11. Fortified Food
What is food fortification?
· Food fortification, sometimes called ‘enrichment’, refers to the addition of one or more vitamins or minerals to a food product.

· Addition of nutrients such as vitamins and minerals to foods helps to maintain and improve the nutritional quality of food supply and can correct or prevent nutritional problems in the population.  

· For example, in Canada, fluid milk fortified with vitamin D has almost eliminated childhood rickets (softening of bones), and fortification of salt with iodine has decreased the occurrence of goiter. Mandatory fortification of white flour, enriched pasta and cornmeal with folic acid has occurred in Canada since 1998 in response to evidence that folic acid reduces risk of babies being born with neural tube defects.

· Existing regulations state that food products such as bread, cereal, pasta and skim milk may be fortified with vitamins and minerals in amounts lost during processing. Other products may be enriched to similar vitamin or mineral levels of foods for which they commonly substitute. For example, vitamins and minerals may be added to soy beverages, to obtain amounts that are similar to those in milk. Food fortification is also used to make sure that foods that are used for special dietary purposes contain appropriate nutrients in appropriate amounts. Examples of such foods include meal replacements, nutritional supplements, low sodium foods, gluten-free foods, formulated liquid diets and sugar-free foods 
Regulations for Vitamins and Minerals,
· Vitamins that can be added to foods include A, D, E, K, C, thiamin (B1), riboflavin (B2), niacin, vitamin B6, folate, vitamin B12, pantothenic acid, and biotin. 

· Minerals that can be added to foods include sodium, potassium, calcium, phosphorus, magnesium, iron, zinc, iodide, chloride, copper, fluoride, manganese, chromium, selenium, cobalt, molybdenum, tin, vanadium, silicon and nickel.

Are there any health risks connected to food fortification? 
· Just as eating too little of a vitamin or mineral can lead to a deficiency, eating too much of a vitamin or mineral may cause health problems. For example, too much vitamin A can cause birth defects, too much folate can hide symptoms of a vitamin B12 deficiency which can result in permanent damage to the nervous system, and too much calcium can lead to kidney problems. 

·  The UL is now being used to set an upper limit for nutrient intakes in fortification regulations. 

What are the new policy recommendations? 
· 1) Vehicles for Fortification :

· The appropriate vehicles for fortification shall consider those that are widely consumed by the general population. The food vehicles to be recommended to ensure outreach are salt, rice flour, oil, sugar and processed foods. This shall be determined through food consumption surveys. 
· Fortification should ensure no organoleptic影响器官感觉的effects on foods fortified. 
2) Targets for Fortification 
· Fortification shall target at risk groups as identified in national nutrition surveys in particular children and women of reproductive age. 

3) Legislation 
· Mandatory fortification will be implemented through proper legislation to include hard flour with vitamin A and iron, sugar with vitamin A, edible oil with vitamin A, NFA rice with iron

· The DOH together with partner agencies shall prepare and submit position papers to appropriate bodies in connection with its advocacy efforts for the passage of food fortification bills. Dialogues with government agencies and industry representing the advantages of fortification and sharing of data which may help in decision making and planning shall be undertaken. 

Standards 
· Standards for fortification of staples shall be developed in consultation with the industry and other partner agencies.

· The Guidelines on Micronutrient Fortification of Processed Foods shall be reviewed and revised to consider the concerns of all sectors involved in fortification. 

Training 
· Training courses will be developed for the industry as well as program implementers to develop their capability on food fortification. This will include among others topics on technology, quality assurance, hazard analysis of critical control points (HACCP), good manufacturing practice (GMP). 

