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Continuing Professional Development Details 

• Villanova University M. Louise Fitzpatrick College of Nursing is accredited as a 
provider of nursing continuing professional development by the American 
Nurses Credentialing Center’s Commission on Accreditation. 

• Participation in this entire program and submission of program evaluation will 
award participants 1 contact hour.

• This activity awards 1.0 CPEU in accordance with the Commission on Dietetic 
Registration’s CPEU Prior Approval Program.

■ Level 2 activity
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If you are an RD or RDN and have any questions or concerns about this continuing education activity, 
you may contact CDR directly at QualityCPE@eatright.org.
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• Please send through the Q&A Box 
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Key points

Key points

• If we want to curb diet-related diseases we need to think more ambitiously about policy
solutions to shift the food supply towards more nourishing, whole foods.

• The concept of ultra-processed foods can help to overcome limitations of current approaches to 
nutrition policy.

• A policy definition of ultra-processed foods should:
• Be based on Nova,
• Prevent industry manipulation,
• Incentivize innovation of preferred alternatives, and

• Be feasible for regulators to implement and monitor.

• Legally defining two mutually exclusive subclasses of food: “real food” (Nova 1-3) and “ultra-
processed food” (Nova 4) and applying policies differentially is one precedented approach 
with benefits for regulators, implementers, and the public.
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Setting the stage

Ultra-processed foods

• Industrial formulations

• Made from modified food 

components, additives, and 

ingredients of rare culinary use

• Contain little to no whole food

Nearly 60% of total energy intake

Scrinis & Monteiro, Nature Food (2022); Juul F et al., Am J Clin Nutr (2022)



Ultra-processed foods displace nourishing, whole foods

Ultra-processed foods displace nourishing, 
whole foods

Total energy intake

Non-UPF
UPF



This shift in dietary patterns impacts a wide range of health outcomes

This shift in dietary patterns impacts a wide 
range of health outcomes

2

1 What’s changed: Food matrix, texture, eating rate, taste, nutrient 

composition, energy density

What’s added: Colors, sweeteners, emulsifiers, endocrine-disrupting 

chemicals in product packaging

3 What’s formed by processing: Acrylamide, advanced glycation end products

4

5 What’s absorbed: Effects on the gut and microbiome

Slide credit: Melissa Halas

What’s crowded out: Protective plant compounds (phytonutrients)
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Current approaches for identifying foods for regulation

Current approaches for identifying foods for 
regulation

(1) Thresholds for individual nutrients and food components



Current approaches for identifying foods for regulation

Current approaches for identifying foods for 
regulation

(2) Food categories



Even food category-based policies require operational definitions

Even food category-based policies require 
operational definitions

• Berkeley, CA: Non-alcoholic beverage 

with one or more caloric sweetener 

and at least 2 calories per fluid ounce

• Philadelphia, PA: Non-alcoholic 

beverage, syrup, or concentrate 

containing any caloric or non-caloric 

sweetener



Consequences of current approaches

Consequences of current approaches

(1) Reformulation around the thresholds to create copycat snacks and meals
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Consequences of current approaches

(2) Innovation to swap regulated ingredients with unregulated ones



Consequences of current approaches

Consequences of current approaches

(3) Product line extensions to meet nutrient or food component thresholds



Consequences of current approaches

Consequences of current approaches

(4) Marketing of ‘new and improved’ recipes



Ultra-processed foods and Nova offer a new way of thinking about nutrition policy

Ultra-processed foods and Nova offer a new way 
of thinking about nutrition policy
Nova Groups Dietary Pattern

Group 1, Unprocessed or minimally processed foods
Foods separated from nature or preserved by processes that largely keep the 

structure of the original food and do not add salt, sugar, oils or fat

”Real Food”

Group 2, Processed culinary ingredients
Substances extracted from Group 1 foods or nature and used to prepare, cook 

and season Group 1 foods

Group 3, Processed foods
Group 1 foods modified with the addition of salt, sugar, oils or fats to preserve 

them and or enhance their sensory properties

Group 4, Ultra-processed foods
Formulations of processed food substances and additives

“Ultra-Processed Food”



Applying Nova to policy can help address gaps in current approaches

Applying Nova to policy can help address 
gaps in current approaches

• By capturing the many pathways through which industrial food 
processing may impact health, policies based on Nova could:

• Prevent ingredient “whack-a-mole”

• Implicitly address other aspects of food likely to impact health, such as the 

food matrix, phytonutrient content, additive content, and sensory attributes

• Nova identifies two mutually exclusive categories – ultra-processed 
foods and non-ultra-processed, “real food”. Both categories contribute 
to health and could therefore be targeted by policy.
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How do we apply Nova to policy?

