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Our core purpose is to make nutrition 
science accessible to all and we do this 
through the interpretation, translation 
and communication of often complex 
scientific information. 

In all aspects of our work, we aim to  
generate and communicate clear, accurate, 
accessible information on nutrition, diet and 
lifestyle, which is impartial and relevant to 
the needs of diverse audiences, in particular 
the general public, the media, government, 
schools, health professionals, and food and 
beverage companies.

The British Nutrition Foundation is a 
registered charity (Registered Charity 
251681, Scotland SC040061).

•	� We do not lobby, endorse any products, 
engage in food advertising campaigns or 
allow commercial or political pressure 
to influence us when publishing or 
disseminating information.

•	� We have been certified by the Information 
Standard, a quality mark supported by 
NHS England, which identifies our website 
as a reliable and trustworthy source of 
information that is based on evidence  
and appropriate for its audience. 

•	� Our Council and Trustees ensure that  
we deliver our charitable aims, are 
impartial, transparent and act with integrity. 
A majority of our Council are leading 
academics, supported by leaders in 
education, communication and the  
food chain. 

•	� Our funding comes from: membership 
subscriptions; donations and project grants 
from food producers and manufacturers, 
retailers and food service companies; 
contracts with government departments; 
conferences, publications and training;  
EU projects;  funding from grant providing 
bodies, trusts and other charities.

•	� We are proud of our long-established 
reputation for partnership working. 
What sets BNF apart is its ability to bring 
together those with an interest in food and 
nutrition from diverse sectors - academia, 
medicine, education, communication and 
the food chain.

Find out more, go to:  
www.nutrition.org.uk/aboutbnf
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     …our plan is to  
develop a wider strategy  
for our external 
engagement which  
will support the work of  
the Foundation’s staff.
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Professor Christine Williams
Chairman of the Board of Trustees



Welcome to the BNF Annual Review 
2015-2016

The business plan forms the foundation 
of our long term strategy to increase 
revenue and impact and reduce costs, 
through more flexible working styles 
and practices. A re-branding exercise 
has been undertaken that will support 
the updated website and revitalise the 
perception of the British Nutrition 
Foundation as a twenty first century 
organisation. These changes will 
continue to develop and impact over  
the next two years with the aim to 
diversify income generating activity, 
reduce costs and enable long term 
financial stability for the Foundation  
in order to secure its charitable aims  
for the future.

Over this very busy period, the Foundation 
has managed significant changes in the roles 
and responsibilities of the senior leadership 
team in order to strengthen our operations, 
maximise efficiency and support the 
development of all our staff. The Education 
Director has been appointed to the role of 
Managing Director and Head of Education 
and the Science Director has taken on 
additional responsibility which, together, has 
allowed the Director General to undertake 
a phased transition to a three day working 
week. The senior team has worked together 
tirelessly and flexibly to achieve these 
changes in a carefully managed way, whilst 
also responding to the normal challenges 
of maternity leaves and other staffing 

changes.  As we move into the next phase 
of change there will be increasing emphasis 
on developing more efficient and flexible 
working practices in the roles below the 
senior team, with greater interaction  
and co-working between the education  
and science groups. 

These operational changes are designed to 
ensure that the work of our scientists and 
educational practitioners can continue to 
support the Foundation’s aims to provide 
accessible, scientifically-based messages on 
diet and health. In last year’s Annual Report 
my predecessor, David Gregory, highlighted 
the ever increasing public interest in nutrition 
and health stimulated by an almost constant 
stream of media stories in the popular press. 
This year has been no different with also 
an added focus on childhood obesity in the 
run-up to publication by the Department of 
Health of the long awaited report ‘Childhood 
obesity: a plan for action’.  Regrettably some 
of the stories in the media do little to reduce 
public confusion about what constitutes a 
healthy diet, yet rates of overweight and 
obesity of 31% in UK 2-15 year-olds have 
major implications in terms of adverse long 
term health and quality of life, as well as 
health care costs for the UK.  Against this 
background the Foundation’s staff continues  
to reinforce public health advice which is 
based on sound science within the context  
of a detailed analysis of a large body of 
evidence, not single reported studies. 

In addition they provide practical advice 
and guidance on how people can achieve 
dietary targets and, through their work in 
schools and with teachers, help to support an 
understanding of diet and health based  
on sound nutritional principles. 

During 2017 our plan is to develop a wider 
strategy for our external engagement which 
will support the work of the Foundation’s 
staff. We could do more to ensure that the 
considerable knowledge held by members 
of our Council and  Committees is used 
to better effect in responding to some of 
the less responsible media stories as well 
as published ‘opinion pieces’ that are often 
misinterpreted as peer reviewed  science. 
This will require considerable effort and 
co-ordination on our part, including through 
formation of stronger alliances with other 
groups who share our aims and aspirations.  
The Foundation has a unique role to play 
in ensuring that evidence-based nutrition 
science forms the basis of our translational 
work with all our stakeholders – the public, 
children, teachers, health professionals, the 
media, government and industry. 

Professor Christine Williams
Chairman of the Board of Trustees
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The past 12 months have seen major changes in the Foundation’s staffing and IT structures,  
which have been underpinned by a detailed, strategically focused three year business plan.
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BNF – making nutrition science accessible to all
The core purpose of the British Nutrition Foundation is to make nutrition science accessible to 
all and we do this through the interpretation, translation and communication of often complex 
scientific information. 

     …we aim to generate  
and communicate clear,  
accurate, accessible  
information on nutrition.
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In all aspects of our work, we aim 
to generate and communicate clear, 
accurate, accessible information on 
nutrition, diet and lifestyle, which is 
impartial and relevant to the needs 
of diverse audiences, in particular the 
general public, the media, government, 
schools, health professionals, and food 
and beverage companies.

Our broad funding base, networks and 
governance structure are inherent strengths 
that ensure we work with a diverse range 
of groups and talented individuals within the 
food and nutrition world. As a result we are 
ideally placed to understand the nutrition 
challenges faced and the opportunities 
and context for activities associated with 
delivering improved public health.

BNF has robust procedures in place to 
sustain the quality and clarity of its outputs. 
BNF’s key publications are peer reviewed by 
technical committees and external experts 
drawn from the education, nutrition science 
and food chain communities.

Our website content is governed by the 
Information Standard and a web panel exists 
to help ensure relevance to the intended 
audiences and clarity of the information.

In the spirit of openness and transparency, 
our corporate members and committee 
membership are listed on our website  
and in our annual reports.

The Foundation is part of a broad network 
and we attach substantial value to the 
collaborations and partnerships that we 
have forged, both in the UK and also across 
Europe and beyond, that enable us to extend 
our influence without moving our focus  
from the things we do well.

Our strengths lie in our:
•	� networks and strong links with the 

nutrition science community residing  
in universities and research institutes;

•	� networks within the wider education 
sector, especially schools;

•	� longstanding working relationships  
with government officials and with  
health professional sectors engaged  
in communicating nutrition advice;

•	 nutrition science communications;
•	� collaborations over many years with  

the food and agriculture sectors,  
across the food chain;

•	� broad funding base and a robust  
and open governance structure.

We engage with a variety of stakeholders, 
helping us to disseminate evidence-based 
nutrition science information, support 
training and professional development, 
interact in policy and research, collaborate 
in national and European projects and 
support BNF’s governance and operations. 
Our long-established reputation for 
partnership working is what sets BNF 
apart - bringing together those with an 
interest in food and nutrition from diverse 
sectors.

Working 
with others

BNF

BNF Council 
and Board of 

Trustees

Awarding 
organisations

Advisory
groups

The
public

Food
chain

Schools
and

teachers

Media and 
journalists

Professional 
associations 
and societies

Health
professionals

UK
Government
and the EU

BNF actively engages with a variety of stakeholders
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      A core strength of 
the Foundation is its 
governance structure…



How we ensure our integrity

A core strength of the Foundation is its 
governance structure, which comprises 
a Board of Trustees and a Council, 
on which serve senior/experienced 
individuals in the field of food and 
nutrition from many walks of life, 
known as Governors. The composition 
is deliberately weighted towards the 
scientific ‘academic’ community based 
in universities and research institutes. 
All those who serve on BNF committees 
do so without remuneration, with the 
exception of travel expenses.

We are privileged to have a Royal Patron, 
Her Royal Highness The Princess Royal,  
who takes an active interest in the work  
of the Foundation and its events. 

