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Evaluate the newly updated Nutri-Score algorithms in a 
Norwegian setting in order to suggest areas for potential 
revisions, ensuring better alignment with the Norwegian 
food-based dietary guidelines (FBDGs).
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Figure 2 Responses to the updated Nutri-Score in a Norwegian context from actors in 
the NewTools-project

Figure 1 Classification of food groups according to Nutri-Score categories for 
general foods  A-E (dark green to dark orange)

Based on evaluation of 1782 foods, Nutri-Score discriminated 
the nutritional quality of foods within categories and in most 
cases it classified foods in accordance with the Norwegian 
FBDGs. However, challenges with its ability to distinguish 
between some foods concerning their fat content, specifically 
in meat and dairy products, and in differentiating whole grain 
from refined grain products were identified (Figure 1). 

Food system actors expressed concerns about several 
aspects, e.g., excessive penalty of salt content, un-
reasonable scoring across food categories, inconsistencies 
with national nutrition policies such as increased fish 
consumption, and that Nutri-Score may stimulate to 
increased food processing (Figure 2). 

Initially, we analyzed 1782 foods from a Norwegian food 
database, examining the discriminatory ability by assessing 
Nutri-Score’s distribution within food categories and its 
alignment with the FBDGs. Subsequently, we collected 
written responses on advantages and disadvantages with 
the updated Nutri-Score algorithms among a selection of 
Norwegian food system actors in the NewTools-project, 
representing food industry, civil society, and research and 
education. This included Nutri-Score’s performance in 
ranking foods according to FBDGs and nutritional 
challenges in Norway.
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