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1. Case 1-NLC basic functions
e demo “1+7"

2. Case 2 - NLC more functions
« Solid / liquid products
« Rounded / pre-rounded format
« Tabular/ Linear
« Chinese / English / Bilingual
«  Other functions (%Chinese NRV, additional nutrients)

3. Case 3 - NLC hands-on trial
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Case 1- Product detail

 Product: wheat biscuits
« Net weight: 2509
« Package total surface area: >200cm?
 Sources of nutrient information:
— Lab result / Supplier
« Nutrients to be declared: “1+7”
— Energy (kcal)
— Carbohydrates (available)
« Claims to be made: Nil
* Nutrient content expression: Per 100g
 Other information:
— English only
— Values rounded according to TGN
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: ABC Lab: Test Report
. Product Name: Wheat Biscuit
Test Results (in per 100g)
Test Items
: Energy: 379.8 kcal
Available CHO: 80.4 g; Sugars: 1.48 g;
Total Fat: 2.2 g; Saturated Fat: 0.489 g; TransFat: 0.375 g
Protein: 9.6 g
Sodium: 794 mg

. Checked by: $.ci Approved by: M.7
Remarks: Batch no. 3940293

4 NLC_ESS_Part2_090612.ppt



U"E!r'tlon Label W puzaaL
< | - IGUIE!'.IZGI" s —;":_-' g“@ Centre for food Safety

Case 2 - Makmg NL for & oled mixed fruit

juice

Information needed

1. types and contents of ingredients of the juice

2. manufacturing process of the juice [may require relevant
adjusting factors (e.g. retention factor, yields factor)]

3. nutrient content of the ingredients from relevant food
composition databases or other sources

4. quantity of the juice produced by the recipe

5 NLC_ESS Part2_090612.ppt
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 Product: mixed fruit juice
« Net weight: 150 ml
« Package total surface area: >200cm?
« Nutrients to be declared: “1+7” + dietary fibre
— Energy (kcal)
— Carbohydrates (available)
« Claims to be made: Nil
 Nutrient content expression:
— Per 100ml
— Per package (1 bottle = 150ml)
« Other information:
— 100g juice = 115m|
— Bilingual
— Pre-rounded format (for further editing)
— % Chinese NRV, etc.
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1. Collect rempe & processes
Processes
Ingredients 1. Wash and cut orange into half, squeeze orange
1. Orange 4 large, navel juice using a squeezer.
2. Strawberry 200 g 2. Wash and remove strawberry stems and leaves,

cut each into 4.

. Place strawberry, orange juice and sugar into a
blender.

4. Blend until the fruits become well mixed juice.
Pour juice into bottles.

3. Sugar 209 3
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2 Aust welght of raw mgredlents'

Ingredient 1
(step 2) (step 3)
(step 1)
Ingredients Actual Process Edible conversion Weight of edible Preparation yield Weight after
(Source) weight (Q) factor (%)* portion (Q) (%)* processing (g)
Orange (USA) 1195.6 Pedl, juice, 49 [585.844] 100 585.844
blend

* To account for the removal of peels, pulps, seeds and handling loss:
1. Estimated from USDA Yields Table
2. Measured directly during manufacturing process




.*

Nutrients Orangejuice (USA)
(Asper _ _
ot ftne | koo | M0 | RS |
Energy (kcal) SR21 45 1 45
Protein (Q) SR21 0.70 [1] 0.7
Tot. fat () SR21 0.20 1 0.2
Sat fat (g) SR21 [0.024] 1 0.024
Transfat (g) | Advice 0 1 0
Avail CHO (g) SR21 104-0.2 1 102
=10.2
Sugars (Q) SR21 8.40 1 8.4
Dietary fibre(g)| SR21 0.2 1 0.2
Sodium (mg) SR21 [1] 1 1

= .,
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3b. FCDs used and other adjusting factors

