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 ats (Avena sativa) are a valuable source of many nutrients. They contain protein of a higher biological 
value than many other grains. Oats are rich in 

unsaturated fats compared with other grains, as well as  
being naturally low in saturated fats. They contain complex 
carbohydrates and are a rich source of fibre, containing  
both soluble and insoluble fibre.

In the UK, where we continue to struggle to meet dietary 
recommendations for saturated fats and fibre(1,2), oats may be  
a welcome addition for people trying to improve their diet. 

Evidence suggests that oats lower both cholesterol and the 
postprandial glycaemic response(3,4,5,6). Additionally, they 
may also help increase satiety, helping to maintain that ‘full 
feeling’ for longer(5,7). Oats may therefore be of interest in 
the management of cholesterol, blood glucose and weight.

Oats also contain a number of other nutrients including 
magnesium, vitamin E, thiamin, folate and B6, as well as 
phytochemicals which may offer additional benefits(3,8,9).    

Oatly is proud to produce a range of tasty, healthy and 
sustainable oat-based products. The range includes Oat Drinks, 
Creamy Oat, Creamy Oat Fraiche, Oatgurt, Custard and Ice Cream. 
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Plant-based eating
A move towards plant-based eating offers benefits for both our health 
and the health of the planet. 

A more healthy diet
Well-balanced plant-based diets have been shown to offer benefits to 
health. Studies have found plant-based diets improve several modifia-
ble heart disease risk factors, including abdominal obesity, blood 
pressure, serum lipids and blood glucose. Consequently, plant-based 
eating patterns have been associated with a reduced risk of coronary 
heart disease (CHD) and diabetes, as well as obesity and certain types 
of cancer(10,11).

Low intake of saturated fat and high intakes of vegetables, fruits, 
wholegrains, legumes, nuts and seeds (all rich in fibre and phyto-
nutrients) are characteristics of plant-based eating patterns thought 
to be responsible for these potential health benefits(11).

One study has analysed the cobenefits of different types of eating 
patterns on both health and climate change. Transitioning toward more 
plant-based diets that are in line with standard dietary guidelines 
could reduce global mortality by 6–10% compared to a reference 
scenario (based on projections from the FAO) by 2050(12).

SustainabilitY
The global population is growing and it is estimated that there will 
be nine billion people on earth by 2050(13). Plant-based eating offers 
environmental benefits with regard to greenhouse gas emissions, water 
consumption and land use.  

Moving from dairy products to oat drinks is one way to help the health 
of the planet. The greenhouse gas emissions from Oatly oat drink 
(Barista Edition) are 73% less than cow’s milk.(14). Oatly packaging 
features climate impact data (emissions from field to store) with the 
climate footprint shown in carbon dioxide equivalents (CO2e).

Recommendations in the UK advise a reduction in both dairy and meat in 
favour of a move to a more plant-based diet(15).

It is widely accepted that a healthy diet, consisting of at least 
two thirds plant, is consistent with dietary recommendations and 
offers benefits for both health and the planet(15,16,17,18).
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Avoiding cow’s milk
People may avoid cow’s milk for a number of reasons, these include:

Lactose intolerance
People with lactose intolerance have difficulty digesting the sugar 
(lactose) found naturally in milk. Symptoms typically include 
diarrhoea, flatulence, stomach bloating or cramps following the 
consumption of food or drink containing lactose. As this does not 
involve the immune system, it is not classed as an allergy. 

People with lactose intolerance vary as to how much lactose they can 
tolerate. In some people a dash of milk will cause symptoms whilst 
others can tolerate a lot more. The incidence varies amongst 
different populations, being more common in some ethnic groups than 
others (19,20,21,22). 

Cow’s milk protein allergy
Cow’s milk protein allergy (CMPA), unlike lactose intolerance is 
classed as an allergy because the reaction to the cow’s milk protein 
involves the immune system. CMPA is one of the most common food 
allergies seen in babies and children, with symptoms starting after 
the introduction of cow’s milk. Symptoms can be similar to lactose 
intolerance, namely gastrointestinal in nature, but can also include 
reactions involving the skin, for example, eczema; respiratory 
disorders and occasionally anaphylaxis. Most children outgrow this 
allergy by adulthood(23,24,25,26).

All Oatly products are dairy free (free from lactose and milk pro-
tein). Additionally, as all our alternatives to milk (except Organic 
Oat drinks) are fortified with calcium, iodine, vitamin D, ribofla-
vin and vitamin B12, you can be confident that these important nutri-
ents are not missing from your diet. 

