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Food Standards Australia New Zealand: Nutrition Information User Guide to Standard 1.2.8 - Nutrition Information Requirements, March 2012

/£ : http!//www.foodstandards.gov.au/_srcfiles/Userguide NutritionInfo PartA March12.pdf
4% : http!//www.foodstandards.gov.au/_srcfiles/Userguide NutritionInfo%20_ PartB_March%2012.pdf
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Guidance for Industry’ Nutrition Labeling Manual - A Guide for Developing and Using Data Bases

Table of Contents

Faoreword: Purpose ofthe Manual
The Mutrition Label
Chapter I Intraduction and Backaraund
Wiihat Are Mutrition Labeling Data Bazes?
mManufacturer's Responsibility
Submitting Data Bases to FDA is Voluntary
How Campliance Warks -- Title 21 ofthe Code of Federal
Regulations (21 CFR 1071900
Why Submit a Data Base to FDA?
Chapter II: How to Develop a Mutrition Labeling Data Base
1. Characterizing the Productis)
2. Designing a Sampling Plan
Cetermining a Sample that is Representative of its
Population
Determining the Point of Sampling
Determining the Sampling Frame
Cetermining the Sampling Methodolagy
Howe Many Composite Samples are Mecessan®
Other Considerations
Howe Many Compoasite Samples Should You Anakze?
Putting it Tagether Thus Far: An Example
3. Collecting the Sample Units
Sample Collection Procedure
Logging the Laboratory Samples
Shipping the Laboratory Samples
4. Analyzing the Laboratory Test Samples
Selecting an Anahtical Laboratary
Composite Test Samples
Selecting the Analytical Methodology
A, Statistically Anahzing the Data and Interpreting the Results
Explaring the Data
Calculating Label Values
1. Calcuiate the mean (average) huttient content from the
ahalyzec nulrient valles
2. Calcuiate the standard deviation
3. Conwertthe mean and standard deviation from a " per 100
o' hasis tothe label serving size that is required for the food
4, Construct 2 one-sided 93% prediction Interval
5. Select the mean or predicted value for the nutrition label
G. Caleulate the percent daily walue (O for the appropriate
nutrients
7. Round the values accaording to FDA rounding rules
Withen Diata are Collected with Unegual Probakbility of Selection
Chapter Il Ingredient Data Bases
Chapter IV: The FDA Data Base Review Process
Appendix Mumerical Examples

http://lwww.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/
LabelingNutrition/ucm063113.htm
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SIHIC : B X ERERAEE] (Canadian Food Inspection Agency)

O ®HEILBH Food and Drug Regulations
http!/laws-lois.justice.ge.ca/eng/regulations/C.R.C., ¢. 870/index.html

* B.0d.401 - Mutrition Labelling
* p.01.401 - Core Information

* p.01.402 - Additional Information

01,403 - Foods for Children under Two vears of Age
.01.404 - Food for Use in Manufacturing other Foods
01.405 - Foods for Enterprise or Institution

01,406 - Basis of Information

01.450 - Presentation of Mutrition Facts Table

01.451 - Location of Mutrition Facts Table

01.452 - Orientation of Mutrition Facts Table

01.453 - Application

01.454 - Standard and Horizontal Formats

01.455 - Zimplified Formats

01.456 - Dual Format — Foods Requiring Preparation
01,457 - Aggregate Formnat — Different Kinds of Foods
01.452 - Dual Format — Different Amounts of Food

-

01.45% - Aggregate Format — Different Amounts of Food
01.460 - Presentation of Additional Information

01.461 - Standard and Horizontal Formats — Children under Two Years of Age

01,462 - Simplified Formats — Children under Two vears of Age

01,462 - Agaregate Format — Different Kinds of Foods — Children under Two vWears of Age

LY
PERFPRFEFRRPRRERFRRRRRRRRD

.01.464 - Aggregate Format — Different Armounts of Food — Children under Two Years of
Age
* p.01.465 - Presentation of Additional Information — Children under Two Years of Age

¥ p.01.466 - Alternative Methods of Presentation
* p,01.467 - Emall Packages
# B,01,500 - Nutrient Content Claims
* p.01.500 - Interpretation
* p.01.501 - Languages
“ p,01.502 - Staternents or Claims
* pB.01,513 - Sensory Characteristic
“ B.01.600 - Health Claims

* B,01.,600 - Languages
* p.0l.601 - Staternents or Claims
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QBMEREWNERMDHTA K Guide to Food Labelling and Advertising-Food
http!//www.inspection.gec.ca/food/labelling/guide-to-food-labelling-and-advertising/eng/1300118951990/1300118996556

Chapter 5

Mutrition Labelling

5.1 Purpose of the MNutrition Labelling Regulations

5.2 Transitional Period

5.3 Exemptions

5.4 Information in the Mutrition Facts Table

5.5 Displaving the MNutrition Facts Table

5.6 Formats for the Nutrition Facts Table

5.7 Compendium of Templates for Nutrition Facts Tables

5.8 Step-by-Step Guide to Using the Formats

5.9 Format Hierarchy Summary
5.10 Small Packages

5.11 Tags
5.12 Ornamental Containers

5.13 Foods Sold Only in the Retail Establishiment Where Packaged

5.14 Foods for Commercial or Industrial Enterprises or Institutions

5.15 Foods for Use in Manufacturing Other Foods

5.16 Foods Intended Solely for Children Under Two Years of Age

5.17 Mutrition Facts Information from Another Country

5.18 Other Languages in the Nutrition Facts Table

20





