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Unique features

• Includes evidence-based components: vitamins, minerals, protein, 
omega-3s, Calories, fiber, and nutrient ratios

• Adjusts for bioavailability of protein, iron, zinc, vitamin A, and omega-
3s

• Quantifies nutrient density in terms of Calories and grams

• Penalizes ultra-processed foods by 25%

• Distinguishes between intrinsic vs added micronutrients

Beal and Ortenzi. (2026). Nutritional Value Score Rates Foods Based on Nutrient Density and Noncommunicable Disease Prevention. Journal of Nutrition.
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NVS Components

https://doi.org/10.1016/j.tjnut.2026.101443


Scaled from 1 (lowest) to 100 (highest)

Example component scores

Beal and Ortenzi. (2026). Nutritional Value Score Rates Foods Based on Nutrient Density and Noncommunicable Disease Prevention. Journal of Nutrition.
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Validation



NVS by food group
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NVS by food

Beal and Ortenzi. (2026). Nutritional Value Score Rates Foods Based on Nutrient Density and Noncommunicable Disease Prevention. Journal of Nutrition.

https://doi.org/10.1016/j.tjnut.2026.101443


Correlations with 
other nutrient 

profiling systems
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A tool for program 
managers and 
policymakers



The Priority List
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Linking nutrition and 
environment



Linking with 
nLCAs

McLaren et al. (2026). Integrated Environmental and Nutritional Efficiencies of Local Foods in Indonesia: a cradle-to-grave enviro-nutritional life cycle assessment. The Lancet Regional Health Western Pacific.



Nutrition-
Environment 

Explorer
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Conclusions

• Food systems must reliably nourish people while operating within 
environmental limits.

• The Nutritional Value Score transparently measures the nutritional 
value of foods.

• The Priority List makes this evidence actionable, while nutritional life 
cycle assessments reveal environmental synergies and trade-offs.

• Used alongside affordability, accessibility, safety and cultural 
acceptability, these tools can guide programs and policies toward 
healthier, more sustainable and resilient food systems.



Thank you!

Questions?

Mduduzi Mbuya, PhD

mmbuya@gainhealth.org

http://mmbuya@gainhealth.org
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