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Disclaimers and Housekeeping

• Commercial product labels are used in this 

presentation. Use is for illustrative purposes only.

• Reference Guide with regulations (Link on agenda)

• Questions/Limitations

• Breaks

• Facilities



Introduction & Objectives



Objectives
By the end of the course, participants will be able to:

• Understand legal requirements for food labeling

• Interpret key labeling components (nutrition facts, 
ingredient lists, allergens, claims, etc.)

• Identify misleading or non-compliant labels

• Apply best practices in food labeling to ensure 
compliance and consumer transparency



Consumer Rights: 
Accurate and Honest
• The Assize of Bread and Ale
• 13th Century Law from medieval 

England
• Adopted by the Colonies, 

including Connecticut
• Regulated the price, weight, and 

quality of the bread and beer 
manufactured.

• Controlled quality, pricing, 
checking weights to avoid 
fraudulent activity



Evolution of Labeling
in the U.S. 
• 1906: The Jungle by Upton 

Sinclair
• Harvey Wiley and Poison Squad 
• Taste of Raspberries, Taste of 

Death: The 1937 Elixir 
Sulfanilamide Incident 

• Fair Packaging and Labeling Act 
• NLEA and DSHEA 
• FALCPA 
• FSMA



General Food Labeling Requirements
Frank Greene



General Food Labeling Requirements:

Principal display panel or PDP: 
• All required label statements can be 

on front label
• Typically, common or usual name 

and net quantity statement
Information Panel
• To right of the PDP 
• Nutrition Facts, Ingredients (allergens) 

and Responsibility Statement



Label Statements (PDP)
• Statement of Identity, or 

common or usual name of 
food

• Net quantity statement, or 
amount of product 

• Located on the PDP or 
alt. PDP 

• Bottom 30% of food 
product



Information Panel (IP)

• To the right of the PDP, as 

displayed to the consumer

• If not usable, due to package 

design (e.g., folded flaps), IP is 

next available panel to the 

right of the PDP



Information Panel Labeling

• Nutrition Facts Panel
• Ingredient statement
• "Big Nine" allergens, either in 

ingredients and/or 
"Contains“

• Responsibility Statement
• Name and address of the 

manufacturer, packer & 
distributor

PDP IP

Contains



Required type size
• Print or type size is prominent and easy to read

• Letters: 1/16 inch in height based on lower case "o", not 
more than 3 times as high as they are wide

• Contrasts with background

• Visual size of type is determined by factor above, not 
the point size

• Point size: the height of the ascender to the 
bottom of the descender.

• 72 points per inch, so 1/16 of an inch is 4.5 points



Unpasteurized Cider (Any 
Juice) and Egg Label

• FDA requires warning 
label 

• It has not been 
pasteurized and may 
contain harmful 
bacteria

• Can pose health risks 
for some



Responsibility Statement
• Name of manufacturer, packer, or distributor.

• If not, “the actual manufacturer” must be accompanied by a 
qualifying term such as “manufactured for” or “distributed by.”

• The address includes the following
• Street address (can be exempted if Company is in a public 

directory)
• City or town, State (or country, if outside the United States) 

or ZIP code (or mailing code)



Other Labeling Resources

• TTB
• USDA – FSIS
• USDA Organic, COOL , 
• Customs - COOL
• Halal 
• Kosher
• Pareve 



Name of Food &
Labeling Requirements



Name of the Food
• Placement - Statement of identity on 

PDP in lines parallel to base of 
package. 

• Common or usual name usage 
should be used if product has one.

• If subject to a standard of identity, 
must bear that name specified in the 
standard. 

• Labels must describe form in the 
package if the food is sold in different 
optional forms 

• (sliced and unsliced, whole or halves, 
etc.)

• Imitation, <Name of Food imitated>



Name and Placement

• Type size must be 
reasonably related to the 
most prominent printed 
matter on the front panel

• Should be one of the 
most important features 
on the PDP 

• At least 1/2 the size of the 
largest print



Statement of Identity and 
Common or Usual Name

Standardized Food

• Name established by law, or 
in the absence of common 
or usual name of the food

• If not, use appropriate 
descriptive name that is not 
misleading. 

• Brand names are not 
statements of identity and 
should not be unduly 
prominent to the statement 
of identity.



Foreign Language Labels

• If foreign language is 
used, then all label 
statements must appear 
both in English & the 
foreign language

• Exception (Puerto Rico)



Misbranding



• Purpose of labels and labeling:

• Inform the consumer about the product

• Induce the consumer to buy the product

• Why regulate labels and labeling:

• Prevent fraud, deception or misleading statements

• Require disclosure of information necessary for 
consumer to make “informed decision”

• Prevent injury or death related to allergens

Misbranding



• False or Misleading Labeling

• Missing Required Information – common or usual…, 
name and address…, net quantity, ingredients, 
Nutrition Facts*, Allergen*

• Misrepresentation 

• Unsubstantiated claims

• Misleading packaging (slack fill)

Misbranding



Label vs. Labeling

• Label:
• A display of written, printed or graphic matter upon the 

immediate container of any article.

• Labeling:
• All labels and other written material upon any article or 

any of its containers or wrapper or accompanying the 
product.



• Label must not be “false or misleading in any 
particular”

• Every aspect of label is considered in determining if false 
or misleading

• Required information is missing or not prominently 
displayed.

