and organic produce, boosting fruit and vegetable consumption and
introducing children to a range of textures and flavours.

e A percentage reduction target for UPF in children’s diets should be introduced,
achieved by boosting consumption of minimally processed vegetables, fruits, pulses,
seeds etc.




References

1. Global Food Research Program (2023),
Ultra-Processed Foods: A global threat to
public health: GFRP_FactSheet_UltraPro-
cessedFoods_2023_11.pdf (globalfoodre-
searchprogram.org)

2. Parnham, J.C. et al. (2022), The Ultra-Pro-
cessed Food Content of School Meals
and Packed Lunches in the United King-
dom, Nutrients, 14(14), 2961. https://doi.
org/10.3390/nul14142961

3. Monteiro, C. et al. (2019), Ultra-pro-
cessed foods: What they are and how to
identify them, Public Health Nutrition,
22(5), 936-941. https://doi.org/10.1017/
$1368980018003762

4. First Steps Nutrition Trust (2023), Ul-
tra-processed foods (UPF) in the diets
of infants and young children in the UK:
FSN_UPF+Report_Digital+for+web,+-
June+2023.pdf (squarespace.com)

5. Soil Association (2023), Taking the Biscuit:
How the UK government is promoting
ultra-processed junk food to families:
https://www.soilassociation.org/me-
dia/25470/taking-the-biscuit-2023-re-

port.pdf

6. Handakas, E. et al. (2022), Metabolic
profiles of ultra-processed food con-
sumption and their role in obesity risk in
British children, Clinical Nutrition, 41(11),
2537-2548. https://doi.org/10.1016/j.
clnu.2022.09.002

7. Rauber, F. et al. (2020), Ultra-processed
food consumption and risk of obesity: a
prospective cohort study of UK Biobank,
European Journal of Nutrition, 60, 2169-
2180. https://doi.org/10.1007/s00394-
020- 02367-1

8. Li, M. & Shi, Z. (2022), Association between
Ultra-Processed Food Consumption
and Diabetes in Chinese Adults—Results
from the China Health and Nutrition Sur-
vey, Nutrients, 14(20), 4241. https://doi.
org/10.3390/ nul4204241

14

0.

Debras, C. et al. (2022), Artificial sweeten-
ers and risk of cardiovascular diseases: re-
sults from the prospective NutriNet-Santé
cohort, BMJ, 378. https://doi.org/10.1136/
bmj-2022- 071204

10.Chen, X. et al. (2022), Associations of

11.

12.

13.

14.

15.

ultra-processed food consumption with
cardiovascular disease and all-cause mor-
tality: UK Biobank, European Journal of
Public Health, 32(5), 779-785. https://doi.
org/10.1093/ eurpub/ckacl104

Wang, L. et al. (2022), Association of ul-
tra-processed food consumption with
colorectal cancer risk among men and
women: results from three prospective
US cohort studies, BMJ, 378. https://doi.
org/10.1136/bmj-2021-068921

Alabi, O.A. et al. (2019), Public and Envi-
ronmental Health Effects of Plastic Wastes
Disposal: A Review, Journal of Toxicology
and Risk Assessment, 5(021), 1-13.

Pan American Health Organization
(2015), Ultra-Processed Food and Drink
Products in Latin America - Trends, im-
pact on obesity, policy implications:
https://iris.paho.org/bitstream/han-
dle/10665.2/7699/9789275118641_eng.

pdf

Food for Life (2023), Award crite-

ria: https://www.foodforlife.org.uk/
schools-and-early-years/schools/crite-
ria-and-quidance

How we have calculated this:

