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Defining a New Narrative

Food labels are the must-read material of the millennium, but

how valid is the information on food labels and is it effective?

uring the halevon days of bookstores and
librari ies, dozens of patrons would stand in
the aisles between multiple rows of book-
shelves with their shoulders hunched and
heads bowed, studving the covers and contents of
books in an effort to decide whether a book was
worth purchasing or borrowing for turther read-
ing at home. But these days, bookstores and
libraries are rapidly disappearing from the
American landscape, leaving consumers with only

afew places where it is acceptable to stand in aisles
and read. Oddly, an unlikelv place is emerging as a

prime location for in-the-aisle reading: the super
market. l)(‘\l)iu‘ the (“git.‘l] trend to reduce
reading to as few words, characters, and details as
p(,)ssiliﬂ‘, modern food labels for packaged toods
are accommodating more words and information
than ever. In fact, thanks to the abundance of
desc riptive information on food labels, \up( rmar
kets are bec oming like bookstores and packaged
foods, like books. Which parts of these new read-
ing materials are require .d and which aren’t? That
is, what are the new n‘ﬂul.llm v changes additions
to l()()d ]alu]s ;md W hat are II)(IU\U \ (lvn(l\

Prior to the 1970s, a label on packagn -d foods
was fairly modest; it contained the brand name, a
simple desc ription of the type of food in the pack-
age, the ingredients, and sometimes, the location
of the manulaclun r. Since the advent of the new
millennium, the food label has become prime re -al
estate for all sorts of descriptive m« mikers:
Orgam( all-natural, free-range, gluten-free,

GMO-free, vegan, doctor-recomme ‘nded, and so
on. And that’s not all: many food labels are alled
With short narratives painting an idyllic scene. For
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example, the package for Eden Dried Cranherries
reads, “Organically grown and infused with Eden
apple juice concentrate, slowly dried and misted
with organic suntlower oil to prevent rlumping.
Their tangv sweetness is pleasing as thev deliver
healthy antioxidants.” Similarly, the label for Bob's
Red Mill Natural Granola state S,

€asy wav to enjoy the U()U(llh\\ ol whole grains.

“A scrumptious and

Our wholesome \'mnnla is perfect to eat as a hot
or cold cereal, with vogurt or straight out of the
ll-'htl\
sweet flavor of this granola will keep vou reac hing
for more. With just a hint of vanilla, No Fat Added
Natural Granola uses whole grain oats, crunchy

|mu The crunchy clusters and delic: ate,

puﬂul rice and wonderful flavors to create a gra-
" While these
dcwripli\ ¢ narratives mav make tor inkn-qinz

nola trulv worthy of the name.”
reading  and might even make a product more
popular with consumers  they are clearly not

part of the information that is mandated on labels,

fFood Labeling Requirements

The U.S. Food and Drug Administration (FDA) is
responsible for ensuring that toods sold in the
United States are safe and prope r[\ labeled. The
agency therefore designates what components of a
food label are m.md.nnr\ however, the FDA does
not preapprove food labels. The principal dlspld}
panel (PDP) of a tood label (i.c., the front of the
label) must contain the statement of identity,
which is the name of a food, and the net qu.'lmil\'
of the product. The net quantity should be v
cxprcsscd in both the imperial svstem of measure-
ment (ounces, pounds, gallons) and the metric
svstem (grams, kilograms, liters). Immediately to
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The current Nutrition Facts
Panelis on the left; the
proposed version is on the
right. Photos courtesy of U.S.
Dept. of Food and Drug
Admimistration.
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the right of the PDP is where the
information pancl should appear.
The information panel should con-
tain 1) the name and address of the
manufacturer, packer, or distribu-
tor; 2) the list of ingredients; and 3)
if applicable, any required allergen
information. Under the Food
Allergen Labeling and Consumer
Protection Act (FALCPA), enacted
in 2004, the label of any food that
contains a major food allergen, or
the protein thercof, must declare
the presence of the allergen in the
manner described by the law.
According to the FALCPA, the
major food allergens are milk, eggs,
fish, crustacean shellfish (i.e., crab,
lobster, or shrimp), tree nuts, pea-
nuts, wheat, and soybeans. Even
though more than 160 foods have
been identified as allergenic, the
major food allergens account for
90% of all food allergies, which is
why allergen labeling requirements
apply to only those eight food
groups. The FALCPA’s labeling
requirements apply to prepackaged
foods at retail or foodservice

