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BT A fifrb = I % (Food Safety Modernization Act, FSMA ) 4%
2012F 1 F| 4 FUETES T FUARAR 5 o 350 ) Hiiﬁ*#y@ab«'ﬁﬂﬁ%gl
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DX AT -
iy SSRGS (R fE (Food, Drug, and Cosmetic
Act) E357" label 7 labeling 91 (1= ) :
* label- a display of written, printed, or graphic matter upon the immediate container
of any article

= Jabeling- all labels and other written, printed, or graphic matter

Labeling

Depression,
dniely and

http:/www healthysuppy. com/products
=  Upon any article or any of its containers or wrappers
=  Accompanying such article

q%ﬂ: label =2 labeling

£ iffs = (food labeling ) RLAFE ZHFN A ff, > YRE L ~ 75 ~ R
il AR FA ﬁ“gﬁ BICRI S o Thysaphe £ SRR gl (AR )+
PRI EPEAE - LR VRERY - lﬁﬁf‘ ﬁﬁ{hﬁﬁ T (21 ;%Fﬁ[h ("conventional"
foods ) °



5B FDA 2 S AR S F AV TSR K ICUSDA)
S H RIS AR S S IR A o B FDA SRR ()
SHAFT R R E TR R T O E SRR AR
(Food Service) ([t ot B Bl " LEETRURE I 97) 8275 POl RLE
WHIfY > 5B FDA B A H A e A SRV
ARFSERY R EPE 4T R COIBRLP YRR ) ~ T~ R 5~ SEaRky £78
Ui L i A

P AR QRAORT > SUPIRRIR T R
JF thlﬁc*ﬂﬁ"ﬁ; ﬁ B g HLFF ) F"H £1. E{fﬂﬁ‘p}@lfﬁ,'ypﬁal}
L. B il TEC A iyt €1 (Statement of Identity ) FipA 7 & i S0d€r- -
2. 7 FLf}mh £ B I9ER] (Net Quantity of Contents Declaration ) 3‘:?1 A T

Eﬁr#, SEET-1 ™ 30%% (Required to be placed as a distinct item in the

bottom 30% of the Principal Display Panel )

3. It f'i Fiog ] (S5 EI0R] ) (Percentage Juice Declaration (for
beverages purporting to be juice) ) ©
4. §vEf8=. (Nutrition Facts Chart) ﬁ:@:‘ P b EE TP R éﬂﬁ
ARENED ~ T FUITEOERED TS~ BFVITE Y SRS YL )
B [ (7 0 AUERE S B S T AR R A GBS R C e
= il (serwng size) F[\J@—»%%T[ZF‘?%“@\[EW FDA [ RACC (Reference
Amount Customarily Consumed ) » £~ &EEY 77 &I+ 33%”@1 i fRIZE
P P L DR CRVBRAR O RIS A g
SRV ﬁ#u > S FDA [flFp iy (= E AR = (BERTYME =) - S FDA
SN G o PRRE R VA PR SRR FRA
LS RIS FORDE L A, SR (R B B A s
A AU B A T PRV 5 1AL U ~ LT Sk
Al CPF 12 ) -
P12 HT (Ingredients List) © s 75 o ff S0 SECF o P BEEEAS
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VRS T BRI PPALR EPRE R S D R
El’l’iﬁ@[ FLfVJp VEILEN AT Z/Eﬁ [ FBZF S8 g T EIJFI PRSP
( Those ingredients present at <2% by weight may be grouped together,
preceded by “Contains <2% of-+++-." )+ [ifHI ({97 % ( “Collective”

ingredients ) 11" R SHARIHIF £ I (5 7 I #0. (WIT ) 742 sub-ingredient )
(%‘fﬁw[‘q%ﬂ*) i3 FURISCB FDA 7 ’fﬁ‘jaffﬁ{*ﬂﬁ* e R
PEEPE 0 S E T (margarine ) ~ 25 -

0. EAVRUETF ) (Allergen Warning ) * Y[ A4 i 531 4% ~ B~ pi~ PIRREIT
B~ fR2 PR AR GRS o B AR /aﬁ (e (g
FE[ ) P PR PR T O = 28k CRErT %))

7. S~ AR S 4R e (Manufacturer, Distributor or Packer Identity ) -
ﬁ'J 17 rﬁ;r#, aJ};;EI—‘pinlfJf[fE‘J‘pﬁ[ » SRR J?}’?’J‘J%EW LN %J:E[%E
PR R 50 VR NGRS ~ ) <

8. 'pUE #3(Country of Origin Statement) ©

Components of a U.S. Food Label

This Entire Panel Is This Entire Panel Is

Referred To As the s Referred To As the:
“Principal Display Panel” “Information Panel”

7
o
I

The Principal Display Panel
must include:

