PROGRAMME OF MINI SURVEYS: BAKED BEANS AND TINNED PASTA SURVEY
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Summary
The Food Standards Agency has recently carried out a survey to look at the levels of a limited range of nutrients, including sodium (salt), fat and sugar in a variety of baked beans and tinned pasta products. Of the products included in this survey, an adult portion of standard baked beans contains on average 2.7g salt, which equates to 45 percent of the adult target maximum intake of salt per day. Healthy eating baked beans contain about 60 percent of the amount of salt and sugar in standard baked beans. For standard baked beans, beans and sausages, standard spaghetti and children’s pasta shapes categories, the product with the highest salt content had between two and three times the amount of salt as the one with the lowest salt content. The salt, fat and sugar content of standard baked beans has not changed since they were last analysed fifteen years ago.

Key Points
94 percent of the baked beans and tinned pasta products included in this survey contained 1.5g or more of salt in a portion, which equates to 25 percent or more of the target maximum daily intake for an adult.

16 percent of the baked beans and tinned pasta products included in this survey contained 3g of salt or more in an adult portion, equivalent to 50 percent or more of the target maximum daily intake for an adult.

The salt, fat and sugar content of standard baked beans have not changed since they were last analysed 15 years ago.

For a child aged 4-6 years a portion of most types of standard baked beans would provide a 25 percent or more of the target maximum daily salt intake for children that age.

Baked beans are a good source of fibre, with an adult portion contributing around 8g towards the recommended adult fibre intake of between 12g and 24g per day.

On average healthy eating baked beans contain about 60% of the amount of salt and sugar in standard baked beans. 

5.5

Background
The objective of the programme of mini surveys is to provide up-to-date information on the levels of sodium (salt), fat, sugar and a limited range of other nutrients, in processed foods. This includes those foods that are major contributors to salt, fat and sugar in the diets of both adults and children. The data obtained will be used to raise consumer awareness of related food and diet issues and also to inform discussions with the food industry, and other bodies, aimed at encouraging reductions in the salt content of processed foods. 

This will, in turn, help consumers to be better able to choose a healthy diet and achieve nutrient intake guidelines. Salt intakes are currently around 9.5 grams per person per day,1 which is considerably higher than the target maximum daily intake of 6 grams per person per day, originally made by the Committee on Medical Aspects of Food Policy in 1994.2 This recommendation was endorsed by the Scientific Advisory Committee on Nutrition (SACN) in its recent report on Salt and Health. The SACN report also made recommendations on the maximum amounts of salt that children should have in their diet. 

These amounts are:
Up to 6 months old - less than 1g per day

7 to 12 months - 1g per day

1 to 3 years - 2g per day

4 to 6 years - 3g per day

7 to 10 years - 5g per day

From the age of 11, children should be having no more than about 6g per day. This is the same level as is recommended for adults.

A habitually high intake of sodium has been linked to a higher than average blood pressure, which may lead to an increased risk of suffering heart disease or a stroke. The main source of sodium in the diet is salt.

The National Diet and Nutrition Survey (NDNS) of adults aged 19 to 64 years showed that, on average, adults consumed 113 g of baked beans and ‘beans with sausages’ over a 7 day reporting period, contributing 3.2 percent to overall sodium intake, excluding any contribution made by salt added in cooking or at the table. The NDNS of young people aged 4-18 years showed average consumption of baked beans and ‘beans with sausages’ increasing with age (aged 4-6 years 117g; aged 7-10 years 123g; and 11-14 years 131g over a 7 day period).

5.5

Methodology
One hundred and fifteen samples of baked beans and tinned pasta products from 11 different categories were purchased from a range of retailers in The Midlands during February 2004.

