
 
Details for chosen food 
 
A. Cheese: Two different types of feta cheeses (feta cheese and reduced salt feta cheese) and a 

low-fat white cheese (all of which being popular among Greek adults) were chosen to assess 

consumer understanding of the nutrition label allocated to, in respect to the products name.   

B. Yogurt & alternatives: Four different products were selected for this category based on 

availability and new perceived data. Specifically, the usually consumed and known as Greek 

yogurt with 5% fat was included as well as its low-fat alternative (2%). Two fruit- based 

products were also selected, one of animal origin and one of plant based to capture the objective 

understanding of the consumers of these low-fat of different origin, and sugar containing 

products, based on the plant-based trend seen today for sustainability and/or health issues [1].   

C. Oils: Olive oil is frequently consumed by the Hellenic population, and is perceived as 

healthy, although a recent study reported that the higher the olive oil knowledge in terms of 

quality, the higher the probability of selecting Extra Virgin Olive Oil (EVOO) irrespective of 

price [2]. Two different oils, one EVOO and one containing a mixture of olive oils were 

therefore included for the calculation of the objective assessment score.   

D. Grains: tortillas and puff pastry were selected. Two choices from the same brand were 

portrayed (whole wheat and refined) that differed not only in fiber content but in portion size 

and salt content; this was done to account for the consumers understanding and differentiation 

when details are provided. The puff pastry, a usually high in saturated fat food was included, 

as it is frequently consumed by the Hellenic population [3].  

E. Fruit juices and fruit drinks: Three different products were chosen – a fruit juice 100% and 

two fruit drinks, one of which contained 0% added sugar. These were selected and evaluated 

based on the beverage guidelines developed [4] and differences observed in processing and 

nutrient density between these beverages [5, 6]. 



 
SupplTable 1: Correct & Acceptable consumption response(s) for each food. 
 

 
  

Food Correct Response  Acceptable Response  

Feta cheese, regular  
Consume smaller portion & less 

frequently 
 

 

Feta cheese, reduced salt  
Consume smaller portion & less 

frequently  

White cheese, low fat Consume a smaller portion 
 

Consume smaller portion & less 
frequently 

Olive oil, extra virgin (EVOO) Consume a smaller portion 
  

Olive oil, mix of refined and virgin Consume a smaller portion 
 

Consume smaller portion & less 
frequently 

Yogurt with fruit, 0% fat Consume less frequently 
  

Yogurt, plain 5% fat Consume less frequently 
 

Avoid Consumption 
 

Plant-based alternative to yogurt 
with fruit 

Consume less frequently 
  

Yogurt, plain 2% fat  May consume ad libitum  

Fruit juice refrigerated, 100% Consume smaller portion & less 
frequently 

 

Fruit drink, refrigerated Avoid consumption   

Fruit drink, refrigerated, 0% sugar  
Consume less frequently Avoid consumption 

Tortilla wraps, whole wheat Consume less frequently Avoid consumption 

Tortilla wraps, refined Consume less frequently Consume smaller portion & less 
frequently 

Pastry dough, fresh Avoid consumption  



 
SupplTable 2: FOPNL preference by Sociodemographic variables 

 MTL NUTRISCORE NUTRINFORM 
HEALTHY 
CHOICE P value 

Age group     <0.001 

18-24.9 161 (55.1) 46 (15.8) 63 (21.6) 22 (7.5)  
25-59.9 429 (54.7) 97 (12.4) 169 (21.6) 89 (11.4)  

60+ 67 (40.6) 25 (15.2) 33 (20.0) 40 (24.2)  
Smoking status     0.377 

Current smoker 142 (52.4) 28 (10.3) 69 (25.5) 32 (11.8)  
Non-smoker 433 (53.6) 116 (14.4) 159 (19.7) 100 (12.4)  

Ex-smoker 92 (50.3) 25 (13.7) 43 (23.5) 23 (12.6)  
Educational Level     <0.001 

Elementary (≤6 years) 5 (33.3) 3 (20.0) 1 (6.7) 6 (40.0)  

High school & 
technicians 62 (42.2) 15 (10.2) 37 (25.2) 33 (22.5)  

Graduate & Post 
graduate level  597 (54.5) 151 (13.8) 232 (21.2) 116 (10.6)  