» Statement of Identity The Information Panel

—Statement of Identity must include:

» Net Weight or Volume « Nutrition Facts

S

s Ingredient List

* Idenriry of the
Manufacturer,

\ Distributor or Packer

Net Weight

W) NS

qgﬂL FEI. '*%I‘E JJ:[-lgP[f[E*'
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CrTp— Franklin Gothic Heavy
i w1 pit o "~y Nutrition Factsid [t Sac st on
leading Sanving Per Container 2 & flush right, no smaller

_\than 13 point
. Amsuni Per Jarving
3 point rule Calorian 260 Caloiiss om Fal 120 7 point rule

% Dy Valve, ‘ ‘
8 point Helvefica Black et vota at i3 20 == ; 0ot Holvelica Black

Saturated Fat 5 25%
with 4 points of leading mmﬁu;:“ g ﬁ‘f'g'“bfrlfgn’ﬁ”?“ o
Chalestoral 10% po fule: wihin
174 point rule Centeree s *12 = mf'"" ) points of text measure
between nutrients Total Carbohydrato 31g 10%
Eﬂﬁiﬂ? at;wa e | e 1/4 point rule
nts below Sugars 5 paint fu
uwmsgu A4
]
%Fﬂi?t wm Vitaemin A 4% + ViEminG 2%
egular with 4 points Kien 16% . lnd% Type below vitamins and
of leading ‘;T&ﬂ'éﬂm:ﬁ“ﬂ“:ﬂr mingrals (fooinotes) is 6
- point with 1 point of leading
8 paint Helvatica T ety By iy
Regular, 4 points of i a3
leading with 10 point Bk L g 2wy
bullets. Dy ria B %

P ST A

Nutrition Facts|

Sening Siox 1 can

R ———
- P Mutrition Facts Sare. Sire: 1 package, Amounl Per Sendag:
Calories 140 Cmborias 45, Fsl Cal 10, Totsl Fat 1g (2% DV), Sal Fat 0.5 [3% DV), Tars Fat 0

% Cody valLe Cholest. Jmg (0% DV), Sodium 50mg (2% 0V, Total Gark. B (3% DV, Fiar 1g
(4% DV, Sugars &g, Prodsds 1, Vitemin A (2% D), Witamin G (8% D), Calcum

[} Total Fat Og 0% (0% DV, iron (7% D). Parcand Daly Viskaa {DV) as based on & 2,000 cakine dt
Sodum J0ng 1%
Total Carbohydrate o 12%
Sugars 364
FProtein 09

* P o] Dy Wil S Bleded on @ 200000
i .

I:_, 10 l\.h.-l
Ampgargarding L Badip Telge' dmawwigersisg W Bylly Velea" " Feman ol s e 2w ) Ol e
utrition e ey T o W
ﬂﬂt‘ Tokal Fai §.55 % Toial Carbchydrate fig §% =0 Cmiien;  E004  ESED
Baturae Fa 0.5 Im  Disasy Fisar &g [ 11 '::- ::: g L]
mﬁir-ﬂ Tramg Fat 0.5 Bugant 19 Cllll-:-d T ?;-.. ﬂ-.
Calerten 140 Chen laatar ol Qog @' Pratsin & M“ ;:H :‘
Calcrgs o Fat 15 Badium J8dmg [F2% — - -
Wilamin A 0% = ViesnC e « Caoemi® o« 1agn B
Tharem 15% « Abslndrih = Ko

e H PR R
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Ingredients : Flour, Emulsifying Agents,
Vegetable Oil, Tutty Fruity, Sugar &
o ORI £ Flavoring Agents j

EURUR VAR VR

h;fraiients: P, Yanespat o e of curfower,Peolne, Pa, Pl Reel, Coxone, R e and Sesae Ui\s&. ouga, Tut gugaf, P pui, M Mﬁ

00, st Ponce (Comsie, S, Nl Venda P, vt Bk, oy i, Moo Do of ety e, S oy Lo At et

=T
A e R BRI S G 3 i R
R[S b RO R O L) A

WA I )

% ORI AR (LR O R T 9
133
TF

Nutrition Facts/Datos De Nutricion

Sening SizefTamano por Racion 1 cupl taza (228g)
Senvings Per ContainerRaciones por Envase 2

Annourt Per Serving'/Camntidad por Racion

Calories/Calofdas 260 Calories from FatfCalorias de Grasa 120
% Daily Value* %t Valor Diaro*

Total Fat/Grasa Total Og 20%
Saturated FatiGrasa Saturada 59 2R,
Cholesterol/Colesterol Z0myg 10%,
Sodium/Sodie 660mg 28%,
Total Carbohydrate/C arbohidrato Total 31g 11%
Dietary FiberFibra Dietetica Og o,