cstablishments but do not apply to
fresh fruits and vegetables, highly
refined oils derived from one of the
major food allergens, and foods that
are wrapped or otherwise packagcd
in response to a consu mer’s order.
The fourth requirement on the
information panel is the Nutrition
Facts label. This label was not man-
datory on packaged foods until after
passage of the Nutrition Labeling
and Education Act (NLEA) in 1990.
Before this law, including nutrition
information on labels was voluntary
and the information would vary
from product to product. Often
described as the most significant
food labeling legislation in five
decades, the NLEA was developed
to reduce consumer confusion about
labels, help consumers make better
food choices, and encourage food
manufacturers to improve the nutri-
tion profiles of foods. The law not
only mandated a standardized for-
mat of nutrition labeling on most
packaged foods but also specified
the nutrients to be listed on the
nutrition label, required that

Nutrition Facts

Serving Size 2/3 cup (550)
Servings Per Container About 8

Nutrition Facts

8 servings per container

* Percent Daily Values are based on a 2,000 calorie diet.
Your daily value may be higher or lower depending on
your calorie needs.

Calories: 2,000 2,500
Total Fal Lessthan  65g 80g
Sat Fat Less than 209 259
ghg_leslarol Less than  300mg 300mg
odium Less than  2,400m: 2.4
Tolal Carbohydrate a00g 35£g(]mg
Dietary Fiber 25g 309
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Serving size 213 cup (55g)

Amount Per Serving
Calories 230 Calories from Fat 72 Amount per 2/3 cup
 %Daity Vaiue Calories 230
Total Fat By 12%

Saturated Fat 1g ] 5% % Dv*

Trans Fat 0g ~ 12% Total Fat g9
Cholesterol 0mg 0% 5% | Saturated Fat 19 N
Sodium 160mg 7% TransFat0g *
Total Carbohydrate 379 12% 0% | Cholesterol Omg -

Dietary Fber 49 16% 7% Sodum 10mg

Sugars 1g 12% |Total Carbs 37g
Protein 3g 14% | 'm
vitamin A 10% | Sugarsig -
Vitamin C 8% m_@ -
Calcium ] 20% Protein3g
Iron 45% e

_10% | Vitamin D 2mcg

_ 20% | Calcium 260mg
45‘? Iron Bmgiﬂw T

5% Potassium 235mg

" Footnote on Daily Values (DV) and calories
reference to be inserted here.

nutrients be prcsented in the con-
text of a daily diet and serving sizes,
and set spcciﬁc requirements for
nutrient content claims and accept-
able topics for health claims. The
NLEA app]ics only to food products
over which the FDA has authority.
Labels for meat and poultry prod-
ucts are under the authority of the
U.S. Dept. of Agriculture (USDA),
and labels for alcoholic beverages
are under the authority of the ULS.
Alcohol and Tobacco Tax and Trade
Bureau. However, the USDA’s Food
Safety and Inspection Service col-
laborated with the FDA to ensure
that Nutrition Facts labeling was
consistent on meats and poultr)’.

Changes to the Nutrition Facts Panel
Since the implementation of the
NLEA and Nutrition Facts labels,
new rescarch has cmerged in nutri-
tion and health science, including
more evidence detailing the effects
of nutrition on obesity and chronic
discase. These new developments
have prompted the FDA to propose
changes to the Nutrition Facts label.
“The Nutrition Facts label had not
really been updated in about 20
years,” says Susan Mayne, director
of FDA's Center for Food Safety and
Nutrition. “The only real significant
change that’s occurred over the last
20 years is that FDA required that
trans fat [content] be added to the
food label; that happened in 2006.
In our country today, chronic dis-
cases account for the primary causes
of death, And food and nutrition are
some of the modifiable levers we
have to reduce the incidence of
these chronic discases.” As a conse-
quence, the proposed changes
address factors such as nutrient rec-
ommendations, public health
concerns, and the need to make
nutritional information on food
labels more clear and useful.