« Raw ingredients from USA, Australia, and China
— US FCD orange juice and Oz FCD strawberry
I no trans fat data
v'Advice sought from nutrition experts: assume 0
— China FCD sugar
| no trans fat, sat fat and sugars data

v'Advice sought from nutrition experts: assume 0 for fats; assume
total CHO = sugar

10 NLC_ESS_Part2_090612.ppt
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Search retention factor - e.g. nuts, roasted, Na

LSDA Takle of Muirient Retention Factors, Rleleass 4

777

Food
Retention | Sroup

Code Code Fetention Descripticn

3707 11 SWEETPOTATOES BOILED IM SHEIMN

avoa 11 SWEETPOTATOES BOILED (FAREDICRAINED =0 o5 o5 2 Ofh T"E- EI-.':- !EL_- !EL_-
2AT09 11 SWEETPOTATOES BLD{FARED IWATER USED 100 10| 1080 10| 100) 10400 1008 1008 G 5| 95 a5
2710 11 SWEETPOTATOES FRIED 100 10| 1080 10| 700 1040 100 1008 3 S O 95
A7 11 11 SWEETPOTATOES REHEATED 100 1300 130 130 100 100 100 1000 95 S5 1000 100
3712 11 SWEETPOTATOES CKD FROM FRM BAKED 100 130 130 130 100 1040 100 108 3 3 95 95
3713 11 SWEETPOTATOES CHED FROM FREZM, BOILED 25 @5 o5 Q5 95 45 4O 5 ¥5 8 95 O
AT51 11 ToOMATOES, BEQILED/BAKED 100 130| 1080 10| 130) 1000 1060y 1 O 5 5| 95 a5
ars2 i1 TOMATOES FRIECYEROILED 100 10| 1080 10| 1080) 10400 1060y 1 00 iy = 95 a5
AT54 i1 TOMATOES REHEATED 100 130 1330 10| 150 1000 100 1000 1000 1008 1000 1000
3771 11 VWEG, OTHER,BAKED 100 130 130 130 100 1000 100 100 S o 95 85
ATT4 i1 VWEG, OTHER,.BLDLITTLE WATER DRAIMED a5 @i 9f 9D 9O oOfF 5 F i o = L
ATTS 11 WEG, OTHER.BLO.WATER COWER,DRAINED a5 @95 95 9h 90 oOofF 5 5 75 am oy B85
a77a i1 VWEG, OTHER,.BLD,WATER USED 100 10| 1080 1080|1080 1000 1060y 1 O S = 95 85
avaa 11 WEG, OTHER,FRIED 10 10| 1080 10| 1380 100 1 060 1 O 5 £ 95 oo
ATa4 11 VWEG, OTHER, STEAMED 100 130| 1080 10| 130) 1000 1060y 1 O 5 ol 95 a5
2785 11 VWEG, OTHER, STIR FRY 100 10| 17080 10| 1080 100 100y 1 O S5 oy 95 a5
a7aa 11 WEG, OTHER, REHEATED 100 10| 1030 10| 100 1000 100 1000 Sy S5 1000 1000
3789 11 WEG,OTHER,CHKD FROM FREMN{ELD . DRAINMD) ab) 85 85 B2h 2D = o o g o 95 90
2201 i2 MUTS BAKED W/IDRIPFINGS 10 10| 1080 10| 700N 1000 1008 1008 3 5| 95 a5
2202 CFICELF 100 130 130 10 1008 i 5| 95 a5
2203 ML HCI.-'-'-.STED 130 130 10| B0 1008 i & 95 85
2204 100 130 130 10 100y 3 5 95 a5

Source: US Department of Agriculture. USDA Table of Nutrient Retention Factors,
Release 6 (2007). (http://www.ars.usda.gov/Services/docs.htm?docid=9448)
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Attachment 11 -
Indicative specific gravities of a selection of

