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Nutrition Label Calculator —
Experience Sharing Session

Part 1:

Brief introduction of using NLC in making a
nutrition label
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Scheme and compliance enforcement

2. Use of Nutrition Label Calculator (NLC) In
making nutrition labels

3. Use of NLC and indirect nutrient analysis

2 NLC_ESS_Partl_090612.ppt



YN Uttition Label
f, . *"talculator R

.ﬂ.li

:,fﬁ*ﬁ -.

1. Brief review of the
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NL Scheme & its time frame

e 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

e 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 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

NLC_ESS_Partl_090612.ppt
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Contents of the Scheme

Nutrition information on Food Labels

Nutrient content claims

Nutrient function claims

Nutrient comparative claims
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Requnred 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)

e Other nutrients (voluntary declaration)

*Can be declared as “available” or “total”
(the latter must declare dietary fibre).

7 NLC_ESS_Partl_090612.ppt
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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

NLC_ESS Partl_090612.ppt
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Total 16 items, following 4 principles:

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

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
e annual sales volume not exceeding 30,000 units
« apply for approval and subject to other conditions

NLC_ESS Partl_090612.ppt
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Compllance test of nutrition Iabellmg

 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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Tolerancellm|ts

Table 3 Tolerance limits for declaration of energy level or nutrient content

on nutrition label

Energy/ Nutrients Tolerance Limits

Energy. %Tu:utal fat. %Saturated fattv acid5=§ %Trans tatt*-

= 120% declared value

acids, Cholesterol, Sodium. Sugars
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Starch, Dietarv fibre, Soluble fibre, Insoluble fibre,

individual component of fibre

Vitamins and minerals (other than Vitamin A, A
- . : : . = o declared value
Vitamin DD and added vitamins and minerals)

Vitamin A and Vitamin D (including added ones) 0% - 180% declared value

Added wvitamins and minerals (other than Vitamin A
and Vitamin 1)

> declared value

4 *  Technical Guidance Notes Table 3 NLC ESS Partl 09061201
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Obtaln nutrltln mformatlon requwed

e 2 Wways:
— Direct nutrient analysis (laboratory analysis)
 Valid;
e More accurate;
« Higher cost

— Indirect nutrient analysis
e Estimation;
e Lower cost;
e Quicker in obtaining information,

* Require more nutrition / food technology
knowledge on the product

13 NLC_ESS_Partl_090612.ppt
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Direct nutrient analysis
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Nutrition Information
Per 100 ml
Energy 226,214 keal
Protein 1.942¢
Fat, Total 5825
- Saturated fatty acids 293g
- Trans fatty acids 09719
Carbohydrates 48549
- Sugars 293g
Sodium 194475 mg
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Responsmllltlesofthe  trade

“Ensuring the accuracy of the nutrition label.”

e Choose an appropriate laboratory for direct
nutrient analysis

o 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

15 NLC_ESS Partl_090612.ppt
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Trade facmtatlon by usmg 'NLC
« Turn raw data obtained from laboratory

analysis/calculation to a ready-to-use nutrition label

e 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

« Avalilable from internet; Free-of-charge

16 NLC_ESS Partl_090612.ppt
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Prerequkl-sues f NLC usage

 Read and understand the detalls In:
— Amendment Regulation
— Technical Guidance Notes
— Method Guidance Notes
—NLC User Guide
e Product detall:
— Ingredient amounts
— Nutrient contents
— Nutrition label presentation

17 NLC_ESS Partl_090612.ppt
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Steps omakmg a label using NLC

Step 1: Obtain the accurate nutrient profiles of the food product
v" Direct: laboratory report

v Indirect: dl ingredients’ weight and nutrients adjusted to reflect the product
- J

4

{ Step 2: Enter individual ingredient’snutrient valuesinto NLC J

4

[ Step 3: Choose label format and print label }

18 NLC_ESS Partl_090612.ppt
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NLC operatlon steps an exple

e 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

Centre for food Safetu

19 NLC_ESS_Part1_090612.ppt
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Home
What's New
About Us

Press Release

Programme Areas
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Food Legislation /
Guidelines

Multimedia Library

Hutrient Information
Inquiry
Public Forms

Frequently Asked
Questions Introduction

Links

Providing nutrition information on food labels is an important public health tool to promote a
balanced diet as consumers can obtain specific nutrition information on individual food products
and make informed healthy food choices.