The Council, which directs the Foundation’s 
strategy and direction, comprises 30 
members: 16 Scientific Governors, six 
General Governors and eight Industrial 
Governors from the food sector, supported 
by four Honorary Officers (Honorary 
President, two Honorary Vice-Presidents 
and the Honorary Treasurer). The Council 
meets three times a year to review the 
work of the Foundation against its plans, 
providing constructive feedback, advising on 
impact measures and ensuring independence 
and accountability. Code of conduct and 
declaration of interests policies are in place.

 Annual Review 2015-16   I   British Nutrition Foundation

07

The Board of Trustees has 12 members,  
all of whom are BNF Governors. It comprises 
the Chair of the Board of Trustees and a 
Vice-Chair, the immediate past Chair, the 
Honorary Treasurer, plus eight additional 
Trustees (four Scientific Governors, two 
General Governors and two Industrial 
Governors from the food sector). It meets 
four times a year, overseeing financial stability, 
monitoring strategy implementation, advising 
on risk and ensuring compliance with the law. 
Code of conduct and declaration of interests 
policies are in place. 

BNF has a number of Advisory Committees 
that advise on, reflect on and provide 
constructive feedback on the Foundation’s 
work, resources and training activities. These 
include: the Scientific Advisory Committee; 
the Industrial Scientists Committee; the 
Editorial Advisory Board; and Education 
Working Groups.

Find out more, see page 28 or go to: 
www.nutrition.org.uk/aboutbnf

We are privileged to have a Royal Patron, Her Royal Highness The Princess Royal, 
who takes an active interest in the work of the Foundation and its events. 
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The past year, through a nutrition  
lens, has been dominated by media 
headlines on obesity and sugar, fuelled  
by the publication in Summer 2015  
of the report on Carbohydrates and 
Health from the government’s Scientific 
Advisory Committee on Nutrition 
(SACN) and Public Health England’s 
Eatwell Guide in the Spring of 2016, 
news of the sugar levy on soft drinks, 
and the speculation as to the content  
of the long-awaited childhood  
obesity strategy. 

But, of course, there is more to nutrition 
than calories and sugar, and the Foundation 
has worked hard to stress the full spectrum 
of nutrition science principles that together 
underpin a healthy and varied diet. In 
particular, we stressed the importance 
of dietary fibre, in light of the largely 
overlooked advice from SACN of the 
strengthened evidence regarding fibre and 
health, and concerns about intakes of some 
micronutrients (vitamins and minerals).  
We also produced resources for schools  
and for the public to put the new advice into 
context. Other priorities for the year were 
an upgrade of our external IT systems and 
we continued to engage with the research 
councils and with the government, through 
membership of External Reference Groups 
(e.g. with regard to the Eatwell Guide,  
5-a-day and the Family Food Survey).

The Foundation’s achievements for the year 
are reported in the context of our five year 
strategy, the four strategic objectives being:

•	� Nutrition science: Communicate with 
health professionals, industry and journalists 
to provide easily accessible, evidence-based 
information and training on food, nutrition 
and healthy lifestyles for public health 
benefit.

•	� Education: Provide educators with up to 
date, curriculum compliant resources and 
training to support the rapidly changing 
needs of the 21st century learner.

•	� People and facilities: Develop highly 
trained and motivated staff, and ensure 
strong governance and appropriate  
facilities are in place to support BNF’s 
charitable activities.

•	� Funding and finance: Sustain financial 
security to support and advance BNF’s 
charitable activities.

The following demonstrate the breadth,  
variety and diversity of our work across 
the audiences with whom we interact. 

To make nutrition science accessible to all, we undertake a variety 
of work across the audiences with whom we interact.

Professor Keith Fryan
BNF Prize Winner 2014
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is available to view at: bit.ly/1s0Gwx
•	� A BNF conference, Nutrition Science –  

past, present and future, was held on the  
26 April 2016, with over 140 attendees. 
Our Patron attended the event and  
gave the opening address.

•	� The BNF Scottish Education Conference 
for secondary school food teachers was 
held in Edinburgh on the 5 March 2016.  
This professional development training 
event was attended by 150 teachers.

•	 �Familiar Foods: Innovative Ingredients, a new 
series of online events, was launched for 
health professionals. The first event which 
focused on the nutritional benefits of oats 
attracted 103 participants, and has been 
viewed over 600 times subsequently.

•	� With the increasing interest in the role  
of protein in the diet, we held an eSeminar 
focussing on protein’s functions and effect 
on health. 

•	� Face to face presentations were given at 
a range of events, including Food Matters 
Live, the BDA conference, the Food 
Teachers Centre, Primary Care and Public 
Health, industry events, such as the Food 
and Drink Innovation Network’s SACN 
event, and workshops for nutritionists  
and for health visitors. 

visitor increase to our website
4x

BNF Websites
•	� The BNF website, www.nutrition.org.uk,
	� was updated and relaunched in November 

2015. New resources and website 
information were developed for health 
professionals and the public, such as 
weekly meal planners to show how to 
meet current dietary guidelines, including 
the new government recommendations 
for free sugars and dietary fibre. The site 
continues to have Information Standard 
Certification, a quality mark supported by 
NHS England which identifies our website 
as a reliable, impartial and trustworthy 
source of information that is based 
on evidence and is appropriate for its 
audience. Compared to the last financial 
year, visits increased four-fold (434%).

•	� The BNF education website, Food – a 
fact of life www.foodafactoflife.org.uk, 
which provides a wealth of resources for 
primary and secondary school teachers, 
had visitor numbers up by 14%, compared 
to the previous year. New resources were 
developed and distributed to support  
the launch of the Eatwell Guide.

Conferences and events
•	� The 2015 BNF Annual lecture was given  

by Professor Keith Frayn, Emeritus 
Professor of Human Metabolism at the 
University of Oxford and winner of the 
BNF Prize in 2014, at the BNF Annual Day 
on 17 November 2015. The lecture, “Living 
with lipids: reflections of a fat physiologist”, 

Left: www.foodafactoflife.org.uk
Below: www.nutrition.org.uk



Online course for caterers
In recognition of the important role that 
the out-of-home sector plays in making 
healthier food choices available and in 
positively promoting these healthier 
choices, we designed a training course 
for caterers, food service providers 
and catering students. Catering for 
Health Online focusses on the skills and 
knowledge needed to create and offer 
healthier menus.  It provides information 
on healthier cooking practices, and shows 
how to select healthier ingredients, 
as well as how familiar recipes can 
be adapted simply to create healthier 
menu selections. It was developed with 
the advice of catering students from 
Westminster College, Public Health 
England and leading catering companies.

British Nutrition Foundation   I    Annual Review 2015-16
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Our achievements in 2015-2016

CHOOSE YOUR 
FATS WISELY!

The government’s new Eatwell Guide advises that 
we should choose small amounts of unsaturated 
oils (plant/vegetable oils like rapeseed, olive 
and nut oils, and spreads made from them). 
It is essential to include some fat in our diets but 
many of us are consuming too much saturated fat. 

Current authoritative national and international 
dietary advice is to eat less saturated fat, 
or swap foods high in saturated fat for 
those high in unsaturated fat, to reduce 
the health risks linked with high blood 
cholesterol levels.

Wondering what to drizzle over your salads or roast your 
potatoes? Different oils have different properties and fl avours. 
This BNF guide can help inform your choice. 

Oils for cooking, oils for dressing
Oils with higher smoke points, (e.g. sunfl ower, standard 

rapeseed or olive, and peanut oils) are better for roasting and 
frying, whereas oils with lower smoke points (e.g. virgin oils, walnut 
and hemp seed oils) are better kept for salad dressings or drizzling.

Refi ned oils usually have a higher smoke point than virgin/cold-pressed 
oils and so are more suitable for high temperature cooking. 

many of us are consuming too much saturated fat. 
the health risks linked with high blood 
cholesterol levels.