 Specific gravity = 1.01g/mli

e 1 tbSp =15ml = 15.15¢ beverages and other liquid
foods (for reference purposes only)
1 . Olg 100 g ? g Food group Food sub-group Indicative
—_— — 1D Specific gravity
Imi 2ml 15ml (g/mL)
= 01A1 Beer. regular alcohol 1.01
@ 01A2 Wine 1.00
1. Olg 100 g 15. 15 g F2 Vi.uega.r 101 TN
—J — —_ Y i
1m| 99 Olml 15 ml 12A1 Honey. all types 143
12A1 Syrup, comn, light or dark 139

Source: Food Standards Australia New Zealand (2002) User Guide - Nutrition Information

Labelling. (http://www.foodstandards.gov.au/_srcfiles/revised NIP User guide july02.pdf)

12
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Answers for strawberry S nutrient profrles (1)

NUTTAB 2006 Online Version

[Home | Previous page |
Nutnent Value per 100 g

Strawberry, Raw Prox
Food ID; 06410039 Energy QK D
Scientific Mame: (Fragaria ananassa Duch.) TRE N oG

Description: Flesh and seeds. Compaosite sample analysed
Group: Fruit Unprocassed
Derivation: Analysed

Sampling Details: Resulls derived from 5 analyses. Heawy metals were derived from 20th ATDSE fram samples purchased nationally. Amina
acids amalysed by Stale Chemistry Laboratory (1291). Proximates, Vitamins and Kinerals by Wills et al (19387). Folate Project

Ni 7
Pratein 176

Fat 016/

analysed by AGAL (1987/28). lodine, SOREB, MAMNM analysaed by AGAL (2002). | also determined in the 22nd ATDS (10 Ash /03

samples in total from MSW, NT, Qid, Tas & Wa), samples purchased in December 2004; S, Cr, Mi & KMo also determined in

this program. Cholesterol, retinol and fatly acids imputed based on international literature. Fructose 156
Reference: (1) Wills. R.B.H., Lim. J.5K. and Greenfield, H. (1987) Composition of Australian foods. 40. Temperate fruits. Food

Technology in Australia 39:520-521,530. Glucose 126

(2) Food Standards Australia Mew Zealand. (2003) The 20th Australian Total Diet Survey, Canberra, Food Standards Sucrose 000G

Australian Mew Zealand :

r3] :’-‘u.l51ral|an Gowernment Analytical Laboratory. (1291) Analysis of Breakfast Cergals, Unpublished, commissionad laltaze 006G

stignal Food Authority

.Sugars. total

Fat Factor: 1
Hitrogen Factor: 6.25

27 G
Starch
Minerals Ayvailable Carbohydrate //
Has T —— 506G
5l

Antimony DOUG 480 000 G
Arsenic 1.6 UGC Total Saturated Falty Acids 0.0 G
Cadmium 34UG O Total Dietary Fibre
Calcium 13MG _ Total Monounsaturated Fatty Acids 006G
Chromm 02UG  c1g:2ws 0.00 G
Salopiugs LOLG  C18:3w3 000G
C_Sodium 6MG _C5w3 0 MG

Zine U2 MG Total Polyunsaturaled Fatty Acids 0.0G NLC_ESS Part2_090612.ppt
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Ingredient 2
(step 2) (step 3)
(step 1)
Ingredients Actual Process Edible conversion Weight of edible Preparation yield | Weight after
(Source) weight (g) factor (%) portion (g) (%) processing (g)
Strawberry (Oz)| 204.93 | Decap, blend 97 [198.782] 100 [198.782]
Nutrients Strawberry, raw (Australia)
(Asper amount of . .
\ . Nutrient (per Retention
theingredient) FCD 100g) = A, Factor =R, A xR,
Energy (kcal) NUTTAB R+-42= 1
21.905 [21.905]
Protein (Q) NUTTAB [1.7] 1 1.7
Tot. fat (g) NUTTAB [0.1] 1 0.1
Sat fat (g) NUTTAB [0.0] 1 0
Transfat (Q) Advice 0 1 [O]
Avail CHO (g) NUTTAB [2.7] 1 2.7
Sugars (Q) NUTTAB [2.7] 1 2.7
Dietary fibre () NUTTAB [1.4] 1 1.4
Sodium (mg) NUTTAB [6] 1 6

