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Abstract

Up today technological processes are intended to produce safe and palatable food
products. Yet, it is also expected that processing produces healthy and sustainable
foods. However, due to the dramatic increase of chronic diseases prevalence
worldwide, i.e., obesity, type 2 diabetes, cardiovascular diseases, and some cancers,
ultraprocessing has been pointed out as producing unhealthy foods, rich in energy
and poor in protective micronutrients and fiber, i.e., “empty” calories. Indeed the
1980s saw massive arrivals of ultraprocessed foods in supermarkets, i.e., fractionated–
recombined foods with added ingredients and/or additives. Epidemiological studies
clearly emphasized that populations adhering the most to ultraprocessed foods,
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