Virgin oils are 
produced by 
physical or 
mechanical 
means only 

Virgin oils are 

High 
temperatures 

can impact oil’s 
structure and 

fl avour, so do not 
regularly re-use 
fl avour, so 
regularly re-use 

structure and structure and 
fl avour, so fl avour, so 
regularly re-use regularly re-use 

Did you know?… 
Most of the 

‘vegetable’ oil in 
supermarkets is 

rapeseed oil

do not do not 
regularly re-use 

All types of fat 
have 9 kcal/g so 
should be used 

sparingly. Low-fat 
spreads are widely 

available 

temperatures 
can impact oil’s can impact oil’s 
structure and 

Oils are sensitive 
to heat, light 

and oxygen, so 
store them in a 

cupboard 

A health claim has 
been approved for 

polyphenols in virgin 
olive oils as these 

can protect against 
some oxidative 

damage*

FATS WISELY!FATS WISELY!

Current authoritative national and international 
dietary advice is to eat less saturated fat, 
or swap foods high in saturated fat for 
those high in unsaturated fat, to reduce 
the health risks linked with high blood 

Wondering what to drizzle over your salads or roast your 
potatoes? Different oils have different properties and fl avours. 

Current authoritative national and international 
dietary advice is to eat less saturated fat, 

Wondering what to drizzle over your salads or roast your 
potatoes? Different oils have different properties and fl avours. 

Choose 
your oil

Nutritional 
properties 

Rapeseed oil
Available as standard/
refi ned, cold-pressed 
virgin and extra virgin

High in:
Unsaturated fat
Monounsaturated fat
Vitamin E

Olive oil  
Available as standard/
refi ned, cold-pressed 
virgin and extra virgin

High in:
Unsaturated fat
Monounsaturated fat 
Vitamin E

Sunfl ower oil High in:
Polyunsaturated fat
Vitamin E

Nut and seed oils & 
other speciality oils 
like sesame, grapeseed, 
peanut/groundnut, walnut, 
rice bran, hemp seed oils

High in:
Unsaturated fat

To make a claim on labels:
High in unsaturated fat 

At least 70% of the total fat present 
is unsaturated  

High in monounsaturated fat
At least 45% of the total fat present 

is monounsaturated 

High in polyunsaturated fat
At least 45% of the total fat present

is polyunsaturated 

For more information go to 
 http://bit.ly/1Ua0hMC

Limit saturated fat 
Oils and fats with a greater proportion of saturated fat, such as coconut oil, goose fat, ghee 
and butter, can be used for fl avour but in limited amounts or only occasionally. Palm oil is 
used commercially for functionality but is also high in saturated fat. Check food labels to 

see how much saturated fat (labelled as saturates) is in different foods. 

*Olive oil polyphenols contribute to the protection of blood lipids from oxidative stress

June 2016. Next review due June 2019
For more information on the sources used in this text, please contact postbox@nutrition.org.uk

www.nutrition.org.uk

Online training
•	� A brand new online training platform 

was launched, www.nutrition.training. 
The platform has a modern, responsive 
design and has been developed to enable 
BNF to provide the opportunity for 
nutrition training to be undertaken by a 
range of audiences. New courses such as 
Exploring Food and Nutrition, Catering for 
Health Online, and Complementary Feeding 
and Obesity were launched, with others 
being updated to reflect recent nutrition 
recommendation changes. 

Task Force
•	� Progress has been made with the Task 

Force on Cardiovascular Disease: Diet, 
Nutrition and Emerging Risk Factors. This 
is being chaired by Professor Keith Frayn, 
Oxford, and will lead to an update  
of BNF’s previous report on this topic.

Newsletters 
•	� BNF News was published on the BNF 

website, receiving 21,500 hits and 1,500 
registrations to automatically receive 
future copies. The newsletters feature BNF 
posters on topical issues, such as achieving 
the new recommendations on fibre and 
free sugars, and choosing fats wisely.

•	� A Food – a fact of life education 
e-newsletter was disseminated each 
month, featuring activity throughout BNF. 
The average distribution was 23,089,  
with a 40% open rate. 

Below: www.nutrition.training
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On 26th April, BNF hosted a half day 
conference, chaired by Professor Alan 
Shenkin, refl ecting on developments 
in nutrition science over the past 25 
years, and speculating what the future 
may hold. 

The keynote address by HRH The 
Princess Royal recognised dramatic 
changes in the nutrition agenda over the 
period, from efforts to reduce hunger and 
malnutrition to the rising prevalence of 
obesity and the ‘double burden’ of disease 
many low- and middle-income countries 
are facing.

Sara Stanner, Science Director at BNF, 
acknowledged how technological 
advancements since the 1990s have 
changed how science is communicated 
today. Awareness of the relationship 
between diet and health has increased, 
however inconsistent information, 
particularly in the media, has hindered 
positive dietary behaviour change over 
recent years.

Professor Alison Lennox, University of 
Surrey, outlined the development of 
national nutritional surveys, emphasising 
their importance in assessing the diet, 
nutrient intake and nutritional status of 
the general population in the UK, and 
how they have supported science and 
policy over the years.

Professor John Mathers, Newcastle 
University, explained that over the last 
two centuries, life expectancy has 
increased at a rate of approximately 20 
years per century. Research has led to 
greater awareness of interactions between 
nutrition and genotype, and better 
nutrition reduces the ageing process and 
decreases the risk of age-related ill-health. 

However, age-related diseases still cause 
85% of UK deaths.

Professor Christine Williams, University 
of Reading, discussed the results of two 
widely reported meta-analyses which 
questioned the relationship between 
saturated fat and cardiovascular disease. 
The results of these studies sparked major 
interest in the media, however Professor 
Williams explained the limitations of 
observational studies to assess this 
relationship, such as the historical 
nature of baseline dietary assessments, 
particularly with respect to dietary fat 
intakes which have changed dramatically 
over 30 years. 

Professor Judy Buttriss, Director General, 
presented some global challenges, such as 
securing a sustainable future food supply. 
It’s estimated the global population will 
reach 9.7 million by 2050, and is facing a 
double burden of 1 billion people going 
to bed hungry and over 1 billion adults 
being overweight or obese. Another billion 
have micronutrient defi ciencies. There is, 
therefore, an urgent need for a healthy, 
sustainable, low impact food supply that is 
affordable by all. 

For references used in this issue please 
contact postbox@nutrition.org.uk

INSIDE THIS ISSUE

NUTRITION SCIENCE

BNF Annual Day and Annual Lecture 2

New online training portal 2

HEALTHY LIVING

Coconut oil – a nutty idea? 2

NUTRITION IN THE NEWS

The Eatwell Guide 2            

FOOD IN SCHOOLS 

BNF Healthy Eating Week 2016 3

BNF Healthy Eating Week in 
the workplace 3

PUBLICATIONS 

Virtual Issue on vitamin D 3

Micronutrient status and intake 
in the UK 3

Are health professionals raising   
awareness of the importance 
of fi bre? 3

BNF conference Nutrition Science: 
past, present and future

Above: BNF News 
newsletter with poster 
featuring recommendations 
on fats.



 Annual Review 2015-16   I   British Nutrition Foundation

11

Independent reviews
BNF wrote a review of micronutrient 
status and intake in the UK, considering 
factors that might influence this over 
the next decade. This was carried out 
with input from our Scientific Advisory 
Committee and published in Nutrition 
Bulletin (http://onlinelibrary.wiley.com/
doi/10.1111/nbu.12187/abstract). It 
attracted media coverage as well as 
interest from health professionals and 
researchers via social media. 

The number of Nutrition Bulletin downloads 
increased by 7% in 2015, to over 110,000

110
000

OVER

DOWNLOADS

Nutrition Bulletin 
•	� The journal Nutrition Bulletin was available 

in 9,773 institutions. The number of 
downloads increased by 7% in 2015,  
to over 110,000.  

•	� BNF scientists wrote an in-depth review of 
micronutrient status and intakes in the UK, 
as well as a paper reviewing the effects of 
dietary fibre in chronic disease prevention, 
which included a survey of the knowledge 
of practice nurses on this topic.  

•	� In addition, 12 news and views articles on 
topical issues, as well as Facts Behind the 
Headlines articles and several conference 
reports, were published. These proved 
very popular : the article on coconut oil, for 
example, has had over 23,000 downloads 
and was widely discussed via social media. 

•	� In light of the topicality of vitamin D, 
with the new report from the Scientific 
Advisory Committee on Nutrition on 
this nutrient, a virtual issue, Vitamin D – 
Population Requirements, Intake and Status: 
Implications for Health, was launched in 
collaboration with the Journal of Human 
Nutrition and Dietetics.