Contact Us

Under the Food and Drugs (Composition and Labelling) (Amendment: Requirements for
Mutrition Labelling and Mutrition Claim) Regulation 2008, of the Public Health and Municipal
Services Ordinance (Cap.132) ("the Amendment Regqulation”), with effect from 1 July 2010, all
general prepackaged foods are mandated to carry a nutrition label, unless the food product is
exempt prepackaged foods under Schedule 6 of the Amendment Regulation. The Amendment
Regulation, however, is not applicable to formula and food intended to be consumed principally
by children under the age of 36 months, and other food for special dietary uses. Users may find
details in the Technical Guidance Motes on Mutrition Labelling and Mutrition Claims ("the
Technical Guidance MNotes").
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What's New
About Us
Press Release

Programme Areas

Programme Areas == Mutrition Information on Food Labels=> Mutrition Label Calculator (*% Print Friendly

Committee and Forum

Import Control / ' . .
Ex%rﬂ:erﬂﬁcaﬂon [Introduction | User Guide ]

Food Legislation /
Guidelines

Multimedia Library

Hutrient Information
Inguiry
Public Forms

Frequently Asked

Questions User Agreement

Links

Contact Us This is an agreement between the HKSAR Government and user of the online Nutrition Label

Calculator (MLC) developed by the Centre for Food Safety (CFS).
Users are required to provide detailed nutrient information of their food products online when
using the MLC. The Government does not guarantee that the information would not be made

public or divulged to third parties because the use of MLC is made through internet.

The CFS grants the user a right to save, display, print and reproduce the nutrition label
generated by the NLC in unaltered form for use only on food products.

Users shall use their skills, care and judgment when using the MLC to avoid errors.

The CFS makes no warranty that the results generated by the MLC will be free from error, or

LT MITH TNE TelRyvAan P PITI~N ] he SAmendment Feoulatinn P N4 AKEE NOTe 1Nn4a
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Contact Us This 15 an agreement between the HKSAR Government and user of the online Nutntion Label Py

Calculator (MLC) developed by the Centre for Food Safety (CFS).

Users are required to provide detailed nutrient information of their food products online when
using the MLC. The Government does not guarantee that the information would not be made
public or divulged to third parties because the use of MLC is made through internet.

The CFS grants the user a right to save, display, print and reproduce the nutrition label
generated by the NLC in unaltered form for use only on food products.

Users shall use their skills, care and judgment when using the MLC to avoid errors.

The CFS makes no warranty that the results generated by the MLC will be free from error, or
comply with the relevant requirements of the Amendment Regulation. Users shall take note that
generation of the nutrition label is based on calculation of nutrient values of product ingredients
and the respective weights provided by the users. Users shall take note and have taken into
account the many factors that may affect the nutrient values of food products when entering the
data in NLC, including but not limited to seasonal variations, processing practices and ingredient
sources. Users should ensure that information presented in the nutrition labels comply with the
Amendment Regulation.

The CFS alerts users to the inherent limitations in the MLC. Users shall carefully evaluate the
accuracy, completeness and relevance of the results, and are advised to obtain appropriate
professional advice relevant to their own particular circumstances.

By pressing the "Agree” button, users agree that they are fully responsible for any information
supplied to produce nutrition labels on food products. Users acknowledge that under no
circumnstances shall the CFS be liable for any incidental or consequential damages resulting
from its use. Users agree that they have read and understood the Amendment Regulation, the
Technical Guidance Motes, the Method Guidance Maotes and the Introduction of the MLC. Users
shall read and shall be deemed to have read the User Guide of the NLC before using the MLC.

This User Agreement shall be governed by the law of the Hong Kong Special Administrative
Region. You agree to submit to the non-exclusive jurisdiction of the Hong Kong courts.

Users shall be deemed to agree to the terms and conditions of this User Agreement by pressing
the “Agree” button.

Last Revision Date - 19-03-2009
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Nutrition Label Calculator
Step I: Select nutrients to be included in nutrition label

Please read the following:

1. Listing of Energy and the seven core nutrients (Protein,
Available Carbohydrates, Total fat, Saturated fafty acids,
Trans fatty acids, Sodium, and Sugars) are mandatorily
required under the Amendment Regulation. For other
nutrient(s) that you would like to include in the nutrition label,
please select or enter it'them in the list below.

