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1 Nufrition and Health Claims (CAC/GL 23-1397)

GUIDELINES FOR USE OF NUTRITION AND HEALTH CLAIMS

CAC/GL 23-1887

Nutrition claims should be consistent with national nutrition policy and support that policy. Only nutrition claims
that support national nutriion policy should be allowed.

Health claims should be consistent with national health policy, including nutrition policy, and support such
policies where applicable. Health claims should be supported by a sound and sufficient body of scientific
evidence o substantiate the claim, provide truthful and non-misteading information to aid consumers in
choosing healthful diets and be supported by specific consumer education. The impact of health claims on
consumers’ eating behaviours and dietary patterns should be monitored, in general, by competent authorities.
Claims of the type described in section 3.4 of the Codex Genera/ Guidefines on Claims are prohibited.

1. SCOPE

1.1 These guidelines relate to the use of nuirition and health claims in food labelling and, where required by the
authorities having jurisdiction, in advertising .

1.2 These guidelines apply to all foods for which nutrition and heafth claims are made without prejudice 1o specific
provisions under Codex standards or Guidelines releting to Foods for Special Dietary Uses and Foods for

Special Medical Purposes.

1.3 These guidelines are iniended to supplement the Codex General Guidelines on Claims and do not supersede
any prohibitions contained therein.

14 Nutriion and health claims shall not be permitted for foods for infants and young children except where
specifically provided for in relevant Codex standards or national legisiation.

2, DEFINITIONS

24 Nutrition claim means any representation which states, suggests or implies that & fooed has particular
nutriional properties including but not limited to the energy value and to the content of protein, fat and
carbohydrates, as well as the content of vitamins and minerals. The following do not constitute nutrition claims:
(a) the mention of substances in the list of ingredients;

(b} the mention of nutrients as a mandatory part of nutrition labelling;
“{c) gquantitative or qualitative declaration of certain nutrients or ingredients on the label if required by national
" legislation. : :

by

2.1.1 Nutrient contenf claim is a nutrition claim that describes the level of a nuirient contained in a food.
(Examples: "source of calcium™; "high in fibre and low in fat’.)

2.1.2 MNutrient comparative claim is a claim that compares the nutrient levels and/or energy value of twe or more
foods, 3
(Examples: “reduced”; "less than”; “fewer”, “increased”; “more than™.)

2.2 Health claim means any representation that states, suggests, or implies that a relationship exists between a
food or a constituent of that food and health. Health claims include the following:

221 Nuftrient function claims ~ a nutrition claim that describe; the physiological role of the nufrient in growth,
development and normal functions of the body.

Advertising means any commercial communicaiion to the public, by any means other than labelling, in order to promote directly or |nd|recﬂy the sale or
intake of a food through the use of nutrition and heaith claims in relafion to the food and its ingredients.

{Edopted in 1897, Revised in 2004. Amended in 2001, 2008, 2008, 2010 and 2071. Annex adopted 2008
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Example; : :

"Nutrient A (naming a physiological role of nutrient A in the body in the maintenance of health and
promotion of normal growth and development). Food X is a source off high in nutrient A.”

222 Other function claims — These claims concem specific beneficial effects of the consumption of foods ar their
constituents, in the context of the total diet on normal functions or biological activities of the body. Such claims
relate to a positive contribution to health or to the improvement of a function or to modifying or preserving
health. ’

Examples:
“Substance A (naming the effect of substance A on improving or modifying a physiological function or
biclogical activity associated with health). Food Y contains x grams of substance A.”

2.2.3 Reduction of disease risk cfafms — Claims relating the cons'umption of a focd or food constituent, in the
context of the total diet, to the reduced risk of developing a disease or health-related condition.

Risk reduction means significantly altering a major risk factor(s) for a disease or health-related condition,
Diseases have multiple risk factors and altering one of these risk factors may or may not have g hansficial
effect. The presentation of risk reduction claims must ensure, for example, by use of appropriate language and
reference to other risk factors, that consumers do not interpret them as pravention claims.

Examples:
"A healthful diet low in nutrient or substance A may reduce the risk of disease D,
- Food X is low in nutrient or substance A.”

“A healthful diet rich in nutrient or substance A may reduce the risk of disease D.

Food X is high in nutrient or substance A"

3. NUTRITION LABELLING
Any food for which a nutrition or health claim is made should be labelled with a nutrient declaration in accordance
with Section 3.of the Codex Guidelines on Nutrition Labelling.

4, NUTRITION CLAIMS

4.1 The only nutrition claims permitted shall be those relating to energy, protein, carbohydfate, and fat and
components thereof, fibre, sodium and vitamins and minerals for which Nutrient Reference Values (NRVs)
have been laid down in the Codex Guidelines for Nutrition Labelling.

5, NUTRiENT CONTENT CLAIMS

5.1 When a nutrient content claim that is listed in the Table to these Guidelines or 2 synonymous claim is made,
me‘ébgdiﬁons specified in the Table for that claim should apply.