Teacher Training
Working in collaboration with AHDB  
Beef & Lamb and AHDB Pork, around  
120 teachers took part in healthy eating  
and cooking workshops, with another 
95 teachers attending a professional 
development conference. Teachers  
indicated that these events would positively 
impact on their teaching back at school.  
www.meatandeducation.com 

School Food Champions
The School Food Champions project 
aimed to increase school lunch uptake  
by at least 5% in secondary schools.  
Final results show that 88% of pilot  
schools recorded sustained uptake, with 
323,900 additional meals being served.  
The project was completed by BNF,  
the D&T Association and Eagle Solutions 
Services on behalf of the Department  
for Education.  
www.schoolfoodchampions.org.uk

British Nutrition Foundation   I    Annual Review 2015-16
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Our achievements in 2015-2016

School interaction
•	� An assessment of use of the primary 

school materials on the Food – a fact of 
life website was undertaken. The study 
took place in 20 schools throughout the 
UK. Feedback from teachers, children and 
parents indicated that the website and 
its materials supported food education, 
teaching and learning in primary schools. 
Learnings from the study will be 
incorporated into future developments  
in 2016/17. A paper explaining the  
study and its results was published  
in Nutrition Bulletin (March 2016).

•	� A three-year continuing professional 
development training programme, 
for secondary school food teachers 
throughout the UK was launched.  
During year one, the programme attracted  
over 1,200 registrations. Seven webinars 
were broadcast and one initial teacher 

training event held at the University  
of East London. A physical portfolio  
was developed and disseminated to  
all registered teachers, supporting their 
professional development journey. 
Evaluation from year 1 is scheduled  
to be published in Nutrition Bulletin.

•	� Scrutiny of GCSE examination 
specifications, including new food 
preparation and nutrition courses,  
was undertaken.

•	� Work with the School Food Plan  
was undertaken, supporting its work  
to support Ofsted inspections and 
developing a toolkit for teacher training. 



Putting advice into practice
Following the publication of the report  
on Carbohydrate and Health from the 
Scientific Advisory Committee on 
Nutrition, BNF developed a meal planner 
to show what a diet that met the new 
recommendations for free sugars and 
dietary fibre, alongside the UK’s other 
dietary and food-based guidelines, looked 
like. As well as being asked to present this 
at several conferences and discussing our 
findings in a paper published in Nutrition 
Bulletin, we produced bespoke planners for 
some of our members. We also launched 
several resources based on our findings, 
including ‘You can do carbs’ for Healthy 
Food Magazine, which was circulated to  
around 500,000 consumers.
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work alongside settings, such as  
nurseries, to improve their nutrition 
practice, supporting them on their  
journey to improve and enhance their 
approach to nutrition practice. The EYN 
Partnership is committed to building a 
working model that will support those 
settings with the highest social deprivation 
needs, with an ambition that at least 10% 
of the settings registered will benefit  
from subsidised access. 

•	� The programme will help to upskill early 
years’ practitioners by providing them with 
the opportunity to study for a Level 3 
CACHE award in nutrition and hydration 
in the early years, or a Level 2 course for 
early years’ caterers. 

•	� Training packages and toolkits were 
developed, ready for piloting in early  
2016. For further details visit  
www.eynpartnership.org.

Media service
•	� BNF was quoted around 60 times per 

month, 16% in national newspapers and 
34% in regional newspapers. BNF also 
authored articles in Nutrition Bulletin  
which led to positive media coverage.

•	� The BNF ‘duty nutritionist service’ led 
to regular contributions to TV and radio 
programmes, including Countryfile, 
Nutrition Uncovered, ITN News,  
Sky TV and Radio, Radio 4 and the  
BBC World service.

BNF Healthy Eating Week
•	� BNF Healthy Eating Week engaged 

with 6,800 schools throughout the UK, 
representing 3.1 million children and young 
people. Posters, digital resources, five 
webinars, support guides, health festival 
packs and a competition were provided 
free of charge to all registering schools. 

•	� In addition, over 80 companies and 
organisations participated in the Week, 
using a range of new materials developed 
specifically to support workplace health 
and wellbeing. An article about BNF 
Healthy Eating Week 2016 was written  
for publication in Nutrition Bulletin. 

•	� Our Patron, HRH The Princess Royal, 
attended a celebratory event during  
the Week to view the work undertaken  
by a school in Windsor.

Early Years Nutrition
Partnership
•	� The Early Years Nutrition (EYN)

Partnership, a social enterprise partnership 
between the Pre-School Learning Alliance, 
the British Nutrition Foundation and 
Danone was launched. It aims to improve 
the future health of young children by 
setting a standard for nutrition practice in 
the early years. Unique and central to the 
EYN Partnership is the provision of ‘hands-
on’ help for early years settings, delivered 
by a network of registered  nutrition 
professionals specialising in nutrition for the 
under-fives.  These nutrition professionals 

BNF is quoted in the media on 
average 60 times per month



Our achievements in 2015-2016
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•	� Regular blogs, columns and articles were 
written for several magazines and websites. 

•	� Commentaries on nutrition story headlines, 
new research and reports were published 
on our website throughout the year. 

•	� BNF used its social media accounts  
to proactively publish nutrition news, 
as well as to engage with a range of 
stakeholders. @BNFEvents received 
276,157 impressions, with a 342%  
increase in followers. @Foodafactoflife 
received 1,212,530 impressions, with 
13,035 direct engagements. 

Services for members 
A proportion of BNF’s income comes  
from provision of membership services.

•	� Corporate membership: provides 
quarterly updates via Emerging Issues and 
Emerging Research e-newsletters, ’hot off 
the press’ nutrition and health email alerts, 
Nutrition Bulletin subscription, summaries  
of key reports, scientific reviews, face to 
face discussion forums and meetings.

•	� Student and recent graduate membership: 
provides professional development 
support and quarterly e-newsletters, 
nutrition and health alerts, and access to 
support information. 

Details about membership can be  
found on page 35.

Projects with others 
A substantial amount of the Foundation’s 
contribution to nutrition science 
communication is through collaborations with 
others, either through project grants or as 
consultancy work. Project work included:

•	� The 4-year EU-funded BACCHUS project 
(312090) ends in Autumn 2016 and has 
focused on identification of cause and 
effect relationships between cardiovascular 
health in humans and consumption of 
bioactive peptides and polyphenols. A main 
output has been a toolkit to support the 
needs of those small and medium sized 
enterprises (SMEs) in the food sector 
considering making health claims on their 
products. BNF’s main role in the project 
has been to develop a Best Practice  
Guide on the health claims process.

•	� Together with the Royal Agricultural 
University and Aston Business School we 
contributed to a review for the National 
Farmers Union on the constraining 
and enabling factors that influence UK 
consumption of fruit, vegetables and 
potatoes. 

•	� Working with Government, we have been 
involved in the creation and dissemination 
of resources to all schools in England and 
a school lunch intervention project in 
secondary schools in England to increase 
school lunch uptake.

Hosting a roundtable event
At the request of a leading baby food 
manufacturer, BNF hosted a roundtable 
event, where infant feeding experts 
discussed and debated the science on the 
benefits of a ‘vegetables first’ approach to 
complementary feeding and recommended 
how to translate the science into practical 
messages for health professionals and 
parents/carers. A consensus report on this 
topic was published in Nutrition Bulletin 
(http://onlinelibrary.wiley.com/doi/10.1111/
nbu.12220/full) and this approach has been 
integrated into the food manufacturer’s 
messaging and product range.

•	� With retailers, manufacturers, ingredient 
companies and restaurant chains we have 
provided market analyses, recipe nutritional 
analyses, training, horizon scanning, advice 
on policy documents, copy for newsletters 
and websites, and portion size information. 
We have also written and published 
independent reviews on various nutrition 
topics and hosted roundtable discussions.
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     …we have been  
involved in the creation and  
dissemination of resources  
to all schools in England.



BNF Awards
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During the year, BNF administered various awards, most of which are funded through  
the Drummond Memorial Fund.
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The BNF Prize
The BNF Prize is awarded annually to a 
person or group for their outstanding 
achievement in an area of nutrition. The BNF 
Prize is awarded by BNF’s Council, based on 
a ballot of potential candidates nominated 
by the BNF Council. The winner of the BNF 
Prize in 2015 was Professor Philip Calder, 
Professor of Nutritional Immunology at the 
University of Southampton.