D
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4. Enter ad justed data into NLC -
ingredient 1

Ingredient Name: | Orange juice (USA)

Ingredient Amount: 585 844 g

ET'IEI'Q}' (kcal} Microsoft Internet Explorer
Protein (Q} Energy from Protem, Fat and Carhohod rates 1z greater than energy (m keal) entered.
FElt, Total (g} _ . | ALre viou sure ahout the mput?

- Saturated fatty acids (q) 0024 | per 100 g) | ®E | BmE

- Trans fatty acids (g) 0 (W/
Carbohydrates (g) 10.2 O%{permﬂ )

- Sugars () a4 (per 100 g) « [(0.7g x 4kcal) + (0.2g x 9kcal) +
Dietary Fibre (g) 02 (per 100 g) 10.2g x 4kcal) = 45.4kcal

| o 45vs454
sodium (mg) 1 (per 100 g)

15 NLC_ESS_Part2_090612.ppt
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daE e ad justed daa into | NLC:
ingredients 2 & 3

naredient Name: | Stanbery, rav(Austialiy Ingredient Name: | Sugar, granulatad (China)
Ingredient Amount: 198782 g Ingrecient Amount: 200t !
Energy (kcal) 2905 | per 100 ) =nergy (keal) N0 Jiperong)
Protein (g) 17 iper 100 ) Protein (g) ( (per 100 )
Fat Total (g) 01 |jper 100 ¢) Fat, Total (g) 0 (per 100g)
- Saturated fatty acids (g) 0 (per 100 g) - Saturated fatty acids (q) 0 (per 100 g)
- Trans fatty acids (q) 0 (per 100 g) - Trans fatty acids (g) 0 (per 100 gJ
Carbohydrates (g) 21 (per 100 g Carbohydrates (g) B |(per100g)
- Sugars (g) 27 (per 100 g - Sugars () 99 |iper100g)
Digtary Fibre (g) 14 J(per100g) Dietary Fibre (q) 0 (per 100 g)
Sodium (mg) : (per 100 g) Sodium (mg) 04 el g)

16 NLC_ESS_Part2_090612.ppt
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Step ll: 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 o Saturated Trans Dietary
Ingredient .thi5 amount Energy | Protein Tuta: fa'.rrg.r fa?l‘yr Carbohydrates | Sugars Fibre Ingredient Sodium
itermn (al {keal (g} fal acids | acids (g} g} (al {mag}
e (gl lgl
Crangs juice F85.844 | 283.83 | 4101 [1.472| 04141 | 0 £9756 | 49211 | 1172 | CTENGEJUICE U o onp
s [] | 83| 4101 |1, | | 211 1. s .
Stawbermry, raw - o s Stawbermry, raw
e [] | 1se7e2 | 43543 | 2378 [0.189 O 0 5,387 saer zmer O e 19T
Sugar,
SugengEnulstes o i00 mge | o0 0 ] 0 1999 [ 1989 | © genulsted 008
(China) (Chins)
Total [g} : 204636 [287.213| 748 [1371| 0441 | 0 85113 | 74.568 | 3.955 Total (g} 17.885

17 NLC_ESS_Part2_090612.ppt
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5a Print label for 100m| of fruit jmce

Nutrition Information Z&E&H
Per 100 ml /
#100EHR
Energy | BEXE 41,280 keal ! T
Protein [ EEEAH 0,809 g/ 3
Fat, Total /| s M8 0145 g | 52
- Saturated fatty acids | BRF0ES R 0.016 g | 3
BT R - Trans fatty acids | K A G 0.000 g /| 3
. o Carbohydrates | &S 9.207 g/ &,
- Sugars | ¥k 8.067 g | 7
Dietary Fibre /| B SR HE 0427 g/
Sodium | $8 1,930 mg | EX