SugarsfAazucares 5g
Protein/Proteinas 54

Vitamind Witamina A 4% « Yitamind Yitamina © 2%
Calciums Calcio 15% = |ronf Hierro 4%
*Parcant Daily Waues sre baead on s 2,000 *Loe porcantajpEs de Walkores Diarce estan

caborie diet. “wour daily values may b= higher besados en unadiets de 2,000 caori= . Sus
or ke r depe nding on your cakorie neseds: waores disrios pueden ser mayorss: o menones
dependiendode sus neces idades caloricss:
Calories/C Sorise: 2,000 2800
Totsl Fat Graea Total Lezs than/Mence d=
Saturabed F ¢ Graea Saturada Less thaniMencs d= 20g 25g
Cholesterol’ Coles el Less thanfMence d= 200mg 00mg
Sodiumd Sodio Less than'Mencs d= Z,400mg 2, 400mg
Totsl C & bohydrale! Carbohidraos Totsl 3009 =75
Dietary Fiber! F ibra Dietetica 257 20g

e eEREL
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D“I -

KB AR A

AU IPRLAE R A T s B FDA S R
AR » [RZRF TR e SRV 2 2 % (General Recognized as Safe and
Effective, GRAS) P fi -

LT pe 3 RO e (REL E R S (R B
PP S SR [T MR N R B

2% > PIF T P 8T "t FA'[EVPK’ 29%f9___ ; ( “Contains 2% or less of
T )

YR i P % ﬁgﬁ bt T 1 G RL et
T=[=1) (Principal Display Panel, PDP)”E[’ £ 0 Ty E g SR IR L

TR g B T ERIF L R ,tzﬁvm e P | 7 A
[ By ST b A

S AR I
(L1994 = 55 LT@FF RS F5F 1k (The Dietary Supplement Health and
Education Act) é;«yﬂ@ﬁ AW RARLAE A FA,[—EJ T A 5y (dietary

K
ingredient ) |7k EX ﬁ’:’l’?ﬁf o ’fl’?ljéﬁ'% ARy 55w ?ﬁ PR S~ PR ?‘I AL EE

|
(herbs ) FyH Fotp ot SEz (boianicals) R~ FE PP S
A PR (glandulars) ~ TP (metabolites ) ©
ﬁ/ﬂ?j'b TP TR SV SRR o T e IS S B
ﬁﬁ’%ﬁg (softgels ) ~ KEFEE: (gelcaps) ~ ifil ~ 5o ~ P fiats - % ﬁ?‘ﬁiﬁ Ak
Fo|pafg=. > X 3‘:3’7_% ﬁ &4ET-[1 (Principal Display Panel ) &4 r@u Ak
] IR i 2 AR AP [ PR g Y (B ﬁw[[q%ﬂ )
L B 4 B (24l €1) (Statement of Identity ) ©
[ #239 7 B (Net. Quantity) * FfRAR = 7 & i W SEC-F1 ™ 0 30% 54
(Required to be placed as a distinct item in the bottom 30% of the Principal
Display Panel ) °
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3.

—HR

AW VFrERS (Supplement Facts Chart) ﬁﬁ—‘?? Erﬁ:#, ST IRy
TRl AR AT A 8 ¢ B R PR TOORRD - RS - B
§%~@?“§F|ﬁ’b~ﬁ [T ~ &) ﬁ”“’f‘l“giﬂ St ~ P~ e 1RT AT

HAFEE O %(v[[%‘[fl F”ﬁfl) Pv[[Ff‘[fl F LR FEREE D
E~K~B6~BI2 {3 (Thiamin) ~ WF 1 (Riboflavin) ~ %}\ﬁ& Bk
Sk o APTE B B S BT SR B B S R 8 IR

IR A R E R T W @%Hl;ﬁ QUL ﬁ[hﬁfiﬁﬁﬁ’bﬁb Og > Fl
AR TR Og) ©

4. ?ﬁ'f’*” (Ingredients ) : ‘S48 AT A AF380 » 0y | ) 08 2 )
IEPEH R 2E D IRAR Ve HRgET R R RN 2061 - R
fﬂr B T cwf A 2%pY_  (Those ingredients present at <2% by
weight may be grouped together, preceded by~ “Contains <2% of------." ) [j¥&
(P37 ¢ “Collective”  ingredients ) 4 f1 SRR 3 1 (7 9
I (sub-ingredient) - @?”‘I?%E'I [ P P A A

(Herbs of Commerce)~ F<fiUsf ™| £/« © 57 B dhifel & {185 ST AL e 14

FEPIp A (O s i (3R« T il bbbt el e TPy
Yoo G o szar ) » D PP CRFST IR A%
73 (dietary ingredients ) fV ¥t » FIIit [ L& 5 W76 F?E J@ﬁﬁﬁ%n ’
S S Tt rﬁ%ﬁ%? 3 FOPTEP - WISt e (I 3518
B3~ R k) CEETTIET )