• FDA need not show consumer actually misled

• Test is effect of labeling on “ignorant, the unthinking 
and the credulous” consumer

Misbranding Preventive vs Punitive



• Product identity statement (common or usual name)
• Standards of Identity or common/usual
• Appropriately descriptive terms

• Ingredient Line
• List in descending order of predominance by weight of all 

ingredients

• Statement of Net Content
• Statement of contents in terms of weight, measure or numerical 

count

• Identity of Manufacturer Packer or Distributor

Mandatory Labeling Requirement



• FDCA can establish a “standard of identity” 

• To promote “honesty and fair dealing”

• Products Development
• Choosing a name for a product (Must first consult 

standard of identity)
• Must use name set forth in standard, if there is one.
• Appropriately descriptive name, if no standard.

Standards of Identity



Net Content Statements
Bill Timko



Net Quantity of Contents 
Statements 
• Provides the amount of food 

in the container or package. 

• Weight, measure or numeric 
count

• Weight for solid, semisolid or 
viscous foods 

• Fluid Measure (fl oz)if the food is 
a liquid

• Note: Net Weight should be 
expressed in the largest 
whole unit.

*UPLR



Net Quantity of Content

• Net quantity of contents 
statement placed on the 
label:

• Placed as a distinct item 

• Bottom 30% of PDP

• In line or parallel with base 
of container



Net Quantity of Contents Statements
• Dual declarations, food labels must show net contents 

in both grams and ounces
• Metric: grams, kilograms, milliliters, liters
• U.S. Customary System: ounces, pounds, fluid ounces

• Metric can be placed on either side of the U.S. 
customary statement. Examples:

• Net wt 1 lb 8 oz (680g)
• 500 ml (1 pt 0.9 fl oz)
• Net contents 1 gal (3.79 L)



Calculate the area of the PDP
• Area of PDP (in inches or square 

centimeters) determines the 
minimum type size permitted for 
net quantity statement

• To calculate:

• Rectangles, Area = Height * 
Width (inches or centimeters)

• Cylindrical, Area = 0.4 (Height 
* Circumference)



Minimum Type Size
• Net quantity statements:

• Minimum type size is the smallest type size allowed on PDP
• Determine the type’s height by measuring the height of lower-

case “o” when mixed upper/lower case letters are used
• Or height of upper-case letters when only upper-case is used

Min Type Size Area of PDP
1/16 in. (1.6 mm) <= 5 sq. in. (32 sq. cm.) 
1/8 in. (3.2 mm) > 5 sq. in. (32 sq. cm.),  <= 25 sq. in. (161 

sq. cm.)
3/16 in. (4.8 mm) > 25 sq. in. (161 sq. cm.),  < 100 sq. in. (645 

sq. cm.)
1/4 in. (6.4 mm) More than 100 sq. in. (645 sq. cm.) but 

not more than 400 sq. in. (2580 sq. cm.)
1/2 in. (12.7 mm) Over 400 sq. in. (2580 sq. cm.)



Requirements for net quantity statements

• Print Style: Prominent, conspicuous and easy to read
• Do not crowd the net quantity statement with 

artwork or other labeling
• Minimum separation requirements are specified in the 

regulation



Included in the net quantity of contents statement
Do include: Quantity of food in the container or package

Do not include: Weight of container, wrappers and package

To determine net weight:

• Subtract average weight of empty container, lid, wrappers 

and packaging materials from average weight of 

container when filled with food

• Full Cont. 18 oz. - Empty Cont. 2 oz. - Wrapper 1 oz. = Net 15 

oz. (425 g)



Water/packing medium included in determining 
the net quantity of contents in a food container
• Water or other liquid added to food 

in a container is usually included in 
the net quantity declared on a label.

• In some cases where the packing 
medium is normally discarded, the 
drained weight is given (e.g., olives 
and mushrooms). 



Net quantity: Contents for a Pressurized Can

• Net quantity: Weight or volume (of product that will be 
delivered from the pressurized container) with the 
weight or volume (of the propellant)



Net Quantity Statements: Using Qualifying Phrases

• Do not use qualifying phrases or terms that 
exaggerate the amount of food



Ingredients
Monica Robotin



Ingredient List

• Listing of each ingredient in 
descending order of 
predominance by weight 
with the heaviest item first.
• “Ingredients: Pinto Beans, 

Water, and Salt”



Ingredient List Placement 
on the Label

• Located on the 
Information Panel, usually

• Listing ingredients in 
descending order of 
predominance by weight

• The ingredient that weighs 
the most is listed first



Water listed as an ingredient

• Water added in making food is an ingredient
• Must be identified in the ingredient list (in descending order based 

on weight)

• When is water not included in the ingredient list?
• If all water added during processing was subsequently removed 

by baking or another means of processing

• Example: “INGREDIENTS: Water, Navy Beans, and Salt”



• When an accepted common 
name for a food is not in 
English (e.g., salsa, chili con 
carne, croissants, rigatoni)

• Common name does not 
require dual language 
declaration. 

• If name of the food brings the 
article to the attention of a 
person who does not speak 
English (e.g., Frijoles Pintos), all 
required information must be 
presented in foreign language. 

Bilingual Labeling



Common or usual name used for the 
Ingredient Statement

• Always list the common or usual name for 
ingredients unless there is a regulation that 
provides for a different term. 