BNF Drummond Pump-priming Awards
The Foundation supported the provision 
of two grants to help newly-appointed 
university lecturers and research fellows, 
in human nutrition, to undertake the pilot 
work needed to generate data that can be 
used as the basis of a more substantial grant 
application. The recipients of the grants in 
2015 were:

Dr Ed Chambers, Imperial College London 
Dr Hyang-Min Byun, University of Newcastle 

BNF Drummond Nutrition Science 
Communication Awards
The Foundation rewards the excellence  
of nutrition science communication by recent 
nutrition graduates and school teachers.  
In 2015, awards were presented to:

Miss Kyla Booth, Strathclyde University
Miss Janine Coulthard, King’s College London
Miss Rhia Mhajan, King’s College London
Mr Nick Shapland, Forest Gate  
Community School
Ms Debbie Smith, Ravenscliffe High  
School and Sports College SEN

BNF Drummond Education Awards
The Foundation rewards excellent work 
in food and nutrition by students and their 
teachers throughout the UK. Annual awards 
are given to students at GCSE and National  
5 levels, and at A-level and Advanced Higher. 

GCSE/National 5 Awards
Assessment and Qualifications Authority
Student: Madeleine Read 
Teacher: Saba Ahmed
Richmond Waldegrave School, Twickenham

Council for the Curriculum,  
Examinations and Assessment
Student: Alex Patterson
Principal: Deborah O’Hare 
Wallace High School, Lisburn

Edexcel 
Student: Elena Crossan
Teacher: Patrick Champion
Clevedon School, North Somerset

Oxford, Cambridge and  
RSA Examinations Group
Student: Tanveer Sangra
Teacher: Catryn McDonald
Derby High School, Derby

Scottish Qualifications Authority
Student: Jenny Leggat 
Teachers: Gail Read and Lauren Munro
Harris Academy, Dundee

Welsh Joint Education Committee
Student: Marcia Rowlands-Jones 
Teacher: Cath Saunders  
Balcarras School, Cheltenham 

A-level/Advanced Higher Awards
Assessment and Qualifications Authority
Student: Zoe Elizabeth Wild 
Teacher: Nicola Sanvoisin 
St Swithun’s School, Winchester

Council for the Curriculum,  
Examinations and Assessment
Student: Caitlin Irwin 
Teachers: Jayne Lloyd and  
Katherine Steenson 
Methodist College, Belfast

Edexcel 
Student: Benjamin Layzell  
Teacher: Jo Carrington 
St. Clement Danes School, Chorleywood
 
Oxford, Cambridge and  
RSA Examinations Group
Student: Chloe Brown 
Teacher: Karen Crow 
Urmston Grammar School, Manchester

Scottish Qualifications Authority
Student: John Driscoll 
Teacher: Lynn Smith 
Blairgowrie High School, Blairgowrie

Welsh Joint Education Committee
Student: Neave Hayter 
Teacher: Marianne Skinner
Exmouth Community College, Exmouth
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Professor Judy Buttriss
Director General



Our ambitions for the future

The Foundation is already contributing 
to policy-relevant work on a number of 
fronts and is well placed, going forward, 
to provide support to stakeholders 
(teachers, health professionals, the food 
industry, government) and clarity in the 
communication of sound science  
to benefit the public. 

Further afield, the challenge facing all 
countries over the coming decades will be 
food security; feeding a growing and more 
prosperous global population in the face of 
the effect on food production of anticipated 
climate change. More mouths to feed and 
greater expectations regarding dietary 
choice and quality will inevitably mean tough 
decisions and trade-offs. In the medium term, 
for the UK, the spotlight will be on the effects 
of our exit from the European Union (EU); 
new trade agreements are being forged and 
these could shape the price of food here and 
also our contributions to other economies. 
An opportunity once we exit the EU will 
be our ability to adjust food legislation 
to suit our purposes. Currently, efforts to 
reformulate products are being constrained 
by compositional Directives and the legal 
frameworks within which food businesses  
are obliged to operate but, if changes are  
made, care will be needed to ensure that 
products retain accessibility to EU markets. 

Some businesses are now calling for a level 
playing field and associated legislation to  
help ensure that leadership in the field is  
not compromised by losing market share  
to those who lag behind in efforts to 
produce and promote healthier choices.  
The next couple of years will be interesting 
to say the least and the Foundation is  
up for the opportunities and challenges  
change will bring.

The past year has been a year of change for 
the Foundation, but what is not changing 
is our primary strategic aim and objectives. 
We shall continue to secure and develop 
new and existing collaborations that support 
our efforts to translate and communicate 
often complex scientific information to make 
nutrition science and the broad principles 
of a healthy diet accessible to all. As before, 
there will be a blend of BNF-resources and 
collaborations with others who share our 
aims and values. These efforts will benefit 
from an enhanced IT infrastructure and 
strategies to improve our impact.

Professor Judy Buttriss
Director General 
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With a strong UK policy focus on childhood obesity and sugar reduction, diet and nutrition has 
continued to be in the spotlight and this is set to continue for the foreseeable future now that 
the long-awaited Childhood Obesity Plan has been published.

FEEDING
GROWING 
GLOBAL
POPULATION
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Objectives for 2016-2017

In particular, we shall:

•	� enhance the general public section of www.nutrition.org.uk;

•	� develop and launch new online training courses;

•	� renovate the Food – a fact of life website;

•	� update existing and develop new resources around the 
Eatwell Guide;

•	� hold forums for members to discuss topical issues and 
share good practice;

•	 host BNF Healthy Eating Week 2017;

•	� launch a virtual issue of Nutrition Bulletin on young people’s 
diets and eating habits;

•	� provide support to a team at Kings College London for 
dissemination of work being undertaken on a BBSRC  
grant; investigating interesterified fats, including current 
intakes in the UK and their effects on known risk factors 
for cardiovascular disease;

•	� provide initial teacher training and professional 
development support;

•	� publish resources to support the new GCSE on Food 
preparation and nutrition;

•	� undertake staff professional development to support  
BNF’s objectives.
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Objectives

Develop new BNF house style 
guidelines, create template 
and ensure publications follow 
brand guidelines.

Launch new digital and physical 
materials for the BNF website.

Develop a range of BNF online 
training courses. 
	

Continue to provide a mix of 
high quality and topical face-
to-face and online events and 
conferences.

Showcase what we do - publish 
case studies of our work online.	

Continue to seek partnership 
working and collaboration 
with Corporate Members, 
government, academic partners  
and others.

Outcomes

BNF publications and resources 
in new house-style.

New BNF resources available 
from our websites, supporting 
work with different audiences, 
such as consumers, health 
professionals and teachers.

Launch the new BNF online 
training portal, with updated  
and new courses.
Introduce online training for 
primary and secondary school 
teachers involved in food 
matters in schools.

Host a mix of face-to-face and 
online events throughout the 
year.
 

Case studies published online 
each quarter, showcasing our 
recent work and activity.  
	
Range of work with different 
stakeholders, helping to ensure 
that evidence-based nutrition 
science forms the basis for 
decision making, resource 
production and training.

BNF Activity

During 2016/17, the Foundation will be focusing on the delivery of year one of its rolling three-year 
business plan, raising its profile with a range of audiences, promoting and enabling more people to 
participate in online learning about nutrition, and celebrating its 50th anniversary. 
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Objectives
	
Continue to provide a range 
of appropriate services for 
members.

Develop a brochure, and 
supporting presentation.

Outcomes

Benefits and services delivered 
efficiently, with an annual 
evaluation.

Brochure and presentation 
created.

Membership

Objectives for 2016-2017

Objectives

Monitor key metrics about 
the performance of the BNF, 
gathering intelligence on 
outputs, outcomes and impact.

Set-up an impact group, 
comprising BNF employees and 
governors (meet twice a year) 
to monitor the impact of the 
Foundation holistically.

Outcomes

Report on BNF activity online via 
the Annual Review and impact 
reports.

Two meetings take place.

Impact

Outcomes

10% more schools and 
workplace environments opt  
to participate in the week.

Website updated, with visits 
increased by 10%. Information 
Standard work agreed.

A new consumer area available. 
Attract new visits to the website 
by at least 10%.
Information Standard 
certification retained.

BNF works with a number of 
journalists each month, working 
in partnership on specific 
features (where appropriate).

Calendar of events published 
online, with one key activity 
executed each calendar month.

EYN Partnership successfully 
launched and engaged in nursery 
schools.

