10™H ANNUAL

STATE oF THE SCIENCE
SYMPOSIUM

The Food System as Critical
Infrastructure



e A LapN g
:9»:_,, ol s 2,
S PP L

HaZ%

Nutritional Value Score (NVS) Rates Foods Based on
Nutrient Density & Chronic Disease Prevention

Mduduzi Mbuya, PhD

.
v S : . o e Global Alliance for
- 7 % sl S VIS ¢ Improved Nutrition




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 vltra-processed foods by 25%

* Distinguishes between intrinsic vs added micronutrients
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Example component scores

Scaled from 1 (lowest) to 100 (highest)

Spinach (NVS 93) Fatty fish (NVS 74)
100 Omega-3 100 Omega-3

Vitamins 80 Vitamins 80

60 60

40 Protein Protein
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Nutrient Nutrient
ratios ratios
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- A tool for program
managers and
policymakers -




Nutritional Value Score (NVS)
Prioritise foods scoring 40 or higher
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The Priority List

prioritylist.gainhealth.org

Fish 67

NUTRITION SCORE

Fish provides high-quality protein, essential minerals, and, for many types, omega-3 fats that are difficult
to get from most other foods. Small fish, oily fish, and shellfish are especially nutrient-rich options to
prioritise where available and acceptable.

Q Search fish @® Most nutritious @® Nutritious

Name Nutrition Score
(1-100, higher is better)

Salted and dried anchovy
Most nutritious

100

Dried small fish
Most nutritious

Dried lake sardine
Most nutritious

Freshwater crab
Most nutritious
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Dried small fish

Dried small freshwater fish, covering various species eaten in East Africa.

Sub-Saharan Africa

The Priority List

O
=
1 100

Most nutritious

Programmes and policies should weigh these ratings alongside other considerations such as
affordability, food safety, cultural acceptability, and environmental sustainability.

prioritylist.gainhealth.org
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Nutrition-
Environment
Explorer

http: rioritylist.gainhealth.org /NLCA
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Read the NVS paper

COUNTRY
== Indonesia v

The published inventory covers Indonesia.
Impacts are modelled across the full supply
chain and expressed per 100 NVSs.

FUNCTIONAL UNIT

Per 100 NVSs

Recommended — the nutritional
functional unit.

Per kg (denormalised)

Estimated absolute impact, weighted
back by each food's NVS.

Per 1,000 calories

Estimated impact for enough food to
provide 1,000 calories.

&, Download dataset (.csv)

Nutrition-Environment Explorer

& Priority List

Each food's Nutritional Value Score is set against its environmental footprint. Foods in
the green "win-win" quadrant deliver high nutritional value at relatively low impact.
Switch the impact category or functional unit to explore the trade-offs.

IMPACT

Climate change Land use Water use Particulate matter

Terrestrial acidification Freshwater eutrophication

GROUPS

Marine eutrophication

(Vegetables) (Fruits) (Pulses, nuts & seeds) (Animal-source foods)

Starchy staples

NVS against environmental footprint

Each food is plotted by its Nutritional Value Score against its
environmental footprint per 100 NVSs. Foods in the green
quadrant deliver high nutritional value at relatively low impact.
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Nutrition-
Environment
Explorer

http: rioritylist.gainhealth.or:

NLCA

@ Primary production

IMPACT

Climate change Land use

GROUPS Vegetables Fruits

Where impacts come from
Share of each food's total impact across 7 supply-chain stages, for the selected impact category.
@ Retail @ Userstage @ Waste treatment

Beef

Lamb

Rabbit

Full-fat cheese
Full-fat cheese
Crustaceans
Pork

Lean fish

Beef organs
Chicken

Bivalves

Whole cow milk
Eggs

Plain whole yogurt
Whole sheep milk
Fatty fish

Whole sheep milk
Chicken organs

Whole milk (from powder)

Water use

Particulate matter

Terrestrial acidification

Freshwater eutrophication

Pulses, nuts & seeds CAnimaI-source foods) Starchy staples
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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.
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