52 Where a food is by its nature Jow in or free' of the hutn'ent that is the subject of the claim, the term describing

" the level of the nutrient should not immediately precede the name of the food but should be in the form "a low

(naming the nutrient) food” or “a (naming the nutrient)-free food™.
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Table of conditions for nutrient content claims

40 keal (170 kJ) per 100 g {solids)

Low or
Energy 2 keal (80 kd) per 100 mi (liquids)
Free 4 kcal per 100 m! (fiquids)
3 g per 100 g (solids)
Low g
Fat 1.5 g per 100 m! (fiquids)
Free 0.5 g per 100 g (solids) or 100 mi {liquids)

1.5 g per 100 g (solids)
Low 0.75 g per 100 ml (liquids)
and 10% of energy from saturated fat’

0.1 g per 100 g (solids)

Free 0.1 g per 100 mi (liquids)

0.02 g per 100 g (solids)

Low 0.01 g per 100 mi (liquids)

0.005 g per 100 g (soiids)
Cholesterol? 0.005 g per 100 mi {liquids)
Free and, for both claims, Jess than:1.5 g saturated fat per 100 g
(solids})
0.75 g saturated fat per 100 ml (fiquids)
and 10% of energy from saturated fat

0.5 g per 100 g (sofids)
0.5 g per 100 mf (liquids)

Sugars ) Fres

Low 0.12gperi00g
Sodium Very Low 0.04gperi00g
Free 0.005 g per 100 g

10% of NRV per 100 g (solids)
5% of NRV per 100 mi (iquids}

Brotein Source or 5% of NRV per 100 keal (12% of NRV per 1 MJ)
~ or 10% of NRV per serving
High 2 times the values for "source”

15% of NRV per 100 g {solids)
7.5% of NRV per100 ml (fiquids)

Source
. ) or 5% of NRV per 100 kcal (12% of NRV per 1 MJ)

Vitamins and Minerals or 15% of NRV per serving

High 2 times tfwe value for “source”

3 g per 100 g° or 1.5 g per 100 kcal

Source or 10 % of daily reference value per serving*
Dietary Fibre

High 6 g per 100 g* or 3 g per 100 keal

or 20 % of daily reference value per serving*

2 jnthe case of the claims for saturated fat a_nd :holestgml. trans fatly acids should be taken inte account where applicabie.
3 Conditions for nutrient content claims for dietary fibre in liquid foods to be determined at national level.
4 Serving size and daily reference value to be determined at national level.

\’\v
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COMPARATIVE CLAIMS

6.1

6.2

6.2.1

6.2.2

8.3

8.4

Comparative claims should be permitted subject to the following conditions and based on the food as sold,
taking into account further preparation required for consumption according to the instructions for use on the
label: -

The foods being compared should be different versions of the same food or similar foods. The foods being
compared should be clearly identified.

A statement of the amount of difference in the energy value or nutrient content should be given. The following
information should appear in close proximity to the comparative claim:

The amount of difference related to the same quantity, expre_ssed as a percentage, fraction, or an absolute
amount. Full details of the comparison should be given.

The identity of the food(s) to which the food is being compared. The food(s) should be described in such a
manner that it (they)} can be readily identified by consumers.

The comparison should be based on a relative difference of at least 25% in the energy value or nuirent
content, except for micronutrients where a 10% difference in the NRV would be acceptable, between the
compared foods and a minimum absolute difference in the energy value or nutrient content equivalent to the
figure defined as “low” or as a “source” in the Table io these Guidelines.

The use of the word “light” should follow the same criteria as for “reduced” and include an indication of the
characteristics which make the food “light”.

HEALTH CLAIMS

7.2

Health claims should be permitted p)rovided that -all of the following condifions are met: _

Health claims must be based on current relevant scientific substantiation and the level of proof must be

sufficlent to substantiate the type of claimed effect and the relationship to heaith as recognized by gererally

accepted scientific review of the data and the scientific substantiation should be reviewed as new knowledge

becomes available.” The health claim must consist of two parts:

1) Information on the physiological role of the nutrient or on an accepted diet-heaith relationship; followed by

2) Information on the composition of the product relevant to the physiological role of the nutrient or the
accepted diet-health relationship unless the relationship is based on a whole food or foods whereby the
research does not link to specific constituents of the food.

Any health claim must be accepted by or be acceptable to the competent authorities of the country where the
product is sold.

The-claimed benefit should arise from the consumption ofa reasonable quantity of the food or food constituent
in thescontext of a healthy diet.

If the claimed benefit is attributed to a constituent in the food, for which a Nutrient Reference value is

established, the food in question should be:

(i) asource of or high in the constituent in the case where increased consumption is recommended; or,

(i) low in, reduced in, or free of the constituent in the case where reduced consumption is recommended.
Where applicable, the conditions for nutrient content claims and comparative ciaims will be used to

determine the levels for "high”, “low”, “reduced”, and “free”,

Only those essential nutrients for which a Nutrient Reference Vajue (NRV) has been established in the Codex
Guidelines on Nutrition Labelling or those nuirients which are mentioned in officially recognized dietary
guidelines of the national authority having jurisdiction, should be the subject of a nutrient function claim.

Health claims should have a clear regulatory framework for qualifying and/or disqualifying conditions for
eligibility to use the specific claim, including the ability of competent national authorities to prohibit claims
made for foods that contain nutrients or constituents in amounts that increase the risk of disease or an
adverse health-related condition. The health claim should not be made if it encourages or condones excessive
consumption of any food or disparages good dietary practice.

