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JUMBO OWN-BRAND HEALTH POLICY

1. Health policy - general

In its health policy, JUMBO focuses on reducing sugar, salt and saturated fat, adding more fibre,
promoting higher fruit and vegetable consumption and offering plant-based alternatives. Moreover,
when developing and improving products, we are guided by the Nutriscore, the National Approach to
Product Improvement (NAPV).

To ensure that Jumbo's offering becomes healthier, Jumbo has set the following objectives regarding
the health of products:

2024

e Nutri-Score: increase A/B sales share to 43.4%

2025

e Nutri-Score: increase A/B sales share to 45%
e Protein transition: ratio of 50% plant and 50% animal proteins sold

2026

e NAPV: at least 25% meets GW1 (sugar, salt and saturated fat)
e NAPV: at least 25% meets GW3 (fibre)

2028

e NAPV: minimum 40% in GW1, 25% in GW2/3 (sugar, salt and saturated fat)
e NAPV: minimum 40% in GW4, 25% in GW 2/3 (fibres)

2030

e NAPV: 50% in GW1, 40% in GW 2/3 and 10% in GW4 (sugar, salt and saturated fat)
e NAPV: minimum 50% GW3 and maximum 10% GW1 (fibres)
e Protein transition: ratio of 60% plant and 40% animal proteins sold

To achieve these goals, Jumbo asks its suppliers to focus on the following aspects wherever
possible:

Document number
Controller
Approved by

Compose product as healthily as possible and improve products according to the Nutri-Score
(algorithm version 2022 for solid foods and 2023 for drinks), as much A and B as possible.
Meet the agreements and common goal of the National Approach to Product Improvement
(NAPV), minimum GW3 for sugar, saturated fat and salt and GW1 for fibre.

No kids marketing: products for kids must always comply with WHO kid marketing guidelines
The product must meet Jumbo's minimum health criteria as stated in the ‘Jumbo PL Health
Policy’. Deviations from this must always be submitted to the Quality Manager for approval.
For product category-specific requirements, see Annex 1 with table of product criteria for a
representation of how the principles translate into targets for minimum Nutri-Score.
Nutritional value and Nutri-Score letter equal to reference item and current product:

e The levels of salt (sodium), saturated fat, trans fat, added sugar(s) and kilocalories
must be equal to or lower than the value of the reference item (specified in the
purchasing briefing) and the values of the current product.

o Levels of fibre, fruits & vegetables should be equal to or higher than the value of the
reference item (which is mentioned in the purchase briefing) and the values of the
current product.

Encourage eating patterns in line with the Nutrition Centre's Schijf van Vijf ('The Wheel of
Five') (focus on vegetables, fruits, whole grains and plant-based foods).

N/A Version 3.0
Quality/ CSR Version date 01-09-24
Head of quality/head of CSR Validity 01-01-25 to 01-01-26
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JUMBO OWN-BRAND HEALTH POLICY

1.1 Nutri-Score

As many healthy products (with a Nutri-Score A or B) on our shelves as possible.
Continuously improve the worst Nutri-Scores from all product groups or replace them with
better alternatives.

A product's Nutri-Score must be equal to or better than the reference item's value and the
value of the current product.

Introduce new products with a high Nutri-Score

Jumbo will implement the Nutri-Score food choice logo on all private label packaging from 1-
1-2024

To improve Nutri-Scores, we do not add improper additives to a product to get a better
Nutri-Score, for example plant-based fibres such as inulin. Examples: in brownie cakes these
are not added, in bread products they are.

We calculate with Nutri-Score based on an unprepared product (as sold) and therefore there
is no recipe on the package. Examples include products like semi-skimmed milk or wholemeal
bread.

We calculate with Nutri-Score based on a prepared product (as prepared) when a product
displays a nutritional table prepared product and a recipe in addition to the nutritional table,
such as for a fresh meal pack

1.2 NAPV/ Nutri-pact

For each product within a product group, the amount of salt, sugar and/or saturated fat and fibre is
considered. Based on these macronutrients, three limits (per 100 grams or millilitres) are indicated
for each product group when relevant to the product group: low, medium and high. It has also been
established for each product group whether this value applies to a prepared or unprepared product.
An overview of the criteria can be found here. Together with our suppliers, we strive to:

Document number
Controller
Approved by

Reduce the amount of added salt, sugar and/or saturated fat in the product composition,
especially for products outside the Schijf van Vijf ('The Wheel of Five').

Increase fibre content in product composition.