Oatly plain drinks can be used in cooking for most babies over 6 
months of age. Usually, they are suitable as a main drink after 2 
years of age. However, following a dietetic assessment, it may be 
decided that they are suitable after 1 year of age(25,27).

With regard to people who are allergic to cow’s milk, it is not 
unusual to see concomitant soya allergy. All of our products are 
dairy free and are also free from soya.

Oatly offers healthy dairy free alternatives to milk.
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Heart Health 

In England, over half of adults have blood cholesterol levels above 
the recommended target(28).

A healthy diet, low in saturated fats and containing plenty of fruit 
and vegetables is the cornerstone of a heart-healthy diet.

Additionally, a number of foods have now been shown to lower 
cholesterol. These are soluble fibres in foods such as oats, foods 
enriched with plant sterols or stanols, nuts and soya foods. Indeed, 
the inclusion of soluble (or viscous) fibres like those found in oats, 
as part of the popularised ‘Portfolio diet’, alongside other 
cholesterol foods, has yielded results which compare well to first 
generation statins(29,30,31).

Studies suggest oat consumption providing at least 3g beta-glucan 
daily could be expected to offer reductions in total and LDL- 
cholesterol in the region of 5%(4).

The patented process used to make Oatly’s drinks, means the beta- 
glucan remains intact. Consequently, all of our Oatly drinks are not 
only low in saturated fat but also contain beta-glucan.

Clinical studies show that the consumption of oat drink is linked with 
a reduction in cholesterol level when compared to cows’ milk and 
suggests that the presence of beta-glucan make oat drink a suitable 
alternative for people wishing to reduce their cholesterol(32,33).

Oat beta-glucan, as part of a healthy diet and lifestyle, has been 
shown to lower cholesterol*. One 250ml glass contains approximately  
1g of beta-glucan, one third of the 3g suggested daily intake.

Other foods that can help you introduce more beta-glucan are porridge, 
muesli or other oat based cereals, oat cakes, and oat enriched breads.

the daily suggested intake 
of beta-glucan for 

cholesterol reduction

oat  
drink

oat  
drink

oat  
drink

* High cholesterol is a risk factor for coronary heart disease.
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Organic Oat Drink 
Made from the purest oats, with just a 
few natural ingredients.  

Fat and saturated fat free, no added 
sugar and very low in salt. It is also 
a source of fibre. Available in 1 litre 
cartons.

Organic Oat Drink 
- chiled 
Made from the purest oats, with just a 
few natural ingredients.

Low in fat and saturated fat, no added 
sugar and very low in salt. It is also 
a source of fibre. Available in 1 litre 
cartons.

Made from the purest oats, with just a 

Fat and saturated fat free, no added 
sugar and very low in salt. It is also 
a source of fibre. Available in 1 litre 

Ingredients: Oat base (water, oats* 10%), 
sea salt.
* Organic ingredient.

Ingredients: Water, oats* 10%, rapeseed oil*, 
sea salt.
* Organic ingredient.
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Ingredients: Oat base (water, oats 10%), acid-
ity regulator (dipotassium phosphate), minerals 
(calcium carbonate, potassium iodide), salt, 
vitamins (D2, riboflavin, B12).

OAT DRINK SKINNY 
- CHILLED
Oat drink with a similar fat content to 
skimmed milk. No added fat. Use as you use 
skimmed milk – great in coffee and tea.

Fat and saturated fat free, no added sugar 
and very low in salt.

Rich in riboflavin, vitamin B12 and D; 
calcium and iodine. It is also a source of 
fibre. Available in 1 litre cartons.

Oat Drink - the original
The original oat alternative to milk.

Low in fat and saturated fat, no added 
sugar and very low in salt. 

Rich in unsaturated fat, riboflavin, 
vitamins B12 and D; calcium and iodine. 
It is also a source of fibre. Available 
in 1 litre cartons.

Ingredients: Oat base (water, oats 10%), 
rapeseed oil, calcium carbonate, calcium 
phosphates, salt, vitamins (D2, riboflavin 
and B12), potassium iodide.
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Ingredients: Oat base (water, oats 10%), 
rapeseed oil, acidity regulator (dipotassium 
phosphate), minerals (calcium carbonate, 
potassium iodide), salt, vitamins (D2, 
riboflavin, B12). 