Marital Status     <0.001 

Single 349 (57.6) 83 (13.7) 129 (21.3) 45 (29.0)  
Married/cohabitting 261 (48.6) 67 (12.5) 114 (21.2) 95 (17.7) 

Divorced 33 (51.6) 7 (10.9) 14 (21.9) 10 (15.6) 

Widowed 13 (50) 4 (15.4) 4 (15.4) 5 (19.2)  
Nutrition related 
degree     <0.001 

Yes 219 (60.3) 49 (13.5) 70 (19.3) 25 (6.9)  
No  447 (50.1) 119 (13.3) 201 (22.5) 126 (14.1)  

BMI status      
≤24.99 396 (55.2) 98 (13.7) 151 (21.0) 73 (10.2) 0.123 

25.0-29.9 166 (48.4) 49 (14.3) 78 (22.7) 50 (14.6)  
≥30 99 (52.1) 21 (11.1) 39 (20.5) 31 (16.3)  

Presence of 
Hypertension 59 (48.8) 11 (9.1) 29 (23.0) 22 (18.2) 0.068 

Presence of Diabetes 23 (46) 3 (6) 14 (28) 10 (20) 0.085 

Presence of 
Hypercholesterolemia 117 (53.7) 22 (10.1) 43 (19.7) 36 (16.5) 0.064 

Presence of CVD 21 (41.2) 6 (11.8) 14 (27.5) 10 (19.6) 0.168 

Presence of Cancer 15 (42.9) 2 (5.7) 7 (20.0) 11 (31.4) 0.003 
CVD: Cardiovascular diseas; BMI: Body Mass Index 
Significance level at a=5% 
P value as per between category distribution as per chi square test 

 
 



 May consume ad libitum 
(no restrictions) 

Need to consume less 
frequently 

 

Consume a smaller portion 
 

Consume smaller portion & 
less frequently 

 

Avoid Consumption 
 
 
 

Group A B C A B C A B C A B C A B C 
Feta cheese, regular  
N=1328 8.4 8.6 8.9 18.1 14.3 14.0 18.8 17.1 24.0 36.1 40.7 38.2 14.5 13.8 10.9 

Reduced salt feta 
cheese* 
Ν=1329 

14.9 17.1 22.7 19.3 20.0 19.6 28.4 16.9 26.1 26.5 30.1 22.4 6.5 8.6 3.9 

Low-fat white cheese* 
Ν=1327 26.8 18.7 26.7 21.7 21.1 24.1 23.1 14.7 20.6 14.0 26.6 16.0 8.0 11.2 6.8 

Olive oil, extra virgin 
(EVOO)* 
Ν=1318 

40.0 39.4 44.2 13.8 14.6 14.6 34.1 33.9 30.7 5.1 5.1 6.2 3.9 0.9 1.8 

Olive oil, mix of refined 
and virgin* 
Ν=1317 

13.8 10.8 17.4 18.2 17.0 17.4 19.9 24.3 19.0 17.5 18.1 17.2 25.2 19.5 21.2 

Yogurt with fruit, 0% 
fat* 
Ν= 1308 

40.3 54.7 49.5 21.4 15.8 14.0 7.6 6.0 8.0 7.6 6.0 9.1 19.7 10.9 15.5 

Yogurt, plain 5% fat* 
Ν= 1307 24.8 37.3 24.2 25.3 22.2 26.4 23.6 16.7 25.8 15.5 12.0 12.4 7.1 7.1 8.4 

Plant-based alternative 
to yogurt with fruit 
Ν= 1307 

29.2 26.4 29.3 20.2 30.7 23.8 13.0 11.6 12.0 11.8 11.3 13.1 14.0 8.7 10.0 

Yogurt, plain 2% fat 
Ν=1308 54.6 60.0 51.7 23.1 19.6 27.1 7.9 6.4 8.0 5.4 4.9 6.0 4.2 4.0 3.1 

Fruit juice refrigerated, 
100% 
Ν=1302* 

24.3 42.9 27.8 17.6 15.4 22.4 18.3 10.9 14.0 14.6 10.9 14.4 21.5 15.2 18.9 

Fruit drink, 
refrigerated* 
Ν=1301 

11.1 8.5 12.7 19.3 31.9 24.1 12.4 13.8 13.4 18.8 14.5 17.6 33.9 26.8 29.4 



*displays between Group significant differences at a=5%, following chi square test. 
Group A: Participants displayed with back of package nutritional information; Group B: Participants displayed with NutriScore information; 
Group C: Participants displayed with Nutrinform Battery information. 
FOPNL: Front of Package Nutritional Labeling 
 
SupplTable 3: Selected consumption response for all foods by Group (Nutrition Declaration Table or FOPNL schemes). 