See Annex.
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7.3 If the claimed effect is atiributed to a constituent of the food, there must be a validated method to quantify the
food constituent that forms the basis of the claim. ‘

74 The foliowing information shouid appear on the label or labslling of the food bearing health claims:

7.4.1 A statement of the quantity of any nuirient or other constituent of the food that is the subject of the claim.

742 The target group, if appropriate.

743 How to use the food to obtain the claimed benefit and other lifestyle factors or other dietary sources, where
appropriate.

744 If appropriate, advice to vuinerable groups on how to use the food and to groups, if any, who need to avoid the
food.

7.4;5 Maximum safe intake of the food or constituent where necessary.

74.8 How the food or food constituent fits within the context of the total diet.

7A7 A statement on the importance of maintaining a healthy diet.

8.  CLAIMS RELATED TO DIETARY GUIDELINES OR HEALTHY DIETS
Claims that relate to dietary guidefines or “healthy diets” should be permitted subject to the following
conditions:

8.1 Only claims related to the pattem of eating contained in dietary guidelines officially recegnized by the
appropriate national authority.

8.2 Flexibility in the wording of claims is acceptable, provided the claims remain faithful to the pattern of eating
outlined in the dietary guidelines.

8.3 Claims related to a “healthy diet” or any synonymous term are considered {o be claims about the pattern of
sating contained in distary guidelines and should be consistent with the guidelines.

84 Foods which are described as part of a healthy diet, healthy balance, etc., shouid not be based on selective
consideration of one or more aspects of the food. They shouid satisfy certain minimum criteria for other major
nutrients related to dietary guideiines.

8.5 Foods should not be described as *healthy” or be represented in a manner that implies that a food in and of
itself will impart-health.

8.6

Foods may be described as part of a “healthy diet” provided that the label carries a statement relating the food
to the pattern of eating descnbed in the dietary guidelines. -
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ANNEX: RECOMMENDATIONS ON THE SCIENTIFIC
SUBSTANTIATION OF HEALTH CLAIMS'

1. SCOPE

. 1.1 These Recommendations are intended to assist competent national authorities in their evaluation of health claims in

order to determine their acceptability for use by the industry. The recommendations focus on the criteda for
substantiating a health claim and the general principles for the systematic review of the scientific evidence. The criteria
and principles apply to the three types of health claims as defined in Section 2.2 of the Guidelines for use of nutrition and
health claims.

1.2 These recommendations include consideration of safety in the evaluation of proposed health claims, but are not
intended for the complete evaluation of the safety and the quality of a food, for which relevant provisions are laid out by
other Codex Standards and Guidelines or general rules of existing national legislations.

2. DEFINITIONS

For the purposes of this Annex:

2.1 Food or food constituent refers to energy, nutrients, related substances, ingredients, and any other feature of a food,
a whole fpod, or a category of foods on which the health claim is based. The category of food Is included in the definftion
because the category itself may be assigned a common property of some of the individual foods making it up.

2.2 Health effect refers to a health outcome as defined in sections 2.2.1 t0 2.2.3 of the Guidelines.

3. SCIENTIFIC SUBSTANTIATION OF HEALTH CLAIMS

2.1. Process for the substantiation of health claims

The systematic review of the scientific evidence for health claims by competent national authorities takes into account
the general principles for substantiaﬁoq. Such’a process typically includes the following steps:

(a) Identify the proposed relationship between the food or food constituent and the health sffect;

(b) Identify appropriate valid measurements for the food or food ‘constituent and for the health effect;
(c) Identify and categorise all the relevant scientific data:

(d) Assess the quality of and interpret each relevant scientific study;

(e) Evaluate the totality of the avallable relevant scientific data, weigh the evidence across studies and
determine if, and under what circumstances, a claimed relationship is substantiated.

3.2. Criteria for the substantiation of health claims

3.2.1 The following criteria are applicable to the three types of health claims as defined in section 2.2 of the
Guidelines for use of nutrition and health claims:

(a) Health claims should primarily be based on evidence provided by well-designed human intervention studies.
Human “observational studies are not generally sufficient per se to substantiate a health claim but where
relevant they may contribute to the totality of evidence. Animal model studies, ex vivo or in vifro data may be
provided as supporting knowledge base for the relationship between the food or food constituent and the heatth
effect but cannot be considered as sufficient per se to substantiate any type of health claim.

(b) The totaﬁty'of the evidence, including unpublished data where appropriate, should be identified and reviewed,
including: evidence to support the claimed effect; evidence that contradicts the claimed effect; and evidence that
is ambiguous or unclear. : Co

(c) Evidence based on human studies should demonstrate a consistent association between the food or food
constituent and the health effect, with little or no evidence to the contrary,

3.2.2 Although a high quality of scientific evidence should always be maintained, substantiation may take into account
specific situations and alternate processes, such as:

(a) ‘Nutrient function’ claims may be substantiated based on generally accepted authoritative statements by
recognised expert scientific bodies that have been verified and validated over time,

(b) Scrme Health claims, such as those involving a relationship between a food category and a health effect, may be
substantiated based on observational evidence such as epidemiological studies. Such studies should provide a
consistent bedy of evidence from a number of well-designed studies. Evidence-based dietary guidelines and

! This document should be read in conjunction with the Woriing Principles for Risk Analysis for Food Safety for Application by Governments (CAC/GL 82~
2007)
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authoritative statements prepared or endorsed by a competent authoritative body and meeting the same high
scieniific standards may also be used.