OAT DRINK SEMI - CHILLED
Oat drink with a similar fat content to 
semi-skimmed milk. Use as you use semi-
skimmed milk, on cereals and in drinks
- great in coffee and tea.

Low in fat and saturated fat, no added 
sugar and very low in salt.

Rich in unsaturated fat, riboflavin, 
vitamin B12 and D; calcium and iodine. 
It is also a source of fibre. Available in 
1 litre cartons.

Oat drink
Barista Edition  
Designed specifically for use in 
coffee and tea. 

Low in saturated fat, no added sugar 
and very low in salt.

Rich in unsaturated fat, riboflavin, 
vitamins B12 and D; calcium and iodine. 
Available in 1 litre cartons.

Ingredients: Water, oats 10%, rapeseed oil, 
acidity regulator (dipotassium phosphate), 
calcium carbonate, salt, vitamins (D2, 
riboflavin, B12), potassium iodide. 
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Ingredients: Oat base (water, oats 10%), 
rapeseed oil, acidity regulator (dipotassium 
phosphate), minerals (calcium carbonate, potassium 
iodide), salt, vitamins (D2, riboflavin, B12).

OAT DRINK whole 
- CHILLED
Oat drink with a similar fat content to whole 
milk. Creamy taste. Use as you use whole 
milk, on cereals, in cooking and baking; 
and in drinks - great in coffee and tea.

Low in saturated fat, no added sugar and 
very low in salt.

Rich in unsaturated fat, riboflavin, 
vitamin B12 and D; calcium and iodine. 
Available in 1 litre cartons.

Oat Drink Chocolate
Popular with children and adults alike 
- delicious hot or cold!

Low in fat and saturated fat; and low 
in salt.

Rich in unsaturated fat, riboflavin, 
vitamins B12 and D; calcium and iodine. 
It is also a source of fibre. Available 
in 1 litre cartons.

Ingredients: Oat base (water, oats 10%), 
sugar (3,5%), cocoa powder (1%), rapeseed oil, 
calcium carbonate, calcium phosphates, salt, 
flavourings, vitamins (D2, riboflavin and B12), 
potassium iodide.
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Oat Drink Chocolate 
Deluxe - Chiled 
This oat drink is creamier than our other 
chocolate oat drink, has more (UTZ-certified) 
cocoa and less sugar.

Low in saturated fat and salt.

Rich in unsaturated fat, riboflavin, vitamins 
B12 and D; calcium and iodine. It is also a 
source of fibre. Available in 1 litre cartons.

Ingredients: Oat base (water, oats 10%), 
sugar 3%, rapeseed oil, cocoa powder 1.3%, 
calcium carbonate, calcium phosphates, natural 
flavourings, salt, vitamins (D2, riboflavin, B12), 
potassium iodide.
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Creamy oat & 
Organic Creamy Oat   
The oat alternative to single cream 
- great for cooking and pouring.

Only 13g fat/100 ml (32% less than 
single cream) and rich in unsaturated  
fat - containing only 1.5g and 1.2g 
saturated fat/100 ml respectively (88% and 90% less than 
single cream). They also have no added sugar and are very 
low in salt. Available in 250 ml cartons in the chiller 
cabinets and the specialist milk aisle respectively.

Creamy Oat Ingredients: Oat base (water, oats 10%), rapeseed oil, 
emulsifier (E472e), stabiliser (E415), iodised salt. 

Organic Creamy Oat Ingredients: Water, rapeseed oil*, oats* 9%, 
emulsifier (rapeseed lecithin*), stabilisers (xanthan gum, gellan 
gum), sea salt, algae (Lithothamnium calcareum).
* Organic ingredient.

Whipable 
Creamy Oat   
Whippable Creamy Oat is finally here
- you whip it up as fluffy as you like!

No added sugar and low in salt. 
Available in 250 ml cartons in the 
chiller cabinet.

Ingredients: Water, fully hydrogenated vegetable oils (coconut, 
rapeseed), oat base (oats, water), maltodextrin, emulsifiers 
(E472e, polysorbate 60), salt, acidity regulator (sodium citrate), 
stabilisers (E464, gellan gum), colour (beta carotene). 
The product contains 5% oats.
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OATGURT - PLAIN, GREEK style, 
BLUEBERRY AND STRAWBERRY  
Our Oatgurt is 100% plant-based with a creamy consistency like 
yogurt. 