= —k

5. %Ji]ar& ¢ (Manufacturer Identity ) °

6. PUF V] (YN E Tﬁlﬁﬁﬁﬁﬁﬁ ) (Disclaimer (if claims are made) ) ©

7. A i%li@ﬁ%?ﬁ%%ﬂ% ( S_BIBT*]) ( Adverse Reaction Reporting (domestic
U.S.) number ) °

14



Supplement Facts

Serving Size 1 Tablet

Amount Per % Daily

Serving Vailue

Vitamin A (as retinyl acetate and 5000 W 100%
_ 50% as beta-carotene)
Vitamin C (as ascorbic acid) @~ 60mg  100%
Vitamin D (as cholecalciferal) 400 W 1W00%
Vitamin E (as dralpha tocopheryl acetate) 30 IU 100%
Thiamin (as thiamin mononitrate) 15 mg  100%
Aboflavin =~ W7mg  100%
Niacin (as niacinamide) 20 mg 100%
Vitamin Bg (as pyridoxine hydrochloride) 20 mg 100%
Folate (as folic acid) 400 mcg 100%
Vitami By (as cyanocobalamin Gmeg___ 100%
Biotin_ 30 meg 0%
Pantothenic Acid (as calcium pantothenate) 10 mg 100%

Other ingredients: Gelatin, lact

, magnesium stearate,

microcrystaliine cellulose, FDRC Yellow No. 6, propylene glycol,

propylparaben, and sodium benzoate.

R AR

'Supplement Facts
[ Serving Sze 1 Capsue |
e ————
|—

| Calories 20

| Calories from Fat 20
Total Fat 2 g o
Saturated Fat 05 ¢
Polyunsaturated Fat 19

= Percent Daly Values are based
1' Daly Valoe not eslablshed

Ingredients: Cod v ol, geiderT water, and

glycerin.

2.000 calorl

[T FUR{ B ROR g

~ ingredients

Serving Size 1 Capsule
|
Amount Per % Daily
Capsule Value
Calories 20
Caores from Fat 20
Total Fat 2 g 3%+
Saturated Fat 05 g 3%
Polyunsaturated Fat 1g 1
Monounsaturated Fat 05 g i
Vitamin A 4250 U 85%
Vitamin D 425 U 106%
|
Omega-3 fatty acids 05 g t
+ Percent Dally Values are based on a 2,000 calorie diet,
T Daily Value not established.

Ingredients: Cod liver ol, gelatin, water, and
glycerin.

|
(s
|

£
§
i

)
3
o
S
o
“
o
o
[aal
@

| Vitamin A (as retiny! acetate and
50% as beta-carolene)

Dietary Ingredient —ThumnC s sscotc scd

Vitamn D (as g iterol -
me acetate)
amin (as thiamin mononitrate) )

Source Ingredient =" | aotun
/ Nacin (as niacinamide)
: Vitamin By (a3 pyridoxine hydrochioride)
Other non-dietary |Fotate (as foic ack)

Vitamin Byz (as cyanocobalamin
Botn

|

| Pantothenic Acd (as calcum pantothenate) 10 mg

SeEEEEEEEEE 0

Other ts: Gelatin, lact

microcry:
propviparaben, and sodum benzoate.

15
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~ BCHEY A

W’E'EJFKJEA\LFF[[EIPFQ? 1 tﬁ’;{l;{'ﬁﬁ B
JF”':ALFF[EI)FE'_‘ HAHIE S XD %Z[it }Iﬂj’ﬁﬁ[ﬁ:’—] R

presentation and advertising of foodstuffs-Directive 2000/13/EC ) ~ Pl

piE

AJ‘—"\_D;}

BV COE ) 7 2011 =
FHw ’?4 f i (labeling,

Y pIYE

PR ,—'ﬁFﬁ[![?FE’ A+ (labeling of foodstuffs containing quinine or caffeine-Directive

2002/67/EC ) ~

FYERIS. (Nutrition labeling-Directive 90/496/EEC ) fﬁZ" £,

Regulation 1169/2011 on the provision of food information to consumers * ]?/E'? Hl

SRS 2014 # 12 F 13 | 1

B E VRS 2016

EJ 13 EI

i SRR 27 T B o PREE R AR R T
FIFHE R~ FplH ER T LA RS T SRR IS (distance
selling) V4 & M ZEAE A A E o FHHERE IR —

Overview of EU food labelling system

PygEa.