18 NLC_ESS_Part2_090612.ppt
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5h. Print Iabel for 1 bottle of fruit juice with %NRV

Step Ill: Print Label

Label Type:

Output Format:

19

Q Chinese @ English O Both

& Tabular Format { 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 |115 | ml of final food product

CIPer 100ml [¥]Per Package
% Chinese MRV Per 100ml %Chinese MRV Per Package

Per Semning

%:Chinese MRV Per Sening
Sening(s) Per Package: |1 Serving Size: (ml) 150

To view in Rounded format: [] To view in Pre.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 te 1 pg, and any respective
%eChinese NEV to the nearest 1%.)

{Energy or nutrients with very small values
per 100g {or ml) that meet the definition of

“0™ as stipulated in Tahle 2 of the
Technical Guidance MNotes will be set to 0,
regardless whether the label is presented
as per 100g {or ml). per package, per
sening, 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.)

{Energy and all nutrients will be rounded up
to three decimal places)

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

Nutrition Information
Serving(s) Per Package : 1
Serving Size: 150 ml
Per Package ‘“:Chinese NRV
Per Package!
Energy 63 keal 3
Protein 12¢g B
Fat, Total 00g 0%
- Saturated fatty acids 0.0g 0%
- Trans fatty acids 0.0g
Carbohydrates 13409 5%
- Sugars 1219
Dietary Fibre 0.04g 0%
Sodium Img 0%

NLC_ESS_Part2_090612.ppt
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Product: iceberg salad with roasted
walnuts and balsamic vinegar

Net weight: 6509
Package total surface area: >200cm?

Nutrients to be declared: “1+7”,
dietary fibre

— Energy (kJ)

— Carbohydrates (Total)
Claims to be made: Nil
Nutrient content expression:

— Per serving (1 serving = 260g, no. of
servings per package = 2.5)

Other information:
— Chinese
— Rounded format

wﬁﬁWM
, ‘9 Centre for food Safety
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1. Collect rempe & processes

Ingredients

1. lIceberg lettuce (Oz) 2 whole, about 700 g
2. Walnut kernels (UK) 100g

3. Soybean ail (US) 3 tablespoons

4. Balsamic vinegar (US) 2 tablespoons
Processes

1. Remove outer leaves and stem base of the iceberg lettuce. \Wash,
pat dry and shred into medium pieces.

2. Roast walnuts in microwave for 1 minute. Crash them into small
pieces.

3. Pack ingredients 2, 3 and 4 separately in small plastic bags, with
Iceberg lettuce together into container.

Supplementary information
 Specific density of soybean oil: 1 thsp = 13.6g [Source: USDA SR21]

21 NLC_ESS Part2_090612.ppt
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Answers for |ceberg lettuce nutrient profiles (1)
NUTTAB 2006 Online Version

[Home | Previous page | W

‘"‘*Calculator-"ﬂi = .- “ ﬁmﬁ%

Lettuce, Iceburg, Raw < Energy NK
) = -
Food IO 13510857 Moisture 9556
Scientific Name: Lactuca sativa H|!r1:|gen 015G
Description: Round in shapa, with packed layers of crisp green laaves
, ; VS,
. Totein 1“
Group: Vegetables: Raw
Derivation: tnalysed y
Sampling Details: Proximates. Wamins and minerals are derived from 3 compaosite of five purchases of common iceberg lethuces from Srdney 040
outlets in 1983-4 (Wills et 3l 1987) loding and some vitaming and minerals are derved from a composite sample of 8 .
purchazes of iceberg lattucas in 2000, Folate and some vitaming and minerals were derived from 10 purchases of common Fructose 022G
iceberg lettuces purchased invicloria in 1987 (9798 Folate Program). Amino acids were determined from a composite of 4
lettuces purchased in Melboumae in 1991, As, Cd, Cu, Hg, L Ma, Ni. Pb, 3b, Se, Sn and Zn were determined from a composite of  Glucose 026G
mimad lethuce types purchased nalionally (ATDS). Retinal, folic acid and CHOL are imputed. -
Reference: (1) Wills, RB.H, Lim. J. 8K and Greenfield, H. (1388) Composition of Australian foeds. 32. Leafy, stem and other vegelables Sucrose 006G
Food Technology in Australia 38:416-417 421 Malt 000G
{2) Australia New Zealand Food Authority. (2001) The 15th Australian Total Dist Survey, Canbera, Australian New Zealand Hall0sE — :
Food autory Lages® NS
(3} Food Standards Australia New Zealand. (2003) The 20th Australian Total Diet Sunvey, Canberra, Food Standards Australian