25% of children aged 5-10 eat five or more
portions of fruit and vegetables per day.
(Health Survey for England, 2014, 24% of
boys and girls at age 5-7, 26% of boys at
age 6-10, 27% of girls at age 6-10, 25.25%
is the average across these age groups.)
There are 4.2 million (4,233,515) pupils
(aged 4-10) enrolled in state-funded and
independent primary schools in England.
(DfE, Schools, pupils’ and their character-
istics: January 2015, Data Table 1a)


https://www.globalfoodresearchprogram.org/wp-content/uploads/2023/11/GFRP_FactSheet_UltraProcessedFoods_2023_11.pdf
https://www.globalfoodresearchprogram.org/wp-content/uploads/2023/11/GFRP_FactSheet_UltraProcessedFoods_2023_11.pdf
https://www.globalfoodresearchprogram.org/wp-content/uploads/2023/11/GFRP_FactSheet_UltraProcessedFoods_2023_11.pdf
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/6481134fdf3b065bf460fe05/1686180705852/FSN_UPF+Report_Digital+for+web%2C+June+2023.pdf#page=43
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/6481134fdf3b065bf460fe05/1686180705852/FSN_UPF+Report_Digital+for+web%2C+June+2023.pdf#page=43
https://www.soilassociation.org/causes-campaigns/ultra-processed-foods/taking-the-biscuit/
https://www.soilassociation.org/causes-campaigns/ultra-processed-foods/taking-the-biscuit/
https://www.soilassociation.org/causes-campaigns/ultra-processed-foods/taking-the-biscuit/
https://iris.paho.org/bitstream/handle/10665.2/7699/9789275118641_eng.pdf
https://iris.paho.org/bitstream/handle/10665.2/7699/9789275118641_eng.pdf
https://iris.paho.org/bitstream/handle/10665.2/7699/9789275118641_eng.pdf
https://www.foodforlife.org.uk/schools-and-early-years/schools/criteria-and-guidance
https://www.foodforlife.org.uk/schools-and-early-years/schools/criteria-and-guidance
https://www.foodforlife.org.uk/schools-and-early-years/schools/criteria-and-guidance

16. First Steps Nutrition Trust (2023), Ul-
tra-processed foods (UPF) in the diets of
infants and young children in the UK.

17. Dos Santos Costa, C. et al. (2022), Con-
sumption of ultra-processed foods and
growth outcomes in early childhood: 2015
Pelotas Birth Cohort, British Journal of
Nutrition, (12), 1-8.

18. Morales Cascaes, A. et al. (2022), Ul-
tra-processed food consumption and den-
tal caries in children and adolescents: a
systematic review and meta-analysis, Brit-
ish Journal of Nutrition, 1-10. doi:10.1017/
S00071145220024009.

19. Dos Santos Costa, C. et al. (2022)

20.Martins Soares, M. et al. (2022), Maternal
and child characteristics correlated with
frequency of consuming ultra-processed
food by children aged 6 to 24 months old,
Revista Brasileira de Saude Materno Infan-
til, 22 (2). https://doi.org/10.1590/1806-
9304202200020010

21. Handakas, E. et al. (2022)

22.Rauber, F. et al. (2020)

23.Li, M. & Shi, Z. (2022)

24.Debras, C. et al. (2022)

25.Chen, X. et al. (2022)

26.Wang, L. et al. (2022)

27. Colombet, Z. et al. (2022), OP12 Social
inequalities in ultra-processed food in-
takes in the United Kingdom: A time trend
analysis (2008-2018), Journal of Epidemi-
ological &§ Community Health, 76:A6-A7.
http://dx.doi. org/10.1136/jech-2022-SS-
Mabstracts.12

28.Parnham, J.C. et al. (2022)

29.First Steps Nutrition Trust. (2023), Ul-

tra-processed foods (UPF) in the diets of
infants and young children in the UK.

30.Public Health England (2016), The Eatwell
Guide: https://www.gov.uk/government/
publications/the-eatwell-quide.

31.Katz, D.L. & Meller, S. (2014), Can we say
what diet is best for health? Annu Rev
Public Health, (35), 83-103. doi: 10.1146/
annurev-publhealth-032013-182351.
PMID: 24641555.

32.Alabi, O.A. et al. (2019)

33.Pan American Health Organization (2015),
Ultra-Processed Food and Drink Products
in Latin America: Trends, Impact on Obesi-
ty, Policy Implications.