“Horizontal” legisiation

Labeling, presentation

Indication of weight
andlor volume for

Mommnal quantiies for

Mutrition and health

Adddion of vitamins,

and adveris f 7 Wutrition iabet : minerals and certan
'ﬁ:-nl:l;uffs o 0 certan prepackaged pre-packed producis = i ,m&i‘g claims alhir substances io
- Directhve 2000 HEE products - ANy T SRS I TO0US — Raguatn Wi
“Vertical® Food supplements Ef;f:;sw iy Specialised Novel foods
fegislation Bl ik s  lincthos QRNIES products
Wines and wine secior | | L38efing of foodstuffs Foods for particul Mowel food and nouel
. = Lo partcular ; owE an
Notrat et wster | [ procucs e e | | ionaluses Quskiozniood | fog ngregens
- Raguinten BI17000 ?gr-.-wuemni“- - Directive 2OEARED - Pt n 25T

Fruit juices and similar
products

- Climctive 2000 11280

Aromatzed drinks

(a'coholic)
- Casured] Mgk ion 182101

ldentfication and
labeling of beef and

weal
- Ragution 1 TENH00

Infant formulas &

Follow-on formulae
= Dipestia 20004 LED

Sugars

— Diirsctiva 200000 EC

Spirit drinks:
— Fegiatian 11008

~rocessed cereal-
pased foods and baby
foods for infants and
young children

Foods treated with

(X'I"SII'IE radiation
- Dt PEEEICEC

Quality
indications

Food addifives
~ Reguistion | 5350008

i sl Slandards for &M food and fead Fonds for special ;:;D:;n":f' Fond flavourings
.réeene ke spreadable fats T — medizal purposes mdicabons and ~ Reguition |5340008
ok e ~Ppeiton T - Dl FRAGIED designations of orgin
I~ ERTITAR TS
Honey Presenied mik Mracechidy ] ;ZI:?:&BE;E[ISE;:TW- Trxdimned peciites Food enzymes
e | soeinaeloOs | | g reducion O R s

Cocea and chocolate
products

= Dt 20OSED

Edible caseins and

casemnales
— Direciiw E14 1 VEED

Unigue identifiers for
GMO=s

— Feguiatian ST

Gluten-fres foods

- Reguiation 4172050

Production and
‘sbeling of organic
ucts

Extraction sofvents
- Ciimctivg NISRE2EC

— Fesgalatian E3422007

T CH T
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We will cover...

« General provisions (Chapter [)
o Definitions
General objectives (Chapter II)
General requirements (Chapter Ill)

+ Mandatory food information (Chapter IV)
= Mandatory particulars
= Additional mandatory particulars for specific foods
o Presentation of mandatory particulars

o Distance selling

National measures (Chapter VI)

o Non-prepacked food (allergens)

Q%H — [ B Regulation 1169/2011 on the provision of food information to consumers 1#
T s A

* W i 7~ 4B (general provision )

B 73 Regulation 1169/2011 on the provision of food information to
consumers PSS SRy T = U FEWL s | (principal field of vision) ~ " = /Rt
Bl o~ T3 K RUR] ) Cengineered nanomaterial ) » Tsm Rz ) (means of
distance communication ) ©

TR U T A AR i 0 SRR R T R A Y- RO S
[ [0 i BT A PR AR I o DA 3 i TR ol
FEwh I o PR SO I~ PR R TG

F”T]?TE' FUR] - ?F“F ﬁﬁ FURIRY 55 Fﬂ}ﬁ;fﬁl,pi 50%!"] + (more that
50%) > FTRLH FURI LAY il €147 ﬁﬁ‘%ﬁ °

A A RURL » FERIE A R B ORPRSE )~ TR 2R ED 100nm g
R (ORI S A
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SR R A A

SRR

LS

GBS RSO S o O R AU R (AT

T A
a

P
EYEE.

B oA b PR RO )

LR R e Rl
. "EJ Fop THH ﬁjﬁéﬁ\uﬁ\ & R RS AP ERF (conditions of use ) ~ fiﬁ[ﬁ;

H’w YR [ Nﬂﬁii -4

f RO B9~ [ 2 [ Cinstructions for use )~ {14 F, B (YN >1.2% )~

o

B [ AL

) TSR SE R GE TR L RIIERE ¢ OB A - i
FA' FFiFRa o (RIS Elif?fp[%gqaj TP 5 PIYPPRL P & = Flfferop

BRI T E R T R
- . mﬁf’] Lﬁ#l %@tﬁ{
T+ EY
U qqu% > ﬁ@ﬂquﬂ’f =™ FFVJ >

&M 4P Regulation 1169/2011 §F1ﬁfﬂt§'t§‘§$ﬁﬂ o EIEIJFI,

Srf VR B~ B SO F VR

JlErP s J P REAVE T~ 2 AR~ 2 TR SRS AR
&+ iﬂl/ﬁ&ﬁfﬁd@?, PR mlp@b@;kqﬂqvgiij\@ SEREIL o :’E[)f:g—,]\F[SJJ"FjE{;v[[ﬁal

q4 =

Current

{Directive 90/496/EEC)