Programme engages with 
over 1,600 teachers, helping 
to support their professional 
development needs

Communications and campaigns

Objectives
	
Deliver BNF Healthy Eating 
Week 2017 to more schools 
and workplace environments, 
introducing impact 
measurement to challenges  
and activities.

Update the Food – a fact 
of life website and work 
towards Information Standard 
certification.

Develop a consumer specific 
area on www.nutrition.org.uk
and ensure Information 
Standard certification is 
maintained.

Continue the ‘duty nutritionist’ 
function and work with 
journalists to help ensure 
accurate and evidence based 
information in media stories.

Plan and initiate activities, events 
and legacy initiatives for the 
BNF 50th anniversary.

Continue to build the EYN 
Partnership for nursery schools.

Continue to facilitate 
professional development of 
secondary school food teachers 
throughout the UK.
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Statement of Financial Activities for the financial year ended 31 May 2016

			   Unrestricted	 Restricted	 Total	 Total
			   Fund	 Fund	 2016	 2015
			   £	 £	 £	 £
Income

Income from:
Donations and subscriptions 		  754,745	 -	 754,745	 758,460
Investment income 		  20,957	 -	 20,957	 3,668
Charitable activities		  715,799	 -	 715,799	 770,358

Total Income		  1,491,501	 -	 1,491,501	 1,532,486

Expenditure

Expenditure on:	
Raising funds		  108,490	 -	 108,490	 99,796
Charitable activities		  1,345,686	 -	 1,345,686	 1,441,505

Total expenditure		  1,454,176	 -	 1,454,176	 1,541,301

Net income/(expenditure)		  37,325	 -	 37,325	 (8,815)

Realised (losses)/gains on investments 		  (1,123)	 -	 (1,123)	 647
Unrealised (losses)/gains on investments		  (19,905)	 -	 (19,905)	 4,909

Net movement in funds		  16,297	 -	 16,297	 (3,259)

Funds brought forward at 
1st June 2015		  1,212,581	 6,320	 1,218,901	 1,222,160

Funds carried forward at 31st May 2016 		  1,228,878	 6,320	 1,235,198	 1,218,901
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			   2016	 2016	 2015	 2015
			   £	 £	 £	 £
Fixed Assets
Intangible Assets			   59,914		  -
Tangible Assets			   2,502		  7,144
Investments			   497,778		  507,541

				    560,194		  514,685

Current Assets

Debtors		  158,600		  282,975
Cash at bank and in hand		  792,806		  685,884

			   951,406		  968,859

Creditors: Amounts falling due
within one year		  276,402		  264,643

Net Current Assets			   675,004		  704,216

Total Net Assets			   1,235,198		  1,218,901

Funds

Restricted funds			   6,320		  6,320
Unrestricted funds
Designated funds			   496,442		  501,991
General funds			   732,436		  710,590

				    1,235,198		  1,218,901

Annual Accounts 2015-2016
Balance Sheet for the year ended 31 May 2016

A full set of accounts and notes to the accounts are provided on our website (www.nutrition.org.uk) or can be obtained on request from:  
The Company Accountant, The British Nutrition Foundation, Imperial House, 15-19 Kingsway, London WC2B 6UN.
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Annual Accounts 2015-2016
Statement of Cash Flows as at 31 May 2016

			   2016	 2015
			   £	 £
Cash flow from operating activities

Net cash provided by/(used in) operating activities 	  	 157,144 	 (149,490)

Cash flow from investing activities
Bank interest received 		  8,252 	 1,652
Investment income 		  12,705 	 2,016
Acquisition of fixed asset investments 		  (56,610) 	 (429,823)
Proceeds from disposal of fixed asset investments 		  7,985 	 27,147
Purchase of intangible assets 		  (59,914) 	 -
Purchase of tangible fixed assets		  - 	 (5,995)

Net cash provided by/(used in) investing activities		  (87,582) 	 (405,003)

Change in cash and cash equivalents		  69,562 	 (554,493)

Cash and cash equivalents at the beginning of the year		  785,193 	 1,339,686

Cash and cash equivalents at the end of the year	  	 854,755 	 785,193

(i) Reconciliation of net income to net cash flow from operating activities
				  
Net income/(expenditure)		  16,297 	 (3,259)

Adjustments for:

Depreciation charge 		  4,642	 9,125
Bank interest paid/(received) 		  (8,252)	 (1,652)
Investment income 		  (12,705)	 (2,016)
(Profit) on sale of investments 		  21,028	 (5,556)
Decrease/(increase) in debtors		  124,375	 (141,482)
Increase/(decrease) in creditors 		  11,759	 (4,650)

Net cash provided by operating activities		  157,144	 (149,490)
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(ii) Analysis of Cash and cash equivalents
				  
			   At 31 May 2016	 At 1 June 2015
			   £	 £

Cash at bank and in hand		  792,806	 685,884
Cash held in investments		  61,949	 99,309

			   854,755	 785,193

Annual Accounts 2015-2016
Statement of Cash Flows as at 31 May 2016 continued

Financial support for BNF activities

During the year, the following Corporate 
Members provided financial support  
for specific BNF branded activity: 

Agriculture and Horticulture  
Development Board
Dairy, and Beef & Lamb 
Healthy Eating Week 2016

Danone Waters and Dairies UK Ltd 
Healthy Eating Week 2016

Greggs plc 
Healthy Eating Week 2016

KP Snacks 
Healthy Eating Week 2016

J Sainsbury plc 
Nutrition Science – past, present  
and future conference

Mars UK Ltd 
Nutrition Science – past, present  
and future conference

Quorn 
Nutrition Science – past, present  
and future conference

Tate and Lyle 
Familiar Foods: Innovative  
Ingredients eSeminar series

During the year, the following organisations 
provided financial support for BNF  
branded activity:

All Saints Educational Trust 
Food Teachers Professional Portfolio

Capespan 
Healthy Eating Week 2016

The Walt Disney Company  
Healthy Eating Week 2016

Projects funded by the European Commission;

BACCHUS EU project  
number 312090



Patron
Her Royal Highness The Princess Royal

Honorary President 
Professor A Shenkin BSc PhD FRCP FRCPath  
Emeritus Professor of Clinical Chemistry, 
University of Liverpool 

Honorary Vice-President
Mr JW Sutcliffe BSc  
Non-Executive Director, Muntons (Holdings) plc 

Chairman of the Board of Trustees 
Professor CM Williams OBE BSc PhD FSB 
RNutr FAfN  
Director of Food, Agriculture and Health, 
University of Reading

Honorary Treasurer
Mr M Collyer FIFST 
Director of various SMEs
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Honorary Officers
at 31 May 2016

Left column from top:
Her Royal Highness The Princess Royal
Honorary Vice-President Mr JW Sutcliffe 
Honorary Treasurer Mr M Collyer

Right column from top:
Honorary President Professor A Shenkin 
Chairman of the Board of Trustees 
Professor CM WIlliams
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Chairman of Council 
Professor A Shenkin BSc PhD FRCP FRCPath  
Emeritus Professor of Clinical Chemistry, 
University of Liverpool 

Scientific Govenors
Professor AJ Adamson BSc PhD RD RNutr  
Professor of Public Health Nutrition,  
Newcastle University
Professor JE Blundell BSc PhD FBPsS 
Chair of Psychobiology, University of Leeds* 
Professor A Cassidy BSc MSc PhD 
Professor of Nutrition and Head of Department 
of Nutrition, University of East Anglia 
Professor C Dennis CBE DL 
Food Scientist and Technologist 
Miss G Fine MSc 
Public Health Nutritionist* 
Professor HJ Flint BSc PhD  
Personal Professor, Rowett Institute of  
Nutrition and Health, University of Aberdeen
Professor G Frost BSc PhD RD 
Chair in Nutrition and Dietetics,  
Imperial College London 
Professor MJ Jackson PhD DSc FRCPath, 
Professor, Institute of Ageing and Chronic 
Disease, University of Liverpool
Professor SA Lanham-New BA MSc  
PhD RNutr 
Head of the Department of Nutritional 
Sciences, University of Surrey
Professor MBE Livingstone BEd MSc  
DPhil RNutr 
Professor of Nutrition, University of Ulster 

