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The Danish Whole Grain Partnership
How to increase Whole Grain consumption for the  benefit of public health 

through public-private partnership 

Chamber of Commerce and Industry of Slovenia – Chamber of Agricultural and 

Food Enterprises. November 12 – Ljubljana - Slovenia

Ms. Cecilia Maria Mandrup – Campaign assistant

AGENDA

• Results

• Health benefits of whole grains

• Background for the campaign

• The Whole Grain Logo criteria

• Partner distribution and contribution

• Approaching the consumer 

• Main recommendations



12-11-2015

2

RESULTS

0

10

20

30

40

50

60

70

80

2007 2014

Average whole grain intake pr. 
day(g/10MJ) DTU 2014

Recommendation 75 g/day/10 MJ

Avg.: 36 g/day Avg.: 63 g/day

Rec.: 6% Rec.: 30% (43% among children)

RESULTS

* YogGov may 2014

0

100

200

300

400

500

600

700

2009 2010 2011 2012 2013 2014 2015

Number of whole grain logo products

Number of whole grain

products

0

10

20

30

40

2009 2010 2011 2012 2013 2014 2015

Partners in the Whole Grain Partnership

Partners in the Whole

Grain Partnership

0

10

20

30

40

50

60

70

2009 2010 2011 2012 2013 2014

Awareness of the whole grain logo and campaign %

Awareness of the whole

grain logo and campaign %

0

5

10

15

20

25

30

35

40

45

50

2011 2012 2013 2014

Development in consumer behaviour

Development in

consumer behaviour

Source: Nielsen Company and YouGov

”Yes – I 

buy and 

look for 

the logo!”

4



12-11-2015

3

HEALTH BENEFITS OF WHOLE GRAIN

• To eat whole grains is one of the official national Danish 

dietary guidelines

• Whole Grain; 100% of the original kernel. All of the bran, 

germ, and endosperm must be present to qualify as a 

whole grain

• Reduced risk of stroke

• Type 2 diabetes risk reduced

• Heart disease risk reduces

• Cancer types reduced

• Improves weight maintenance 

BACKGROUND FOR THE CAMPAIGN

• ”The Atkins diet” 2007

• The scientific knowledge base 

• 75 grams of whole grain pr. day

• Involving the partners
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LOGO CRITERIA

Criteria also established for: Ryebread, crips bread and crusts, breakfast cereals 

and muesli and Porridge and instant porridge powders, pasta and nudles, rice.

High Whole Grain content, low content of fat, sugar and salt:

Flour, flakes, cracked kernels and rice

- 100% whole grain calculated as product dry 

matter (%DM)

- At least 6 g dietary fibre/ 100g

Bread and bread mix

- 50% whole grain calculated on dry matter and

30% on QUID

- At least 5 g dietary fibre/100 g. No more than:

- Sugar 5 g/100 gram

- Salt 1 g/100 gram

- Fat 7 g/100 gram

LOGO CRITERIA

Whole grain logo
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The following wording must appear on the back 

(or front) of the product packaging:

”The Danish Veterinary and Food 

Administration (Government) recommends the 

intake of at least 75 grams whole grain a day, 

as part of a varied diet. This product contains X 

grams whole grain per 100 grams product”

”Whole grain flour of rye, malt flour of barley. 

100% whole grain. 

”The Danish Veterinary and Food 

Administration recommends the intake of at 

least 75 grams whole grain a day, as part of a 

varied diet. This product contains 100 grams 

whole grain per 100 gram”

LOGO CRITERIA

PARTNER CONTRIBUTIONS

Danish Food 

Administration 

and 

Health NGO’s

-The Cancer 

Association

-The Heart 

Association

-The Diabetes 

Association

- The Clinical 

Dieticians 

Organization

- Copenhagen 

Hospitality College

Commercial 

partners

-Millers

-Bread, rice, 

pasta producers

-Retailers

-Craft bakeries

-Cereal 

producers

HealthBusiness

Whole Grain 

Volunteers

Availability

Product

Development

On pack 

communication

Credibility and 

dietary guidelines

Research, PR,

knowledge

New Norms

Danish 

Whole Grain 

Partnership 

Secretariat

http://www.google.dk/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=v1kdUJG-ASoznM&tbnid=SLGw4Iyvw3O2jM:&ved=0CAUQjRw&url=http://politiken.dk/tjek/sundhedogmotion/sundhed/sundhedsp/ECE1636090/klarlund-rugbroed-kan-faa-dig-til-at-spise-16-procent-mindre/&ei=vhMjUu-SJcfIsga2iIGoAw&bvm=bv.51495398,d.Yms&psig=AFQjCNHhgbSwZTlhn06U7WpS8xnKUbZciQ&ust=1378116919849412
http://www.google.dk/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=v1kdUJG-ASoznM&tbnid=SLGw4Iyvw3O2jM:&ved=0CAUQjRw&url=http://politiken.dk/tjek/sundhedogmotion/sundhed/sundhedsp/ECE1636090/klarlund-rugbroed-kan-faa-dig-til-at-spise-16-procent-mindre/&ei=vhMjUu-SJcfIsga2iIGoAw&bvm=bv.51495398,d.Yms&psig=AFQjCNHhgbSwZTlhn06U7WpS8xnKUbZciQ&ust=1378116919849412
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• Mutual benefits

• Openness and trust

• Equality

• Management/leadership

• Resources and support

• Commitment

• Time

KEY DRIVERS FOR SUCCESS

APPROACHING THE CONSUMER
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APPROACHING THE CONSUMER
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APPROACHING THE CONSUMER
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#Brødselfie (#breadselfie)

APPROACHING THE CONSUMER

MAIN RECOMMENDATIONS

• Get the knowledge base right

• Create measurable performance goals, formulate a strategy and 

make an action plan

• Be precise about who is doing what and find the synergies between 

the partners (partner contributions)

• Ensure mutual benefits for all partners

• Document and follow up on targets

• Prepare properly it took 2 years to establish the partnership and 

another 2 years to get the operation in place

• Create dynamic activities that attract interest. Create the framework 

for interesting meetings

• Create excitement and make partners proud of being part of the 

partnership
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http://fuldkorn.dk/media/179349/the-evolution-of-the-whole-grain-partnership-in-

denmark.pdf

Want to know more 

about managing a 

partnership?

The Danish Whole 

Grain Partnerships 

”ABC”

The Danish Whole Grain Partnership

http://fuldkorn.dk/media/179349/the-evolution-of-the-whole-grain-partnership-in-denmark.pdf
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QUESTIONS?

Ms. Cecilia Maria Mandrup, campaign assistant

Mail: cecilia@fuldkorn.dk  

Web: fuldkorn.dk

Facebook: www.facebook.com/fuldkorn 

Instagram: @fuldkornforalle

LinkedIn: The Danish Whole Grain Partnership

For more information: 