Within the product groups of the NAPV (bread/ bread substitutes, breakfast cereals, milk
products and plant-based dairy substitutes, cheese, meat preparations and meat products,
meat cold cuts and canned meats, fish, meat substitutes, spreading and cooking fats, soups
and broths, sauces, savoury snacks, pastries and confectionery, beverages, sandwich fillings,
meals and ready-to-eat meals) to work towards a better limit. The programme runs through
2030.

Agreements as set out in Agreement on Improving Product Composition (APS) remain in
place.

In Belgium, the Nutri-pact applies. Nutri-pact is in line with the guidelines from the Dutch
government, therefore we see the Dutch guidelines as leading for Belgium

N/A Version 3.0
Quality/ CSR Version date 01-09-24
Head of quality/head of CSR Validity 01-01-25 to 01-01-26
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JUMBO OWN-BRAND HEALTH POLICY

1.3 Schijf van Vijf ('The Wheel of Five')
e We are committed to increasing the offering of wholegrain products and fruit and vegetables
e Offering a wholegrain alternative in every segment

1.4 Protein transition

Healthier and more sustainable eating starts with a good base, which increasingly consists of plant-
based and non-animal products.

e We calculate the ratio of plant and animal proteins in the number of grams of protein sold
according to the Eiweet V2.0 method (for both branded and private label products).

o The basic premise of our plant-based offerings is that the products are healthy, i.e. as a basis
they meet the health criteria we use for all our products. Therefore, we use the criteria set
by the Nutrition Centre when developing these products.

e We are also working towards green Nutri-Scores (A/B) for our plant-based offerings and
increasingly lower limits in line with the NAPV.

e We prefer to use fats and oils of plant origin rather than animal origin.

e Vegetarian and vegan: it is mandatory in the specification phase to indicate whether the
product and ingredient is vegetarian and/or vegan.

Jumbo uses the following definitions:

o Vegetarian: Ingredients, including additives and/or components, must not be derived from
dead animals. Ingredients in minimal quantities are also not allowed (e.g. additives,
flavourings, rennet). Cross-contamination is not considered when determining whether a
product is vegetarian.

o Vegan: Products labelled as vegan must not have been produced in any way with ingredients
of animal origin. This includes the production process, processing steps, technical excipients,
additives and ingredients. Cross-contamination is not considered when determining whether
a product is vegan.

o Plant-based products:

*= Contain no ingredients of animal origin

» May contain ingredients that are not of plant or animal origin, such as water or salt

= Applies only to ingredients and not to production and/or manufacturing processes

= Contain a maximum of 10% of other ingredients (i.e. non-vegetable & animal origin, such
as chemical e-numbers/flavourings) (excluding water and salt)

= Are called 'Plant-based'. The term ‘100%’ will not be used for plant-based.

1.5 Kids marketing

e On top of the rules on child marketing in the Food Advertising Code, we do not want child
marketing on our private label products if they do not meet the WHO and EU Pledge criteria.

Document number N/A Version 3.0
Controller Quality/ CSR Version date 01-09-24
Approved by Head of quality/head of CSR Validity 01-01-25 to 01-01-26
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JUMBO OWN-BRAND HEALTH POLICY

1.6 Other

1.6.1. Portion size

e Jumbo uses the portion sizes established in the Product Information work instructions.
Jumbo wants to encourage the consumption of Schijf van Vijf ('The Wheel of Five') products,
and for non Schijf van Vijf products, Jumbo wants portions equal to or preferably smaller
than the reference item (which is mentioned in the purchase briefing).

1.6.2. Claims

e Permitted nutrition claims are listed in Regulation (EC) 1924/2006 on nutrition and health
claims made on foods or in relevant product-related legislation. Nutritional claims are only
reported if they help our customers make healthy or healthier choices on products that meet
the definition of healthy (see Jumbo PL Health Policy).

e Health-related claims are clearly worded, not misleading, objectively substantiated and
permitted in Regulation (EC) 1924/2006 on nutrition and health claims made on foods or in
relevant product-related legislation. Health claims are only mentioned on Schijf van Vijf (‘The
Wheel of Five’) products and on target group-specific foods such as sports and baby food,
which help our customers make healthier choices.

1.6.3 Colourings and additives

e Colourings: products contain as few colourings as possible, and the amount used must never
be more than in the reference item. All items must be free of AZO colourings, except for
photo cakes.

e Additives: products contain as few additives as possible in number and quantity and never
more than the reference item. In particular, flavour enhancers and colourings should be
avoided as much as possible. Items may never contain more additive groups than the
reference item listed in the purchase briefing.

