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..+ |Nutrition Facts
larger, — [: seryings per container Serving sizes
bolder type  |eihcs b B updatgd

Amount per 2/3 cup 5 :
Calories 230 &?'Loer:et;-pe
Updated % DV*

5110/ | 12%[Total Fat 8g

Values 5% Saturated Fat 1g
Trans Fat Og

0% |Cholesterol 0m
% DV _ o

f' 7% | Sodium 160mg

comes |r5t 12% | Total Carbs 37g
14% Dietary Fiber 4g

: Sugars 1g

New: Added Sugars Og

added sugars Protein 30
]

Change 10% | Vitamin D 2mcg Actual
L R el 2% | Calclum 200mg — amounts
required o T declared

5% | Potassium 235mg

* Footnote on Dally Values (DV) and calories New

reference to be inserted here. — footnote
to come
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Sodium
7. Why are you proposing a daily value of 2,300 mg for sodium but asking for comment on a much
lower daily value of 1,500 mg?

Meanwhile, because approximately 75 percent of the sodium consumed by the U.S. population is

from sodium added to food during processing, FDA is separately developing a long—term strategy

to reduce the sodium content of the food supply to make it easier for people to consume less sodium.
(http://www. fda. gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatorylInformation/LabelingNu
trition/ucm385663. htmfSummary)

EU (2012)

Highlights
Europeans need to reduce salt intake
The Strategy for Europe on Nutrition, Overweight and Obesity-related Health Issues, adopted in
May 2007, sets out the Commission’ s priorities toaddress increasing trends in obesity and relevant
health-related issues including salt intake reduction. The EU salt framework wants salt reduction

in as many food products as possible. Generally, 75% of salt intake comes from processed food whilst

only 10-15% comes from the addition of salt when cooking or at the table
(http://ec. europa. eu/health/highlights/2012/news_20120514_salt_report_en. htm )
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Small Business Nutrition Labeling Exemption
The Federal Food, Drug, and Cosmetic Act requires packaged foods and dietary supplements to bear
nutrition labeling unless they qualify for an exemption (A complete description of the
requirementsl). One exemption, for low-volume products, applies if the person claiming the
exemption employs fewer than an average of 100 full-time equivalent employees and fewer than 100, 000
units of that product are sold in the United States in a 12-month period. To qualify for this
exemption the person must file a notice annually with FDA. Note that low volume products that bear
nutrition claims do not qualify for an exemption of this type.
Another type of exemption applies to retailers with annual gross sales of not more than $500, 000,
or with annual gross sales of foods or dietary supplements to consumers of not more than $50, 000
For these exemptions, a notice does not need to be filed with the Food and Drug Administration
(FDA).
On May 7, 2007, the Food and Drug Administration (FDA) launched a new web—based submission process
for small businesses to file an annual notice of exemption from the nutrition labeling requirements.
The new process will make it easier for businesses to update their information. In addition, firms
eligible for the exemption will receive an electronic reminder when it is time to resubmit their
nutrition labeling small business exemption notice

(http://www. fda. gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/labelingn

utrition/ucm2006867. htm )
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a—F v 7 AIBITHRFEROE 2 1L, BARMIZIX, Guidelines for Use of Nutrition and Health
Claims (CAC/GL 23-1997) ® Comparative Claims (B9 527 a2 6.3. 1B L16.3.2 TH D, AIb,

6.3.1 For comparative claims about energy or macronutrients and sodium, the comparison should
be based on a relative difference of at least 25% in the energy value or the nutrient content
respectively 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 s “source” in the Table to
these Guidelines.

6.3.1 TRNF— Fld~7 o%EFE (nacronutrients) &F hU T AIZOWNTOEEY L—AIZB L
TiX, HiE, SN2 BMET, ZRENTRLF L RBRTEOD R E D 25% &) HH%S
2= WA TA RT7ADORDOFD “MRy (low)” & LT, HDHWIE B (source)” & LTESR
MBI FM 22 =R F— D 2 WITRBR G BEOR/IMES L2 R—RA LT RETH D,

6.3.2 For comparative claims about micronutrients other than sodium the comparison should be based
on a difference of at least 10% of the NRV between the compared foods.

6.3.2 7 MU T LALUSD I 7 miegEFE (micronutrients) ([ZOWTOHERY L— LB LTI, I,
g s 2 ZmE TRESRE (RV) ODR< LD 10%DELN—ALTRETHD,

FRUTRLTZE DT,
7 326,311, =R F—, 7 25FHE (nacronutrients) BL NI 7 25833 (nicronutrients)
DF ) UALICEKR LTS,
72 ar6.3.21%, FRYTALANDI 7 vaiiESE (nicronutrients) IZEK L TW5H,

CAC/GL 23-1997 1%, =D a— REFESNOLLHNDHEY , 1997 FITERIR S v7-, 1997 FEITERIRE -
Comparative Claims D7 F A MILLTFDEEBY THD .