34.Food, Farming and Countryside Commis-
sion (2023), So, what do we really want
from food? https://cdn2.assets-servd.
host/ffcc-uk/production/assets/down-
loads/National-Conversation_com-
bined-reports-1.pdf?dm=1695293170

35. UK Parliament (2023), Impact of ultra-pro-
cessed food on children’s health: https://
lordslibrary.parliament.uk/impact-of-ul-
tra-processed-food-on-childrens-health/

36.UK Parliament (2023), Children’s Health:
Ultra-processed Foods: https://han-
sard.parliament.uk/lords/2023-10-25/
debates/291D1EC3-8EA2-4D1F-AEA9-
55B5E1EFD880/ChildrenSHealthUltra-Pro-

cessedFoods

37. Monteiro, C. et al. (2019)

38.Handakas, E. et al. (2022)

39.Rodriguez-Cano, A.M. et al. (2022), Ul-
tra-Processed Food Consumption during
Pregnancy and Its Association with Mater-
nal Oxidative Stress Markers, Antioxidants,
11(7), 1415. https://doi.org/10.3390/anti-
ox11071415.

40.Martins Soares, M. et al. (2022)

41. Dos Santos Costa, C. et al. (2022)

15


https://www.gov.uk/government/publications/the-eatwell-guide
https://www.gov.uk/government/publications/the-eatwell-guide
https://cdn2.assets-servd.host/ffcc-uk/production/assets/downloads/National-Conversation_combined-reports-1.pdf?dm=1695293170
https://cdn2.assets-servd.host/ffcc-uk/production/assets/downloads/National-Conversation_combined-reports-1.pdf?dm=1695293170
https://cdn2.assets-servd.host/ffcc-uk/production/assets/downloads/National-Conversation_combined-reports-1.pdf?dm=1695293170
https://cdn2.assets-servd.host/ffcc-uk/production/assets/downloads/National-Conversation_combined-reports-1.pdf?dm=1695293170
https://lordslibrary.parliament.uk/impact-of-ultra-processed-food-on-childrens-health/
https://lordslibrary.parliament.uk/impact-of-ultra-processed-food-on-childrens-health/
https://lordslibrary.parliament.uk/impact-of-ultra-processed-food-on-childrens-health/
https://hansard.parliament.uk/lords/2023-10-25/debates/291D1EC3-8EA2-4D1F-AEA9-55B5E1EFD880/ChildrenSHealthUltra-ProcessedFoods
https://hansard.parliament.uk/lords/2023-10-25/debates/291D1EC3-8EA2-4D1F-AEA9-55B5E1EFD880/ChildrenSHealthUltra-ProcessedFoods
https://hansard.parliament.uk/lords/2023-10-25/debates/291D1EC3-8EA2-4D1F-AEA9-55B5E1EFD880/ChildrenSHealthUltra-ProcessedFoods
https://hansard.parliament.uk/lords/2023-10-25/debates/291D1EC3-8EA2-4D1F-AEA9-55B5E1EFD880/ChildrenSHealthUltra-ProcessedFoods
https://hansard.parliament.uk/lords/2023-10-25/debates/291D1EC3-8EA2-4D1F-AEA9-55B5E1EFD880/ChildrenSHealthUltra-ProcessedFoods

42 . First Steps Nutrition Trust. (2023), Ul-
tra-processed foods (UPF) in the diets of
infants and young children in the UK.

43.Ventura, A. K. & Worobey, J. (2013), Ear-
ly influences on the development of
food preferences, Current biology, 23(9),
R401-R408.

44 McCann, J. et al. (2022), Regulated nutri-
tion claims increase perceived healthiness
of an ultra-processed, discretionary tod-
dler snack food and ultra-processed tod-
dler milks: A discrete choice experiment,
Appetite, (174), 106044.