• For instance, use the term “sugar” instead of the 
scientific name “sucrose” or "Milk" instead of "Whey"

• “INGREDIENTS: Apples, Sugar, Water, and Spices” 



Declaring “Trace” Ingredients
• FDA does not define “trace amounts
• There are some exemptions for declaring ingredients present in 

“incidental” amounts in a finished food. 
• If an ingredient is present at an incidental level with no 

functional or technical effect in the finished product, then it 
need not be declared on the label. 

• An incidental additive is usually present because it is an 
ingredient of another ingredient. 

• Sulfites added to any food or to any ingredient in any food and 
that has no technical effect in that food are incidental only if 
present at less than 10 ppm.



Ingredients: Alternative Fat and Oil

• Listing alternative fat and oil ingredients (“and/or” 
labeling) in parentheses following the declaration of fat 
and oil blends is permitted:

• Only when foods in which added fats or oils are not the 
predominant ingredient

• & if manufacturer is unable to predict which fat/oil 
ingredient will be used.

• “INGREDIENTS: . . . Vegetable Oil (contains one or more of 
the following: Corn Oil, Soybean Oil, or Safflower Oil) . . . .”



Alcohol in Confections

• The amount allowed 
under SB 984, 2021, is 
limited to 5/10’s of 1% by 
weight or 0.5% by weight. 

• The label must include a 
contains statement with 
respect to alcohol 
content, e.g., “Contains no 
more than 0.5% by weight 
of alcohol.” 

• ABW = ABV * 0.8.



Ingredients: Chemical Preservatives

• When an approved chemical preservative is added to a food:
• The common or usual name of the preservative must be included

• And function of the preservative by including terms:
• “preservative”
• “to retard spoilage”
• “a mold inhibitor” 
• “to help protect flavor”
• “to promote color retention”

• “INGREDIENTS: Dried Bananas, Sugar, Salt, and Ascorbic Acid to 
Promote Color Retention”



Ingredient List: Spices, Natural or 
Artificial Flavors

• Use specific common name 
or declarations of “spices,” 
“flavor,” etc. 

• Spice or spice blend 
products, flavors or colors 
must list each ingredient by 
name

• “INGREDIENTS: Apple Slices, 
Water, Cane Syrup, Corn 
Syrup, Modified Corn Starch, 
Spices, Salt, Natural Flavor 
and Artificial Flavor”



Canned/Bottled Juice from 
Concentrate

• If the reconstituted juice in 
which the fruit is 
canned/bottled is prepared 
from juice concentrate and 
water, then both ingredients 
must be declared.



No. 
“Fruit juice concentrates” is not established as a common or 
usual name, nor established as an appropriate collective 
name for a variety of different concentrated fruit juices. 

Can juice concentrates be grouped in the 
ingredient statement?



Declaring Foods, When 
Ingredients Contain 
Multiple Ingredients

• Use parenthesis to declare 
sub ingredients 
• Placed directly after the 

name of the ingredient 

• OR can be declared by 
dispersing each ingredient in 
order of predominance 
without naming the original 
ingredients.



If the flavor is declared by the standardized name 
eg. vanilla extract (vanilla bean extractives in 
water & alcohol)

• Each ingredient must be declared 
parenthetically following the standardized 
name. 

• Standardized flavor may simply be declared as 
flavoring, natural flavoring, or artificial flavoring, 
as appropriate. 

Flavors 



Colors 

• Vegetable powders must be declared by common or 
usual name, ex. “onion powder” or “celery powder.”

• Spices, such as paprika, turmeric, saffron, etc. that are 
also colorings must be declared either by the term 
“spice and coloring” or by the actual (common or 
usual) names, such as “paprika.”



Colors 
• The artificial color is a certified color listed by specific 

or abbreviated name such as “FD&C Red No. 40” or 
“Red 40.” 

• Noncertified colors: List as “artificial color,” “artificial 
coloring,” or by their specific common or usual names 
such as “caramel coloring” and “colored with beet 
juice.” 

• Certified color additives and their lakes are separate 
ingredients and, thus, must be declared as such. 



Food Allergen Labeling
Virginia Veneziano



Food Allergen Labeling 
(FALCPA)

• Food Allergen Labeling 
and Consumer 
Protection Act of 2004

• FALCPA addresses the 
labeling of all 
packaged foods 
regulated by the FDA. 

Scan for FALCPA 
(2004)



Major Food Allergens
• An ingredient that is one 

of nine specified foods or 
food groups

• OR an ingredient that 
contains protein derived 
from one of them

• Milk, Egg, Fish, Crustacean 
shellfish, Tree nuts, Wheat, 
Peanuts, soybeans and 
sesame (recently added)



Major Food Allergens 

• The FALCPA major allergens account for 90+% of all 
food allergens 

• There are at least 160 different foods and substances that 
have been identified to cause allergies in sensitive people.

• Other foods (not under FALCPA )though may be 
addressed under other requirements such as sulfites 
(> 10 ppm) and various dyes (yellow no 2)



• Pre-packaged foods, covered by FALCPA

• Foods packed to order, not covered by FALCPA

• Color and Food Additives (FDA)
• Some individuals may have hypersensitivity reactions to a 

color additive. 