3.3. Consideration of the evidence

. 3.3.1 The scientific studies considered relevant for the substantiation of health claim are those addressing the relationship
between the food or food constituent and the health effect. In case of a claimed heaith effect that cannot be measured
directly, relevant validated biomarkers may be used (e.g. plasma cholesterol concentrations for cardiovascular disease
risk). .

3.3.2 The scientific data should provide adequate characterization of the food or food constituent considered as
responsible for the health effect. Where appiicabls, the characterization includes & summary of the studies undertaken on
production conditions, batch-to-batch variability, analytical procedures, results and conclusions of the stability studies, and
the conclusions with respect to storage conditions and shelf-life.

3.3.3 The relevant data and rationale that the constituent for which the health claim is made is in a form that is available
to be used by the human body shouid be provided where applicable. If absorption Is not necessary o produce the
claimed effect (e.g. plant sterals, fibres, lactic acid bacteria), the relevant data and rationale that the constituent reaches
the target site or mediates the effect are provided. Al available data on factors (e.g. forms of the constituents) that could
affect the absorption. or utilisation in the body of the constituent for which the hesith claim is made should alsa be
provided. :

3.3.4 The methodological quality of each type of study should pe assessed, including siudy design and stall
_ analysis. : :

{a) The design of human intervention studies should notably include an appropriate control group, characterize
the study groups’ background diet and other relevant aspects of lifestyle, be of an adequate duration, taks
account of the level of consumption of the food or food constituent that can be reasonably achieved in a

balanced diet, and assess the influence of the food matrix and total dietary context on the health effect.

()] (b) Statistical analysis of the data should be condusted with methods recognized as appropriate for such
studies by the scientific community and with proper interpretation of statistical significance.

3.3.5 Studies should be excluded from further review and not included in the relevant scientific data if they do not use
appropriate measurements for the food or fo6d constifuent and health effect, have major design flaws, or are not
applicable to the targeted population for a health claim. . :

3.3.6 By taking into account the totality of the available relevant scientific data and by weighing the evidence, the
systematic review should demonstrate the extent to which:

{c) the claimed effect of the food or food constituent is beneficiat for human heatth;

(d) a cause and effect relationship is established between consumption of the food or food constituent and the
claimed effect in humans such as the strength, consistency, specificity, dose-response ,where appropriate,
and biological plausibifity of the relationship;

(e) the guantity of the food or food constituent and pattern of consumption required 1o obtain the claimed
effect could reasonably be achieved as part of a balanced diet as relevant for the target population for
which the claim is intended; ’
: 2

0 the specific study group(s}) in which the evidence was obtained is representative of the target popuiation
for which the claim is intended. . ]

3.3 Based on this evaluation and the substantiation criteria, competent national authorities can determine if, and under
what circumstances, a claimed relationship is substantiated. : ’

4. SPECIFIC SAFETY CONCERNS

4.1 When the claim is about a food or food constituent, the amount should not expose the consumer to health risks and
the known interactions among constituents should be considered.

4.2 The expected level of consumption should not exceed relevant upﬁeﬁ levels of intake for food constituents.

4.3 The exposure assessment should be based on an ‘evaluation of the distribution of usual total daily intakes for the
general pc>pt_|!aﬂ:ionz'3 and, where relevant, those for vuinerable population groups. It should account for the possibility of
cumulative intake from alf dietary sources, and of nutritional imbaiance due to changes in dietary patterns in response to
information to consumers that lays emphasis on the food or food constituent.

5. RE-EVALUATION

Heaith claims should be re-evaluated. Competent national authorities should re-evaluate health claims either periodically
‘or foliowing the emergence of significant new evidence that has the potential fo alter previous conclusions about the
relationship between the food or 00d constituent and the health effect.

2 Enad and Nutrition Board, Institute of Medicine, National Academy of Sciences. Dietary Reference intakes: A Risk Assessment Model for Establishing Upper
Intzke Levels for Nutrierts. Washington, D.C. National Academy Press, 1998, p. 8.

3 European Commission, Scientific Committee on Food. Guidelines of the Scientific Committee on Food for the Development of Tolerahie Upper intzke Levels
for Vitarmins and Minerals. SCF/CS/NUT/UPPLEV/11 Final, 28 November 2000. p.4.
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GUIDELINES ON NUTRITION LABELLING

CAC/GL 2-1985

PURPOSE OF THE GUIDELINES
To ensure that nutrition labelling is effective: )
< In providing the consumer with information about a food so that a wise choice of food can be made;
= in providing a means for conveying information of the nutrient content of a food on the label;
* in encouraging the use of sound nutrition principles in the formulation of foods which would benefit public health;
< in providing the opportunity o include supplementary nutrition information on the label. ’

To ensure that nutrition labelling does not describe a product or present information about it which is in any way false,
misleading, deceptive or insignificant in any manner.

To ensure that no nutrition claim is made without nutrition labelling. -

PRINCIPLES FOR NUTRITION LABELLING

A. Nutrient declaration ’ L

~ Information éupplied shauld be for the purpose of providing consurners with a suitable profile of nuirients contained in
the food and considered to be of nutritional importance. The information should not lead consumers to believe that
there is exact quantitative knowledge of what individuals should eat in order fo maintain health, but rather to convey
an understanding of the gquantity of nutrients contained in the product. A more exact quantitative delineation for
individuals is not valid because there is no meaningful way in which knowledge about individual requirements can be
used in labelling.