2. You may choose to label Energy in kcal, kJ, or both.

3. Nutrients of which a nutrition claim is made must be
chosen.

4 Cholesterol must be selected if there is/are any nutrition
claim(s) related to any type of fat.

5. Dietary fibre will be automatically selected if Total
Carbohydrates is chosen.

Energy (kcal)
Energy (kJ) F

Protein (g)
Fat, Total (g)
- Saturated fatty acids (g)

b

ot
=

) FERRER = 100% -

<|
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Energy (kcal)
Energy (kJ)
Protein (g)
Fat, Total (g)
- Saturated fatty acids (g)
- Trans fatty acids (g}
- Monounsaturated fatty acids (g)
- Polyunsaturated fatty acids (g}
Cholesterol (mg)
Carbohydrates | (g)
- Sugars (g}
- Dietary Fibre (qg)
Calcium (mg)
Phosphorus (mg)
Fotassium (mg)
Sodium {mg)
Iron {(mqg)
Zinc {mqg)
Copper (mg)
lodine {ug)
Selenium (pg)
Magnesium (mg)
Manganese (mg)
Chromium (ug)
Molybdenum (ug)
Fluoride {mqg)

O &

[N
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) FERRER = 100% -




f’ Centre for Food Sﬂ.fet]r_ - Programme Arens - Nutrition Information - Wind ows Internet Explorer

5@ - |E| hittp:thween ofz pov hivenglishipro gramime,pro gramume_niflinle-legal_agr html V|'f_f'iE' |'-"'J'Z'EJE |i£_E|
{5' '£I" | ﬁ Centre for Food Safety - Programme Areas - Nutoition ... @ x E
Contact Us /- Centre for Food Safety - Windows Internet Explorer |:||E|rg|
|E; httpeffwewew . ofs gov hlkde gi-binfetsfpro gramme/pro gramme_niflinle-zelect it ecg bt
Biotin (g) O ~
Choline (mg) F
Please tick the numbered box(es) and enter other nutrient(s) and unit(s). The
maximum number of other nutrients to be entered is 10
Nutrient's Name Nutrient's Name Unit {in Unit {in
{in English) {in Chinese) English) Chinese)
10 | || || | | |
20 | || Hl | | |
30 | || || | | |
40 | || I | | |
5001 | || || | | |
600 | || Hl | | |
70 | || || | | |
8] | || I | | |
9] | || || | | |
100 | || | | | |
Submit Reset Cancel
|
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2009 @ | Important notices | Last Revision Date - 17-03-2009 v
TR & Rz H100% v 3




{= Centre for Food Safety - Windows Internet Explozer
£ | httpfareews cfz gov hivegi-bindefspoo gramme/pro gramme _niflinle-confiom sl e.cgl

Nutrition Label Calculator
You have chosen the following nutrients:

Energy (kcal)
Protein (g)

Fat, Total (g)
- Saturated fatty acids (g)

- Trans fatty acids (g)
Carbohydrates (g)

- Sugars (g)
Sodium (mg)
Confirm Reset

A& BacktoTop
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Nutrition Label Calculator
Step lI: Enter ingredient(s) and its / their nutrient contents

Please press “Add Ingredient(s)” to enter ingredient(s) and its / their nutrient contents.

Add Ingredient(s) | Delete Checked Ingredient(s) | New Calculation | Cancel

Delete ingredient Fat, Saturated Trans
this Energy Protein fatty fatty Carbohydrates Sugars Sodium
Ingredient item am{;;‘m (kcal) @ T;t;" acids acids @ @) (mag)
Er )] ()]
Total {g) - 0 0 0 0 0 0 0 0 0
Next Step >>
A Back toTop
2009 Elmportant notices Last Revision Date : 17-03-2009
£ i | ¥
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Nutrition Label Calculator
Step II: Enteringredient(s) and its /their nutrientcontents

Please read the following:

1. Ingredientamountis to be entered in weight (in g). For a liquid ingredientin
volume (in ml), please convert the amount in weight (in g) using an
appropriate specific gravity.

The nutrient value entered should be as per 100 g edible portion.

The ingredient amount and nutrient value entered should reflect the final-

product-as-sold status after taking into consideration of appropriate adjusting

factors (e.g. yield factor and retention factor).

4. Ifyouchooseto present Energyin both kcal and kJ, you may enterthe values W
for both units. However, if value for only one unitis entered, the NLC will
automatically calculate the value for the other unit using the conversion 1 kcal
equalsto 4.2 kJ.

W

Ingredient Name:

Ingredient Amount: g
Energy (kcal) (per 100 g)
Protein (g) (per 100 g)
Cmd T amdml fm o :

| M
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Nutrition Label Calculator
Step lI: Enteringredient(s) and its /their nutrientcontents

Please read the following:

1. Ingredient amountis to be entered in weight (in g). For a liquid ingredientin

volume (in ml), please convert the amountin weight (in g) using an
appropriate specific gravity.

W

equalsto 4.2 kJ.

Ingredient Name:

Ingredient Amount:

Energy (kcal)
Protein (g)

Emt Toadal fmt

| e

The nutrient value entered should be as per 100 g edible portion.
The ingredientamount and nutrient value entered should reflect the final-
product-as-sold status after taking into consideration of appropriate adjusting
factors (e.g. yield factor and retention factor).