In March 2014 the FDA issucd
two proposed rules that woulc
update the Nutrition Facts label.
The first rule, “Food Labeling:
Revision of the Nutrition an¢
Supplement Facts Label,” woul¢
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eliminate the rcquircmcm 1 ()
spccif_\‘ the calories from fat.
This is because current science
indicates that the type of fat is
more relevant than overall total
fat and because the disclosure of
fat-caloric information did not
help consumers determine
whether a product was healthy
or not. Second, this propose d
rule would require manufactur-
ers to designate the amount of
added sugars in the Nutrition
Facts label. “Added sugars could
include ... cane sugar, beet
sugar, brown sugar, dextrose,
olum\c and lactose; syrups,
such as high fructose corn
SYTup, crv vstalline fructose, and
mapk svrup; naturally occur-
ring sugars that are isolated
from a whole food and concen-
trated so that sugar is the
primary component, such as
fruit juice concentrates; and
other caloric sweeteners,
including lmnu molasses, and
table sugar,” savs nutrition
chemist Roger Legg, co- founder
of RL Food Te sting Laboratory,
Westlake Village, Calif. Many
health and nutrition experts
advise consuming fewer calories
from added sugar because not
doma so often results in the
ducrea\ed consumption of
nutrient-rich foods. “In terms of
added sugars, the science has
been growing for a long ume—
both in terms of direct effects
on health ... and in terms of the
role of excess calories,” Mavne
explains. “It becomes pretty
clear that excess intake of added
sugars means vou're cither
going to be consuming too
"‘ﬂn\ calories or not mLma in
the nutrient-dense foods that
_ Youneed to meet the dular\
- Ruidelines’ r(quxrcnwnb
1 Information on added sugars
ey also help consumers better
I""P]Cmt‘nt the recommenda-
- tonsin the 1§, Dietary
Guidelines for Americans.
The first rule proposes

clmnging the list of vitamins
and minerals of public health
significance. The current origi-
nal Nutrition Facts label

requires the percent dailv values
of vitamin A, vitamin C, cal-
cium, and iron. After review ing
data from the National Health
and Nutrition Examination
Survey and other biomarkers,
the FDA determined that con-
sumer intakes of vitamins A and
C were no longer inadequate
but consumer intakes of vitamin
D and potassium are. The rule
therefore proposes requiring
the declaration of the percent
daily value for vitamin D, potas-
sium, calcium, and iron on the
Nutrition Facts label. “Iron is a
nutrient of public health signiti-
cance, [especially] in vounger
women. Conversely, in older

populations— specifically

m
pulwlic health ~‘ianilimncc."
Mavne savs. “*Vitamin D isan
interesting one because if vou
look .~pu1lu.xl]} at intake data,
it looks like our population is
very, very low in terms of the
intake of vitamin D. When vou
look at blood data, however, vou
get some ~what of a ditferent
storv.” The declaration of daily
value percentages of vitamins A
and C would be voluntary, not
re qulrcd In addition, the refer-
ence values used to determine
the percent daily values w ould
be changed to reflect updated
information on quantitative
intakes of nutrients and their
association with chronic dis-
eases and other he ~alth

par.unctu*\ This will include

lowering the current reference

value of “sodium from 2,400 mg

to 2,300 mg.

The first propmcd rule
would also increase the promi-
caloric information,

nence of t
font size of the

enlarging the
\\ord “calories™ and its accom-
pan\n

font siz

1@ numeTtic value. The
¢ of the words “servings
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GENESIS: Nowwith US|
EU, Mexico, and Canadian
labeling rules and formats.

Compliant.

Complaint.

At a glance, they're
practically the same
word. But some-
thing as subtle as
transposed letters
or numbers on your
label can mean the
ditference between
the two, as far as
government regula-
tions go.

