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Nutrition Label Calculator Nutrition Label Calculator ––
Experience Sharing SessionExperience Sharing Session

Part 1:Part 1:
Brief introduction of using NLC in making a Brief introduction of using NLC in making a 

nutrition labelnutrition label
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1.1. Brief review of the Brief review of the 
Nutrition Nutrition LabellingLabelling Scheme Scheme 
and compliance enforcementand compliance enforcement
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NL Scheme & its time frameNL Scheme & its time frame
• Aims:

– Facilitate consumers in making healthy 
food choices

– Encourage food manufacturers to apply 
sound nutrition principles in the formulation 
of foods which would benefit public health

– Regulate misleading or deceptive labels 
and claims on nutrition information

• Time frame:
– Enforce on 1 July 2010

(all prepackage food must have a nutrition label, 
except for those in the exemption lists)
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Scope of the SchemeScope of the Scheme

• Applicable to general prepackaged food

• Not applicable to:
– Formula and food intended to be 

consumed by children under the age of 
36 months

– Food for special dietary uses
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Contents of the SchemeContents of the Scheme
Nutrition information on Food Labels

Nutrition Labelling Nutrition Claims

Nutrient content claims

Nutrient function claimsNutrient comparative claims
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Required nutrients on nutrition labelsRequired nutrients on nutrition labels

• 1+7 (energy and 7 core nutrients: protein, 
carbohydrate*, total fat, saturated fatty acids, 
trans fatty acids, sodium, and sugars) 

• Claimed nutrients (must declare 
cholesterol for claims on any type of fat)

• Other nutrients (voluntary declaration)

*Can be declared as “available” or “total”
(the latter must declare dietary fibre).
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Nutrition claimsNutrition claims
• Any representation which states, suggests or 

implies that a food has particular nutritional 
properties

• Generally follow Codex standards
• Nutrition claims include:

– Nutrient content claim
– Nutrient comparative claim
– Nutrient function claim

• Food labels and advertisement are subject to 
the control
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Exemption highlightsExemption highlights
• Total 16 items, following 4 principles:

– Practical difficulty for the trade 
(e.g. package with a total surface area <100cm2)

– The food does not contain energy and core 
nutrients

– The food is fresh in nature without any addition of 
ingredient, and is not subject to processing 
(e.g. fresh / dried fruits and vegetables)

– The food has a small sales volume - Small 
Volume Exemption Scheme

• annual sales volume not exceeding 30,000 units
• apply for approval and subject to other conditions
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Compliance test of nutrition Compliance test of nutrition labellinglabelling

• Based on the laboratory analysis using 
appropriate methods 
(refer to Method Guidance Notes)

• Comply with the tolerance limits:
– Accuracy of nutrient values on nutrition labels
– Do not apply to nutrition claims
– Apply to the definition of “0”
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Tolerance limitsTolerance limits

• Technical Guidance Notes Table 3
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2.2. Use of NLC in making Use of NLC in making 
nutrition labelsnutrition labels
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Obtain nutrition information requiredObtain nutrition information required
• 2 ways:

– Direct nutrient analysis (laboratory analysis)
• Valid; 
• More accurate; 
• Higher cost

– Indirect nutrient analysis
• Estimation; 
• Lower cost; 
• Quicker in obtaining information; 
• Require more nutrition / food technology 

knowledge on the product
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Steps of making nutrition labelSteps of making nutrition label
Direct nutrient analysis

Indirect nutrient analysis
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Responsibilities of the tradeResponsibilities of the trade
“Ensuring the accuracy of the nutrition label.”

• Choose an appropriate laboratory for direct 
nutrient analysis

• Use appropriate method in calculating 
nutrition labelling values; ensure the 
calculated values are representative of their 
particular product
– If in doubt, use laboratory analysis

• Present nutrition label in appropriate format
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Trade facilitation by using NLCTrade facilitation by using NLC
• Turn raw data obtained from laboratory 

analysis/calculation to a ready-to-use nutrition label
• Facilitate calculation of nutrient contents when 

using indirect nutrient analysis
• Design nutrition label in formats required by the 

Amendment Regulation
• Prepare different label formats quickly by using 

same set of nutrient data 
• Available from internet; Free-of-charge
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Prerequisites of NLC usagePrerequisites of NLC usage

• Read and understand the details in:
– Amendment Regulation
– Technical Guidance Notes 
– Method Guidance Notes 
– NLC User Guide

• Product detail:
– Ingredient amounts
– Nutrient contents
– Nutrition label presentation
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Steps Steps of making a label using NLCof making a label using NLC
Step 1:  Obtain the accurate nutrient profiles of the food product
Direct: laboratory report
Indirect: all ingredients’ weight and nutrients adjusted to reflect the product 