4. Ifyouchooseto present Energyin both kcal and kJ, you may enter the values
for both units. However, if value for only one unit is entered, the NLC will
automatically calculate the value for the other unit using the conversion 1 kcal

Granulated sugar

g

:

(per 100 g)
(per 100 g)

It

o

R & EEEE H120% -
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Nutrition Label Calculator
Step lI: Enteringredient(s) and its /their nutrient contents

Please read the following:

1.

W

Ingredient amountis to be entered in weight (in g). For a liquid ingredient in

volume (in ml), please convert the amount in weight (in g) using an
appropriate specific gravity.
The nutrient value entered should be as per 100 g edible portion.

The ingredientamount and nutrient value entered should reflect the final-
product-as-sold status after taking into consideration of appropriate adjusting

factors (e.g. yield factor and retention factor).

If you choose to present Energy in both kcal and kJ, you may enter the values
for both units. However, if value for only one unitis entered, the NLC will
automatically calculate the value for the other unit using the conversion 1 kcal

equalsto 4.2 kJ.

Ingredient Name:

Ingredient Amount:

Energy (kcal)
Protein (g)

Emd T amdml fm

Granulated sugar

454 g

(per 100 g)

(per 100 g)
.

[
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volume (inml), please convertthe amountin ;NeE;ht (ing) l.'Jsing an

appropriate specific gravity.

The nutrient value entered should be as per 100 g edible portion.

Theingredient amount and nutrient value entered should reflect the final-
product-as-sold status after taking into consideration of appropriate adjusting
factors (e.g. yield factor and retention factor).

If you choose to present Energy in both kcal and kJ, you may enter the values

for both units. However, if value for only one unit is entered, the NLC will

automatically calculate the value for the other unit using the conversion 1 kcal

equalsto 4.2 kJ.

IngredientName: |Granulated sugar

Ingredient Amount: | 454 g

Energy (kcal)
Protein (g)
Fat, Total (g)
- Saturated fatty acids (g)
- Trans fatty acids (g)
Carbohydrates (g)
- Sugars (g)
Sodium (mg)

Submit

Reset

(per 100 g)
(per 100 g)
(per 100 g)
{(per 100 g)
(per 100 g)
(per 100 g)
(per 100 g)
(per 100 g)

Back

1>
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volume (inml), please convertthe amountin ;NeE;ht (ing) l.'Jsing an

appropriate specific gravity.

The nutrient value entered should be as per 100 g edible portion.

Theingredient amount and nutrient value entered should reflect the final-
product-as-sold status after taking into consideration of appropriate adjusting
factors (e.g. yield factor and retention factor).

If you choose to present Energy in both kcal and kJ, you may enter the values

for both units. However, if value for only one unit is entered, the NLC will

automatically calculate the value for the other unit using the conversion 1 kcal

equalsto 4.2 kJ.

IngredientName: |Granulated sugar

Ingredient Amount: | 454 g

Energy (kcal)
Protein (g)
Fat, Total (g)
- Saturated fatty acids (g)
- Trans fatty acids (g)
Carbohydrates (g)
- Sugars (g)
Sodium (mg)

Submit

Reset

400

89.9

89.9

0.4

(per 100 g)
(per 100 g)

(per 100 g)
(per 100 g)
(per 100 g)
(per 100 g)
(per 100 g)

(per 100 g)

Back

1>
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Nutrition Label Calculator
Step lI: Enter ingredient(s) and its / their nutrient contents

Please press “Add Ingredient(s)” to enter ingredient(s) and its / their nutrient contents.
Add Ingredient(s) | Delete Checked Ingredient(s) | New Calculation | Cancel

Delete Inaredient Fat, Saturated Trans 3
Ingredient this "g:“oj:: Energy Protein Tgtal fatty fatty Carbohydrates Sugars Sodium
item @l (kcal) @) @ acids acids @) (a) {ma)
? (a) la)
Granulated sugar |:| 454 1816 0 Li] 0 Li] 453 546 453 546 1.816
Total (g) 454 1,816 L] L] ] L] 453.546 453.546 1.816

Next Step >>

A Back to Top

W
[ . ol . PR B W N AN =
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Nutrition Label Calculator
Step Illl: Print Label

() Chinese @& English O Both

() Tabular Format

Label Type:

(' Linear Format

(Only for small packages with total surface area of less than

200cm?)

