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Overview

• What are UPFs

– NOVA Classification of foods

• Risks of Consumption Ultra-processed foods

• What steps can be taken to reduce 

NAPi

• What steps can be taken to reduce 

consumption

– What can people or an individual do?

– What can Governments of India do?

• And what can you do for advocacy? 



Webinar Held on 20th July

https://www.bpni.org/webinar-on-ultra-

processed-foodsupfs/

NAPi



NOVA Classification of Foods according to 

its processing

• Group 1-Unprocessed or minimally processed 

foods

• Group 2-Processed culinary ingredients

• Group 3-Processed foods
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• Group 3-Processed foods

• Group-4-Ultra-processed foods (UPFs)



Unprocessed or minimally processed 

foods

eaten as boiled, 

cooled, 

pasteurized, 

roasted, 
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roasted, 

crushed,

ground, 

fermented, fried 

or frozen.



Processed Culinary Ingredients

Obtained directly 

from group 1 or 

from nature

by processes such 

as pressing, 

refining, grinding,
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refining, grinding,

milling, and spray 

drying. These are 

used in cooking 

and seasoning to 

make foods 

delicious.

Examples: Sugar, oil and butter from milk, ground 

spices, salted butter, iodized salt, and vinegar.



Harmless/Beneficial Processing-

Processed Foods
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Harmful processing/ultra-processing 

–Ultra-Processed Foods(UPFs)

NAPiNOT FOODS BUT FORMULATIONS 



Ultra-Processed Foods (UPFs)

• Typically five or 

even more 

ingredients.

• Made in factories.

• At least one 

NAPi

• At least one 

ingredients we 

don’t use or rarely 

in domestic kitchen. 

Carbonating, firming,

whipping, bulking and 

anti-bulking, de-

foaming etc.



Identifying UPFs

• Usually advertised 

• Celebrity endorsed

• Ready to eat and consume

• Convenient
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• Convenient

• Pitched as any time anywhere foods

• “Designed to be over consumed”



Health Risks
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Recent Publications
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Impact of UPF consumption: 

Systematic Reviews by Louzada et al.
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Obesity
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Obesity in adults 
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Yet UPF sales rising …
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Rising trend of UPFs in India 
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Confectionery Sweet Biscuits
Courtesy Dr Phillip Baker
Institute for Physical Activity and Nutrition Deakin University, Melbourne 

Email: phil.baker@deakin.edu.au



Rising trend of UPFs in India 

6,000.0

7,000.0

8,000.0

9,000.0

10,000.0

In Million liters

NAPi

0.0

1,000.0

2,000.0

3,000.0

4,000.0

5,000.0

6,000.0

2
0

0
5

2
0

0
6

2
0

0
7

2
0

0
8

2
0

0
9

2
0

1
0

2
0

1
1

2
0

1
2

2
0

1
3

2
0

1
4

2
0

1
5

2
0

1
6

2
0

1
7

2
0

1
8

2
0

1
9

2
0

2
0

2
0

2
1

2
0

2
2

2
0

2
3

2
0

2
4

Flavoured Milk Drinks Carbonates Juice Drinks (up to 24% Juice)
Courtesy Dr Phillip Baker
Institute for Physical Activity and Nutrition Deakin University, Melbourne 

Email: phil.baker@deakin.edu.au



What steps can be taken to 

reduce consumption ?
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reduce consumption ?



What can people do?

Specific Recommendations

• Group 1 Foods: Can make these foods the basis of 
their and baby's diet. 

• Group 2 Foods: Use processed culinary 
ingredients in small amounts for seasoning and 
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ingredients in small amounts for seasoning and 
cooking foods and to create culinary 
preparations. 

• Group 3 Foods: Limit the use of processed foods. 

• Group 4 Foods: Avoid ultra-processed food 
products. 



What can people do?

General Recommendations

• Identify whether the food is a UPF before 

buying 

• Be wary of adverts/information from industry 
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• Be wary of adverts/information from industry 

or celebs.

• Trust information from sources like WHO , 

Government of India or public interest groups 

like NAPi/BPNI.



0-6 months
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* Breastmilk is all that a baby needs for 0-6 months. For those where artificial milk has to be used for reasons, 

animal milk falls in minimally  processed group and powdered milks fall in UPFs.



6-36 months
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3-8 Years
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Above 8 years-Adults
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What can the Governments do?

• Launch a campaign to identify UPFs, and on the negative 

consequences on health of the UPFs. 

• Develop a legal framework to prohibit promotion of UPFs, 

front of the pack labels

• Adopt NOVA classification as a policy and include this in the 
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• Adopt NOVA classification as a policy and include this in the 

national food dietary guidelines and develop an age specific 

concept (Brazil, Peru, Uruguay, Ecuador are using )

• Set up a National Task Force (without any conflicts of Interest) 

for surveys, research and policy response advice.

• Levy taxes on UPFs and provide subsidy to producers of 

minimally processed foods/unprocessed foods.

• Keep the policy development process free from conflicts of 

interest.



What can you do ?

• Write, Speak, Share  about UPFs in local papers.

• Share on social media. 

• Sign up the NAPI-BPNI Statement on UPFs on our 
website if you agree.

• Write to your State policy makers to do the right 
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• Write to your State policy makers to do the right 
action to halt the rise of UPFs and reduce 
consumption. 

The UNSEEN DANGERS of UPFs” available in English 
and will be in several Indian languages



Thank you

NAPi