Step 3:  Choose label format and print label

Step 2:  Enter individual ingredient’s nutrient values into NLC
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NLC operation steps: an exampleNLC operation steps: an example
• Accessing the NLC to make a label for a 

package of sugar:
– http://www.cfs.gov.hk/eindex.html
– http://www.cfs.gov.hk/english/programme/pro

gramme_nifl/nlc-intro.html

http://www.cfs.gov.hk/eindex.html
http://www.cfs.gov.hk/english/programme/programme_nifl/nlc-intro.html
http://www.cfs.gov.hk/english/programme/programme_nifl/nlc-intro.html
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NLC NLC –– rounded rounded vsvs preroundedprerounded formatformat
• Follow Technical Guidance Notes
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Examples of Nutrition Label (1)Examples of Nutrition Label (1)
Rounded format: Rounded format: definition of 0, round to unitsdefinition of 0, round to units
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Examples of Nutrition Label (2)Examples of Nutrition Label (2)
Bilingual, %Chinese NRV, Per servingBilingual, %Chinese NRV, Per serving
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Examples of Nutrition Label (3)Examples of Nutrition Label (3)
Linear format, Per package, in mlLinear format, Per package, in ml
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3.3. Use of NLC and Use of NLC and 
Indirect Nutrient AnalysisIndirect Nutrient Analysis
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Steps of Indirect Nutrient AnalysisSteps of Indirect Nutrient Analysis
1. Collect the product recipe and information on 

manufacturing processes
2. Find out the weight of individual ingredients food 

composition database nutrient content of each 
ingredient

3. Correct the weight of ingredients (reflect edible 
portions)

4. Adjust for the effects of cooking / processing:
a) yield factors raw and cooked weights change 
b) retention factors  nutrient losses / gains

5. Sum up the nutrient values of all ingredients
6. Determine the quantity of prepared food produced by 

the recipe
7. Determine the final values per weight / volume / 

serving portion
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Foods Foods suitablesuitable for for INAINA
• Food products with uni-stage processing:

Single ingredient:
Steaming
Roasting
Boiling

Conditions: Ingredients’ nutrient data / Edible portion/ 
Yield factor /Retention factor/ Specific gravity available

• Examples

Multi-ingredient:
Mixing

Sorbet Rice ball Mixed fruit / veg juice Glutinous rice ball
Jelly cup Wonton Dumpling Sushi

Egg noodles Sandwiches Cereal bar Imitated shark’s fin soup

Ice lolly Sesame dessert Snowy moon cake Red bean sweet soup

Salad Mango pudding Turnip cake Glutinous rice dumpling
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Foods Foods less suitableless suitable for for INAINA
• Food products with multi-stage processing:

Single or Multi-ingredient:
Complicated process, e.g. fermentation
Yield factor/ retention factor 
uncertain/unknown
Examples

Soy sauce Yoghurt Bread 
Semi-cooked frozen meals Soy bean drink Chinese soup

http://images.google.com.hk/imgres?imgurl=http://www.dkimages.com/discover/previews/745/124416.JPG&imgrefurl=http://www.dkimages.com/discover/DKIMAGES/Discover/Home/Food-and-Drink/Accompaniments/Sauces/Soy-Sauce/Soy-Sauce-24.html&usg=__dhCNoecToXoEiUeERLtjNkUS7pE=&h=768&w=443&sz=18&hl=zh-TW&start=126&um=1&tbnid=cQMDDVSLudueTM:&tbnh=142&tbnw=82&prev=/images%3Fq%3Dsoy%2Bsauce%26start%3D120%26ndsp%3D20%26um%3D1%26hl%3Dzh-TW%26sa%3DN
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Prerequisites of indirect analysisPrerequisites of indirect analysis
• Get ready of these information of the food products:

– best available and suitable food composition data
• estimates only, vary by many factors 
(e.g., seasons, processing practices, ingredient 
sources)

• vary in definition of nutrients and analytical 
methods for estimating nutrient values in foods

– relevant adjusting factors 
(e.g. edible portions, retention factors, yield 
factors, specific gravities)



NLC_ESS_Part1_090612.ppt50

Prerequisites of indirect analysisPrerequisites of indirect analysis
• Calculations should be made by personnel with 

professional competence and are based on the 
best available food composition data and adjusting 
factors
– Knowledge of the products
– Competency in food production and varying 

factors
• Food processing and cooking gain / loss 

in weight and nutrients in the products.
– Meticulous
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Food Composition Database ExamplesFood Composition Database Examples
1. US Department of Agriculture. USDA National 

Nutrient Database for Standard Reference. 
(http://www.nal.usda.gov/fnic/foodcomp/search/)

http://www.nal.usda.gov/fnic/foodcomp/search/
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Food Composition Database ExamplesFood Composition Database Examples
2. Food Standard Agency and Institute of Food Research 