• The FDA requires all products containing FD&C Yellow No. 5 
to identify it on their labels

Allergens at Retail



Color and Food Additives (FDA)

• Color additives made from cochineal extract and carmine 
(derived from insects) identified as allergenic substances:

• Must be declared on the label of all food and cosmetic 
products. 

• Various sulfiting agents (sodium bisulfite) are allowed as 
food ingredients. 

• Must be declared if ≥10 parts per million total sulfites.



Allergen Exemptions
• Under FALCPA the following foods are exempt:

• Raw agricultural commodities are exempt 
• Highly refined oils derived from one of the nine major 

food allergens and
• Any ingredient derived from such highly refined oil. 
• FALCPA provides mechanisms by which a manufacturer 

may request that a food ingredient may be exempt from 
FALCPA's labeling requirements.



Allergen Questions

• Molluscan shellfish:
• Under FALCPA, molluscan shellfish (e.g., such as oysters, 

clams, mussels, or scallops) are not major food 
allergens. However, Crustacean shellfish (e.g., crab, 
lobster, or shrimp), and ingredients that contain protein 
derived from Crustacean shellfish, are major food 
allergens.



Allergen: Nuts
• Jan. 6th FDA guidance on 

Allergens: 
• Changes to its classification of 

tree nuts. 
• coconut and cola/kola nut no 

longer considered as an 
allergen

• Table demonstrates included 
nuts.

Almond Heartnut/Japanese 
Walnut

Black Walnut Macadamia nut/Bush 
nut

Brazil nut Pecan

California walnut Pine nut/Pinon nut

Cashew Pistachio

Filbert/Hazelnut English and Persian 
Walnut

List of tree nuts/allergens



Additional Changes in Jan. 6 FDA Guidance

• Additional varieties of Eggs such as duck, geese, and quail 
are now included

• Milk varieties have also been expanded to encompass 
sheep and goat.



Allergen: Wheat

• Definition of “wheat” as a major food allergen per 
Section 201(qq) of the FD&C Act:

• “Wheat” means any species in the genus Triticum. 
Wheat would include grains such as:

• common wheat (Triticum aestivum L.)
• durum wheat (Triticum durum Desf.)
• club wheat (Triticum compactum Host.)
• spelt (Triticum spelta L.)
• semolina (Triticum durum Desf.)
• Einkorn (Triticum monococcum L. subsp. Monococcum),
• emmer (Triticum turgidumL. subsp. dicoccon (Schrank) Thell.)
• kamut (Triticum polonicum L.)
• triticale (x Triticosecale ssp. Wittm.)



Allergen: Singular vs Plural

• Singular terms “peanut,” and “soybean,” and terms for 
tree nuts e.g., almond, pecan, or walnut are acceptable 
substitutes for the plural terms under FALCPA

• Terms “soybean,” “soy,” and “soya” are reasonable 
synonyms for the common name “soybeans,” and can be 
used to identify the food source of the allergen, “soybeans.” 



Allergen: Singular vs Plural

• Packaged foods that are made using “soybeans” as or 
part of a multi-component ingredient (soy sauce or 
tofu) should use the word “soybeans” 

• Common or usual name for this ingredient to identify properly 
the ingredient 

• Ex. “soy sauce (water, wheat, soybeans, salt)”

• Contents should be clear. Using “soy lecithin” and “milk” 
along with “whey” if those ingredients are used



Allergen Labeling, 
Acceptable Formats

• Food allergens must be 
declared on food labels 
to comply with FALCPA 

• Requires food 
manufacturers to label 
food products that are 
made with an ingredient 
that is a major food 
allergen



Single-Ingredient Foods (FALCPA)

• Single-ingredient foods must comply with the allergen 
declaration requirements 

• Single-ingredient foods intended for further 
manufacturing where the “Contains” statement format 
is used, the statement should be placed on the PDP.



Allergen: “Contains Statements”

• “Contains” statement must include:
• Names of the food sources of all major food allergens used as 

ingredients in the packaged food. 

• Ex. if “sodium caseinate,” “whey,” “egg yolks,” and “natural peanut 
flavor” are declared in a product's ingredients list

• Then, the “Contains” statement immediately after or adjacent to the list 
is required to identify all 3 sources of the present major food allergens.

• “Contains milk, egg, peanuts”

• Displayed in same type (i.e., print or font) size as that used for the 
ingredient list.



Allergen Statement Format: The 3 Conditions
1. “Contains” with a capital “C”

2. Names of the food sources of the 
major food allergens declared on 
the food label must be the same 
as FALCPA

3. If included on food label, the 
“Contains” statement must identify 
all major food allergens that either 
are in the food or are contained in 
ingredients of the food.



Gluten Free
• FDA defined “gluten-free” and 

established conditions for the 
voluntary use of the term in the 
labeling of foods. 

• Applies to FDA-regulated 
packaged foods, including dietary 
supplements and fermented, 
hydrolyzed, or distilled foods.

• FDA works with USDA and TTB to 
harmonize requirements as much 
as possible, taking into 
consideration different statutory 
authorities.



ACTIVITY 



Nutrition Labeling



• The Nutrition Facts label 
may be placed on the PDP 
or on the information panel 

• On packages with 
insufficient area on the PDP 
and information panel, the 
Nutrition Facts label may 
be placed on any alternate 
panel that can be seen by 
the consumer. 