• How do we translate this concept, which has mainly been applied to
research, into policy? That is, how do we identify products based on
Nova in laws, rules, and formal guidance?

• Can we come up with an approach that:

• is science-based,

• prevents industry manipulation,

• incentivizes innovation of non-ultra-processed alternatives, and

• is feasible to implement and monitor?



The Nova 4 marker approach

The Nova 4 marker approach

• The Nova classification system uses 
ingredient markers to determine 
whether foods are ultra-processed 
or not.

• If a food contains certain 
ingredients (e.g., sucralose) or 
ingredient classes (e.g., thickeners), 
it is marked ultra-processed (Nova 
4). Everything else is considered 
non-ultra-processed (Nova 1-3).



There are limitations when used to identify foods for policy

There are limitations when used to identify 
foods for policy
• Whenever we identify products by what they are made of, companies 

reformulate to dodge regulation.

• It is easy to create new ingredients with relatively similar structures and 
functions. There are many examples of this occurring.
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There are limitations when used to identify foods for policy

There are limitations when used to identify 
foods for policy
• Whenever we identify products by what they are made of, companies 

reformulate to evade regulation.

• It is easy to create new ingredients with relatively similar structures and 
functions. There are many examples of this occurring.

Red dye #2 (banned in 1976)

Red dye #3 (banned in 2025)

2016 20222009



Companies are not required to notify the FDA of new substances added to food

Companies are not required to notify the FDA of 
new substances added to food

• Contains:

• Food additives

• GRAS notices

• Does not contain:

• “Secret GRAS” ingredients



We need an approach that prevents food companies from gaming the system.

We need an approach that prevents food 
companies from gaming the system.
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We need an approach that prevents food 
companies from gaming the system.

Ultra-processed foods (Nova 4)

Ultra-processed foods (Nova 4)

Non-ultra-

processed, “real” 

food (Nova 1-3)

Non-ultra-

processed, “real” 

food (Nova 1-3)

Moran AJ, Khandpur N, Roberto CA. Identifying ultra-processed foods for policy. Nature Med. 2026



What could this look like?

What could this look like?

Nova 1-3 ingredients: Milk, live cultures, certain

sweeteners (e.g., maple syrup, honey), fruit, nuts,

water, 100% juice

Nova 1-3 ingredients: Flour, water, yeast, salt,

oils, nuts, seeds, fruit, vegetables, herbs, spices,

certain sweeteners, etc.



How would this work?

How would this work?

Step 1: Gather food supply data.
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How would this work?

How would this work?

Step 1: Gather food supply data.

Step 2: Compile list of 

unique ingredients.

Step 3: Apply list of Nova

4 markers.

Step 4: Sort remaining ingredients into

Nova categories.

Step 5: Define ”real food” as foods 

containing nothing more than Nova 1-3 

ingredients, with some exceptions.

Step 6: Define “ultra-processed food”

as all other food.



Precedent for this approach

Precedent for this approach

• FDA regulates medications under the Federal Food, Drug, and 
Cosmetic Act.

• The Durham-Humphrey amendment (1951) established two distinct 
categories of medications:
• Prescription

• Non-prescription (over-the-counter)

• The FDA over-the-counter monographs establish rules distinguishing 
OTC from prescription meds.
• Medications meeting the OTC criteria are Generally Recognized as Safe and 

Effective.
• Medications that do not meet OTC criteria are considered “prescription” and

subject to more government oversight.





Parallel to food (simplified)

Parallel to food (simplified)

Is your product a 
medication?

Does it meet the 
“OTC monograph” 

criteria?