The sample included standard, children’s and healthy eating products in the following categories:

Standard baked beans in tomato sauce

Healthy Eating’ baked beans in tomato sauce (reduced sugar/salt)

Economy baked beans in tomato sauce

Standard baked beans and sausages in tomato sauce

Standard spaghetti in tomato sauce

Standard spaghetti in tomato sauce with sausages

Children’s pasta shapes in tomato sauce

Children’s pasta shapes in tomato sauce with sausages

Ravioli

Spaghetti bolognese

Macaroni cheese

A full list of the individual samples included in the survey is given with the results in Table 2. The absence of a particular brand means only that the brand has not been included in the survey. No further meaning should be read into its absence from the report. The nutrient content as declared on the labelling was recorded, along with any nutrient claims. No laboratory analyses were carried out. Comparisons were made within product categories and between different categories of similar products (e.g. standard and ‘healthy eating’ baked beans). For both adults and children the salt content per portion was compared to the SACN salt recommendations (see Background for details). Some comparisons have also been made to the Guideline Daily Amounts (GDAs) for adults, which are used on food labels to inform the consumer. The GDA for fat is 82.5g fat (an average of 95 g (men) and 70g (women)) and the GDA for sugar is 70g for men and 50g for women. The recommended fibre intake for an adult is between 12g and 24g per day.

5.5

Results
Table 1 shows the average energy, protein, carbohydrate, sugar, fat and sodium data for each product category as collected from the nutritional information on the labels. Table 2 shows the same data for individual products along with any health claims made on the labelling. Sunny Glade baked beans did not give nutritional information on the label and Princes Ravioli and Morrisons Ravioli did not declare the sodium content on the label. In order to allow consumers to make an informed choice, the Agency recommends that full nutrition information be provided on all foods. Absence of nutritional information means that consumers can not make such informed choices.

To make comparisons between products easier, standard portion sizes were assumed and applied to all products included in this survey. For adults, a standard portion was taken to be 210g. This is about half of the typical weight of a large can and is frequently the suggested serving given on the label. Children’s portion sizes were derived from analysis of NDNS data (FSA unpublished) as follows: 4-6 years 70g, 7-10 years 97g and 11-14 years 119g. It should be noted, however, that the portion size for these products will vary depending on how they are served. This is particularly true for baked beans. For example, the serving of baked beans in ‘beans on toast’ is likely to be larger than the serving of baked beans when used as a vegetable in a meal such as sausages, beans and mash. 