6.3 The comparison should be based on a relative difference of at least 25% in the energy value
or the nutrient 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 s “source” in the Table to
these Guidelines.
(6.3 THA ¥ (i RBRGRTRESEE (V) 0%0EVAFETES I/ mRkH
(micronutrients) ZFRV\T, kT, S H D RME T, ThTh= X —EL KEFRG RO
<EH 26%EWVHIFHIXE, WRICATA RTAL L DEOFO R (low)” LT, DV “EIF
(source)” & L TiERR SN HFIZFE MR T RV —HH 5 WVITRER G BEO R/ 7242 N — X &F
S THD,
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21. The Delegation of Japan pointed out the difficulties of achieving a 25% reduction of sodium
content in soy sauce, naturally high in salt, and suggested an exception be made in such cases.
AARERIL, 7 MY U LAGHED 260OEREZ EH (o2 BRICE) BV TR LRSS 2 Lok
LEZfELRLT, BIARZD X S RGAEIEEN D L OITIRE LT,

AAREMIZ, EFHO%E. 26% 0T N U AMEBIXHEE 2 2 & 2 HEREEICHEEL T b oz, 22
TE K& L72EMIX, ‘naturally high in salt’ THO»5 X912, REEOERTHL EEZLBND,
7ok, BARMRFEENL, F1ak L722RIT. ‘except for micronutrients where a 10% difference in the NRV
would be acceptable’ FHAFEINLTWAZ L, BIOF MY U A~ 7 mg#EFE (macronutrients) T
172K 2 7 v %#E#E (micronutrients) THY . 26%DELEHER (exemption) INTWNWA I L&k L
TWehote LB a2, EcEE L TRE L2 LT choc bbb, HAREHAN RS
L7-E%., BIOMRFKMD S Sodium is not a macronutrient, but a micronutrient.’ &9 FERIRATS
D ZIUTEROFFRIO T OIS TRV, SBFEICITH > Th R,

FOH%, a—F v 7 ABNFREE CCFL X, 2011 A6 Comparative Claims DL B 22— %47 - T X
Tme T—F v 7 ABERESE CCFL @ 2011 4EDE 39 [l v g v (HEFHITFN B AONREMAE) O
& (REP 11/FL) ®/XF 7 F 7 51 IZLLFOFERNH 5.

51. The committee considered the proposal of the working group to amend section 6.3 of the
Guidelines for Use of Nutrition and Health Claims to include sodium in the nutrients that would

require a relative difference of 25%, ---

Ll ZOEmicB VT, £ ZofkmiCBIEd 5 KER EU 237 b U 7 A% 10%{ER TR <
~ 7 1% F#E (macronutrients) & [F U 25% (K228 L7538 B CX/FL 11/39/6 ¥ X O CX/FL
11/39/6-Add. 1 OHIZ, 1996 EDa—F v 7 AEHF RIS CCFL OFRIC B AREM NS Lz ‘The
Delegation of Japan pointed out the difficulties of achieving a 25% reduction of sodium content

in soy sauce, naturally high in salt, and suggested an exception be made in such cases.’ DX
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2012 DA —F v 7 ARLF RS CCFL O 40 Bl v v a v (HEETN B AROREAR) ORE
£ (REP 12/FL) 1%, ZD/XF 757 22-27 2B T Comparative Claims (ZBdT 5127 a3 6.3 D
RLTWD,

IXT 757 2312, There was general agreement that sodium should be included in the nutrients

requiring of 25%, -:. I XHIL TV D,
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and suggested an exception be made in such cases.’ @K 972 RMEN, HARBFFIZ L > TEHIN-
TR T E R,

2013 FED =7 v 7 AREFREE CCFL O 41 [lE v > a v (HEETHS AARADREHR) Ol
#£ (REP 13/FL) X, ZD/XT7 7T 7 42-45 (28 T Comparative Claims (ZB45H& 27 2 a3 6.3 O
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7= ‘The Delegation of Japan pointed out the difficulties of achieving a 25% reduction of sodium

content in soy sauce, naturally high in salt, and suggested an exception be made in such cases.’

DX R AN BARBIFIC L o TERH SN Z LT TE 220y,

PLES | AREEOFIE, HHEL2E LT, 26%DIREAREETH 572010, EEERRTHICHB
T, BHfREEFRTE R0,

—J7. BARIL soy sauce () O a—7F v 7 ZBUEREIZE T LT3, 2004 oD a—F v 7 AT R
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