&) Present information in gram ' Present information in millilitre

[CIPer 100g

[l Per Package
% Chinese MRV Per 100g

[] To view in Rounded format:

Output Format:

(Energy will be rounded up to the nearest 1
unit. For nutrients with units pre-set,
values in g to the nearest 0.1 g, mg to

1 mg. and pg to 1 pg, and any respective
S6Chinese MRV to the nearest 1%.)

(Energy or nutrients with very small values
per 100g (or ml) that meet the definition of
“0° as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0,
regardless whether the label is presented
as per 100g (or ml), per package. per
sening, or %Chinese NRWV.)

(For nutrient(s) entered by users with unit(s)
determined by the users, the value will be
rounded up to the nearest 0.1.)

T Wiew

[ Per Semving

S6Chinese NRV Per Package S6Chinese NRV Per Serning

[] To view in Pre-rounded format:
(Energy and all nutrients will be rounded up
to three decimal places)

(Any respective % Chinese MRV will be
rounded to the nearest 1%.)
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Nutrition Label Calculator
Step lll: Print Label

(O Chinese & English O Bath

(®) Tabular Format

Label Type:

(O Linear Format

(Onhy for small packages with total surface area of less than

200cm?)

(&) Present information in gram ' Present information in millilitre

[¥]Per 100g
[ %Chinese NRV Per 100g

[1Per Package

To view in Rounded format:

Output Format:

(Energy will be rounded up to the nearest 1
unit. For nutrients with units pre-set.
values in g to the nearest 0.1 g, mg to

1 mg, and pg to 1 pg, and any respective
S6Chinese MRV to the nearest 1%.)

(Energy or nutrients with very small values
per 100g (or ml) that meet the definition of
‘07 as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0,
regardless whether the label is presented
as per 100g (or ml), per package. per
serving, or %Chinese NRV.)

(For nutrient(s) entered by users with unit(s)
determined by the users, the value will be
rounded up to the nearest 0.1)

<< Back | To View

[ Per Sening

%Chinese NRV Per Package %Chinese NRV Per Serving

[] To view in Pre-rounded format:
(Energy and all nutrients will be rounded up
to three decimal places)

(Any respective %Chinese MRV will be
rounded to the nearest 1%.)

(£
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2‘
Rounded Format
Nutrition Label Ca
Step lll: Print Labej 7 »
Nutrition Information
C cj
| Per 100 g
@ Energy 400 keal
Protein 00g
Label Type:
® P Fat, Total 0.0g
- Saturated fatty acids 0bg
- Trans fatty acids 0.0g |
[C1%Y | carbohydrates 999 g
| - Sugars 99.9¢g
Sodium 0mg
| [ Confirm to Print ][ Save as HTML format ”_ C|D®EJ
Output Format:
<< Back | To View At (S Gl H100% - . -

R & 00% o«
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Nutrition Label Calculator
Step lll: Print Label

(O Chinese & English O Bath

(®) Tabular Format

Label Type:

(O Linear Format

(Onhy for small packages with total surface area of less than

200cm?)

(&) Present information in gram ' Present information in millilitre

[¥]Per 100g
[ %Chinese NRV Per 100g

[1Per Package

To view in Rounded format:

Output Format:

(Energy will be rounded up to the nearest 1
unit. For nutrients with units pre-set.
values in g to the nearest 0.1 g, mg to

1 mg, and pg to 1 pg, and any respective
S6Chinese MRV to the nearest 1%.)

(Energy or nutrients with very small values
per 100g (or ml) that meet the definition of
‘07 as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0,
regardless whether the label is presented
as per 100g (or ml), per package. per
serving, or %Chinese NRV.)

(For nutrient(s) entered by users with unit(s)
determined by the users, the value will be
rounded up to the nearest 0.1)

<< Back | To View

[ Per Sening

%Chinese NRV Per Package %Chinese NRV Per Serving

[] To view in Pre-rounded format:
(Energy and all nutrients will be rounded up
to three decimal places)

(Any respective %Chinese MRV will be
rounded to the nearest 1%.)

(£
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Nutrition Label Calculator
Step lll: Print Label

Label Type:

Qutput Format:

() Chinese ® English O Both

(® Tabular Format O Linear Format
{Only for small packages with total surface area of less than

200cm?)

O Present information in gram & Present information in millilitre

100 g of final food product equals to I:I ml of final food product

ClPer 100ml ] Per Package

[ Per Sening

%Chinese NREV Per 100ml % Chinese NRV Per Package S Chinese MRV Per Serving

To view in Rounded format:
(Energy will be rounded up to the nearest 1
unit. For nutrients with units pre-set,
values in g to the nearest 0.1 g, mg to
1 mg, and pg to 1 pg. and any respective
S6Chinese MRV to the nearest 1%.)

