Food and Nutrition Labeling /\,,' |
What are we really looking for?

IFT Chicago Section
September 9, 2013

Janet E. Collins, Ph.D., R.D., CFS
IFT President, 2013-2014

oy

E feeding the minds
. that feed the world




9 September 2013

Overview of Presentation

Background and history
What's on a label

What else can | put on a label
Product claims

Consumer ‘right to know’
What is next?




What is the role of reqgulators?

- Watch dog

= Policeman

= Rules maker
= Enforcer

Regulators do not set policy
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U.S. Food Labeling Policy:
A little cement mix in your milk?

What is the Safety Mandate?

Federal Food, Drug and Cosmetic Act

Food Adulteration

— Intentional- economic

— Accidental- commingling on processing line

Food Inspection
— Amendments for meat, poultry, milk and others

Food Standards
— USDA and international

 Food Labeling

— FDA, USDA/FSIS and
international
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US Labeling Requirements:
Prepackaged Food Labeling
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Australian Food Label: Fruit Yogurt

377 3 Name or description of the food

%4 Nutrition information panel

& Date marking

B Labels must tal the truth
10 Lagibllity requirements .-

5 Information for allergy ELIffEI‘E'I"S.'._-.

4 Food recall Information

11 Directions for use and storage
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Teach Them Early About Labeling!
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U.S. Food Label Elements
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What 1s In a Nutrition Facts Panel?

Start here

Check the
total calories
per serving

Limit thesa
nutrients

iGet enough of
these nutrients

Quick Guide to
%% Daily Value:
5% or less

is low

20% or more
is high

Nutrition Facts

Sarving Siza 1 slica @7g)
Sarvings Per Containar &

Amount Per Serving
Calories 180 Calories from Fat 20

Total Fat 10g
Saturated Fat 2.5g
Trans Fat 2g

Cholesterol Omg

Sodium 300mg

Total Carb 159
Dietary Fiber less than 19
Sugars 19

Protein 39

American Heart
Association website

Vitarmin A 0%
Calcium 45%
Thiarmin 8%G
Miacin 6%
*Percent Daily Values are based on

a 2,000 calorie diet. Your daily valuss
may be higher or lower depending on
yvour calorie neaeds.

WVitarmin S 4945
Iron 6%
Ribocflawin 6%

IFT



ﬁl
TSN Facts Up Front

The Association of Food, Beverage
and Consumer Products Companies

Facts Up Front
Front-of-Pack sdJnE{uTﬂ m&gﬁ
Labeling Initiative







F.D.A. seeks front-of-package
nutrition labeling input

Grilled whvie meat chicken
' &n apple reduction with
Cranberties, french oyt reen #
0eans & whole whegat ngal
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8O PReservATivES

WASHINGTON — The Food and Drug Ad-
ministration has requested that any parties
interested in the issues of front-of-package nu-
trition labels and retail shelf tags submit com-
ments as well as data regarding the topics.
Specifically, the agency would like to leam
more about the extent to which consumers no-
tice, use and understand nutrition symbols on
front-of-package labeling of food packages or on
shelf tags in retail stores; research that assesses
and compares the effectiveness of particular

approaches to front-of-package labeling; graphic
design, marketing and advertising data and in-
formation that may help develop better point-of-
purchase nutrition information; and how point-
of-purchase information may affect decisions by

~ food manufacturers to reformulate products.

The FD.A. raised the issue in January 2008

¢ and said at that time it would be developing a
~ regulation addressing front-of-package nutrition

labels to ensure consumers are not confused or
misled by front-of-package symbols. The agency
said it would propose a regulation to define the
nutritional criteria that would have to be met by
food companies making front-of-package claims
about a product'’s nutritional quality.

The FD.A. is accepting comments un-
til July 28, 2010. Comments may be sent to
www.regulations.gov, by entering Docket No.
FDA-2010-N-0210. Written comments also may
be sent to the Division of Dockets Management

(HFA-305) Food and Drug Administration, 5630
Fishers Lane, Room 1061, Rockville Md., 20852. mx
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Marketing Decisions...
What more can | put on the label?
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How Much Information is Enough?

= Product of USA, All Natural, No Preservatives,
Attractive Pictures
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Product Claims:
Truthful and Not Misleading

Flickr/RaubDaub [
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Organic Production and Claims

* Organic production and labeling
— Standards in the US, administered by USDA
— Standards in Codex -- &, |
— Voluntary Labeling

* Natural is not defined!
— Not synthetic?
— Hexane extraction?
— Plants grown from GM seeds!

ORGANI/
USDA

=/

If you see either of these labels, you can
be sure the product is at least 95%
organic.

e W
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Organic Potatoes: What’s Wrong Here?




Product Claims
Truthful, non-misleading, verifiable

W Whole Grain Cereal
REALLY? £

it
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Do you know
what yo’re eating?

Truthful- Not
misleading
with regard to
safety
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Intentional Additives:
How Best to Communicate?
lad dressinc

m Sa
' verclits: water, vegetable oils _
ontains geneticly modified soyabeanoul].
SUgar VmMeTar—Todfed—=ts —ee starch,
salt, Mmustard (water, mustard seed, vinegar,

t, spices, herbs), egg yolk, thickener

llt12 » acids (E330), presewatives%
colours*(E160a), antioxidant (E385):

foduced in: The Netherlands. Store in a
Cool, dry place. Shake before use. GLASBAK

™ . X /‘1\ -
This is truthful, not misleading; is it helpful? lFr
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Consumers: “Right to Know”
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US Food Labeling Policy

= US food labeling policy for all packaged foods (as with Codex Alimentarius)

= Mandatory labeling elements
- Manufacturer and location
- Name of product and ingredients
- Nutrition Facts Panel

= Voluntary labeling information (including claims) must be
- Truthful
- Verifiable (through documentation, certification, analysis- product tracing)
- Not misleading either through words used or comparisons made

Marketing claims are voluntary- truthful, verifiable and non-mislea(il’ng
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Summary and Take Home Messages

Food labeling is intended to provide information to consumers
about what is in the food that they purchase

Food labeling must be truthful and not misleading

Information that is ‘material’ to the nutritional content,
composition or end use of the product is mandatory
Information in the United States

Cultural considerations affect consumer messaging and
communication about food globally

“Right to know” labeling begs the question—Know what?
What is it that consumers want to know?
— Mandatory elements

— Voluntary elements/claims
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