B. Supplementary nutrition information

— The content of supplementary nutrition information will vary from one country to another and within any country from
one target popuiation group to another according to the educational policy of the couniry and the needs of the target.
groups. »

C. Nutrition labelling
— Nutrition labelling should not deliberately imply that a food which carries such labelling has necessarily any nutriional
advantage over a food which is not so labelled. '

1. SCOPE
N These guidelines recommend procedures for the nutrition labelling of foods.
1.2 These guidelines apply to the nutrition labelling of all féods. For foods for special dietary uses, more detailed

provisicns may be developed.

2. DEFINITIONS

For the purpose of these guidelines:

2.1 Nutrition labelling is a description intended to inform the consumer of nutritional properties of a food.
2.2 Nutrition labelling consists of two components:

(8) nutrient declaration;

(b) supplementary nutrition information.

S 23 Nutritient declaration means a standardized staternent or listing of the nuirient content of a food.

24 Nutriion claim means any representation which states, suggests or implies that a food has particular
nutritional properties including but not limited fo the energy value and fo the content of protein, fat and
carbohydrates, as well as the content of vitamins and minerals. The following de not constitute nutrition claims:
(2} the mention of substances in the list of ingredients;

{(b) the mention of nutrients as a mandatory part of nufrition labelling;
(c) guantitative or qualitative declaration of certain nutrients or ingredients on the label if required by national
legislation.

[adopted 1985, Revisions 1993 and 2011. Amendment 2003, 2006, 2008 and 2010. Annex adopted 2011
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25 Nutrient means any substance normally consumed as a constituent of food:

{a) which provides energy; or )

(b) which is needed for growth, development and maintenance of life; or

(c) a deficit of which will cause characteristic bio-chemical or physiological changes to occur,

2.6 Sugars means all mano-saccharides and di-saccharides present in food.

27 Dietary fibre means carbohydrate polymers' with ten or more monomeric units® , which are not hydrolysed by

the endogenous enzymes in the small intestine of humans and belong to the following categories:

¢ Edible carbohydrate polymers naturally occurring in the food as consumed,

«  carbohydrate polymers, which have been obtained from food raw material by physical, enzymatic or
chemical means and which have been shown to have a physiological effect of benefit to health as
demonstrated by generally accepted scientific evidence to competent authorities,

e  synthetic carbohydrate poiymers which have been shown to have a physiological effect of benefit to
health as demonstrated by generally accepted scientific evidence to competent authorities

2.2 Polyunsaturated fafty acids means fatly acidé with cis-cis methyie & interruptad double bonds.

2.8 Trans Fatty Acids®: For the purpose of the Codex Guidelines on Nutrtion Labelling and other related Codex
Standards and Guidelines, trans fatty acids are defined as all the geomeltrical isomers of manounsaturated
and polyunsaturated fatly acids having non-conjugated, interrupted by at least one methylene group, carbon-
carbon double bonds in the trans configuration.

3. NUTRIENT DECLARATION

3.1 Application of nutrient declaration

3141 Nutrient declaration sheuld be mandatory for foods for which nutriion claims, as defined in Section 2.4, are
made. :

3.1.2 Nutrient declaration should be voiuntary for all other foods.

3.2 Listing of nutrients

3.241 Where nufrient declaration is applied, the declaration of the following should be mandatory:

3.2.4.1  Energy value; and

3212 The amounts of protein, available carbohydrate (i.e. dietary carbohydrate excluding dietary fibre), fat,
saturated fat, sodium® and total sugars; and : ‘

©3.2.1.3  The amount of any other nutrient for which a nutrition or health claim is made; and

3.’2:’1'".'4: The amount of any other nutrient considered io ‘be relevant for maintaining a good nutritional status, as

”  required by national legislation or national dietary guidelines®.

3.2.2 When a voluntary declaration of specific nutrient, in addition to those listed in section 3.2.1, is applied, national
legislation may require the mandatory declaration of the amount of any other nutrients considered relevant for
maintaining & good nutritional status. : ‘

323 Where a specific nutrition or health claim is applied, then the declaration of the amount of any other nufrient
considered relevant for maintaining a good nufritional status as required by national legislation or national
dietary guidefines should be mandatory.

324 Where a claim is made regarding the amount and/or the type of carbohydrate, the amount of total sugars

should be listed in addition o the requirements in Section 3.2.1. The amounts of starch and/or -other
carbohydrate constituent(s) may also be listed. Where a claim is made regarding the dietary fibre content, the
amount of dietary fibre should be declared.

! When derived from a plant origin, dietary fibre may inciude fractions of lignin and/or other compounds associated with palysaccharides in the plant cell walls. -

These compounds alsc may be measured by ceriain analytical method(s) for dietary fibre. However, such compounds are not included in the definition of
dietary fibre if exiracted and re-introduced into a food.
2 Decision on whether o include carbohydrates from 3 to @ monomeric units should be left to national autherities.

2 Codex Members may, for the purposes of nutrition labelling, review the inclusion of specific trans fatty acids (TFAs) in the definition of TFAs if new scientific

data become availabie. o
* National authorities may decide to express the total ameunt of sodium in sall equivalents as "salt”.