Genesis® R&D is
the only nutrition
analvsis and labeling
software on the mar-
ket that simplifies
all aspects of food
product creation,
including guiding
vou through the very
important compli-
ance process

’ Genesis®R&D

ﬁw
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Food Analysis Software

www.esho.com | 503-585-6242 | sales@esha.com
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per container” and its accompany-
ing numeric value would also be
increased. Other proposcd changes
to the appearance of the Nutrition
Facts label are moving the percent
daily value (% DV) to the left side
of the label and removing the
required footnote table listing the
reference values for certain nutri-
ents for 2,000-caloric and

TUREVALLEY

CRUNCHY

This package of Nature
Valley Crunchy Granola Bars
jllustrates the natural-label

trend.

foodtechnology
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Oats 'n Honey

16g of whole grain®

1507 (42) -BAR POUCHES} NET WT 89 022509

2,500-calorie diets.

The second proposed rule,
“Serving Sizes of Foods That Can
Reasonably Be Consumed at One-
Eating Occasion; Dual-Column
Labeling; Updating, Modifying,
and Establishing Certain Reference
Amounts Customarily Consumed;
Serving Size for Breath Mints; and
Technical Amendments,” addresses,
among other things, serving size
requirements and criteria for label-
ing accor(ling to packago size.
Because container sizes can influ-
ence the amount of food people
consume, people are likely to eatan
entire container in onc sitting. The
FDA thus proposes that any con-
tainer that may be consumed ina
single-eating occasion be labeled a
even if

singlc-scr\'ing container
the container holds a product that
has up to 199% ol the reference
amount customarily consumed.
Any container for a product that
may be consumed in one or more

10.15 - www.ift.org

sittings would have 3 dual-column

Nutrition Facts Jabel featuring a
column that lists the quamitati\'c -
amounts and percent daily values tor
entire container as well as a col-
g those amounts and

FDA
of the

the
umn listin
percentages per serving. The
also propose
values of the refere
tomarily consumed. In a
commends technical ame
size

s changing some
"ACe AmOounts Cus-
ddition, the
nd-

rule re
ments that clarify serving-

e
regulations.

“In July 2015 the FDA issued a
proposcd rule revising some aspects
of the rule “Food Labeling: Revision
of the Nutrition and Suppln:mt’llt
Facts Label.” The FDA is proposing,
among other things, to include the
percent daily value for added sugars
on the Nutrition Facts label of pack-
aged foods. The agency reasons that
this will provide consumers with
the type of information they already
see on the labels for nutrients such
as sodium and certain fats. The per-
cent daily value of added sugars
would be based on the recommen-
dation that a daily intake of calories
from added sugars should not
exceed 10% of total calories. The
cffective date for these proposed
rules would be 60 days after pub-
lishing of the final rules in the
Federal Register, and all food labels
would need to be in compliance two
vears alter the cffective date.

The FDA says the benefits of
both rules would far outweigh the
costs, but some industry pla:'crs
disagree, particularly with r'cspcct
to added sugars. In comments sub-
mitted to the FDA, the Grocerv
Manufacturers Association (G MA)
eXpresses that most of its members
do not believe a mandatory declara-
tion of added sugars will h-olp
customers maintain healthful
dictary practices. The organization
is concerned that the declaration
could lead to consumer confu-
especially since scientific

sion \
research indicates that controlling
obesity requires balancing calories
consumed and calories cxpcndcd:
“Consumers need calorie

ation, not added sugar infor.
" GMA states in its
ag prorides context

inform
mation,
comments. Le
for the GMA’s position: “From a
formulation perspective, there isno
difference between sugars and
added sugars, and there is no labora-
torv test that can differentiate
bct-\\'ccn a naturally occurring sugar
and an added sugar.” Andin
response to the FDA's assessment
that the proposcd rules would result
in a one-time cost of $2.3 billion to
industry for label redesign, product
reformulation, and initial record-
keeping, GMA believes the agenc_\"s

cost assessment is understated.