45.Fox, E. & Timmer, A. (2020), Children’s and
adolescents’ characteristics and interac-
tions with the food system, Global Food
Security, (27), 100419.

46.Vedovato, G. et al. (2021), Ultra-processed
food consumption, appetitive traits and
BMI in children: a prospective study, The
British Journal of Nutrition, 125(12), 1427-
1436.

47. Martini, D. et al. (2021), Ultra-processed
foods and nutritional dietary profile: A
meta-analysis of nationally representative
samples, Nutrients, 13(10), 3390.

48.First Steps Nutrition Trust (2023), Ul-
tra-processed foods (UPF) in the diets of
infants and young children in the UK.

49.Scrinis, G. & Monteiro, C. (2022), From
ultra-processed foods to ultra-processed
dietary patterns, Nature Food, 3(9), 671-
673.

50.Touvier, M. et al. (2023), Ultra-processed
foods and cardiometabolic health: public
health policies to reduce consumption
cannot wait, BMJ, 383.

51. Global Food Research Program (2023),
Ultra-Processed Foods: A global threat to
public health.

52.Hall, K. D. et al. (2019), Ultra-processed di-
ets cause excess calorie intake and weight
gain: an inpatient randomized controlled

16

trial of ad libitum food intake, Cell metab-
olism, 30(1), 67-77.

53. First Steps Nutrition Trust (2021), Enabling
children to be a healthy weight: What we
need to do better in the first 1,000 days:
https://staticl.squarespace.com/stat-
ic/59f75004f09ca48694070f3b/t/60ae5c3
69213347627bb9075/1622039612853/
obesity+report+may2021+for+web.pdf

54.Crimarco, A., Landry, M. J., & Gardner, C.
D. (2021), Ultra-processed foods, weight
gain, and co-morbidity risk, Current obesi-
ty reports, 1-13.

55.Hall, K. D. et al. (2019)

56.Haber, G.B. et. al. (1977), Depletion and
disruption of dietary fibre. Effects on sa-
tiety, plasma-glucose, and serum-insulin,
The Lancet, 2(8040), 679-682.

57. Elizabeth, L. et al. (2020), Ultra-Processed
Foods and Health Outcomes: A Narrative
Review, Nutrients, 12(7), 1955.

58.Pombo-Rodrigues, S. et. al. (2020), Nu-
trition Profile of Products with Cartoon
Animations on the Packaging: A UK
Cross-Sectional Survey of Foods and
Drinks, Nutrient, 12(3), 707.

59.Debras, C. et al. (2022), Artificial sweet-
eners and cancer risk: Results from the
NutriNet-Santé population-based cohort
study, PLoS medicine, 19(3), e1003950.

60.Sellem, L. et al. (2022), Food additive
emulsifiers and cancer risk: results from
the French prospective NutriNet-Santé
cohort, European Journal of Public Health,
32(3), ckac129.015.

61. EFSA Panel on Contaminants in the Food
Chain (2016), Scientific opinion on the
risks for human health related to the
presence of 3- and 2-monochloropropan-
ediol (MCPD), and their fatty acid esters,
and glycidyl fatty acid esters in food, EFSA
Journal, 14(5), 4426.


https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/60ae5c369213347627bb9075/1622039612853/obesity+report+may2021+for+web.pdf
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/60ae5c369213347627bb9075/1622039612853/obesity+report+may2021+for+web.pdf
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/60ae5c369213347627bb9075/1622039612853/obesity+report+may2021+for+web.pdf
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/60ae5c369213347627bb9075/1622039612853/obesity+report+may2021+for+web.pdf

62.Chen, X. et al. (2020), Consumption of ul-
traprocessed foods and health outcomes:
a systematic review of epidemiological
studies, Nutrition Journal, 19(1), 86.

63.Esposito, F. et al. (2021), Acrylamide in
Baby Foods: A Probabilistic Exposure
Assessment, Foods (Basel, Switzerland),
10(12), 2900.