Annex | Health policy criteria version date 2024

Document number N/A Version 3.0
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Vegetablks, fruits,
herbs (unprocessed)

Vegetables, fruits
(processed and/or
dried)

Dried and soaked
pulses
Potatoes|

(unprocessed)

Potatoes
(processed)

Pasta, noodles

Bread

Rice

NS A N/A
NS A-B N/A
NS A N/A
NS A N/A
NS A N/A

Wholemeal pasta NS A, N/A
Spelt pasta NS A, White

pasta NS A-B, Noodles NS

A-B, Stuffed pasta NS A-C

Wholemeal bread NS A,

White bread NS A-C,

Luxury bread NS A-D,

Bread substitutes/bases

NS A-C

Wholegrain rice NS A, N/A
unpolished rice NS A,

white rice NS A-B

Cereals and cereal NSA-D N/A
products
Breakfast cereals NS A-C

Document number N/A

Controller Quality/ CSR

Approved by

JUilB !

Head of quality/head of CSR

Page 0 of 8

Compliantee at all times - no criteria present

<1.1g/100g

<1.1g/100g

Compliantee at all times - no criteria present

<1.1g/100g

<1.1g/100g

<1.1g/100g

Increase offeringof  <1.1g/100g
wholegrain and
unpolished rice

<1.1g/100g

<3.0g/100g

Version 3.0

Version date 01-09-24

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.10g/100g

Validity 01-01-25 to 01-01-26

<0.5g/100g

<0.5g/100g

<0.25g/100g

<0.25g/100g

<1.125g/100g

<0.25g/100g

<0.25g/100g

<0.69g/100g

<2.5g/100g

<2.5g/100g

Not added

Not added

<4.0g/100g

Not added

<2.5g/100g

<10g/100g

>1.0g/100g

>3.0g/100g

>1.8g/100g

>2.7g/100g

>3.1g/100g

>1.4g/100g

>5.0g/100g

>6.0g/100g

Seasoned
potatoes: 0.4g salt

The next step is
moving towards
no added sugars

Canned veget:
sauce

Preserves



Meat, poultry, eggs NS A-C
(unprocessed)  JyMBO OWN-BRAND HEALTH POLICY

Processed meat, Meat cold cuts NS A-C

meat cold cuts

Fresh, steamed, Fish NS A-C
smoked or freshly

frozen fish, shellfish

and crustaceans

(unprocessed)

Processed fish or NS A-C
fish products
(marinade/sauce)

Processed fish or NS A-C
fish products
(marinade/sauce)

Document number N/A

Controller Quality/ CSR

Approved by Head of quality/head of CSR
Page 10of 8
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Version

No criteria
(preferably:
<2.5g/100g)
<5.0g/100g
(spices/marinade)

No criteria

<5.0g/100g

<5.0g/100g

3.0

Version date 01-09-24
01-01-25 to 01-01-26

Validity

Not added

Not added

<0.10g/100g

<0.10g/100g

<0.10g/100g

<0.25g/100g

<1.25g/100g.

exception: Seasoned

meat strips (raw)
Sodium max. 0.440

g/100g. Cooked meat

sodium max. 0.700

g/100g. Cooked chicken

sodium max. 0.700
mg/100g
<0.325g/100g

<2.5g/100g

<2.5g/100g

Not added

Not added
unless
technically
necessary
(maximum =<
2.5g/100g)
and only with
permission
from Jumbo
Not added

Not added

Not added

N/A

N/A

N/A

N/A

N/A

Criteria apply to
finished product
(so not just
marinade)

Pay attention to
distribution GW
NAPV within fish

Pay attention to
distribution GW
NAPV within fish

Meat cold cuts
fresh meat pre
products

Pay attention:
GW NAPV witl



Meat substitutes

Milk & milk
products

Plant-based dairy
substitutes (Daily,
drinks and
yoghurts,
puddings, mousse
and desserts)

Cheese and cheese
products

Oils, fats including
spreadable fats

NS A-C: 25% NS A, 25%

Low-fat and semi-
skimmed dairy products
NS A, Full-fat dairy
products A-C, Pudding
desserts A-C

Drinks/yoghurt NS A-C,
Pudding, mousse and
dessert NS A-E

Vegetable oils NS A-C
(coconut and palm oil),
Vegetable margarines
(incl. low-fat) NS A-B
(coconut and palm oil),
Animal margarines (incl.

Document number N/A

Controller
Approved by

Quality/ CSR

Head of quality/head of CSR
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By 2030, weaimto  <2.5g/100g Not added

JWW?@WM@ "HEALTH po|.|§$ieve a ratio of

% vegetable and
50% animal in our
private label range.
These must be full-
fledged substitutes
and have at least
the same
nutritional value as
the animal version.