5 Couniries where the level of intake of frans-fatty acids is a public heafth concem should consider the declaration of trans-fatty acids in nutrition {abelling.
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3.25 Where a claim is made regarding the amount and/or type of fatly acids or the amount of cholesterol, the
amounts of saturated fatty acids, monounsaturated fatty acids and polyunsaturated fatty acids and cholesterol
should be declared, and the amount of frans fatty acid may be reguired according o national legislation, in
addition to the requirements of Section 3.2.1 and in accordance with Section 3.4.7,

3.2.6 In addition to the mandatory declaration under 3.2.1, 3.2.3 and 3.2.4 vitamins and minerals may be listed in
accordance with the following criteria:

3.2.6.1  Only vitamins and minerals for which recommended intakes have been established and/or which are of nutnt]onai
;mportance in the country concemed shauld also be declared.

3.2.8.2 When nutrient declaration is applied, vitamins and minerals which are present in amounts less than 5% of the
Nutrient Reference Value or of the officially recognized guidelines of the competent authority per 100 g or 100
ml or per serving as quantified on the label should not be declared.

3.2.7 In the case where a product Is subject to labelling requirements of a Codex standard, the provisions for
nutrient declaration set out in that standard should take precedence over but not conflict with the provisions of
Sections 3.2.1 10 3.2.6 of these Guidelines.

33 Calculation of nutrients

3.31 Calculation of energy
The amount of energy 1o be listed should be calculated by usmg the following conversion factors:

Carbohydrates 4 keallg — 17 kd
Protein 4 keallg — 17 kJ
Fat 9 keal/g — 37 kJ
Alcohol {(Ethanol) 7 keallg — 28 kd
Organic acid 3 keal/g — 13 kJ
3.3.2 Caicu!aﬂcn of protein
The amount of pratein o be listed should be calculated using the formuda:
Protein = Total Kjeldahl Nitrogen x 6.25
uniess a different factor is given in a Codex standard or in the Codex method of analysis for that food.
3.4 Presentation of nutrient content
341 The declaration of nutrient content should be numerical. However, the use of additicnal means of presentation
“shouid not be excluded.

3.4.2 Information on energy value should be expressed in kd and kcal per 100 g or per 100 ml or per package if the
package contains only & single portion. In addition, this information may be given per serving as quantified on
the labei or per portion provided that the number of portions contained in the package is stated.

343 Infogmation on the amounts of protein, carbohydrate and fat in the food should be expressed in g per 100 g or per
106 m} or per package if the package contains enly a single portion. In addition, this information may be given per
serving as quantified on the label or per portion provided that the number of portions contained in the package is
stated.

3.4.4 Numerical information on vitamins and minerals should be expressed in mefric units and/or as a percentage of

the Nutrient Reference Value per 100 g or per 100 ml or per package if the package contains only a single
portion. In addition, this information may be given per serving as quanﬁﬁ?d on the label or per portion provided
that the number of portions contained in the package Is stated.

In Eadditicm, information on protein may also be expressed as percentages of the Nutrient Reference
Vailue”.

The following Nutrient Reference Values should be used for labelling purposes in the interests of
intemational standardization and harmenization:

8 I order to take into account future scientific developments, future FAO/MWHOQ and other expert recommendations and other relevant information, the list of
nutrients and the list of nutrient reference values shouid be kept under review.
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Protein (@) 50
Vitamin A (hg) 8007
Vitamin D (ug) 5
Vitamin C (mg) 60
Thiamin {ma) 1.4
Riboflavin (mg) 1.6
Niacin (mg) 18°
Vitamin Bg (mg) : 2
Folic acid  (ng) 200
Vitamin Bia (na) 1
Calcium {mg) 800
‘Magnesium {mg) 300
fron "(mg) 14
Zinc : (mg) 15
lodine (ng) 150°
Copper Value to be established
Selenium Value to be established

345 In countries where serving sizes are normélly used, the information required by Sections 3.4.2, 3.4.3 and 3.4.4

may be given per serving only as quantified on the label or per portion provided that the number of portions
contained in the package is stated. )

3458 The presence of available carbohydrates should be declared on the label as "carbohydrates”. Where the typs
of carbolh<drate is declared, this declaration should follow immediately the declaration of the tfotal
carbohydrate content in the following format:

*Carbohydrate ... g, o.f.which sugars ... g".
This may be followed by the following: *X ...g
where "X represents the specific name of any cther carbohydrate constituent.

34.7 Where the amount andfor type of fatty acids or the amount of cholesterol is declared, this declaration shouid
follow immediately the dedlaration of the total fat in accordance with Section 3.4.3. :
The foliowing format should be used:

Total Fat g
' saturated fatty acids g
of which frans fatty acids g
monounsaturated fatty acids g
s polyunsaturated fatty acids g
£
Cholesterol : ) mg
3.5 Tolerances and compliance
3.51 Tolerance limits should be set in relation fo public health concems, shelf-ife, accuracy of analysis, processing

variability and inherent lability and variability of the nutrient in the product, and, according to whether the
nutrient has been added or is naturally occurring in the product.

3.5.2 The values used in nutrient declaration should be weighted average values derived from data specifically
obtained from analyses of products which are representative of the product being labelled.

353 in those cases where a product is subject to a Codex standard, requirements for tolerances for nutrient
declaration established by the standard should take precedence over these guidelines.