(Energy or nutrients with very small values
per 100g (or ml) that meet the definition of
“0° as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0,
regardless whether the label is presented
as per 100g (or ml). per package. per
serving, or %Chinese NRV.)

(For nutrient(s) entered by users with unit(s)
determined by the users, the value will be
rounded up to the nearest 0.1.)

[] To view in Pre-rounded format:
(Energy and all nutrients will be rounded up
to three decimal places)

(Any respective %Chinese MRV will be
rounded to the nearest 1%.)

(£

Ak

H100% -
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Nutrition Label Calculator
Step Illl: Print Label

Label Type:

Qutput Format:

() Chinese @& English O Both

(&) Tabular Format O Linear Format
(Only for small packages with total surface area of less than

200cm?)

) Present information in gram &) Present information in millilitre

100 g of final food product equals to ml of final food product

C1Per 100ml [v] Per Package

Per Serving

%Chinese NRV Per 100ml [] %Chinese NRV Per Package % Chinese MRV Per Serving

Sening(s) Per Package: Senving Size: (ml) I:I

To view in Rounded format:
(Energy will be rounded up to the nearest 1
unit. For nutrients with units pre-set,
values in g to the nearest 0.1 g, mg to
1 mg, and pg to 1 pg, and any respective
% Chinese MRV to the nearest 1%.)

(Energy or nutrients with very small values
per 100g (or ml) that meet the definition of
‘07 as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0,
regardless whether the label is presented
as per 100g {or ml), per package. per
serving, or %Chinese NRV.)

(For nutrient(s) entered by users with unit(s)
determined by the users, the value will be
rounded up to the nearest 0.1.)

[] To view in Pre-rounded format:
(Energy and all nutrients will be rounded up
to three decimal places)

(Any respective %Chinese MRV will be
rounded to the nearest 1%.)

W
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» Follow Technical Guidance Notes
Step lll: Print Label
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O Chinese & English O Both
(#» Tabular Format > Linear Format

(Cnly for small packages with total surface area of less than
Label Type: Lllzr

& Present information in gram O Present information in millilitre

I Per 100g ] Per Package I Per Serving

2eChinese MEN Per 100q YeChinese NEV Per Package YeChinese MNEV Per Serving

[] To view in Pre-rounded format:

arest 1 (Energy and all nutrients will be rounded up
to three decimal places)

ety willl be rounded up tn:u the e
unit. For nutrients with units pre-set.
values in g to the nearest 0.1 g, mg to

1 mg. and pg te 1 pg. and any respective
Y% Chinese MEN to the nearest 1%.)

(Any respective % Chinese MNEN will be
rounded to the nearest 1% )

(Energy or nutrients with very small values
per 100g (or ml} that meet the definition of
Output Fgrmat: “0” as stipulated in Table 2 of the
Technical Guidance Motes will be set to 0.
regardless whether the label is presented
as per 100g {or ml). per package, per
semnving, or %Chinese MNREW )

(For nutrientis) entered by users with unitgs
determined by the users, the value wi
ded up to the nearest 0.1
41
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Examples of Nutrltlon Label (1)
Rounded format: definition of 0, round to units

Nutrition Information ZE2E5H

Per 100 g 87 1005%

Energy 339.231 keal [ 33 139 T+
Protein 23,698 g E> AR BIR
Fat, Total 20,235 g | UE 20,2 %,
- Saturated fatty acids 12,953 g - R EIhE 130 5%

- Trans fatty acids 0,299 g -RAENE 0.0 3,
Carbohydrates 15213 g EAEED 152 3%
- Sugars 0.499 g - ¥ 0.0 5%
Sodium 456,445 mg i 456 5

42 NLC_ESS Partl_090612.ppt
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Exales of Nutrltlon Labei (2)
Bilingual, %Chinese NRV, Per serving

Nutrition Information SZEZE&F
Servingis) Per Package ' BREMSEHa=8H 2
serving Size | BHAE 509/
Per Serving / % Chinese NRV
HaHam Per Serving/
BaHa=l
TS RSSE
[SFid:r
Energy | BB 170 keal | FF 8%
Protein /| EEAE 11.8 g / 3%, 20%:
Fat, Total | SRR 1049/ 3% 17%
- Saturated fatty acids / BRI ES K & 6.5 /5 32%
- Trans fatty acids | R A EIE 0.0 g / 3 -
Carbohydrates /| IR S8 760/ 5 3%
- Sugars | ¥ 0.0 g/ 34
Sodium / §8 228 mg /| B 11%;

43 NLC_ESS Partl_090612.ppt
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"Exampleof Nutrltlon Label (3)
Linear format, Per package, in ml

Nutrition Information rer package
(1 Serving Per Package)

Energy 188 kcal, Protein 13.2 q, Fat, Tetal 11.2 g, Saturated fatty acids 7.2 g,
Tran=z fatty acidzs 0.0 g, Carbohydratez .5 g, Sugarz 0.0 g,
Sodium 254 mg

44 NLC_ESS Partl 090612.ppt



f r1\Iutrltlon Label

‘talculator

wi 1 r
. Ld

3. Use of NLC and
Indirect Nutrient Analysis

@l' BYWZEEH
i B N A , ‘9 Centre for Food Safety




Steps of Indirect Nutrient Analysis
1.