UK. McCance and Widdowson's the Composition of 
Foods.(http://www.food.gov.uk/science/dietarysurveys/d
ietsurveys/)

http://www.food.gov.uk/science/dietarysurveys/dietsurveys/
http://www.food.gov.uk/science/dietarysurveys/dietsurveys/
http://www.food.gov.uk/science/dietarysurveys/dietsurveys/
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Food Composition Database ExamplesFood Composition Database Examples
3. Food Standards Australia New Zealand. NUTTAB 2006 

Australian Food Composition Tables. 
(http://www.foodstandards.gov.au/monitoringandsurveill
ance/nuttab2006/)

http://www.foodstandards.gov.au/monitoringandsurveillance/nuttab2006/
http://www.foodstandards.gov.au/monitoringandsurveillance/nuttab2006/
http://www.foodstandards.gov.au/monitoringandsurveillance/nuttab2006/
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Food Composition Database ExamplesFood Composition Database Examples
4. Puwastien P, Burlingame B, Raroengwichit M, & Sungpuag

P. (2000). ASEAN Food Composition Tables 2000 (1st

Ed.). Thailand: Institute of Nutrition, Mahildol University 
(INMU). ISBN: 974-664-480-7.
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Food Composition Database ExamplesFood Composition Database Examples
5. Yang Y, Wang G, & Pan X. 

(Eds.). (2002). China Food 
Composition Table 2002. 
The Institute of Nutrition and 
Food Safety, Chinese Center
for Disease Control and 
Prevention. China: Peking 
University Medical Press. 
ISBN: 7-81071-180-6.

6. Yang Y. (Ed.). (2005). China 
Food Composition Table 
2004 (Book 2). The Institute 
of Nutrition and Food Safety, 
Chinese Center for Disease 
Control and Prevention. 
China: Peking University 
Medical Press. ISBN: 7-
81071-678-6.
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““1+71+7”” data comparison of databasesdata comparison of databases

Note:  SFA: saturated fatty acids; TFA: trans fatty acids; CHO: carbohydrates; DF: dietary 
fibres; Sg: Specific gravity; EP: edible portions

Energy Protein Total 
Fat

SFA TFA
(g)

CHO 
(g)

Sugars Sodium Other information

USDA SR21 Kcal / kJ g g g Selected 
items

Total g mg

mg

mg

mg
mg

UK (6th, 2002) Kcal / kJ g g g Selected 
items

Avail. g

EP ; DF ; 
different units (e.g. 
per 100g, 1 tsp, 1 

cup)
EP ; DF ; Sg

EP ; DF FSANZ
NUTTAB 2006

Kcal g g g -- Avail. g

ASEAN 2000 Kcal g g -- -- Total --
China 2002 and 
2004

Kcal / kJ g g Selecte
d items

-- Total -- EP ; DF 
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Other resourcesOther resources
1. US Department of Agriculture. USDA Table of Nutrient 

Retention Factors, Release 6 (2007). 
(http://www.ars.usda.gov/Services/docs.htm?docid=9448)

http://www.ars.usda.gov/Services/docs.htm?docid=9448
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Other resourcesOther resources
2. US Department of Agriculture. Agriculture Handbook 

No. 102, Food Yields Summarized by Different Stages 
of Preparation. 
(http://www.ars.usda.gov/Services/docs.htm?docid=9447)

http://www.ars.usda.gov/Services/docs.htm?docid=9447
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Other resourcesOther resources
3. the International Food Composition Tables Directory

compiled by the Food and Agriculture Organisation (FAO) 
of the United Nations 
(http://www.fao.org/infoods/directory_en.stm)

http://www.fao.org/infoods/directory_en.stm
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Tested food products using NLCTested food products using NLC
• 10 food products being successful produced in 

using NLC to make labels:
– Lemon sorbet
– Fresh fruit juice
– Walnut paste
– Egg noodles
– Vegetable salad

• Results:
– “1+7” nutrients complied with the results tested by 

laboratory analysis

– Rice roll
– Egg white agar pudding
– Vegetarian dumpling
– Jelly candy
– Mixed nuts snack
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Practical tips for indirect analysisPractical tips for indirect analysis
• Keep documents and records that support the analysis
• Data are estimates only (vary by many factors, e.g. 

seasons, processing practices, ingredient sources)
• Is the product suitable for using indirect analysis?
• Have all factors been taken into account in calculations?
• Is the chosen food composition database suitable for 

the product/ingredient?
– adopted suitable analytical methods?
– definition of nutrients?
– the nutrient values derived suitable for nutrition labelling?
– update frequency?
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Thank You!
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