7 For the declaration of B-carotene (provitamin A) the following conversion factor should be used: 1 pg refinol = 6 pg f-carotene
& Nutrient Reference Values for Vitamin D, MNiacin and lodine may nat be applicable for countries where national nuirition policies or local conditions provide
sufficient allowance to ensure that individual requirements are satisfied. See also section 3.2.6.1 of the Codex Guidelines on Nuirition Labelling.
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4, PRINCIPLES AND CRITERIA FOR LEGIBILITY OF NUTRITION LABELLING
4.1 General principles

in the case of nutrition labelling whether applied on a mandatory or voluntary b
8.1.2, 8.1.3 and 8.2 of the General Standard for the Labelling of Prepackaged Foo

asis, the principles of Sections 8.1.1,
ds {CODEX STAN 1-1985) should be

applied. Sections 8.1.1, 8.1.2 and 8.1.3 should be applied to any supplementary nutrition labels.

4.2 Specific features of presentation

424  These recommendations related to specific features of presentation are intended to enhance the legibility of
nutrition labelling. Howsever, competent authorities may determine any addmongl means of presentation of
nutrition information taking into account approaches and practical issues at the national leVel‘ and based on the
needs of their cansumers. ‘ :

422 Format — Nutrient content shouid be declared in & nusmerical, tabular format. Where there is insufficient space

for a tabular format, nutrient declaration may be presented in a linear format.

423  Nutrients should be declared in a specific order developed by competent authorities and should be consistent

across food products.

424 Font — The font type, style and a minimum font size as well as the use of upper and jower case letters should

be considered by competent authorities to ensure legibility of nutrition labeliing.

425  Contrast — A significant contrast should be maintained between the text and background so as-te-be that the

nutrition information is cledrly legible. _ ; )

426  Numerical Presentation — The numerical presentation of nuirient content should be mlaccordance with the

provisions of Section 3.4.

5. SUPPLEMENTARY NUTRITION INFORMATION

5.1 Supplementary nutrition information is intended to increase the consumer's understanding of the nutriional

: value of their food and to assist in interpreting the nutrient declaration. There are a number of ways of
presenting such information that may be suitable for use on food labels.

52 “The use of supplementary nutrition information on food labels should be optional and should only'be 'given in
addition 1o, and not in place of, the nutrient declaration, except for target populations who have a hfgij. lihtgracy
rate andfor comparatively litte knowledge of nuirition. For these, food group symbaois or other pictorial or
colour presentations may be used without the nutrient declaration.

- 53 Supplementary nutrition information on labels should be accompanied by consumer education programmes 1o

increase consumer understanding and use of the information.
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ANNEX: GENERAL PRINCIPLES FOR ESTABLISHING NUTRIENT
REFERENCE VALUES OF VITAMINS AND MINERALS FOR THE.
GENERAL POPULATION

1. PREAMBLE

These principles apply to the establishment of Codex Nuirient Reference Values for labelling purposes (NRVs) for
vitamins and minerals for the general population identified as individuals older than 36 months. These values may be
used for helping consumers 1) estimate the relative contribution of individual products to overall healthful dietary intake
and 2) as one way to compare the nutrient content between products. :

Govermnments are encouraged to use the NRVs, or alternatively, consider the suitability of the general principles below
and additional factors specific fo a country or region in establishing their own nutrient reference values for labelling
purposes. For example, at the national level, population-weighted values for the general population may be established
by weighting science-based reference values for daily intakes for age-sex groups using census data for a country and
proportions of each age-sex group. In addition, governments may establish nutrient reference values for food labelling
that take into account country or region specific factors that affect nutrient absorption, er utilization, or requirements.
Governmenis may aleo consider whether o sstablish separate food labslling reference values for specific segments of
the general population such as pregnant and lactating women.

2. DEFINITIONS

2.1. Individda/ Nutrient Level 98 (INng)9 is the daily nutrient intake value that is estimated to meet the nutrient
requirement of 98 percent of the apparently healthy individuals in a specific life stage and sex group.

2.2. Upper level of intake (UL)’O is the maximum level of habitual intake from all sources of a nutrient judged o be
unlikely to lead to adverse health effects in humans. ’

3. GENERAL PRINCIPLES FOR ESTABLISHING VITAMIN AND MINERAL NRVs

3.1 Selection of sui{able data sources o establish NRVs

3.1.1 Relevant and recent daily nutrient intake values provided by FAO/WHO should be taken into consideration as
primary sources in establishing NRVs. :

3.1.2 Relevant and recent values that reflect independent review of the science, from recognized authoritative sclentific

bodies other than FAO/MWHO could also be taken into consideration. Higher priority should be given, as appropriate, to
values in which the evidence has been evaluated through a systematic review.