5.5

General comments
Products were compared with the SACN target maximum daily salt intakes for adults and children and the GDAs for adults for fat and sugar.
On average a portion of standard baked beans, standard spaghetti or standard baked beans and sausages provides almost 50 percent of the adult target maximum daily salt intake of 6g, whereas an adult portion of healthy eating baked beans contains 25 percent of the target maximum daily salt intake.
94 percent of the baked beans and tinned pasta products included in this survey contained 1.5g or more of salt in a portion, which corresponds to 25 percent or more of the target maximum daily intake for an adult.
80 percent of the standard baked beans contained ‘a lot’ of salt but none of the healthy eating baked beans contained ‘a lot’ of salt.
46 percent of the children’s pasta shapes and 75 percent of the children’s pasta shapes with sausages contained ‘a lot’ of salt.
16 percent of the baked beans and tinned pasta products included in this survey contained 3g of salt or more in a portion, corresponding to 50 percent or more of the target maximum daily intake for an adult.
For a child aged 4-6 years a portion of most types of standard baked beans would provide 25 percent or more of the target maximum daily salt intake for children that age of 3g.
On average an adult portion of standard beans on toast (2 pieces of toast with spread and half a large can of beans) contains 3.8g salt, which equates to 63 percent of the adult target maximum daily intake.
On average a portion of standard baked beans on toast for a child age 4-6 years (1 piece of toast with spread and about a quarter of a large can of beans) contains 1.8g of salt, which equates to 60 percent of the target maximum daily intake for a child that age.
Just under half (6 out of 13) of the children’s pasta shapes in tomato sauce products and most (6 out of 8) of the children’s pasta shapes with sausages contained more than 25 percent of the target maximum daily intake of salt for a 4-6 year old of 3g.
An adult portion of the healthy eating baked beans with the lowest salt content would provide 1.1g of salt, whilst a similar portion of the standard baked beans with the highest salt content would provide 3.2g of salt.
For a child aged 4-6 years, a portion of the children’s pasta shapes with the lowest salt content would contain 0.4g of salt, compared to 1.1g of salt in portion of the children’s pasta shapes with the highest salt content.
On average a portion of standard baked beans contains about 25 percent of the GDA for sugar for women and 18 percent of the GDA for men.
Both standard and healthy eating baked beans and standard spaghetti in tomato sauce are low fat products, with an adult portion contributing only 1 percent of the GDA for fat.
On average a portion of macaroni cheese would provide 15 percent of the GDA for fat.
Cross-category comparisons
Table 1 shows the average nutrient content of each product category. On average healthy eating baked beans and children’s pasta shapes had the lowest salt content (0.7g and 0.9g per 100g respectively). Compared to standard baked beans, healthy eating baked beans contain about 60% of the amount of sugar (3.7 v.s 5.9g per 100g) and salt (0.7 vs 1.3 g per 100g) of standard baked beans. On average economy baked beans had a similar salt and sugar content to standard baked beans. The salt content of children’s pasta shapes was slightly lower than standard canned spaghetti (0.9g and 1.3g per 100g respectively).
Baked beans are a good source of fibre, with an adult portion contributing around 8g towards the recommended adult fibre intake of between 12g and 24g per day.
Within category variation
Table 3 ranks products within each category by their salt content and gives the salt content of adult’s and children’s portions. There was a large range in the salt content of standard spaghetti in tomato sauce, with an adult portion of the lowest containing less than 50 percent of the amount of salt in the highest (1.6g vs 3.7g). Standard baked beans and baked beans & sausages both varied in salt content from 2.1g per portion to 3.2g per portion. The salt content of children’s pasta shapes ranged from 0.5g to 1.5g per 100g.
For a child aged 4-6 years this corresponds to 0.4g to 1.1g per portion and for a child aged 7-10 years this corresponds to 0.5g to 1.5g per portion.
Table 4 shows the fat and saturated fat content per portion of all products. The fat content per portion of ravioli (0.2g to 6.3g per adult portion), spaghetti bolognese (2.9g to 10.3g per portion) and macaroni cheese (9.9g to 14.9g per portion) all varied quite considerably.
The baked beans & sausages with the highest saturated fat content had nearly three times as much saturated fat as those with the lowest saturated fat content (4.4g vs 1.7g per adult portion).
Comparisons with previous data
The salt, fat and sugar content of standard baked beans have not changed since they were last analysed 15 years ago.6 Compared to previous data on spaghetti in tomato sauce the salt content is marginally higher (1.3g vs 1.1g per 100g). 
On average, the salt content of children’s pasta shapes in tomato sauce was slightly lower than previous data (1.0g vs 1.1g per 100g).8 The range of salt content in these products was much greater in the present survey than in previous data. This may in part be a result of the increased number of own brand products now on the market.
Changes in product composition since sampling for this survey
Each manufacturer of a product included in this survey was invited to submit comments on changes in their products since they were purchased for this survey. Their responses are given at Annex 1.
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Further Information
The report of this survey (entitled Programme of Mini Surveys: Labelling Survey of Canned Beans and Pasta Products) is held in the Dr Elsie Widdowson Library and Information Service at the Food Standards Agency headquarters in London. If you would like to consult or receive a copy (a small charge for photocopying will be made), please contact:

Dr Elsie Widdowson Library and Information Service

Ground Floor, Aviation House, 125 Kingsway, London WC2B 6NH

Tel: +44 (0) 20 7276 8181/8182 Fax: +44 (0) 20 7276 8069

Email: library&info@foodstandards.gsi.gov.uk

Other enquiries should be addressed to:

Mrs Rebecca Finnamore, Food Standards Agency, Nutrition Division, Room 808c, Aviation House, 125 Kingsway, London WC2B 6NH

Tel: +44 (0) 20 7276 8915 Fax: +44 (0) 20 7276 8906

Email: rebecca.finnamore@foodstandards.gsi.gov.uk