Professor ADB Malcolm MA DPhil  
CBiol FSB FIFST FRSC 
Executive Secretary, Parliamentary  
& Scientific Committee 
Professor JC Mathers BSc DipNutr PhD  
Professor of Human Nutrition, Newcastle 
University*
Professor M Peaker DSc FRSE FRS 
Formerly Director, Hannah Research Institute 
Professor TAB Sanders BSc PhD DSc  
Emeritus Professor of Nutrition and  
Dietetics, King’s College London University
Professor CM Williams OBE BSc PhD  
FSB RNutr FAfN 
Director of Food, Agriculture and Health, 
University of Reading,  
Chairman of the Board of Trustees, BNF* 
Professor MJ Wiseman MB BS FRCP  
FRCPath FAfN Visiting Professor in Human 
Nutrition, University of Southampton* 

Industrial Govenors
Ms J Batchelar BSc PGCE 
Director of Sainsbury’s Brand, J Sainsbury plc 
Mr M Bond BSc 
Health Platform Leader – Active Nutrition, 
DuPont Nutrition and Health 
Dr S Gatenby BSc PhD 
Senior Director, Nutrition Europe, PepsiCo UK Ltd 
Mrs A Greenhalgh-Ball BSc RD 
Senior Director Nutrition EMEA,  
Kellogg Company of Great Britain Ltd 
Mr D Gregory CSci FIFST,  
Chairman, Acoura Ltd*

Mr I Rayson BA MA 
Director of Corporate Communications,  
Nestlé UK Ltd * 
Mr J Roe MSc 
Head of Trading Standards and Compliance, 
Wm Morrison Supermarkets plc 
Mr D Webster BA 
Head of Communications, Associated  
British Foods General Governors*  

General Govenors
Ms C Drummond MBE BSc FRSA FSB 
FRAgS FIAgM CEnv, Chief Executive, Linking 
Environment and Farming (LEAF) 
Mr G Findlay BA, Qualifications Manager, 
Scottish Qualifications Authority*  
Mrs M Haines Evans, DL Chair, National 
Federation of Women’s Institutes, Wales 
Mrs G Henderson BEd 
Principal Officer, CCEA Northern Ireland 
Dr R Pendrous BSc PhD CEng MIM3  
Editor, Food Manufacture*  
Dr ME Travers PhD, Strategy and Policy 
Manager, Biotechnology and Biological  
Sciences Research Council 

Ex-officio Govenors
Professor A Shenkin BSc PhD FRCP FRCPath, 
Honorary President, BNF
Mr JW Sutcliffe BSc, 
Honorary Vice-President, BNF 
Mr M Collyer FIFST 
Honorary Treasurer, BNF* 

The Council
at 31 May 2016
* Members of the Board of Trustees



Honorary Members and Govenors Emeritus
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BNF Honorary Members 
Dr DM Conning OBE MB BS FRCPath  
FIBiol FIFST 
Professor RS Pickard BSc PhD RNutr  
CBiol FIBiol 

Professor BA Wharton BA MBA MD  
DSc FRCP FRCPCH FIFST

Miss A Heughen RD

BNF Governors Emeritus 
Mr P Hebblethwaite BSc MSc CEng  
FIFST FIChemE

The Baroness Hooper CMG BA  
FRGS FRSA

Dr WT Little CBE FIFST

Ms R McRobert OBE

Mr DA Tate OBE DL MA

Professor RG Whitehead CBE BSc  
PhD MA FlBiol CBiol HonFRCP

Professor A de Looy BSc PhD RD FBDA 

at 31 May 2016



Committees
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at 31 May 2016

The Scientific Advisory 
Committee
Chairman 
Professor M Wiseman MB BS FRCP FRCPath 
FAfN, University of Southampton

Vice Chairman
Professor B Ratcliffe BSc PhD RNutr FHEA 
CBiol FSB RNutr, Robert Gordon University

Members
Professor AJ Adamson BSc PhD RD RNutr 
Newcastle University

Dr F Courts, Campden & Chorleywood  
Food Research Association

Mr R Ballam BA MA 
British Nutrition Foundation*

Professor JL Buttriss BSc PhD RNutr DipDiet 
FAfN, British Nutrition Foundation*

Dr V Burley BSc MSc PhD RNutr,  
University of Leeds

Professor I Givens BSc PhD MIBiol CBiol, 
University of Reading

Professor J Halford PhD C.Psychol. (Health) 
AFBPsS, University of Liverpool

Dr E Henderson, Durham University

Professor I Johnson BSc PhD, Institute  
of Food Research

Professor SA Lanham-New BA MSc PhD 
RNutr, University of Surrey

Professor A Lennox BSc PhD DipNutn, 
University of Surrey

Dr M Nelson BSc MSc PhD RNutr,  
Public Health Nutrition Research

Professor P Rogers MSc PhD, 
University of Bristol

Dr PA Sharp BSc PhD, 
King’s College London

Ms Sara Stanner BSc MSc RNutr, 
British Nutrition Foundation*

Dr D Stensel PhD, Loughborough University

Professor J Thompson MSc PhD FACSM, 
University of Birmingham

Professor K Whelan, King’s College London
 
*Ex-officio member

The Industrial Scientists 
Committee
Chairman
Mrs M Strong MBA BSc RD DADP FRSH 
CertEd, AHDB 

Members
Ms F Angus BSc MSc, Coca-Cola  
Great Britain and Ireland

Dr V Betteridge, Tate and Lyle plc

Ms T Footman, Unilever PLC

Dr S Gatenby BSc PhD RNutr,  
PepsiCo UK and Ireland

Ms N Gillett BSc, ABF Allied Bakeries

Ms K Halliwell MBiochem MSc, Food  
and Drink Federation (Observer)

Ms A Hoyland, Kellogg Company  
of Great Britain Limited

Ms C Hughes BSc MSc, Marks  
and Spencer plc

Ms C Maman, Danone Ltd

Ms L Read BSc Dip Nutr Diet RD,  
Nestlé UK Ltd

Ms C Vallance, MARS UK 
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at 31 May 2016

Nutrition Bulletin
Editors
Dr Lucy Chambers BSc PhD
Ms Sara Stanner BSc MSc RNutr
Professor Judith Buttriss BSc PhD  
RNutr DipDiet FAfN

Technical assistant 
Ms Sarah Coe BSc ANutr

Editorial Advisory Board
Chairman
Dr J Gray, Consultant Nutritionist,  
London, UK – Chair

Dr M Blumfield, Monash University, Australia

Professor J Blundell, University of Leeds, UK

Professor C Champagne, Pennington 
Biomedical Research Center, USA

Ms K Ciuba, Nutrition Consultant,  
Washington DC, USA

Professor I Darnton-Hill, University  
of Sydney, Australia; Tufts University, USA

Dr L Fernandez-Celemin, European Food 
Information Council (EUFIC), Belgium

Dr C Forde, Singapore Institute for  
Clinical Sciences and National University  
of Singapore, Singapore

Dr N Fuller, University of Sydney, Australia

Dr M González Gross, Technical University  
of Madrid, Spain        

Dr H Green, Nestlé Research Center,  
Lausanne, Switzerland

Professor PCH Hollman University of 
Wageningen and RIKILT - Institute of Food 
Safety, The Netherlands 

Professor B Griffin, University of Surrey, UK

Dr W Hall, Kings College London, UK

Professor R Johnson, University of Vermont, 
Burlington, USA

Dr O Kennedy, University of Reading, UK

Dr C Lachat, Ghent University, Belgium

Dr C Leonard, Mondelez International,  
Zurich, Switzerland

Mrs C Mac Evilly, Head of External Affairs, 
Danone, Ireland

Dr C Matthys, KU Leuven, Belgium

Dr K McNutt, Nutrition Consultant,  
Santa Cruz, USA

Dr P Mitrou, World Cancer Research Fund 
(WCRF) International, London, UK

Dr K Nemeth, Food Research Institute, 
Dunajska Streda, Slovakia

Dr A Nugent, University College, Dublin, Ireland

Dr G Pot, Vrije Universiteit Amsterdam, the 
Netherlands and King’s College London, UK