3.2 Selection of the appropriate basis

32.1 The NRVs should be based on Individual Nutrient Level 98 (INLgs). In cases where there is an absence of an
established INLgs for a nutrient for a specific sub-group(s), it may be appropriate fo consider the use of other reference

. values or ranges that have been established by recognized authoritative scientific bodies. The derivation of these values

shiSuld be reviewed on a case-by-case basis.
3.2.5 The general population NRVs should be determined by calculating the mean values for a chosen reference

population group older than 36 months. Nutrient Reference Values derived by the CCNFSDU are based on the widest
applicable age range for each of adult males and adult females. }

3.2.3 For the purpose of establishing these NRVs, the values for pregnant and lactating women should be excluded.

1.3 Consideration of upper level of intake

The establishment of general population NRVs should also take into account upper level of intake established by
recognized authoritative scientific bodies. :

% Different courdries may use other terms for this concept, for exampie, Recommended Dietary Allowance (RDA}, Recommended Daily Allawance (RDA),
Reference Nutrient intake (RN1), or Poputation Reference Intake (PRI}
 Nifferent countries may use ather terros for this concept, for example, Tolerable Upper Nutrient lrtake Level (UL}, or upper end of safs ntaks range.

&
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Appendix IV

Proposed draft amendments to the Guidelines on Nutrition Labelling (CAC/GL 2-1985)

At step 8

Insert a new definition 2.4 as follows and renumber subsequent definitions:

“o4  Nutrient Reference Values (NRVs)* are a set of numerical values that are based on scientific data
for purposes of nutrition labelling and relevant claims. NRVs are based on levels of nutrients associated with
nutrient requirements, or with the reduction in the risk of diet - related noncommunicable diseases.”

o See also the Annex for the General Principles for the Establishment of Nutrient Reference Values.
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Appendix }

Preposed draft amendments to the Guidelines for the Use of Nutrition and Health Claims
{CAC/GL 23-1937)

At Steps 5/8

Insert a new definition as follows:

#2.1.3 Non-addition claim means any claim that an ingredient has not been added to a food, either directly
or indirectly. The ingredient is one whose presence or addition is permitted in the food and which consumers
would normally expect {6 find in the food” »

Insert a new 5.2 as follows:

*5.2 A claim to the effect that a food is free of salt can be made, provided the food meets the conditions
for free of sodium listed in the Table to these Guidelines.”

Renumber existing 5.2 to 5.3

Amend existing 6.3 and 6.4 as follows:

“6.3 The comparison should be based on a relative difference of at least 25% in the energy value or
nutrient content including sodium, except for micronutrients where a 10% difference in the NRV would be
acceptable, between the compared foods and minimum absolute difference in the energy value or nutrient

content equivalent to the figure defined as "low” or as a “source” in the Table to these Guidelines.

8.4 In addition to the conditions set out in Section 6.3, the content of trans fatty acids should not
increase for foods carrying a comparison claim for decreased saturated fatty acids content.”

Add a new section 6.5 as follows:

6.5 The use of the word "light” or a synonymous claim should follow the criteria listed in Section 6.3 of
these Guidelines and include an indication of the characteristics which make the food *fight”,

Insert a new section 7 as follows and renumber existing section 7 to 8.

“T. Non-Addition Claims

7.1 Non-Addition of Sugaré

Claims regardlng the non-addition of sugars to a food may be made provided the following conditions are
met. -

(@) No sugars of any type have been added to the food (Examples: sucrose, glucose, honey,
molasses, comn syrup, efc.);

(b) The food contains no ingredients that contain sugars as an ingredient (Examples: jams, jellies,
sweetened chocolate, sweetened fruit pieces, etc.); .
(c) The food contains no ingredients containing sugars that substitute for added sugars (Examples:
non-reconstituted concentrated fruit juice, dried fruit paste, ete.); and

(d) The sugars content of the food itself has not been increased above the amount contributed - by
the ingredients by some other means (Example: the use of enzymes to hydrolyse starches o
release sugars).

7.2 [reserved]
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7.3 Additional Conditions

Additional conditions and/or disclaimer statements may be used with non-addition claims to assist consumer
understanding of the claims within countries. Disclaimer statements should appear in close proximity to, on
the same side and in the same prominence as the claim. These may be developed based on evidence of
consumer use and understanding.”







TS
Witz
REP12/FL 33

Appendix Il

Proposed draft amendments to the Guidelines for Use of Nutrition and Health Claims
(CACIGL 23-1987)

At Step 5

Insert a new section 7.2 as follows:
7.2 Non-Addition of Sodium Salts

Claims regarding the non-addition of sodium salts to a food, including *no added salt’, may be made"
provided the following conditions are met.* :

(a) The food contains no added sodium salts (Examples: sodium chloride, sodium
tripolyphosphate, efc.);

(b} The food contains no ingredients that contain added sodium salts (Examples
Worcestershire sauce, pickles, pepperoni, soya sauce, etc.); and

(c) The food contains no ingredients that contain sodium salts that are used o substitute for
added salt (Examples: seaweed, depending on how it is used).

“National authorities may permit the addition for technological purposes of sodium salts other than sodium
chloride where such addition would not result in the food not meeting the conditions for “low in sodium”
claims as described in the Table to these Guidelines.
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Appendix V
Proposed draft amendments to the Guidelines en Nutrition Labelling (CAC/GL 2-1985)
At Steps 5/8

Amend sections 3.1.1 and 3.1.2 to read as follows:

"3.1.1 Nutrient declaration should be mandatory for all prepackaged foods for which nutriion or health
claims, as defined in the Guidelines for Use of Nutrition and Health Claims (CAC/GL 23-1997), are made.

3.1.2 Nutrient declaration should be mandatory for all other prepackaged foods except where national
circumstances would not support such deciarations. Certain foods may be exempted for example, on the
basis of nutritional or dietary insignificance or small packaging.”
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