Portrait of

sliced breads

available in Quebec
2016-2017

The Observatory mission is to monitor the evolution of the food supply with the goal of
improving its quality and accessibility. Sectoral studies make it possible to situate the nutritional
quality of the food purchased in Quebec and to track it over time.
The analysis of the 294 sliced breads
listed shows that:
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In terms of supply, more than one quarter (27%) of the
breads offered contain more than the 15% daily value
threshold1 for sodium (350 mg).
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However, these breads account for 47% of sales2. Breads
made of 100% whole grain3 (77%) and 100% refined grain4
(79%) most often exceed the 15% daily value threshold for
sodium.
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Figure caption: Each point represents a product that was analyzed according to its classification (horizontal). The larger the circle, the greater the sales volume. The
higher the point, the higher the sodium content (vertical). Crosses (+) represent products for which sales data were not available.
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Daily value threshold: As recommended by Health Canada, represents a high amount of a nutrient for a reference quantity (2 slices).
The breads sold are the breads in the sample for which sales data was available (n=254/294).
100% whole grain: single grain breads made from 100% whole grains (e.g., whole wheat flour bread) (see verso).
100% refined grain: single grain breads made from 100% refined grains (e.g., fortified wheat flour bread (white)) (see verso).

For more information : foodoffer.ca

Classification of breads by grain type, in
descending order proportion:

3 The analysis of the 294 sliced breads
listed shows that:

Multigrains mixed grains (45.6 %) :
Breads made of two or more types
of grains and composed of whole grains and
refined grains (e.g., buckwheat flour and
fortified wheat flour bread).

Of the breads offered, 54% meet the 15% daily value
threshold (4 g or more) for fibre, the majority of which are
100% whole grain (70%) multigrain breads. In terms of sales,
27% of breads sold contain enough fibre (4 g or more per
serving of 2 slices).
Thus, 73% of the breads sold fall below the threshold of 15%
of the daily value (less than 4 g), especially all 100% refined
grain breads and all 100% refined grain multigrain breads.

Multigrains 100 % whole grains (18.4 %) :
Breads made of two or more grain types and
100% whole grains (e.g., whole wheat flour
and whole spelt flour bread).
100 % whole grain (13.3 %) :
Single-grain breads made from 100% whole
grains (e.g., whole wheat flour bread).
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100 % refined grain (7.5 %) :
Single-grain breads made from 100% refined
grains (e.g., enriched wheat flour bread
(white)).

Consumer
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4 Conclusion & course of action

Raisin breads (or other fruits/vegetables)
100% refined grain (1.7 %) :
Fruit or vegetable breads made from 100% refined grains (e.g., raisin bread with fortified
wheat).
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Multigrains 100 % refined grains (3.1 %) :
Breads made of two or more grain types and
100% refined grains (e.g., whole wheat flour
and whole spelt flour bread).

The data in this sliced bread portrait
come from:
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Mixed grain (4.8 %) :
Breads made of a single type of grain, partly
whole grains and partly refined grains (e.g.,
whole wheat and fortified flour bread).
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Raisin breads (or other fruits/vegetables)
(5.8 %) :
Fruit and vegetable breads that are not
solely composed of refined grains (e.g.,
cranberry bread with enriched and whole
wheat).
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Given their high sales volume, high sodium and low fibre
content, monitoring and improvement strategies should be
focused on 100% refined grain sliced breads.
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