64.Martinez Steele, E. et al. (2020), Associa-
tion between dietary contribution of ul-
tra-processed foods and urinary concen-
trations of phthalates and bisphenol in a
nationally representative sample of the US
population aged 6 years and older, PLoS
One, 15(7), e0236738.

65.Tristan Asensi, M. et al. (2023), Low-Grade
Inflammation and Ultra-Processed Foods
Consumption: A Review, Nutrients, 15(6),
1546.

66.Tanaka, M. & Nakayama, J. (2017), Devel-
opment of the gut microbiota in infancy
and its impact on health in later life, Al-
lergology International: official journal of
the Japanese Society of Allergology, 66(4),
515-522.

67.Zinocker, M. & Lindseth, I. (2018), The
Western Diet-Microbiome-Host Inter-
action and Its Role in Metabolic Disease,
Nutrients, 10(3), 365.

68.Touvier, M. et al. (2023)

69.Social Market Foundation (2018), What are
the barriers to eating healthily in the UK?:
What-are-the-barriers-to-eating-healthy-
in-the-UK.pdf (smf.co.uk)

70.The Food Foundation (2022), The Super-
powers of Free School Meals: FSM_Evi-
dence_Pack.pdf (schoolfoodmatters.org)

71. Brandt, K. et al. (2011), Agroecosys-
tem management and nutrition-
al quality of plant foods: the case of
organic fruits and vegetables, CRC.
Crit. Rev. Plant Sci, (30), 177-197. doi:
10.1080/07352689.2011.554417

17

72.Fess, T. L. & Benedito, V. A. (2018), Organic
versus conventional cropping sustainabili-
ty: a comparative system analysis, Sustain-
ability, 10(272). doi: 10.3390/su10010272
73.Baranski, M. et al. (2014), Higher antioxi-
dant and lower cadmium concentrations
and lower incidence of pesticide residues
in organically grown crops: a systematic
literature review and meta-analyses, Brit-
ish Journal of Nutrition, 112(5), 794-811.

74.Dazeley, P., Houston-Price, C. & Hill, C.
(2012), Should healthy eating programmes
incorporate interaction with foods in
different sensory modalities? A review of
the evidence, British Journal of Nutrition,
108(5), 769-777.

75. Coulthard, H. & Sealy, A. (2017), Play with
your food! Sensory play is associated with
tasting of fruits and vegetables in pre-
school children, Appetite, (113), 84-90.

76.Jones, M. et al (2015), Pupil survey in local
commission areas: Food for Life's impact
on primary school children’s consump-
tion of fruit and vegetables, UWE Bristol:
https://www.foodforlife.org.uk/~/media/
files/evaluation%20reports/2foodforlife-
lcspupilfvstudyfullreport.pdf

77. Evans, C.E.L. et al. (2020), A repeated
cross-sectional survey assessing chang-
es in diet and nutrient quality of English
primary school children’s packed lunches
between 2006 and 2016, BMJ Open 10,
€029688. https://doi.org/10.1136/bmjop-

en-2019-029688
78.Parnham, J.C. et al. (2022)
79.Jones, M. et al. (2015)
80.Jones, M. et al. (2015)

81. How we have calculated this:
25% of children aged 5-10 eat five or more
portions of fruit and vegetables per day.
(Health Survey for England, 2014, 24% of
boys and girls at age 5-7, 26% of boys at
age 6-10, 27% of girls at age 6-10, 25.25%
is the average across these age groups.)


https://www.smf.co.uk/wp-content/uploads/2018/10/What-are-the-barriers-to-eating-healthy-in-the-UK.pdf
https://www.smf.co.uk/wp-content/uploads/2018/10/What-are-the-barriers-to-eating-healthy-in-the-UK.pdf
https://www.schoolfoodmatters.org/sites/default/files/2022-11/FSM_Evidence_Pack.pdf
https://www.schoolfoodmatters.org/sites/default/files/2022-11/FSM_Evidence_Pack.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/2foodforlifelcspupilfvstudyfullreport.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/2foodforlifelcspupilfvstudyfullreport.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/2foodforlifelcspupilfvstudyfullreport.pdf