Nutrition Labeling



Nutrition Labeling Determination 
Nutrition Facts panels are determined by government or 
third-party food composition databases (USDA 
FoodData Central) to estimate nutrition facts based on 
ingredient amounts. 



Ingredient composition databases to calculate the 

values for nutrition labeling 

• Manufacturers are responsible for their products’ nutrition 

labeling values and its accuracy.

• If they decide to use databases, they should be assured

that it is accurate.

• Validate the resulting calculations by comparing them with 

values for the same foods obtained from lab analyses. 



Nutrient Declaration
Required on most food packages. The FDA provides a 
sample for readability, but not all type specifications are 
mandatory:

(1)Any legible type style can be used, not just Helvetica.

(2)"Nutrition Facts" must be largest text on label, larger 
than 8-point but not necessarily 13-point.

(3) No specific text thickness is required.



Nutrient Labeling
Summary of Exemptions
 



Old New

81



Additional Nutrients on 
Nutrition Facts Label
• Calories from saturated fat
• Polyunsaturated fat
• Monounsaturated fat
• Potassium
• Soluble and Insoluble fiber
• Sugar alcohol
• Other carbohydrates, vitamins, & 

minerals for which Reference Daily 
Intake have been established or 
percent of vitamin A that is 
present as beta-carotene. 



Nutrients

• Only those nutrients listed in FDA's nutrition 

regulations, as mandatory or voluntary components 

of the nutrition label, may be included in the 

Nutrition Facts label. 



Total Fat Saturated Fat

Trans Fat Cholesterol

Sodium Total 
Carbohydrates

Dietary Fiber Total sugars

Added sugars Protein

Certain 
vitamins and 

minerals

Nutrition Facts Label
must include: For nutrients:

• Declarations for required/permitted 
nutrients have been updated

• Required:
• Vitamin D
• Potassium
• Calcium
• Iron 
• “Total Fat”
• “Saturated Fat”
• “Trans fat”

• No longer required:
• Vitamins A & C
• “Calories from Fat” (Type of fat is 

more important than the amount)



Voluntary Nutrients

In addition to the nutrients shown on the sample, other 

nutrients (listed in FDA's regulations, e.g., thiamin) must 

be included in Nutrition Facts label:

• Nutrients added as a nutrient supplement

• Label makes nutrition claim (such as NCC) 

• The advertising or product literature provides 

information connecting the nutrients to the food. 



Example – Omega 3 Fatty Acids
• FDA does not require omega-3s to be listed, but nutrients 

can be included voluntarily if they meet certain criteria.

• Cannot make a claim like "High in Omega-3s" or "Good 

source of Omega-3s" unless:

• The specific omega-3 (e.g., ALA) is recognized by FDA as a nutrient 

with a Daily Value (DV) – which it is not

• Product contains at least 10% of the DV per serving

• Example of permissible label “Omega-3 (ALA) 1.2g”



Vitamins and Minerals in flour 

• Vitamin A & C, Calcium and Iron must be declared

• Other enrichment vitamins & minerals must be 

declared when added directly to the packaged 

food (Enriched bread)

• Except if enriched product is added as an 

ingredient to another food. 



Enriched Flour
Enriched flour: flour with specific nutrients added.

• Iron & B Vitamins (folic acid, riboflavin, niacin, and thiamine). 

• Calcium may also be supplemented. 

• Fortified vs. Enriched - The purpose is to replenish the nutrients to 
match the nutritional status of the unrefined product. 

• 79 countries have fortification or enrichment for wheat or maize 
flour made "mandatory."



• Endosperm
• About 83 percent of the kernel weight 

and the source of white flour.

• Bran
• About 14 ½ percent of the kernel weight. 

Bran is included in whole wheat flour 
and can also be bought separately.

• Germ
• About 2 ½ percent of the kernel weight. 

The germ is the embryo or sprouting 
section of the seed, often separated 
from flour in milling because the fat 
content limits flour’s shelf-life.



Analysis

• FDA or CT do not analyze nutritional information on 

products for firms.

• FDA reviews and accepts industry databases but does 

not share the information.

• FDA or CT do not approve or endorse certain 

laboratories. 

• Food lab licensure in CT.



Nutrition Facts Label: Size

• No specific size requirements for the nutrition label. 

• Except “Nutrition Facts” heading must be in a type size 

larger than all other print size & generally set the full 

width of Nutrition Facts label. 

• Minimum type sizes of 6 and 8 point are required for 

all other information.

• Minimum spacing requirements between lines of text.



Bilingual Format
• Separate nutrition labels 

for each language or 

• Label with second 
language translates all 
required information, 
following that by English.

• Numeric characters that 
are identical in both 
languages do not need to 
be repeated. 



“As Packaged” vs. 
“As Prepared” 
• As packaged: state of 

product as it is marketed 
for purchase. 

• As prepared: product after it 
has been made ready for 
consumption 

• Ex. Cake mix- Ingredients 
added per instructions, 
was prepared and baked

• Condensed or dry soup- 
has been reconstituted.



Q: What are insignificant amounts of nutrients?

A: Defined as amount that allows a declaration of zero in 

nutrition labeling.

• Except total carbohydrates, dietary fiber, and protein.

• Must be an amount that allows a declaration of “less 

than one gram.” 