Oatgurt is low in saturated fat and rich in unsaturated fats. 
It is also a source of calcium, iodine, vitamin B12 & D. 
Available in 400 g pots.

Plain Ingredients: Water, oats 12%, potato starch, rapeseed oil, 
modified potato starch, oat fiber, potato protein, acids (malic 
acid, lactic acid), calcium carbonate, calcium phosphate, salt, vi-
tamins (D2 and B12), potassium iodide.

Greek Style Ingredients: Water, oats 11%, rapeseed oil, potato 
starch, potato protein, acids (malic acid, lactic acid), stabiliser 
(pectin), calcium carbonate, calcium phosphate, salt, vitamins (D2 
and B12), potassium iodide.

Blueberry Ingredients:
Water, oats 10 %, sugar 5%, potato starch, rapeseed oil, modi-
fied potato starch, blueberry juice* 1,7%,  blueberry puree* 1,3%, 
oat fiber, potato protein, maize starch, acids (malic acid, lactic 
acid),  carrot juice*, hibiskus juice*, lemon juice*, natural fla-
vourings,  calcium carbonate, calcium phosphate, salt, vitamins (D2 
and B12), potassium iodide. 
* From concentrate.

Strawberry Ingredients:
Water, oats 10%, sugar 5%,  strawberry puree* 4,5%, strawberry 
juice* 3,9%, potato starch, rapeseed oil, modified potato starch,  
oat fiber, potato protein, maize starch, acids (malic acid, lactic 
acid),  natural flavourings,  lemon juice*, sweet potato juice*, ap-
ple juice*, radish juice*, cherry juice*,  calcium carbonate, cal-
cium phosphate, salt, vitamins (D2 and B12),  potassium iodide.
* From concentrate

12



CREAMY OAT SPREADS 
- PLAIN, GARLIC & CUCUMBER AND
TOMATO & BASIL  
Say Cheese! Oat-based and spreadable. 

No added sugar. Available in 150 g pot in the chiller cabinet.

Plain Ingredients: Water, rapeseed oil, fully hydrogenated vegeta-
ble oil (coconut, rapeseed), oat 9%, potato starch, potato protein, 
iodised salt, stabiliser (pectin), acids (malic acid, lactic acid).

Garlic and Cucumber Ingredients: Water, rapeseed oil, fully hy-
drogenated vegetable oil (coconut, rapeseed), oat 8%, cucumber 7%, 
potato starch, potato protein, garlic 1%, iodised salt, salt, corn 
starch, vinegar, stabiliser (pectin), acids (malic acid, lactic 
acid), black pepper.

Tomato and Basil Ingredients:
Water, rapeseed oil, fully hydrogenated vegetable oil (coconut, 
rapeseed), oat 8%, potato starch, potato protein, tomato puree 
1.5%, iodised salt, salt, basil 1%, dried tomato 0.5%, lemon juice, 
onion, garlic, stabiliser (pectin), corn starch, yeast extract, 
white pepper, acids (malic acid, lactic acid)
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WHIPPABLE 
Vanila custard  
An oat-based alternative to custard, 
delicious hot or cold.

Very low in salt. Available in 250 ml cartons 
in the chiller cabinets.

Ingredients: Oat base (water, oats 9%), 
sugar, rapeseed oil, fully hydrogenated 
coconut and rapeseed oil, emulsifiers (E472b, 
E472e), vanilla flavour, stabiliser (E415), 
iodised salt, colour (beta carotene).

Creamy oat fraiche
Use this oat-based fermented cooking 
base as you would use crème fraîche.

With no added sugar and very low in 
salt. It is also a source of calcium. 
Available in 200 ml pots in the 
chiller cabinets.

Ingredients: Fermented oat base (water, oats, starter culture), 
rapeseed oil, fully hydrogenated coconut- and rapeseed oil, potato 
starch, emulsifier (E472e), stabilizer (E407), acids (malic acid, 
lactic acid), calcium carbonate, calcium phosphate.
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Ice cream - Chocolate Fudge, 
Hazelnut Swirl, Salted Caramel, 
Strawbery and vanila.
Our luxury, oat-based ice cream. 100% plant-based. 
Available in 500 ml tubs.