Mew Zealand
4 nusﬂallan Government nnalmn:a[ Laboratory. (1991} Analysis of BreaMast Cereals. Unpublished. commissioned laboratory,
reporto K ]

Edible Portion: As puihased 75% leathead
Inedible Portion: 25% ouis 5 am Dasseertl dir

Sugars, total 0.4 R

Starch 006G
Available Carbohydrate 046G

FatFactor: 1 Total Dietary Fibre 15
Hitrogen Factor: § 25 \ /
'ii;unln ~ Lipigs . n
Antirmiony 0.0 UG Clal il
Fy— 0.4 UG @ Saturated Fatty Acids ‘Dip
Eal = d [y
@um 25 r.IG ;:t:l;!nnnunsaturateu Fatty Acids Dﬂl:‘.g 2
W
-
z:: ;;;’E C183w3 0.00 G
- . C20:5w3 0 MG
Vitamins Total Polyunsaturated Fatty Acids 0.0G
ATp 003 MG Total Long Chain Omega 3 Polyunsaturates 0 MG

22 _Ribofavin 0.03 MG Cholastaral o MG NLC_ESS Part2_090612.ppt
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Answers for |ceberg Iettuce nutrlent proflles (2)

Ingredient 1
(step 1) (step 2) (step 3)
Ingredients Actual Process Edible conversion Weight of edible Preparation Weight after
(Source) weight (g) factor (%) portion (g) yield (%) processing (g)
| ceberg lettuce (Oz) 700 Remove outer |eaves, [75] [525] 100 [525]
stem
Nutrients I ceberg lettuce (O2z)
(Asper amount of the Nutrient (per Retention /
ingredient) FCD 100g)=A, | Factor =R, | ~1*Fa
Energy (kJ) NUTTAB [40] 1 [40]
Protein (g) ditto [1.0] 1 [1.0]
Total fat (g) [ditto] [0.1] 1 [0.1]
Sat fat (Q) [ditto] [Q] 1 [Q]
Transfat () Advice 0 1 [Q]
Total CHO (Q) [ditto] [0.4+1.5=1.9] 1 [1.9]
Dietary fibre (9) [ditto] [1.5] 1 [1.5]
Sugars (g) [diitto] [0.4] 1 [0.4]
Sodium (mg) [ditto] [26] [1] [26]

23
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8  Nuts continued 1021 to 1028 .
Composition of food per 100g edible portion *
Edible
conversion Total Carbo- Energy .
No. Food Description and main data sources factor  Water nmitrogen Protein  Fat  hydrate value
9 9 a ] Q kcal kJ E
1027 Pecaa nuts 9 samples, kernel only 0.49 a7 1.74 8.2 7o 5.8 B89 2843 -
1022 Pine nuts 20 samples, pine kemels 1.00 2.7 264 14.0 B8.6 40 688 28B40 :
1023 Pistachio nuts, roasted 10 samples, kernel onky 0.55 21 338 179 554 82 601 2485 )
and salted .
124 Sezame sseds 10 samples, with and without hulls 1.00 4.6 344 18.2 58.0 0.9 588 2470 .
1025 Sunflower seeds Analysis and literature sources 1.00 44 374 198 475 1860 581 2410 :
1026 Tahinl pasis Rel. McCartiy and Matthews (1384) and caiculation  1.00 a1 3.43 18.5 589 0.9 607 2508 B
from No. 1028 -
1027 Trail Mix 10 sampdes; mix of nuts and dried fruit 1.00 a9 1.45 1 28 3 432 B0 -
1028 Walnuts 10 samples, kernel only 0.43 28 277 @@@ m -

