WORLD
FOODS

Everyday Meal Solutions
Bringing people together through
balanced and tasty World Foods

At General Mills, we understand the importance of togetherness to nourish both mind and body.
We believe that food brings us joy and that sharing a meal is a way to bring people together to
experience a range of cuisines and flavours.
Yet in our hectic lives, eating together around the table with a balanced home-cooked meal can be difficult,
highlighting the need for simple, easy to prepare meal solutions that facilitate protein, vegetable and grains consumption.
Through our World Foods, we provide tasty meal solutions to help people prepare balanced meals quickly and easily.

Research suggests
assisting families to
Our World Foods help people rediscover the pleasure of sharing
include healthy, easy-tohome-cooked meals by:
prepare quick meals may
• Creating inspiring easy-to-cook meals with fresh ingredients
reduce reliance on less
that can be prepared by all levels of cooking ability.
healthy options, reduce
• Providing flexibility where people can customise their meal
the frequency of eating
by selecting fresh ingredients to meet their palate and budget
outside of the home,
as well as seasonal availability of vegetables and herbs.
and promote greater
Consumers can enjoy creating a balanced meal by adding fresh
nutritional intake.1
core ingredients along with the exciting flavours of ethnic cuisines
BRINGING FRESH TO THE TABLE WITH EASE

like Indian, Italian and Mexican. For example:
Lean beef, tomatoes,
kidney beans, onions and
salad vegetables

Benefits of frequent
meals together
Coming together over meals is
important for both our nutritional
and psychological well-being.
PSYCHOLOGICAL
WELLBEING
CHILDREN, ADOLESCENTS AND ADULTS
Helps build relationships1,9:
• Improved family connectedness
• Better communication within families

Beef and
Vegetable
Tacos

NUTRITIONAL
WELLBEING
CHILDREN, ADOLESCENTS AND ADULTS
Healthier eating habits, leading to:
• Increased fruit and vegetable intake2-7
• Healthier dietary outcomes:
– In children and teens, more frequent
consumption of protein, dairy and grain
foods2,3
– In adults, higher intakes of dairy,
wholegrains and dietary fibre7
• For children, builds a foundation for
healthy dietary habits8

Research shows that one of the key benefits of coming together
for a meal is increased fruit and vegetable intake2-7

iGG_1C-Green_2LineText.eps

PMS 349

Logos may or may not be available for
use in your market. Before using a logo in
packaging, advertising, etc., contact the
Trademark Counsel for availability information.

APP_103924_WORLD FOOD BRAND_BRO_08.indd 1

25/09/15 3:23 PM

WORLD
FOODS

Behavioural drivers associated with increased fruit
and vegetable consumption
Coming together for meal preparation provides an opportunity to
help children learn about healthier food choices10,11

Coming together around the table provides an opportunity for
parents to role model healthy eating behaviours8

• 	In addition to coming together for the meal itself, having
children involved in the meal preparation and cooking food
at home have been associated with:

• 	Meals provide the opportunity for children to learn from
their parents to role model healthy eating behaviours.

– higher fruit & vegetable intake and preferences in children
– higher self-efficacy for making healthier food choices

•	It’s also been suggested that parental role modelling may
increase the prospect that children meet their dietary
recommendations.

What are the benefits of meals with vegetables
on nutrient intake and body weight?
INSIGHTS FROM AUSTRALIA12
Secondary analysis of the recent Australian Health Survey (2011-12) has found that vegetables
increase nutrient density and the consumption of vegetables at main meals is associated with
lower incidence of obesity compared to adults who did not eat vegetables at main meals after
controlling other diet and lifestyle factors.
Vitamin A

41%

Vegetables at Main Meals are a Significant Source of Key Nutrients
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Potassium
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Including a variety of vegetables at
lunch and dinner can be an effective
way to increase the nutrient density of
meals and may also help with weight
management.12

* Australian Health Survey Nutrition and Physcial Activity 2011-2012; adults 19+ p<0.05
after controlling for age, gender, energy intake, smoking,physical activity
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The challenge of increasing fruit and vegetable
consumption around the globe
The World Health Organization recommends consuming a minimum of 400g of fruit and vegetables per day13, with some
countries around the globe recommending higher amounts (see map).
The Reality: Most people are not consuming enough fruit and vegetables
Recommended daily amounts of fruits and vegetables vs actual consumption (adults 19–50 years)

UK
>400g14
ACTUAL15: 328g (82%)

GERMANY
>400g (5 x 80g serves)18
ACTUAL19: 220g (55%)

FRANCE

CANADA

400–500g (5 x 80–100g serves)16

> 7 serves (3.5 cups)22

ACTUAL17: 280g (56–70%)

ACTUAL 23: 2–2.5 cups (57–71%)

USA

AUSTRALIA
2 cups

2.5 cups20

KEY:

2 serves (2 x 150g)

ACTUAL 21: Fruit – 1 cup (50%)
Vegetables – 1.5 cups (60%)

5 serves (5 x 75g)24

Actual25: Fruit– 142g (47%) 31-50 years
Vegetables – 172g (46%) 31-50 years

Recommended amounts of fruits per day
Recommended amounts of vegetables per day

Our Sodium Reduction Achievements
General Mills has a broad commitment to reducing sodium whilst developing food people love. We have a team of researchers
dedicated to reducing sodium in foods through gradual reductions.

OUR SODIUM ACHIEVEMENTS
By fiscal year 2015, Old El Paso™ reduced sodium in a number of products including:
AUSTRALIA

EUROPE

29-57%

6-33%

Sodium reduction in seasonings

Sodium reduction in seasonings

>20%

32%

Sodium reduction in tortillas

Sodium reduction in tortillas

USA & CANADA

10-56%

Sodium reduction in seasonings

5-20%

Sodium reduction in
soft tortillas kits
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General Mills is committed to Global Responsibility
1-HEALTH & WELLNESS
Improving the health and wellness profile of our products over time
and promoting healthy lifestyles that balance nutrition and activity.

2-SOURCING
Committed to sustainably sourcing 100% of our 10 priority
ingredients by 2020 – representing more than 50% of our annual
raw material purchases. Improving water stewardship and
reinforcing socially responsible practices across our extended
supply chain.

3-ENVIRONMENT
Continually reducing our environmental footprint, concentrating
on areas where we can have the greatest positive impact, with
a focus on agriculture. Reducing our greenhouse gas emissions
(GHG) and natural resource consumption.

4-WORKPLACE
Supporting our employees in being active, eating healthy and
staying well.

5-COMMUNITY
Working in innovative ways with partners locally and around
the world to harness our collective impact in key target areas,
while engaging employees through volunteerism.
Many activities to fight hunger and to improve nutritional
wellbeing (Restos du Coeur, shared gardens ...).
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