Q: Is there a Nutrition 

Facts format for a food 

in which most nutrients 

are present in 

insignificant amounts? 



A: A simplified Nutrition Facts label may be used if at 

least 8 of the following nutrients are present in 

insignificant amounts: 

• Calories, total fat, saturated fat, trans fat, cholesterol, 

sodium, total carbohydrate, dietary fiber, sugars, 

protein, vitamin A, vitamin C, calcium and iron.



Simplified Format
• 5 core nutrients (in bold) 

must always appear on 
all Nutrition Facts 
regardless of amounts 
present in the food.

• Any of the required 
nutrients on full Nutrition 
Facts label that are 
naturally present or 
added must be declared 
on simplified label. 



If labeling issues persist, after trying all available format 
options:
FDA may permit alternative means of compliance or 
additional exemptions for special situations. 
Must make written request to the Office of Nutrition, Labeling, 
and Dietary Supplements:
(1) Specify that you are requesting an exemption or special 

provision.
(2)The petitioner should identify the product(s) 
(3) The reason(s) why it is technologically infeasible or 
impracticable to adhere to the regulations for such products.
(4) Identify the proposed alternative procedure. If possible, 
include an example of the proposed label(s).



Handwritten Labels and Legibility

• While the FDA does not explicitly ban all handwritten 

labels, the critical factor is legibility.  

• If a handwritten label is clear, conspicuous, and 

meets all required information standards, it may be 

acceptable.

• Note: Handwritten labels pose a higher risk of illegibility, 

inconsistent information and errors.



Claims



Claim Name FDA Approval? Example
Structure Function 

Claims
(Least Regulated)

No, but must have 
scientific evidence to 

support claim

“Calcium builds strong 
bones”

Health Claims (Most 
Rigorously 
Reviewed)

Yes, required 
Significant Scientific 

Agreement (SSA)

“A diet low in saturated 
fat and cholesterol 

may reduce the risk of 
heart disease.”

Qualified Health 
Claims (Moderate 

Review)

Yes, but less scientific 
evidence than a full 

health claim

“Some scientific 
evidence suggests that 
green tea may reduce 

the risk of breast 
cancer, but this 

evidence is limited and 
not conclusive.”



Claim Name Requirements
Structure Function 

Claims
(Least Regulated)

• Must notify FDA 30 days of marketing product
• Disclaimer needed (not evaluated by FDA)
• No reference to specific disease

Health Claims 
(Most Rigorously 

Reviewed)

• High-quality scientific evidence from well-
established studies

• Undergo FDA review before use
• No disclaimer

Qualified Health 
Claims (Moderate 

Review)

• Must submit petition to FDA for review
• Some scientific support but not SSA standards
• Disclaimer: “claim has not been evaluated by the 

FDA and that the product is not intended to 
diagnose, treat, cure or prevent any disease.”



Nutrient Content Claims (NCC)

• Needs FDA approval (based on predefined criteria)

• Must follow FDA-defined nutrient levels ex. “low fat”

• “High,” “Low,” “Reduced,” “Excellent Source Of” : 
tightly regulated

• “Good source of fiber” = must contain 10-19% of the 
Daily Value per serving

• NCC cannot be no more than twice as prominent 
than name of food 



Nutrient Content Claims
Sugar free less than 5 calories per serving
Reduced sugar at least 25% less sugar than regular version
No added 
sugar 

no sugars added during processing or 
packing, including ingredients that contain 
sugar such as juice or dry fruit

Sodium free less than 5 mg of sodium per serving
Reduced 
sodium 

at least 25% less sodium than regular 
version

Low sodium 140 mg or less sodium per serving
Light/Lite 1/3 fewer calories or 50% less fat than 

regular version



What Is Puffery?

• Puffery is generally defined as 
exaggerated or vague claims that are 
considered opinions rather than factual 
statements. 

• As an example, saying “better ingredients” 
is puffery. It cannot be proven true or false, 
and no reasonable person would take it as 
a literal. A customer may partake of your 
product and hate it. But they cannot go to 
court and allege that the statement is 
false.



Nutrition Designations
 

Nutrient Content Claim 
(NCC)



Exemptions & 
Special Labeling Provisions



Imported products

• All imported products are required to have 

nutrition labeling.

• Unless the product qualifies for an exemption. 



Exemptions/Special Labeling Provisions 
(Small Business)



Q: A manufacturer with a small business exemption 

sells his product to a large retailer who then repacks 

it in the deli for self service shelves. Is the product 

exempt from nutrition labeling if the retailer puts 

the small manufacturer's name on product? 



A: Yes. If the retailer is simply repacking the food 

into smaller containers and placing the small 

business’s information on the packaged food.

• Package label bears no name or logo that would 

tie the product to the larger retailer.

• Food would retain any exemption it was eligible for.



Q: A small retailer purchases bulk products from a 

large manufacturer and repacks the product for 

retail sale using the retailer's name and logo.

 Is the product exempt from nutrition labeling? 



A: If the retailer is eligible for exemption:

• Product purchased from a large manufacturer 
but repacked by the retailer would be exempt 
from nutrition labeling

• If package label bears no name or logo that 
resembles manufacturer. 

• For exemption, the product must meet the 
definition of low volume products. Based on the 
total # of units of the product sold by the large 
manufacturer in the U.S.