Fruit drink, 
refrigerated, 0% sugar* 
Ν= 1301 

40.1 18.3 49.0 15.6 35.3 13.6 5.9 9.8 7.8 14.9 13.2 9.8 19.3 18.1 16.3 

Tortilla wraps, whole 
wheat 
Ν=1292 

24.9 48.1 28.5 27.4 22.7 28.9 22.2 13.7 20.0 16.2 7.0 14.6 5.0 2.9 6.1 

Tortilla wraps, refined* 
Ν=1292 12.0 11.5 11.4 25.7 42.0 26.5 18.5 15.3 22.2 23.2 15.3 22.0 15.7 10.1 15.7 

Pastry dough, fresh* 
Ν= 1291 4.5 7.2 5.6 14.2 8.5 10.1 10.5 7.6 8.8 27.4 40.7 30.1 39.2 31.0 43.2 



SupplTable 4: Proportion of population with correct response for each food by 
allocated Group (Nutrition Declaration Table or FOPNL schemes). 
Food Group A (%) Group B (%) Group C (%) P-value1 

Feta cheese, 
regular  
N=1328 

36.1 40.2 38.8 0.437 

Reduced salt feta 
cheese* 

Ν=1329 

26.2 29.7b 22.3b 0.0244 

Low-fat white 
cheese* 

Ν=1327 

37.0 41.1 36.3 0.324 

Olive oil, extra 
virgin (EVOO)* 

Ν=1318 

34.3 33.9 30.7 0.244 

Olive oil, mix of 
refined and virgin* 
Ν=1317 

37.5 42.2 36.2 0.104 

Yogurt with fruit, 
0% fat* 

Ν= 1308 

21.5c 15.9 14.0c 0.021 

Yogurt, plain 5% 
fat* 

Ν= 1307 

25.2 22.3 26.5 0.502 

Plant-based 
alternative to 

yogurt with fruit 
Ν= 1307 

20.0a 30.6a,b 23.9b 0.002 

Yogurt, plain 2% 
fat 

Ν=1308 

54.6 60.0b 51.9b 0.034 

Fruit juice 
refrigerated, 100% 
Ν=1302* 

18.3a 10.9a 13.8 0.017 

Fruit drink, 
refrigerated* 

Ν=1301 

33.9 26.8 29.4 0.040 

Fruit drink, 
refrigerated, 0% 

sugar* 
Ν= 1301 

34.9a 53.4a,b 29.8b <0.001 

Tortilla wraps, 
whole wheat 

Ν=1292 

27.4 22.7 28.9 0.113 

Tortilla wraps, 
refined* 

Ν=1292 

48.9a 57.3a,b 48.4b 0.017 

Pastry dough, 
fresh* 
Ν= 1291 

39.2a 31.0a,b 43.2b <0.001 

Group significant differences at a=5%, following chi square test. 
Group A: Participants displayed with back of package nutritional information; Group B: 
Participants displayed with NutriScore information; Group C: Participants displayed with 
Nutrinform Battery information. 



1Group comparisons were derived using Anova. The model was adjusted for educational 
level, occupational status, sex, self-perceived nutrition knowledge and weight status. Between 
group differences were derived using Tukey-Kramer test following the Anova  model; b 

denoting differences between Group B and Group C. No other differences were found.  
 
FOPNL: Front of Package Nutritional Labeling 
 
SupplFigure 1. Nutrition Labels as displayed to consumers during the survey to report 
whether they have observed these (each one separately) on products they have 
purchased in the past. 

 
 
 
 
 
 
 
 
 
 
 
 
SupplFigure 2. FOPNL label condition of the foods displayed in the online survey by food 
category.   
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