Labeling Requirements for Menus

and Vending Machines

Supermarket food aisles are not the
only retail food establishments with
extra reading material, and the
NLEA is not the only law governing
food labeling. The Patient

Protection and Affordable Care Act
was signed into law in March 2010,
and section 4205 of the act specities
requirements for nutrition labeling
on restaurant menus. The purpose
of the law’s requirements is to pro-
vide accurate and consistent
nutrition information that enables
consumers to make healthful

dictary choices. The requirements
appl_\‘ to restaurants or retail tood
establishments serving restaurant-
type food (for example, bakeries,
cafeterias, coffee shops, conve-
nience stores, and so on, but not
schools) with 20 or more locations
doing business under the same name
and vending machine operators that |
manage 20 or more vending i
machines. Restaurants and vending
machine operations that fall within
this category must disclose calorie
and other nutrition information tor
standard menu items. Foodservice
operations that are not subject to
this requirement (i.e., those with
less than 20 locations or less than 20
vending machines) may elect to
become subject to the law’s require-
ments h_\' \'t)lllllt.\ril)' rcgistcring
with the FDA every other vear. w
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In December 2014 the FDA
issued a final rule for implementa-
tion of menu labeling, The final rule
indicates that the food and bever-
ages subject to nutrition labeling
requircmcnts are standard menu
items, not daily specials, temporary
menu items, or custom orders and
that the calories of such foods must
be declared on menus and menu
boards. Among other things, the
rule also specifies that menus and
menu boards must display a suc-
cinct statement of the suggested
daily caloric intake and that nutri-
tion information must be available
in written form for consumers
who request it. The written nutri-
tion information must encompass
values for calories, calories from
fat, total fat, saturated fat, rrans
fat, cholesterol, sodium, total car-
bohydrate, dietary fiber, sugars,
and protein, and there should be

a reasonable basis (c.g
£

., Nutrient
database

. s and ]al)oralory analyses)
for the determination of nutri-
ent values. The final ryle also
explains specific nutrition label-
ing requirements for self-service
food and bcveragcs. The effective
date of the menu-labcling rule is
December 1, 2015, and food estab-
lishments must be in compliance
with the rule by December 1, 2016.
The FDA also issued in
December 2014 a final rule for
implementation of caloric labeling
of food in vending machines.
Among other things, the final rule
defines a \'ending machine operator
as a person or entity that controls or
directs the function of a vending
machine and indicates that the calo-
ric declaration of foods within a
vending machine must be clear and
prominently placed. The goal of
these requirements as well as those

The clean label on this box of Corn Chex Cereal
indicates that the product has no artificial
colors and flavors.
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Ceremaniol Green Teg SAKT VBA8

Matehqg green tea is more than just a heo‘
for a functional nuirition boost and as a wi

i ica.com
call 1-310-212-1395 or visit www.aiya-americd.co

MATCHA GREEN TEA

S

Not an extract - just pure, all-natural ground tea powder.

e ing - both
i offee. As a dry ingredient, Matcha can be added o just about anything - bo
léh»; Os'fé;%mrg gxoﬁc fiavor. Just add a small amount and experience the possibilities.
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consumer decisions. “We're inter- to make appropriate health choices,” are_gmos_safe_yes_the_case_against_them_

ested in labeling foods in a way that says Mayne. Hopefully other inter- is_full_of_fraud_lics_and_crrors htrl.
consumers can have the information  ested parties can say the same. FT
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WHOLE GRAIN BULGUR WHEAT NUGGETS

Amenicas Bulgun Company

“Adding Whole Grains for Healthier Recipes” .
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® Bulgur Wheat Nuggets — whole-grain wheat kernels parboiled, "2 ,
dried and ground into five distinct sizes for a variety of uses. -
@ Ideal for whole grain salads (like Tabouli), soups, pilafs, side
dishes, vegetarian and meatless recipes. $

@ Available in Fine, Medium, Coarse and Extra Coarse and Half
Cuts grinds, Whole Kernel and Certified Organic.

America’s oldest producer of
Bulgur Wheat products

SUNNYLAND MILLS >
4469 E. Annadale Ave., Fresno, CA 93725 ‘
Phone: (800) 501-8017 or Fax: (559) 233-6431
SUNNYIAND E-mail: mike@sunnylandmills.com
A AILLS Web: www.sunnylandmills.com
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