!
3
1
:
.
§
l!
i

Fatty acids
No. Food Total fibre Mono-  Paly- Cholest- =
Starch  sugars NSP Satd  wunsatd unsatd  Trans erol

Nuls snd seeds, general continved

1027 Pacan nuls 1.5 4.3 4.7 57 42.5 187 1

1022 Pine nuts 0.1 39 1.9 45 19.9 41.1 1

1023 Pistachio nuls, roasted and salted 2.5 5.7 6.1 74 276 17.9 530

1024 Sezame seeds 0.5 04 79 83 27 255

1025 Sunllower seeds 16.3 1.7 6.0 45 9.8 3.0 2: . s -
1026 Tahini paste 0.5 0.4 8.0 a4 20 258 20 630 180

9
0
0
0
0
0 710 110 390
0.1 N N N - -
1027 Trail Mix ) :
1028 waleas se 124 ars (o) CTY ™ i
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‘Ariswers for wainut keme! profiles (2)
nswers or wa nut mggdme S nutrlent romnies
(step 1) (step 2) (step 3)
Ingredients Actual Process Edible conversion Weight of edible Preparation yield Weight after
(Source) weight (g) factor (%) portion (g) (%) processing (Q)
Walnut kernels 115.9 Microwave roast [100] [115.9] 99.9 [115.784]
(UK) 1min
Nutrients Walnut kernels (UK)
As per amount of i :
t(he i?lgr edient) FCD Nféégni (Apler ingrqtlogl A xRy
Energy (kJ) UK [2837] 1 [2837]
Protein (g) ditto [14.7] 1 [14.7]
Total fat (Q) [ditto] [68.5] 1 [68.5]
Sat fat (g) [ditto] [5.6] 1 [5.6]
Transfat () [ditto] [Q] 1 [0]
Total CHO (g) [ditto] [3.3+3.5=6.8] 1 [6.8]
9 Dietaryfibre | i [3.5] 1 [3.5]
Sugars (g) [ditto] [2.6] 1 [2.6]
Sodium (mg) [ditto] [7] [0.95] [6.65]

(D
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A for soybean oil profiles (2)
nswers or SO eamngreden!s nutrlent ronl ES
(step 1) (step 2) (step 3)
Ingredients Actual weight Process Edible conversion Weight of edible Preparation yield Weight after
(Source) (9) factor (%) portion (g) (%) processing (g)
Soybean oil (US) | 3tbsp=40.8 [100] [40.8] 100 [40.8]
Nutrients Soybean oil (US)
Energy (kJ) SR21 [3699] 1 [3699]
Protein () ditto [Q] 1 [O]
Total fat (g) [ditto] [100] 1 [100]
Sat fat (g) [ditto] [15.65] 1 [15.65]
Transfat (Q) [ditto] [0.533] 1 [0.533]
Total CHO (g) [ditto] [O] 1 [O]
Dietary fibre (g) [ditto] [0] 1 [O]
Sugars (9) [ditto] [0] 1 [0]
Sodium (mg) [ditto] [0] [1] [O]
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Ingredient 4
(step 1) (step 2) (step 3)
I ngredients (Sour ce) Actual Process Edible conversion Weight of edible Preparation Weight after
weight (g) factor (%) portion (g) yield (%) processing (g)
Balsamic vinegar (US) | 2tbsp = 30.3 - [100] [30.3] 100 [30.3]
Nutrients Balsamic vinegar (US) I ﬂ-:::\_
oaan "™ | reo [ Mpwewpe T amion T i,
Energy (kJ) [SR21] [369] 1 [369]
Protein () [ditto] [0.49] 1 [0.49]
Total fat () [ditto] [Q] 1 [O]
Sat fat (g) [ditto] [Q] 1 [Q]
Transfat (Q) [ditto] [Q] 1 [O]
Total CHO (g) [ditto] [17.03] 1 [17.03]
Dietary fibre (g) Advice 0 1 [O]
ugars () [ditto] [14.95] 1 [14.95]
Sodium (mg) [ditto] [23] [1] [23]
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1a. Enter adjusted data into NLC'
ingredient 1