Low volume food product

• Firms eligible for the exemption based on gross sales 

and firms with less than 10 FTE's and less than 10,000 

units do not have to file with the FDA.

• Such firms can choose to do so voluntarily to establish 

a record that they are claiming an exemption.

• All importers must file. 



Restaurants

• Separate exemption from nutrition labeling for foods 

sold in restaurants of any size, provided the food does 

not bear a claim. 

• These foods do not need small business exemptions. 

• If restaurant distributes food products for sale outside 

the restaurant, such products may be eligible for an 

exemption from nutrition labeling.



Does not meet the definition of packaged food
• Food sold in a restaurant or other retail establishment 

(bakery/ delicatessen) and sold from behind a counter. 
In wrapper, carry-out box, 

non-durable container. 
(Used to facilitate 

handling)

Does not need: net weight 
statement, ingredient 
declaration, or other 

labeling requirements of 
packaged food.

If food is wrapped or 
boxed by retailer and sold 

from self-service case. 
(Selection is made from 

its packaged form)

Does need: All required 
information



Nutrition Labeling for Vending Machines
• Required

• Own/operate 20 or > machines
• Part of chain operates 20+ machines

• What needs to be labeled?
• Visible calorie content before purchase

• Where and how to post
• Near selector button
• Sign or display near machine
• Easy to read, prominent, and accurate
• Include “Calorie”

• Maintain records of compliance



Nutrition Labeling for Restaurants
• Required

• Part of chain operates 20+ retail locations
• What needs to be labeled?

• Visible calorie content before purchase on menus
• Total fat, saturated fat, trans fat, cholesterol, sodium, total 

carbohydrates, sugars, protein (available upon request)
• Where and how to post

• Visible, Calories = or > Price Statement
• Easy to read, prominent, and accurate
• Include “Calorie” 
• EXEMPT - Daily specials, custom orders, condiments on the table, 

temporary menu items (on menu <60 days/year)



Nutrition Labeling: Spices, Coffee, and Tea
• Regulations provide for an exemption for foods that 

contain insignificant amounts.
Exempted nutrients and food components on nutrition 
label include:

• Coffee beans (whole or ground)
• Tea leaves
• Plain instant unsweetened instant coffee and tea
• Condiment-type dehydrated vegetables
• Flavor extracts & food colors

• Caution - Some spices contain levels of nutrients that 
would not meet the criteria of “insignificant” and 
would require nutrition labeling. 



Q: Must aerosol oil sprays have nutrition labeling? The 

serving size is so small, and all nutrient values are 

zero. 

A: A product would be exempt from nutrition labeling if:

• Contains insignificant amounts of all the nutrients 

required to be on the label.

• & if there is no nutrient content or health claims are 

made for the product. 



Small Packages and Intermediate Sized Packages 
• Food packages with a surface area of 40 sq. in. or less 

available for labeling may place the Nutrition Facts 
label on any label panel

•  Not limited to information panel



Small Packages and Intermediate Sized Packages 
• May omit footnote: if asterisk is placed at bottom of 

label with statement: “Percent Daily Values are based 
on a 2,000-calorie diet,” 

• May also use tabular display label format. 



Nutrition Facts Labels: Using Abbreviations 

Food packages with surface area of 40 sq. in. or less 
available for labeling may use following abbreviations:



Exemption for small food 
packages

• Small packages (less than 
12 sq. in. surface area 
available for labeling) 
may be printed with 
phone # or address to 
obtain information.

• Permitted only if there are 
no nutrient content claims 
or other nutrition 
information on label.



Minimum type size for the Nutrition Facts label on 
small packages

Small packages (less than 12 sq. in. total surface area 

available to bear labeling):

• May use type sizes no smaller than 6 point or all 

uppercase type of not less than 1/16 inch for all required 

nutrition information. 



Q & A



Activity
Find the following:

Common or Usual Name
Net Contents Statement

 Calories Per Serving
First five ingredients

Any allergens listed in a 
contains statement? 
(milk, eggs, nuts, fish, 

crustaceans, wheat, soy 
and sesame)



1. Mayonnaise 
2. 20 Fl OZ (1.25 pt) 

591 ml)
3. 100 calories per 

serving
4. Soybean oil, 

water, whole 
eggs, distilled 
vinegar, egg yolks

5. Egg



1.Which of these claims has no official FDA definition? 
a) Organic
b) Natural
c) Low-fat
d) Gluten-free
2. Of the nine allergens listed by FALCPA the last allergen added 
to the list was sesame.
a) True   b) False
3. Which of the following are examples of claims? 
a) Structure Function
b)  Health Claims 
c) Qualified Health Claims 
d) All of the above



4. If a product is labeled "No Added Sugar," it means it contains no 
sugar at all.
a) True  b) False

5. Which of these words on a food label might mislead consumers into 
thinking a product is healthier than it actually is?
a) Multigrain
b) Lightly sweetened
c) Fat-free
d) All of the above

6. A product labeled "Fat-Free" must contain:
a) 0 grams of fat per serving
b) Less than 0.5 grams of fat per serving
c) No artificial fat substitutes
d) Less than 5 grams of fat per serving



7. The term "Natural Flavors" on 
an ingredient list means the 
flavors come only from organic, 
whole-food sources.

a) True
b) False

8. The term "Cage-Free" on egg 
cartons means:

a) The hens roam freely outdoors
b) The hens are kept in large 
indoor spaces but not in cages
c) The hens are fed only organic 
grains
d) The eggs are certified humane

9. Which of these food label 
claims is regulated and verified 
by the USDA?

a) Non-GMO
b) Organic
c) All-Natural
d) Fresh

10. A "Serving Size" listed on a 
nutrition label always reflects a 
realistic portion that people 
typically eat.

a) True
b) False



Answer Key:
1.  Natural
2. True
3. All of the above
4. False
5. All of the above
6. Less than 0.5 grams of fat per serving
7. False
8. The hens are kept in large indoor spaces but not in cages
9. Organic
10. False



What is the 
PDP for 
these 
products?



