














In Brazil, the DF sample did not meet the criteria for the “high added 
sugar” warning and therefore did not require inclusion in the front-of- 
package (FOP) label. Similarly, in Europe, this sample was classified 
with a Nutri-Score of B (green), indicating a more favorable nutritional 
profile. In contrast, the RF and R samples contained elevated levels of 
added sugar. Consequently, both would require the “high added sugar” 
FOP warning label in Brazil and were assigned a Nutri-Score of E (red) in 

Europe, reflecting a less favorable nutritional quality.
Not only did the DF jelly exhibit a better nutritional profile, but the 

proposed formulation also had a positive impact on front-of-package 
(FOP) labeling. FOP labeling plays a significant role in influencing 
consumer behavior and promoting healthier food choices. These labels 
provide consumers with easily accessible information about a product’s 
nutritional content at a glance, thereby influencing purchasing decisions 

Fig. 9. Texture parameters for the different samples (R, regular jelly; RF, regular fruit jelly; and DF, diet fruit jelly) at 0, 90 and 180 days of storage at 25 ◦C. Different 
lowercase letters for the same sample at different storage times indicate a significant difference between the results obtained for the sample (p < 0.05). Different 
capital letters for different samples at the same storage time indicate a significant difference between the values obtained for the specified storage time (p < 0.05).
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