New
(Regulation 1169/2011)

Order of
expression

«Energy (kj and kcal)
Protein (g)
-Carbohydrates (g)
Or which:
«3ugars (g)
«Polyols (g)

-Starch (g)
-Fat (g)
Of which:
-Saturates (@)

-Mono-unsaturates (g)
«Polyunsaturates (g)
«Cholesterol (g)

-Fibre (g)

=Sodium (g)

<\fitamins and/or minerals

-Energy (kj and keal)

-Fat (g)
Orf which:
«Saturates (g)
-Mono-unsaturates (g)
-Polyunsaturates (qg)
-Crabohydrates (g)
Of which:
-3ugars (g)
Palyols (g)
-Starch (9)
«Fibre (g)
«Protein
-Salt (g)

Nitamins and/or minerals

W B R
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I HUIBIRIF VI R R

FAE

AT JER TR

FiE D12 2ET) B R TR S rﬂ:\gr Bl TS BEAR T B
[N FIAREES E'IJ%?:LEE%%'TJ‘J% 100 Ju/100 2=+ Fuﬁi%%% IR <o
g EWJ»:—?&E%%TI J 100 Fu/100 2=#] %= [}jﬁur,y%w P IR

BT ~ B B S 1 fRIA
PEETE PR BT T A
4= ]_‘ﬂJ

Positive list provided in Annex to the Regulation:

SR TR
F AP T A CRTIE p)

= low energy * very low sodium/salt = contains [name of the

« energy-reduced « sodium-free or salt-free nutrient or other substance]

* energy-free + source of fibre = increased [name of the

. :;;v frf:t = b Enecgg [ f the

. _free . 2 . u name o

- low saturated fat source of protein nutrient]

- saturated fat-free + high i’f‘ffei" i light/lite

« low sugars « source of [name of vitamin/s :

. Sugﬂrs_gfaree and/or [name of mineral/s] m&mﬁﬁgﬁd 12

« with no _ﬂddﬂd sugars « high [name of vitamin/s] and/ ‘naturally high in ﬁbre’}g

* low sodium/salt or [name of mineral/s]

.. recently added:| ., source of omega-3 falty acids ~ « high mono unsaturated fat
* high omega-3 fatty acids = high poly unsaturated fat

= high unsaturated fat

Specific conditions for each nutrition claim, for example:

high in vitamin C: 30% RDA
contains vitamin C: 15% RDA

ERIEN VR

e (R R 7 AR R
(v[l F‘}'w éﬁ’:ﬁ iﬁﬂﬁb"u%b'jh‘%‘gﬂbﬁgﬂﬁy) 2

Baofi e 3 3 S 3 S (R R
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high fibre: 6g/100g or 3g/100 kcal
source of fibre: half of ‘high’
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(S



high energy = source of complex

cholesterol free carbohydrates

low carbohydrates

low cholesterol
extra light low net carbohydrates
no added sodium/salt

trans fat free

low glycemic index
95% fat-free

high in Omega-6 fatty

isotonic e

All nutrition claims not in the Annex to the Regulation are
prohibited in the EU! (since 19 January 2010)

i PR LR T

P

* R AR e

RIS A0V Al (A9 PO 1 g

Lo ORI A T A 1 E - ) R Bl AR g

F{J:JFWJJ D F F/\ﬁﬁlfﬁwﬁrﬂf‘\ -l iE pi- AR Jl EAs 3‘:1~
BEL rdﬁ—}yf FWJJ EIF/\?JFI]EJJ?: IF“ E“%ﬁg:’ FI[{E’—J{—U [F[“ (7‘
RT3 A i I 10%f1 %74 [ (polyos ) M1 2
Bl Y B (laxative effects ) ©

P & B BCR]  FYE TN A W ik IR

F TR O R PR SR SRR > AR i
B P11 GE 150 S VRN - TR T R
[N TR - 2 PIFT RS A8 2 FERT o R
RO ) 2 PRI £ 100 A POPIFHN A B 5 S0
%ﬁﬁﬁ@ﬁ%m%@wﬁ@ AT T A+ R 2
AR 2 SR AR O B S AT S 100
| O £ B IR AR BN A B L)
ARIRT 2R RV -
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3. ﬁﬁ%@ﬁié (distance selling ) * Hy S04 22 kL i imt B0 S0 7 éfi’l 5
B U TR BT - 1 ﬁ?ﬁpﬁfﬂffﬁﬂ O VS Y R
7% (the purchase is concluded) ° F' YR E@%‘ﬁﬁ‘%ﬁﬁl [Eﬂ
o A H Fﬁﬁﬁﬂ VBBV (IE'F“?I%«_E'TT 1%5'
BOEIEISEURSIOT i) - [ IR TR Bl TS -
AT EHE A U m P o 2 Fé' ’ EJIJ%T?EQHJ MR o