What is the 
PDP for 
these 
products?

Image source: National Cancer Institute / Renee Comet (Photographer)



Net Weight or 
Contents 
Statement
The product is 
listed:
• By weight, 

volume or 
numerical count

• In English and 
metric units

• Note: Liquid vs. 
solids or viscous 
products



Net Weight or 
Contents 
Statement
The product is 
listed:
• By weight, 

volume or 
numerical count

• In English and 
metric units

• Note: Liquid vs. 
solids or viscous 
products



Find the 
Net 
Content 
Statement 



Find the 
Net Weight 



Which of 
these 
ingredient 
statements 
lists sugar 
as its 
largest 
ingredient 
by weight?   

Ingredients: wheat flour, 
whole oat flour, corn syrup, 
sugar, soybean and palm oil …

Ingredients: water, 
vegetable oils, sugar, 
vinegar, modified starch, 
wheat starch, salt …  

Ingredients: sugar, whole 
grain corn flour, wheat 
flour, whole oat flour, oat 
fiber, soluble corn fiber, 
vegetable oil …



Which of 
these 
ingredient 
statements 
lists sugar 
as its 
largest 
ingredient 
by weight?   

Ingredients: wheat flour, 
whole oat flour, corn syrup, 
sugar, soybean and palm oil …

Ingredients: water, 
vegetable oils, sugar, 
vinegar, modified starch, 
wheat starch, salt …  

Ingredients: sugar, whole 
grain corn flour, wheat 
flour, whole oat flour, oat 
fiber, soluble corn fiber, 
vegetable oil …



Ingredient Statement
& Allergen Labeling

Nine allergens must 
be identified:
• Eggs
• Milk
• Wheat
• Soy
• Peanuts
• Type of Tree nuts
• Type of Fish
• Type of Shellfish
• Sessame 



Find the 
Allergen

Ingredients: whole grain rolled 
oats, sugar, flavored fruit pieces 
(dehydrated apples treated with 
sodium sulfite to promote color 
retention), creaming agent 
(maltodextrin, partially 
hydrogenated soybean oil, whey, 
sodium caseinate) … CONTAINS 
MILK INGREDIENTS.

Ingredients: sugar, full cream 
milk powder, wheat flour, cocoa 
butter vegetable fat, emulsifiers 
(soya lecithin, 476) cocoa, yeast, 
salt, glucose syrup (derived from  
corn). Made on equipment that also 
processes products containing 
nuts. 



Find the 
Allergen

Ingredients: whole grain rolled 
oats, sugar, flavored fruit pieces 
(dehydrated apples treated with 
sodium sulfite to promote color 
retention), creaming agent 
(maltodextrin, partially 
hydrogenated soybean oil, whey, 
sodium caseinate) … CONTAINS: 
MILK INGREDIENTS.

Ingredients: sugar, full cream 
milk powder, wheat flour, cocoa 
butter vegetable fat, emulsifiers 
(soya lecithin, 476) cocoa, yeast, 
salt, glucose syrup (derived from 
corn). Made on equipment that also 
processes products containing 
nuts. 



Find the 
Allergen

1. What is the newest allergen added to 
the list?



Food Code P & L Requirements
Labeling Requirements (Section 3-602.11)For packaged foods 
sold in a food establishment, the label must include:
1. Common Name of the Food. If there is no common name, a 

descriptive name must be used.
2. Ingredients List. All ingredients listed in descending order by 

weight. Required if the food has two or more ingredients.
3. Allergens. Major food allergens (milk, eggs, fish, crustacean 

shellfish, tree nuts, peanuts, wheat, soybeans, sessame) must 
be declared, either in the ingredients list or separately with a 
"Contains" statement.



Food Code P & L Requirements
Labeling Requirements (Section 3-602.11)For packaged foods sold in 
a food establishment, the label must include:
4. Net Quantity. Net weight or volume of the product (e.g., "Net Wt. 

12 oz").
5. Name and Place of Business. The manufacturer, packer, or 

distributor’s name and address.
6. Nutritional Labeling. Not required for food packaged and sold 

directly to consumers at the same retail location (like a bakery or 
deli), but it is required for foods sold through other distribution 
channels unless exempt.

7. Labeling Language.  Must be in English unless the product is 
distributed in a territory where another language is predominant 
(e.g., Puerto Rico).



Presenters
• Frank Greene,  frank.greene@ct.gov
• Monica Robotin, monica.robotin@ct.gov
• William Timko,  william.timko@ct.gov
• Virginia Veneziano, virginia.Veneziano@ct.gov
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