Ice cream - Chocolate Fudge, Ice cream - Chocolate Fudge, Ice cream - Chocolate Fudge, 
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Nutritional comparison 
of Oatly and cow’s milk
Nutrition 
information
(per 100ml)

Cow’s milk 
(semi-
skimmed)

Oatly 
Organic 
Oat Drink

Oatly Organic 
Oat Drink
- chilled

Oatly 
Oat Drink 
Skinny

Oatly 
Oat Drink 
Original 

Energy kcals (kJ) 47 (201) 40 (160) 46 (193) 37 (154) 50 (190)

Fat (g) 1.8 0.5 1.5 0.5 1.5 

of which saturated (g) 1.1 0.1 0.2 0.1 0.2 

Carbohydrates (g) 4.8 6.7 6.7 6.6 6.6

of which sugars (g) 4.8 4.1* 4.1* 4.1* 4.1*

Fibre (g) 0 0.8 0.8 0.8 0.8

Protein (g) 3.6 1 1 1 1

Salt (g) 0.1 0.11 0.10 0.1 0.11

Vitamin D  (µg) Trace - - 1.1  (22%**) 1.1  (22%**)

Riboflavin (mg) 0.25 - - 0.21 (15%**) 0.21 (15%**)

Vitamin B12 (µg) 0.9 - - 0.38 (15%**) 0.38 (15%**)

Calcium (mg) 124 - - 120  (15%**) 120  (15%**)

Iodine (µg) 31 - - 22.5 (15%**) 22.5 (15%**)

Nutrition 
information
(per 100ml)

Oatly 
Oat Drink 
Semi

Oatly 
Barista 
Edition

Oatly 
Oat Drink 
Whole

Oatly 
Oat Drink 
Chocolate

Oatly 
Oat Drink
Chocolate
Deluxe

Energy kcals (kJ) 46 (191) 59 (247) 57 (239) 60 (250) 69 (289)

Fat (g) 1.5 3 2.8 1.5 2.5

of which saturated (g) 0.2 0.3 0.3 0.2 0.3

Carbohydrates (g) 6.6 6.6 6.6 10 9.7 

of which sugars (g) 4.1* 4* 4.1* 7.5* 7.1*

Fibre (g) 0.8 0.8 0.8 1.1 1.2

Protein (g) 1 1 1 1.2 1.3

Salt (g) 0.1 0.10 0.1 0.16 0.11

Vitamin D  (µg) 1.1  (22%**) 1.1  (22%**) 1.1  (22%**) 1.1  (22%**) 1.1  (22%**)

Riboflavin (mg) 0.21 (15%**) 0.21 (15%**) 0.21 (15%**) 0.21 (15%**) 0.21 (15%**)

Vitamin B12 (µg) 0.38 (15%**) 0.38 (15%**) 0.38 (15%**) 0.38 (15%**) 0.38 (15%**)

Calcium (mg) 120  (15%**) 120  (15%**) 120  (15%**) 120  (15%**) 120  (15%**)

Iodine (µg) 22.5 (15%**) 22.5 (15%**) 22.5 (15%**) 22.5 (15%**) 22.5 (15%**)

* Natural sugars from oats (with Oat Drinks - Chocolate and Chocolate Deluxe having 3.5g 
and 3g added sugar respectively. The remainder is natural sugars from oats)
** Of the Nutrient Reference Values (NRV)
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Nutritional Comparison 
of Oatly and dairy yogurt

Nutrition
information 
(per 100ml)

Dairy
Single 
Cream

Oatly 
Organic 
Creamy Oat

Oatly 
Creamy 
Oat

Dairy 
Whipping 
Cream

Oatly
Whippable 
Creamy Oat

Energy kcals (kJ) 193 (798) 146 (602) 150 (600) 373 (1537) 253 (1045)

Fat (g) 19.1 13 13 39.5 23

of which saturated (g) 12.2 1.2 1.5 24.7 22

Carbohydrates (g) 2.2 5.8 6 2.6 11

of which sugars (g) 2.2 3.6* 3.5* 2.6 2.3

Fibre (g) 0 0.9 0.7 0 0.5

Protein (g) 3.3 0.9 1 2 <0.5

Salt (g) 0.03 0.11 0.1 0.06 0.22

* Natural sugars from oats.