4. HACRUE 5f~q\‘firﬁ’ﬂ%ﬁ’gﬁiﬁjﬂg'ﬁ*??ﬁjﬁﬁﬂ &7 @I F"gﬁ’ﬁiﬁ &

HIVRRE A, - ) R HEEOREYE

B A AR

SES ET

S S SRS B TR SR B B AT
ﬁ’sr?i ép%gﬁ%smf@g@fﬁwfj FEEE ﬂﬁgj épgwfc_ DE_EJF:?‘Jr E,lﬂj:p%{%tg&ﬁ
T LR B - “r‘%F'J R R R PR
]@E\;J ggﬂggﬁ,ﬁm@uq@:& B [#{ j;rg}éﬁ & ﬁgglfjj fiir o

L/ URIETE 55 s ?T*F%FL’!F[T%EI*J a2 (Ecological footprint) » (&
HELERIOR A ISR A O TR -

[y SEEATRI Y a8 e ol RS Po3R (bioplastics ) Fy78EE 455k
B SR F1 o5 ORI - = B - B E - g
oo AV YR E ST AT SRR

Ui AL - | R

ﬁ[{ SLLEPU TR E '"‘ 24 ’ﬁ%ﬂ ijl
1. ,ﬁi#,ﬁ@i%ﬁﬁ@ﬁﬁ[& B 'qﬁiﬁ@iﬁﬁtﬁ'
2. AYify S RE ol FUBERUALE TRV 1% AL~ EOAADT - [
3. ﬁlf;@FElfJiEjE'J‘[‘itF%‘?f E'iﬁ | EPERE S 5 F" RS e Y
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%B?}'ﬁﬁfﬁﬂ[ ( Guideline for all people including elderly & people with
disabilities Packaging and receptacles, JIS ) » %3] = | 1% EIJ%“&I%‘E:JFFWE' ffit 5L 4
FURE
(1) S E'JF;ZE% i “Fﬁl_ﬁ?‘ﬁ pARS
@ 1 1 [ TR 355
(3) fURIREpS = 1 o s
4) & fhEIE Y ol
) ™ E%Fﬁpﬁxﬂj ﬁi‘ﬁg (= {745 )7 (Reasonable action and force for using
product ) ©

4. FIC E IR S AE T L RS S A

5. [OFIFLRIpeusE « e il ~ POt e > [NEREIA M [ IEF [ pIErEAE
ERES S a2l U I Uy BC

i T phrsE
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Juice carton

Sugar salt pepper
Different Edge Design of Lid

Detergent Jelly, Pudding

Mark for Shampoo

T 1 s SRR (1A T RS (S )

Dent : Easy-to-handle

Braille : Jam. Brand

name

T P BRI (% BT AR T

TR D

23



Picture Indicates
How to Open

Special Shape of Seal
for Easy Peeling

Packaged in
Carton

N ;

e

- W

2" Indication

_ of open
position

lllustrate

i .
Pictures gl 2

L
e _

Peeled Chestnut (Retort) Milk carton

[ A e S TR ﬁﬂ%ﬁl@ﬁ'?ﬁ%‘aﬂr CHfr BT ~ fify £ P TR B 2R
Y S U RS
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Self venting

i A

unmnm
(EJRe B
-lﬂn.n-nt.!u PR -uumr

ECEEY ik
(oo R
IR % v
gm‘..m:m-

Retort curry lunched in 1968
[ S I EIJ%EJ’FE'ETJ (B E%T%‘”‘M)

are used for Refilling
- of Liq{lld F’roducts

Nursing Care
Liquid diets,
Medicare Foods, etc.

B FUR T SRR R (R BTG )
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Fi BB

P R S B S Y AR g SRR A R S
e FBUTHIF T PR R A ST ITR S AR A Y RS AR
BV Byl ~ = FEBIIIT - ) MRS A ek
TG I SFE A ARG T -

P RIS B R R
- HRE

FIIP% 19 Qi 4L g Afifcd 2 0 (4ERIRT ) 4P (Food Safety
and Standards (Packaging and Labeling) Regulations, 2011) '/ Salient Features of FSS
(Packaging and Labeling) Regulations, 2011 °