There are 4.2 million (4,233,515) pupils
(aged 4-10) enrolled in state-funded and
independent primary schools in England.
(DfE, Schools, pupils’ and their character-
istics: January 2015, Data Table 1a)

82.0rme, J. et al. (2010). Food for life
partnership evaluation: https://www.
foodforlife.org.uk/~/media/files/evalua-
tion%20reports/fflp_uwe-cardiff_evalua-
tion-full-report.pdf

83.Asigbee, F. M. et al. (2020), The associa-
tion between child cooking involvement
in food preparation and fruit and vegeta-
ble intake in a Hispanic youth population,
Current developments in nutrition, 4(4),
nzaa028.

84.Jones, M. et al. (2015)

85.Jones, M. et al. (2012), Food sustainability
education as a route to healthier eating:
evaluation of a multi-component school
programme in English primary schools,

Health education research, 27(3), 448-458.

86.Nelson, J. et al. (2011), Food growing ac-

tivities in schools. Report submitted to De-

fra: https://www.nfer.ac.uk/media/5qsh-
1nv0/ofga0l.pdf

87.Teeman, D. et al. (2011), Qualitative impact
evaluation of the food for life partner-
ship programme, National Foundation for
Educational Research: https://www. food-
forlife. org. uk/~/media/files/evaluation%
20reports/nfer-final-report. pdf.

18

88.Soil Association (2021), Food for Life
Served Here Impact: Report fflsh-im-
pact-report-2021.pdf (foodforlife.org.uk)

89.Anastasiou, K. et al. (2022), A conceptual
framework for understanding the environ-
mental impacts of ultra-processed foods
and implications for sustainable food
systems, Journal of Cleaner Production,
(368), 133155. https://doi.org/10.1016/j.
jclepro.2022.133155.

90.Soil Association (2022), Food for Life
Served Here Impact.

91. UK Parliament (2022), Diet-related Health
Inequalities: https://post.parliament.uk/
research-briefings/post-pn-0686/

92.Frontier Economics (2023), Updated es-
timates of the cost of obesity and over-
weightness: Update on analysis (ctfassets.

net)

93.TastEd (2023), Changing Food Education
the UK: https://www.tasteeducation.com/



https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/fflp_uwe-cardiff_evaluation-full-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/fflp_uwe-cardiff_evaluation-full-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/fflp_uwe-cardiff_evaluation-full-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/fflp_uwe-cardiff_evaluation-full-report.pdf
https://www.nfer.ac.uk/media/5qsh1nv0/ofga01.pdf
https://www.nfer.ac.uk/media/5qsh1nv0/ofga01.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/nfer-final-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/nfer-final-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation%20reports/nfer-final-report.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation reports/fflsh-impact-report-2021.pdf
https://www.foodforlife.org.uk/~/media/files/evaluation reports/fflsh-impact-report-2021.pdf
https://post.parliament.uk/research-briefings/post-pn-0686/
https://post.parliament.uk/research-briefings/post-pn-0686/
https://assets.ctfassets.net/75ila1cntaeh/2GSXP7mDl3RrjP1xiIyxbH/a539a326c5654e9fa36ed03c585d2928/Frontier_Economics_-_Updated_estimates_of_the_cost_of_obesity_and_overweightness_2023.pdf
https://assets.ctfassets.net/75ila1cntaeh/2GSXP7mDl3RrjP1xiIyxbH/a539a326c5654e9fa36ed03c585d2928/Frontier_Economics_-_Updated_estimates_of_the_cost_of_obesity_and_overweightness_2023.pdf
https://www.tasteeducation.com/

To find out more visit:

www.soilassociation.org

Soil Association
Spear House, 51 Victoria Street, Bristol BS1 6AD
T: 0300 330 0100

E: feedback@soilassociation.org

Registered charity no. 206862

December 2023


https://www.soilassociation.org/