<1.3g/100g Not added

<14.0g/100g Not added

<30% of total fat

Version

Version date

Validity

3.0
01-09-24
01-01-25 to 01-01-26

<1.2g/100g

<1.125g/100g

<0.25g/100g

<0.3g/100g

<2.05g/100g

<0.4g/100g

Not added

<5.0g/100g

Not added

Not added

N/A

N/A

N/A

Protein >12% of
energy,
B12>0.24mcg/100g
and/or B1
>0.06mcg/100g. Iron
>0.8mg/100g

Alternatives to milk
per 100 ml >0.24 pg
B12,>0.14 mg B2, >80
pg calcium, <6 g sugar,
<1.1 g saturated fat,
<0.15 g salt. The
product must be
protein-rich, and >20%
must come from
protein.

For cheeses, cottage
cheese and savoury
dairy-based cheeses
saturated fat
<10g/100g

Vegetarian

Cheese sprea



JUMBO OWN-BRAND HEALTH POLICY

low-fat) NS A-D, 100%
butter NS A-D

Main courses Meal salads NS A-B, Not yet <2.0g/100g <0.15g/100g <0.6g/100g <3.0g/100g >1.2g/100g or 400-700 kcal/portion ~ Ready meals
Fresh food packages NS known >150g
A-B, ready meals NS A-C, vegetables/portion
pizzas A-D
Lunch dishes NS A-C <4.0g/100g <0.15g/100g <1.125g/100g N/A >1.4g/100g 350-550 kcal/portion
Sandwiches/ filled NS A-C <2.2g/100g <0.15g/100g <1.125g/100g <8.0g/100g >1.4g/100g <350 kcal/portion Savoury sand
rolls rolls
Meal pack NS A-B <2.0g/100g <0.15g/100g <0.6g/100g <3.0g/100g >1.2g/100g >200 g vegetables per
person. >60 g pulses
pp & <25 g nuts pp as
meat substitutes
Meal mixes NS A-C <2.0g/100g <0.15g/100g <0.6g/100g <3.0g/100g >1.2g/100g or Meat / meat
>150g substitute and/or
vegetables/portion cheese 100 g/portion.
source of
carbohydrate:
>40g/portion
Mixed salads Raw vegetable salads, <2.6g/100g <0.10g/100g <0.425g/100g <1.25g/100g >0.8g/100g <110 kcal/100g, >70g  Potato salads
NS A-B, Other salads vegetables and/or salads/raw v
with starch component fruit/100g, 30-60g
NS A-C dressing per meal
Soup pack NS A <1.1g/100g <0.1g/100g <0.825g/100g <2.5g/100g >150 g vegetables per
person
Soups NS A-C <1.1g/100g <0.1g/100g <0.825g/100g <2.5g/100g <100 kcal/100g Soups/bouill
sodium standard soup
0.8> 0.825
Meal sauces NS A-C <1.1g/100g <0.1g/100g <1.125g/100g <2.5g/100g N/A <100 kcal/100g
Document number N/A Version 3.0
Controller Quality/ CSR Version date 01-09-24

Approved by Head of quality/head of CSR Validity
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Other sauces

Bread spreads

JUMBO OWN-BRAND HEALTH POLICY

Sauces vegetable base
NS A-B, other sauces: A-
C

Slaws A-B, chocolate A-E,
sweet: A-D, savoury: A-C

Snacks NS A-E
Pastries and sweets NS A-E
Water, coffee,tea NS A-C N/A
Beverages NS B-D
(excluding energy
drinks)
Fruit juices NS B-C N/A
Other products. NS A-E N/A
(excluded: baby
food, alcoholic
drinks )
Document number N/A
Controller Quality/ CSR
Approved by Head of quality/head of CSR
Page 4 of 8
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Validity

<3.0g/100g and
<33% fat of total
fat. For red sauces,
as appropriate:
<1.5g/100g

<4.0g/100g

<6.0g/100g

<1.0g/100g

<1.1g/100g

<1.1g/100g
<10%

Version 3.0
Version date 01-09-24
01-01-25 to 01-01-26

<0.35g/100g

<0.3g/100g

<0.2g/100g

<0.10g/100g

<0.1g/100g

<0.10g/100g
<1%

<1.825g/100g

<1g/100g

<1g/100g

<0.05g/100g

<20mg/100g

<0.25g/100g
<0.25g/100g

<5.0g/100g

<30g/100g

<20g/100g

Not added

N/A

Not added
<10%

N/A

N/A

N/A

N/A

N/A

>0.3g/100g

<330kcal/100g

<350kcal/100g

<110kcal/portion

<27kcal/100ml

<50kcal/100ml

Sauces

Hummus

Biscuits and |
snacks

Soft drinks/s
tea/fruit drin

Tapenade