Nutritional comparison 
of Oatly and dairy cream

Nutrition 
information
(per 100ml)

Plain 
dairy 
yogurt

Oatgurt 
Plain 

Greek
dairy 
yogurt

Oatgurt 
Greek 
style

Fruit 
dairy 
yogurt

Oatgurt 
Blueberry

Oatgurt 
Strawberry

Energy kcals (kJ) 79 (333) 84 (350) 133 (551) 145 (603) 109 (463) 101 (423) 101 (423)

Fat (g) 3 3.5 10.2 10 3 3.3 3.2

of which saturated (g) 1.9 0.3 6.8 0.8 2 0.3 0.3

Carbohydrates (g) 7.8 11 4.8 10 17.7 16 16

of which sugars (g) 7.8 4.4* 4.5 4.1* 16.6 9.0 9.3

Fibre (g) 0 1.0 0 0.9 0 0.9 1.1

Protein (g) 5.7 1.5 5.7 3.3 4 1.3 1.4

Salt (g) 0.2 0.10 0.17 0.11 0.14 0.06 0.06

Vitamin D (ug) 0 1.1 (22%) 0.1 1.1 (22%) 0.1 1.1  (22%) 1.1  (22%)

Vitamin B12 (ug) 0.2 0.38(15%) 0.2 0.38(15%) 0.3 0.38 (15%) 0.38 (15%)

Calcium (g) 200 143 (18%) 126 131 (16%) 122 125 (16%) 122  (15%)

Iodine (ug) 63 22.5(15%) 39 22.5(15%) 27 22.5(15%) 22.5 (15%)
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NUTRITIONAL COMPARISON OF OATLY 
WITH DAIRY SPREADABLE CHEESE

Full details for all our UK Oatly products, including 
ingredients and nutrition information, can be found at 
oatly.com/uk/products

Nutrition 
information
(per 100ml)

Spreadable 
cheese, 
soft white, 
full fat

Plain Garlic & 
Cucumber

Tomato & 
Basil

Energy kcals (kJ) 252 (1041) 233 (966) 213 (883) 224 (926)

Fat (g) 24.4 20 18 19

of which saturated (g) 16 8 7.1 7.1

Carbohydrates (g) 3.0 9.7 9.5 9.6

of which sugars (g) 3.0 3.6 3.4 3.7

Fibre (g) 0 0.8 0.8 0.9

Protein (g) 5.3 3.2 2.9 3

Salt (g) 0.65 0.71 1.2 1.2

18



       references
1. PHE, FSA, MRC (2018). NDNS: results from Years 7 to 8 (combined) 

of the rolling programme for 2014/2015 and 2015/2016. 
Accessed online: https://www.gov.uk/government/collections/
national-diet-and-nutrition-survey (August 2019).

2. Mann KD, et al (2015). Low whole grain intake in the UK: results 
from the National Diet and Nutrition Survey rolling programme 
2008-11. BJ Nutr;113:1643-1651

3. Butt MS, et al (2008). Oat:unique among the cereals. Eur J Nutr; 
47(2):68-79.

4. Whitehead A, et al (2014), Cholesterol-lowering eff ects of oat beta-
glucan: a meta-analysis of randomised controlled trials. Am J Clin 
Nutr:100:1413-21.

5. Beck E, et al (2009). Oat beta-glucan increases postprandial 
cholecystokinin levels, decreases insulin response and extends 
subjective satiety in overweight subjects. Mol Nutr Food Res; 
53:1343-1351.

6. European Food Safety Authority (2010). Scientifi c opinion on the 
substantiation of a health claim related to oat beta-glucan and 
lowering blood cholesterol and reduced risk of (coronary) heart 
disease pursuant to Article 14 of Regulation (EC) No 1924/2006. 
EFSA Journal; 8(12):1885.

7. BDA (2016). Wholegrains. Food Fact Sheet. Accessed online: 
https://www.bda.uk.com/foodfacts/wholegrains.pdf 
(August 2019).

8. Ryan D, et al (2007). Bioactivity of oats as it relates to 
cardiovascular disease. Nutr Res Rev; 20:147-162.

9. Flight I & Cli� on P (2006). Cereal grains and legumes in the 
prevention of coronary heart disease and stroke: a review of the 
literature. Eur J Clin Nutr; 60:1145-1159.

10. McEvoy CT, et al (2012) Vegetarian diets, low-meat diets and health: 
a review. Public Health Nutr;15(12):2287-94.

11. Melina V, et al (2016) Position of the Academy of Nutrition and 
Dietetics: Vegetarian Diets; Journal of the Academy of Nutrition and 
Dietetics;116(12):1970- 1980.

12. Springmann, M, et al (2016) Analysis and valuation of the health and 
climate change cobenefi ts of dietary change. PNAS; 113 (15): 4146-
4151

13. FAO(2010). Final document: International Scientifi c Symposium 
Biodiversity and Sustainable Diets: United against Hunger. 3-5 
November 2010, Food and Agriculture Organisation, Rome.