OTC medication
Prescription 
medication

Less government 

oversight

More government 

oversight

If yes,

If yes, If no,



Parallel to food (simplified)

Parallel to food (simplified)

Is your product a 
medication?

Does it meet the 
“OTC monograph” 

criteria?

OTC medication
Prescription 
medication

Is your product a 
food?

Does it meet the
“real food” criteria?

Real food Ultra-processed food

Less government 

oversight

Less government 

oversight

More government 

oversight

More government 

oversight

If yes, If yes,

If yes,If yes, If no, If no,



Advantages for policymakers

Advantages for policymakers

• Rooted in science while aligning with the DGAs

• Reduces regulatory burden

• Consistent with the current food supply

• Logistically simpler to identify the relatively few ingredients and preservatives

that would make a food non-ultra-processed

• Shifts burden of proof to manufacturers

• Codifies definitions for both ultra-processed and non-ultra-processed

“real food”

• Minimizes consumer confusion

• Offers foundation for policies that limit UPF while promoting the alternatives we 

want to see



Policy options

Policy options

• GRAS reform



Policy options

Policy options

• GRAS reform

• Labels



Policy options

Policy options

• GRAS reform

• Labels

• Taxes and subsidies



Policy options

Policy options

• GRAS reform

• Labels

• Taxes and subsidies

• Procurement and service guidelines



Policy options

Policy options

• GRAS reform

• Labels

• Taxes and subsidies

• Procurement and service guidelines

• Appropriations for non-UPF infrastructure



Policy options

Policy options

• GRAS reform

• Labels

• Taxes and subsidies

• Procurement and service guidelines

• Appropriations for non-UPF infrastructure

• Healthy checkouts



Policy options

Policy options

• GRAS reform

• Labels

• Taxes and subsidies

• Procurement and service guidelines

• Appropriations for non-UPF infrastructure

• Healthy checkouts

• Requirements for kids’ meals



We can be more ambitious

We can be more ambitious

• Bans on retail displays

• Prohibitions on sales to youth

• Restrictions on advertising

• Restrictions in healthcare facilities

• Generational bans on sales



This is not about banning ultra-processed foods from the food supply

This is not about banning ultra-processed 
foods from the food supply
• We do not ban alcohol, tobacco, or prescription opioids.

• Instead, we acknowledge that some groups of products carry more risk 
than others and apply policies accordingly.

• This approach can complement, and need not replace, nutrient- and 
food-based approaches to food policy.

• For example, we could exclude red meat from real food subsidies.

• We could require that foods served in schools meet nutrient standards AND be

non-UPF.



Summary

Summary

• If we want to curb diet-related diseases we need to think more ambitiously about policy
solutions to shift the food supply towards more nourishing, whole foods.

• The concept of ultra-processed foods can help to overcome limitations of current approaches to 
nutrition policy.

• A policy definition of ultra-processed foods should:
• Be based on Nova,
• Prevent industry manipulation,
• Incentivize innovation of preferred alternatives, and

• Be feasible for regulators to implement and monitor.

• Legally defining two mutually exclusive subclasses of food: “real food” (Nova 1-3) and “ultra-
processed food” (Nova 4) and applying policies differentially is one precedented approach 
with benefits for regulators, implementers, and the public.



To Receive Your CE Certificate

• A link to an evaluation will be sent to you tomorrow. 

• RNs must complete the evaluation to receive CE certificate.

• RD/RDNs: Although completing an evaluation is not required, 
we truly appreciate your feedback. 

      If you do not see the evaluation, look in your spam folder. 

• CE certificates for RDs/RDNs/DTRs will be emailed once CPEU 
approval for this activity is received from CDR. 
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Nutrition and Supplement Use in Active 
Adults:

Translating Evidence into Practice
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Kelly Jones, MS, RD, CSSD

Registration opening soon! 

1 free CPEU RDs/DTRs  and 1 CH for RNs

Upcoming MCNER 
Webinar for Health 

Professionals 



Q&A
Moderator: 
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If you are an RD or RDN and have any questions or 
concerns about this continuing education activity, 

you may contact CDR directly at QualityCPE@eatright.org.
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