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	N
	Nutritional qualitya
(NPSC score/100g)
	Energy (kcal/100g)
	Total fat (g/100g)
	Saturated fat (g/100g)
	Sugar (g/100g)
	Fiber (g/100g)
	Protein (g/100g)

	All food products
	60
	1.9 (-8, 30)
	251 (6, 639)
	11.6 (0, 59)
	2.5 (0, 12.7)
	9.8 (0, 60)
	4.6 (0, 22.4)
	9.3 (0, 36.4)

	Non-dairy beverages
	12
	0.6 (-8, 27)
	79 (10, 464)
	3.3 (0, 24)
	1.9 (0, 12.5)
	7.2 (0, 35)
	0.7 (0, 4)
	2.7 (0, 26)

	Breakfast cereals
	12
	6.1 (-7, 21)
	381 (313, 507)
	5.5 (0, 11.5)
	1.6 (0, 7.2)
	24.3 (0, 60)
	9.6 (1.7, 17.5)
	10.3 (3.4, 16.7)

	Dairy
	12
	0.5 (-4, 5)
	76 (34, 183)
	2.1 (0.3, 5.1)
	1.2 (0.1, 3.2)
	7.6 (0, 17.1)
	0.2 (0, 0.8)
	6 (0.5, 36.4)

	Ready-made foods
	12
	2.9 (-6, 30)
	179 (6, 463)
	8.3 (0, 32.8)
	2.9 (0, 12.7)
	5 (0.6, 23.3)
	2.5 (0.2, 6.5)
	7.5 (1.2, 15.1)

	Salty snacks
	12
	-0.8 (-8, 12)
	541 (399, 639)
	39.1 (8, 59)
	5 (1, 10)
	5.1 (0, 16.7)
	10.2 (3.4, 22.4)
	20.1 (15.2, 24)


NPSC= Nutrient profiling scoring criterion
Numbers are means (min-max)
a A lower score corresponds to a higher nutritional quality