14. Oatly (2019). How do you calculate a food’s climate impact? 
Accessed online: https://www.oatly.com/uk/klimatavtryck/how-
and-why (August 2019).

15. The Eatwell Guide. Accessed online: NHS choices (2016). Accessed 
online: http://www.nhs.uk/Livewell/Goodfood/Pages/the-eatwell-
guide.aspx (August 2019).

16. WWF (2017 Aug). Eating for 2 degrees new and updated 
LivewellPlates Revised edition Accessed online: 
https://www.wwf.org.uk/eatingfor2degrees (August 2019).

17. British Dietetic Association (2019). One Blue Dot: Environmentally 
Sustainable Diet Toolkit. Accessed online: www.bda.uk.com/
professional/resources/environmentally_sustainable_diet_
toolkit_-_one_blue_dot (Oct 2019).

18. Willett W, et al (2019). Food in The Anthropocene: the EAT-Lancet 
Commission on Healthy Diets From Sustainable Food Systems.
thelancet.com/commissions/EAT (June 2020)

19. Matthews SB, et al (2005). Systemic lactose intolerance: a new 
perspective on an old problem. Post Grad Med J; 81:167-173.

20. NHS choices (2015). Dairy and alternatives in your diet. 
Accessed online: http://www.nhs.uk/Livewell/Goodfood/Pages/
milk-dairy-foods.aspx (August 2019).

21. Stanton H (2014). Lactose Intolerance in Infants and Children. 
Complete Nutrition; 14(3):59-62.

22. Heyman MB (2006). Lactose Intolerance in Infants, Children and 
Adolescents. Pediatrics; 118:1279-1286.

23. Meyer R (2013). Cows’ Milk Protein Allergy in Infants & Paediatrics. 
Complete Nutrition; 13(2):12-14.

24. National Institute for Clinical Excellence (2011). Diagnosis and 
assessment of food allergy in children and young people in primary 
care and community settings. CG116.

25. Luyt D, et al (2014). BSACI guideline for the diagnosis and 
management of cow’s milk allergy. Clin Exp Allergy; 44:642–672. 
Accessed online: http://www.bsaci.org/Guidelines/milk-allergy
(August 2019).

26. Venter C, et al (2017). Better recognition, diagnosis and 
management of non IgE mediated cow’s milk allergy in infancy: 
iMAP - an international interpretation of the MAP (Milk Allergy in 
Primary Care) guideline. Clin Transl Allergy;7:26.  Accessed online: 
https://ctajournal.biomedcentral.com/articles/10.1186/s13601-
017-0162-y (August 2019).

27. BDA (2017). Suitable milks for children with cows milk allergy. 
Food Fact Sheet. Accessed online: https://www.bda.uk.com/
foodfacts/CowsMilkAllergyChildren.pdf (August 2019).

28. Townsend N, et al (2015). Cardiovascular disease statistics 2015 
edition. British Heart Foundation: London.

29. Jenkins DJA, et al (2005). Direct comparison of a dietary portfolio of 
cholesterol-lowering foods with a statin in hypercholesterolemic 
participants. Am J Clin Nutr; 81(2): 380-387.

30. Jenkins DJ, et al (2006). Assessment of the longer-term eff ects of a 
dietary portfolio of cholesterol-lowering foods in hypercholester- 
olemia. Am J Clin Nutr; 83 3: 582-91.

31. Chiavaroli L, et al (2018). Portfolio Dietary Pattern and 
Cardiovascular Disease: A Systematic Review and Meta-analysis of 
Controlled Trials. Prog Cardiovasc Dis; 61:43-53. 
Accessed online: https://www.sciencedirect.com/science/article/pii/
S003306201830094X?via%3Dihub (August 2019).

32. Onning G, et al (1998). Eff ects of Consumption of Oat Milk, Soya 
Milk, or Cow’s Milk on Plasma Lipids and Antioxidative Capacity in 
Healthy Subjects. Ann Nutr Metab; 42: 211-220.

33. Onning G, et al (1999). Consumption of Oat Milk for 5 Weeks Lowers 
Serum Cholesterol and LDL Cholesterol in Free-Living Men with 
Moderate Hypercholesterolemia. Ann Nutr Metab; 43: 301-309.

19





Jan 2021

oatly.com/uk/hcp