46

2.

o O

l:m [IE tm Food Safety
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*:E,. = , i

Collect the product recipe and information on
manufacturing processes

Find out the weight of individual ingredients - food
composition database - nutrient content of each
Ingredient

Correct the weight of ingredients (reflect edible
portions)

Adjust for the effects of cooking / processing:

a) yield factors > raw and cooked weights change
b) retention factors -2 nutrient losses / gains

Sum up the nutrient values of all ingredients

Determine the quantity of prepared food produced by
the recipe

Determine the final values per weight / volume /
serving portion

NLC_ESS Partl_090612.ppt
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'Foods suutale for INA

* Food products with uni-stage processing:
Single ingredient: Multi-ingredient:
v Steaming v’ Mixing |
v"Roasting
v Boiling

MConditions: Ingredients’ nutrient data / Edlble portion/
Yield factor /Retention factor/ Specific gravity available

o Examples
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

47 NCC ESS Partl_090612.ppt
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Foods Iess swtable for INA

e Food products with multi-stage processing:
Single or Multi-ingredient:
x Complicated process, e.g. fermentation

x Yield factor/ retention factor
uncertain/unknown

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

48 NLC_ESS Partl 090612.ppt
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Prereqwsnes of |nd|rect anaIyS|s
« Get ready of these information of the food products:

— best available and suitable food composition data

e estimates only, vary by many factors
(e.g., seasons, processing practices, ingredient
sources)

e 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)

49 NLC_ESS Partl_090612.ppt
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' i = 'tlon Label
Prereqwsﬂes of |nd|rect analysis
e 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

NLC_ESS Partl_090612.ppt
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Fdﬂod Cposntlon DatabaseExampIes

1. US Department of Agriculture. USDA National
Nutrient Database for Standard Reference.
(http://www.nal.usda.gov/fnic/foodcomp/search/)

USDA aawm,a, NUTRIENT DATA
= fesearch - | ABORATORY

Search the USDA National Nutrient Database for Standard

Enter up t describe the food item. To further limit the search, select a specific Food
Group.

Ceriain codes can also be searched: NDB number (the USDA S-digit Muirient Databank identifier); the USDA
compodity code; and the UBMIS number for specific cuts of meat (enter the # symbol followed without a space
by the UBMIS code)

Keyword(s): Esln
Select Food Group:| AlFadGroegs -

o view reports on foods by single matrients, such as caleium or miacin, §o to Nutriept Lists

Use these links to access 3821 datasets or SR documentation

How to get

51 i information NLC_ESS Partl 090612.ppt
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Fdod Coposmon Dtabase Exaples

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
letsurveys/)

* 1
des g

McCance ond Widdowson's
THE COMPOSITION

FOODS

PR
3 o FA S RS RO
AT R

52 NLC_ESS_Part1_090612.ppt
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Food Composmon Databasel Exmples

3. Food Standards Australia New Zealand. NUTTAB 2006
Australian Food Composition Tables.
(http://www.foodstandards.gov.au/monitoringandsurveill
ance/nuttab2006/)

@ FOODsHaNs

R e e L

CTANDWRAS DEVELOFMENT  THECOOE | MAONTTORING AND SHRVERLANCE | FOODMATTERS B il e

NUTTAR 2006 Online Version

|'>|F|. n\“]i Ih Friorive | Pravious page |

Search for a food

sy All food groups ¥

apogt FRANT | CommstlUn | Pravacy e Ceoprght oyt | Vet Fepdhach Sewiign | et upsains td lay Y
53 NLC_ESS Partl_090612.ppt
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Food Composntlon Database Examples

4. Puwastien P, Burlingame B, Raroengwichit M, & Sungpuag
P. (2000). ASEAN Food Composition Tables 2000 (15t
Ed.). Thailand: Institute of Nutrition, Mahildol University
(INMU). ISBN: 974-664-480-7.

