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Our Nutrition  Publications     

We believe that the nutrition we promote through our brands and products is based 

on sound, scientific evidence. This is why we actively conduct scientific research, 

perform reviews and publish in peer - reviewed publications.         

The list below is an example of the work we have performed and published, mostly in 

the context of collaborations with leading academic groups, since 2009.      
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Flora Food  Group /Upfield (spreads related) publications*     

*with  contributions made by at least one of the authors who was employed by Unilever R&D at 

the time the study was conducted. Upfield has been divested from Unilever and has been 

operating as a separate spreads business since 2 July 2018.  The company has since changed its 

name to Flora Food  Group . 
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