Ak 2 e R ) T K WSRO  FE RO - R
[ AL A A R TR ) 7 Salient Features of FSS (Packaging and
Labeling) Regulations {[1» *#% 24 flyfel B 1 pO-PIE EAHAREO T | 095+ 4ffyih €
R FTERT O VR E R (R SR R (bakery shortenings )
IS ?@ﬁﬁa,\tﬂfﬂfgﬂw © AR SRS RIPOEE ~ SR -
WHEFROR ERIGE - T BISE R RIROR! - R BlE/ s I
[FRFAIYE 35 1 (Best Before/ Use by Date) ~ ffi ™ 1=~ 3&[ LA ffoga i
b2t RV PA T 7~ A O I RUTT CBadl ~ RS 1)~ SRR ~ APl
PN~ AP0k AR 05 B SRR S R

Pﬂm@§$?ﬂwﬁ%ﬁ@%%m%%aW%m@WWWﬁ@gﬁTmﬁ

FE RLPSETE i B [ A RLRSSE RO ALl 1T
Lﬁﬁ“ R @WﬂW”@Q%P%%W“%%@@WN%~mﬁ@ﬂiw

FLPSE A RV BRI SR (VT
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HIH rﬁ‘a”L = ﬁff #I%’ﬁ ﬁ‘EﬁEUE’? AE) ¢ Act of the Republic of Indonesia
Number 7 of 1996 on Food ~ Government Regulation Number 28 of 2004 on Food Safety
and Nutrition Quality ~ Government Regulation Number 69 of 1999 on Food and
Advertising ~ Board and Surveilens Drug and Food or Republic of Indonesia Number HK.
00.05.52.4321 on General Guidelines for Food Labeling ~ Board and Surveilens Drug and
Food or Republic of Indonesia Number HK.00.06.51.0475 on Guidelines of Nutritional
Information on Food Labeling °
FIVPT Tt AR {10 2 i Jﬁ'ﬁﬁ’%ﬁ AR
B b BEFIER FOARRS T RLEFIEY - S R R (Y S 9 - HIPEO
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TR B [EUEE I T eyt -

SN AN
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I (Halal) AhAomsF VST Halal ALk pIAJT ™ IR - 85
A EL 2 Pk ﬁ LE AR iR ?“%!ﬁ[h » FE e FIED Fﬁf%%ﬁ[{, a9V AT
Halal “JT@?% VLT ~ B A 2 puipde o % E;}’gf[fj%gé[ﬁfrj * AR Ry
ﬁ'ﬁﬁ@xﬁi I SI2 AR 4 ATVROR IR Halal K527 [y 1 9 Hala
AR ] 600 FBE R (A -

e A A B A PISPR E f pp
o PGPS A E@”TL s B R EDRE -
**@;ﬁ azgmr - N E R T2 pURRETA ] ,‘Fﬂ# 3»?%1{3? 20 B
ST TR/ TR/ PR P £ P @ﬁ#l FPFE ~ SORARIE Rl RO B
cpgfgf:,g PN RLETT lp Jﬁﬂ ) ET{,Jif‘ﬂ—y Eﬂﬁ@gg{ = (iquﬁl ) i{;ﬁgq?ﬁ
Fro PEFRGAS S BB S (G R @ iy 37 SHir filers = o8 (fF
IR L) JIRLEL | BT A
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BT AT R 850 F 0 FY T RS 26,574 1 o BB A ’@J{ﬁTF&':Q
Peift fiﬁ[!di‘? HIEY Sale of Food Act (Chapter 283, 2005 Rev. Ed., Wholesome Meat and
Fish Act) ~ Control of Plants Act »  Animal and Birds Act <" ° [N £ 5% [ Pjﬁfﬁglj
R i~ 2Ef ‘ﬁﬁ A T ﬁﬁﬂfﬂ"l ot i kL Agri - Food & Veterinary
Authority (AVA) » %ﬂ‘%’%ﬁ; AU~ BRI Rt A PR R
( National Environment Agency ) Fffl oo
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AVA EFEATEUE T AURT > pLEISTET 2011 & 10 FJ& > 7mFE = Elrﬁlﬁ ]
A ST 5 T AR

bt > FrpBde 2012 5 5 FL 2 BLRT) > 12013 % 5 F] 2 FIE > Sl
il T fﬁr, E I 2% (Wi T o -

E2 ﬁi’iw f“'?FE’%[ (Healthier Choice Symbol, HCS ) (41!~ - [4) > RLzs=lr
A A SR T ﬂlﬁi’iﬂ“l@?ﬁﬁﬂ AR reEa Jr%“fﬂl Sﬁ 2 Fﬂfﬁﬁl
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Bl S fiﬁ[h ﬁﬂ%“@?ﬁ'réﬁfmﬁ &1 ﬁﬂ?ﬁ"ﬁj Food act No 26 of 1980 ~ Food
packaging and labeling standards SLSI 467 PART 1, 2, 3 ~ Food colours and permitted
chemicals ~ Genetically Modified Organisms (GMO ) Labeling =™ -
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