A%d Composmg@s
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5. YangY, Wang G, & Pan X.
(Eds.). (2002). China Food
Composition Table 2002.
The Institute of Nutrition and
Food Safety, Chinese Center
for Disease Control and OmposItion
Prevention. China: Peking L o ken A0
University Medical Press.
ISBN: 7-81071-180-6.

6. YangY. (Ed.). (2005). China
Food Composition Table C /"L,; -
2004 (Book 2). The Institute *“"1,@1 5
of Nutrition and Food Safety, K [nmmm“h};ﬁ"
Chinese Center for Disease s
Control and Prevention.
China: Peking University
Medical Press. ISBN: 7-
81071-678-6.

55 NLC_ESS Partl_090612.ppt
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“1+7" data compansonof databases

Energy [Protein| Total | SFA | TFA CHO |Sugars| Sodium | Other information
Fat @ | (
USDA SR21  |Kcal/kd| ¢ g g |[Selected| Total g mg EP v'; DF v;
items different units (e.g.
per 100g, 1 tsp, 1
cup)
K (6th, 2002) |Kcal/kJ| @ g g |[Selected| Avalil. g mg |EPv;DFVv;SgVv
items
FSANZ Kcal g g g - Avail. g mg EP v DF v
NUTTAB 2006
ASEAN 2000 Kcal g g -- -- Total -- mg
China 2002 and Kcal / k| ¢ g |Selecte| - Total - mg EP v';DF v
R004 d items

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

56 NLC_ESS_Partl_090612.ppt
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Hygicne Department

Other resources

1. US Department of Agriculture. USDA Table of Nutrient
Retention Factors, Release 6 (2007).
(http://www.ars.usda.gov/Services/docs. htm’?domd 9448)

T T T ey

U=ied Shitad Oeparttmst [ Agrulif
ﬁ .ﬁ.gncuuura! H&mmh Semca

8 tmibsville | BAKC | Hurmesn Mutrsissn Nutrsent Diats |

You Bre Aeres Preducts b Serepes | US0S Table of Nutnerd Setenbon Factor

Products & Services

USDA Table of Mutrient Retention Factors, Release & | ARS S Services

{2007)
o ARS Prodweels & Servsies

o TEKTRAM
Release 6, of this data set, replaces the

previous release, Release 3, issued in 2003,
The data set contains the factors for
calculating retention of 26 vitamins, minerals
and alcohol during food preparation. Factors
for the other 25 food componants In Release
4 are unchanged. Factors for total

choline have bean added to this release.

u Pubbgabgrg

WEDA Maticral Nutnent
Database for Etandand

Reference UshA Table of Mutrient Retention
Mutritrva Valug of Foods, Factors, Relegse 6

AT Vb o | 2l (124 Kb)
Bullstin Ne. T2 (HGE-T2)

o Added Sugars ﬂEEE B4% Kh
Chobra, Raleais I { }
{2088)

o Flawonosds, Release 3.1
{2007)

Fludride, Relense 2
{2045}

57 NLC_ESS Partl_090612.ppt
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her resources

US Department of Agriculture. Agriculture Handbook

No. 102, Food Yields Summarized by Different Stages
of Preparation.

(http://lwww.ars.usda.gov/Services/docs.htm?docid=9447)

Ot

>
— " food yields
Sy y
summarized by different stages
N s of preparation
58 B
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Other 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)

.ﬁ.gncuilum and Consumer Protection Dapartment englsh  Tfrangals n:.pn.lhl l

Feod und Environmental
Hygicne Department

Mutrition and consumer protection ( )I

Food Salety and Quality CODEX Alimentarius Home Site Map

International Food Composition Tables
Directory

The DIRECTORY was first compiled in Sepbtamber 1983, It &

ALl ra T N updated regulardy, as we become aware of new publicatons.

of Food Data Syslems Most of the tables are not held by the INODDS Secratanak,

and many are cut of pnnt. However, mumbaers of copies are

hald wn hbranes asround the world and can be often be

obtamed by Bbrary svterloan using the reference snformation
provided on thes hst.

M s
Aeghonal dais centres

Sl of o

eamposition & anatyais
PubSications

Intermalbonal ) Mullinati-oasl

Srarsdsnds
Tatdes anc dalabases

vribilsnan, niled Siales

Lalen AneErica
Mildlessl
O el

Liscasy
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Tested food products using NLC

e 10 food products being successful produced In
using NLC to make labels:

— Lemon sorbet — Rice roll
— Fresh fruit juice — Egg white agar pudding
— Walnut paste — Vegetarian dumpling
— Egg noodles — Jelly candy
— Vegetable salad — Mixed nuts snack
e Results:

— “1+7” nutrients complied with the results tested by
laboratory analysis
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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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