Professor M Reid, University of Hull, UK

Mrs H Riley, Food Standards Australia New 
Zealand (FSANZ), Wellington, NZ

Professor S Samman, University of Otago,  
New Zealand

Professor H C Schönfeldt, University  
of Pretoria, South Africa

Professor A Sinclair, Deakin University, 
Melbourne, Australia

Dr J Slavin, University of Minnesota, 
Minneapolis,USA

Dr H Soares-Costa, National Institute  
of Health (INSA), Portugal

Professor H Truby, Monash University, Australia

Professor G Varela-Moreiras, University  
of San Pablo-CEU, Madrid, Spain

Professor A Zampelas, Agricultural  
University of Athens, Greece

Regional Editor
K Ciuba, Nutrition Consultant,  
Washington DC, USA

Education Working Groups
Chair
Mr Roy Ballam, British Nutrition Foundation 

England
Ms T Goodyere, Birmingham City University
Ms R Higgins, Newtown CE Primary School
Mrs K Hufton, University of East London
Ms I Kendall, Highview School
Ms Z Lawrence, Mayville High School
Mr K McGuinness, Bramhall High School 
Ms E Tydeman, Public Health England
Mr N Shapland, Forest Gate Community School
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Northern Ireland
Mrs L Anderson, Wellington College Belfast
Ms D Black MBE, University of Ulster
Ms A Chambers, Food Standards Agency 
Northern Ireland
Mrs S Davidson, Omagh Academy
Ms J Hanvey, Belfast Education  
and Library Board
Mrs G Henderson, Council for Curriculum, 
Examination and Assessment
Mrs L Kelly, St Columbanus’ College
Ms R McCaughan, Castle Tower School
Mrs D Neill, Wallace High School
Mrs W Strain, Antrim Grammar School

Scotland
Ms S Beattie, Education Scotland
Mrs Y Dewhurst, University of Aberdeen
Mr G Findlay, Scottish Qualification Authority
Mrs E Fitzpatrick, St Mary’s Primary School
Ms J Gay, Food Standards Scotland
Mrs C Hislop, NHS Health Scotland
Mr S Moore, North Lanarkshire Council
Ms E Nicoll, Preston Lodge High School
Ms F Smyth, St. Ninian’s Primary
Ms A Blair, Westhill Academy

Wales
Ms A Bergiers, Nantgaredig Primary School
Ms A Candy, Welsh Joint Education Committee 
Mr M Everett, University of South Wales
Mr L Henry, Dyffryn School
Mr M Lewis, Gowerton Comprehensive
Mrs N Rees Williams, Appetite for Life 
Facilitator

Task Force
Second Edition of Task Force 
Cardiovascular Disease: Diet, Nutrition  
and Emerging Risk Factors.

Chair
Professor Keith Frayn, University of Oxford

Members
Professor Steven Blair, Faculty Affiliate, 
Prevention Research Center, University  
of South Carolina

Professor Richard Bruckdorfer, Emeritus 
Professor of Biochemistry, University  
College London

Professor Judith L. Buttriss, Director  
General, British Nutrition Foundation

Dr Robert Clarke, Senior Research  
Fellow, University of Oxford

Professor Caroline Fall, Professor of 
International Paediatric Epidemiology and 
Consultant in Child Health MRC Lifecourse 
Epidemiology Unit, Southampton General 
Hospital

Professor Gordon Ferns, Professor of Medical 
Education, Deputy Dean, University of Brighton

Dr Leanne Hodson, University Research 
Lecturer, Oxford Centre of Diabetes, 
Endocrinology and Metabolism

Dr Anthony Leeds, Visiting Senior Fellow,  
University of Surrey

Dr Vidya Mohamed-Ali, University College 
London and Anti-doping Laboratory Qatar

Dr Sumantra Ray, MRC Human Nutrition 
Research Unit

Ms Sara Stanner, Science Director, British 
Nutrition Foundation

Professor Coen Stehouwer, Professor of 
Internal Medicine, Maastricht University

Professor Parveen Yaqoob, School Director  
of Research, University of Reading

Contributors
Mashael AlJaber, University College London  
and Anti-doping Laboratory Qatar

Mrs Bridget Benelam, British Nutrition 
Foundation

Professor Julie Lovegrove, Hugh Sinclair  
Chair of Human Nutrition, University of Reading

Dr Gemma Walton, University of Reading

Professor Marie Murphy, Professor of  
Exercise and Health, University of Ulster

Professor Christine Williams OBE,  
University of Reading

Ms Sarah Coe, Nutrition Scientist,  
British Nutrition Foundation
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To support achievement of BNF’s 
charitable aims and objectives, the 
Foundation’s Articles of Association 
allow corporate and individual 
membership. 

Corporate membership is open to 
organisations, companies and corporations 
from a range of backgrounds, such as 
banking, insurance, the food chain, health 
care, fitness, IT and media. All applications 
for corporate membership are scrutinised 
by the Foundation’s Trustees. Successful 
applicants sign-up to our governance policy, 
charitable aims and core values. Corporate 
Members are encouraged to acknowledge 
their support of our work, and thus their 
contribution and commitment to important 
Corporate Social Responsibility issues 
concerning nutrition, health, education  
and wellbeing.

at 31 May 2016

Corporate Members
Agriculture and Horticulture  
Development Board* 
Aldi Stores Ltd
Alpro UK
Asda Stores Ltd
Associated British Foods plc*
British Sugar plc
Calbee UK
Cargill Incorporated (Truvia)
Coca-Cola Great Britain and Ireland*
Danone Waters and Dairies UK Ltd*
Dine Contract Catering Limited
DuPont Nutrition and Health Division*
Ella’s Kitchen
Farrington Oils Ltd
General Mills
Greggs plc
H J Heinz Ltd
Ingredion UK Ltd
J Sainsbury plc*
Kellogg Europe*
Kerry Foods Ltd
KP Snacks Limited
Marks and Spencer plc
Mars UK Ltd
McCain Foods Ltd
McDonald’s Restaurants Ltd
Mondelez International*
nabim
National Farmers Union

Nestlé UK Ltd
Nestlé Nutrition
Nomad Foods Europe
Ocean Spray
PepsiCo UK Ltd*
Quorn Foods
Slimming World
Tata Global Beverages Limited
Tate & Lyle*
TerraVia Holdings, Inc
Tesco plc*
The Co-operative Group Ltd
Unilever plc*
United Biscuits (UK) Limited
Volac
Waitrose Ltd
Warburtons
Weetabix Ltd
Wm Morrison Supermarkets plc

*Sustaining Corporate Member

Student and Recent-Graduate 
Membership
BNF offers associate membership for 
students and recent graduates in nutrition 
related subjects. Associate membership 
focuses on professional development and 
includes optional access to Nutrition Bulletin. 
During 2015-2016, the Foundation had  
118 members in these categories.
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Directors 
Director General
Professor Judith Buttriss BSc PhD RNutr 
DipDiet FAfN
Visiting Professor, Kings’ College London
Visiting Professor, Robert Gordon University
Trustee, Association for Nutrition (AfN)
Director, Early Years Nutrition Partnership CIC

Managing Director and Head of Education
Mr Roy Ballam BA MA
Chairman of Education Committee,  
International Federation of Home Economics

Science Director 
Ms Sara Stanner BSc MSc RNutr

Senior Officers
Mr Mizanur Rahman MSc ACCA
Company Accountant

Ms Ayela Spiro BSc
Senior Nutrition Scientist

Ms Claire Theobald BA QTS
Senior Education Officer

Officers
Dr Lucy Chambers BSc PhD
Nutrition Scientist

Ms Sarah Coe BSc ANutr
Nutrition Scientist

Mrs Kim Down BA 
Education and Events Executive

Mrs Helena Gibson-Moore BSc RNutr
Nutrition Scientist

Ms Rebecca Haresign BSc ANutr
Assistant Nutrition Scientist (Drummond)

Dr Stacey Lockyer BSc MSc PhD RNutr
Nutrition Scientist

Mrs Frances Meek BA QTS
Education Officer

Dr Rosalind Miller BSc MSc PhD ANutr
Nutrition Scientist

BNF Interns and placement students  
during the financial year :
Ms Emily Grant BSc
Ms Ellie Miller BSc
Ms Emily Robinson BSc

Staff on maternity leave during the year :
Mrs Bridget Benelam BSc MSc
Senior Nutrition Scientist

The Staff
at 31 May 2016

Left column from top:
Professor Judith Buttriss  
Director General

Ms Sara Stanner  
Science Director

Right column from top:
Mr Roy Ballam 
Managing Director and Head  
of Education

Above:
Professor Judith Buttriss  
Director General

Top Right:
Mr Roy Ballam BA MA  
Managing Director and Head  
of Education

Right:
Ms Sara Stanner  
Science Director
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