Ingredient Mame: |lceberg lettuce (Australia)

Ingredient Amount: 525 g
Energy (kJ) 40 (per 100 g)
Frotein (qg) 1 (per 100 g)
Fat, Total (g) 0.1 (per 100 g)
- Saturated fatty acids (g) 0 (per 100 g)
- Trans fatty acids (g) 0 (per 100 g)
Carbohydrates, Total (g) 1.9 (per 100 g)
- Dietary Fibre (g) 15 (per 100 g)
- Sugars (g) 04 (per 100 g)
Sodium (mg) 26 (per 100 g)
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WAL o s

ingredient 2

Microsoft Internet Explorer &‘

Ingredient Name: [ Walnut kemel (UK)

Ingredient Amaunt: | 115.784 q I

9 Energytrom Protem, Fat and Carbohydrates ts greater than energy (i k) entered.
0/ Lre you sure abont the mput?
Energy (k) 837 {per 100 g)
Pratein (g] T iper 100 g) i
Fat Total (g) 635 |(per100g)
- Saturated fatty acids (g) 5.6 (per 100 g|
. | o [(14.7g x 17kJ) + (68.59 x 37kJ)
- Trans fatty acids (g) 0 iper 100 g) +6.8g x 17kJ) = 2900kJ
Carbohydrates, Total (q) 68 |(per00g) * 2837 vs 2900
- Dietary Fibre (g) 35 (per 100 g)
- Sugars (o) 26 (per 100 g)
S0dium (mg) 665 |(per100g)
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ingredient 3

Ingredient Name: | Saybean oil (US)

Ingredient Amount: |40 8 g

Energy (kJ)
Protein (g)
Fat, Total (g)
- Saturated fatty acids (q)
- Trans fatty acids (q)
Carbohydrates, Total (g)
- Dietary Fibre (g)
- Sugars (g)
Sodium (mg)

32

3699

100

15.65

0533

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

Microsoft Internet Explorer

.? \

Energy from Proten, Fat and Carbohodrates ts greater than energy (in k) entered

Aipe yom sre about the mput?

By e e AR
4a, Enter adjusted data into NLC

X

M

[(Og x 17kJ) + (1009 x 37kJ) +

0g x 17kJ) = 3700kJ
3699 vs 3700
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|ngred|ent 4

Ingredient Name: |Balsamic vinegar (US) |

Ingredient Amount: |30.3 g
Energy (kJ) 369 (per 100 qg)
Frotein (g) 0.43 (per 100 g)
Fat, Total (g) 0 (per 100 g)
- Saturated fatty acids (g) 0 (per 100 g)
- Trans fatty acids (g) 0 (per 100 g)
Carbohydrates, Total (g) 17.03 (per 100 g)
- Dietary Fibre {qg) 0 (per 100 g)
- 2ugars (q) 14.95 (per 100 g)
Sodium (mg) 23 (per 100 g)
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4b Confirm information accuracy

Step ll: Enter ingredient(s) and its / their nutrient contents

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

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

Delete . Saturated Trans .
. Ingredient . Fat, Carbohydrates, Dietary .
Ingredient .th|5 amount Energy | Protein Total fa'lrl'g.r faﬂ'gr Total Fibre Sugars Ingredient Sodium
itemn lal {kJ} (g} fal acids | acids fal () (g} {mag}
g (gl (gl
lceberg lettuce - - - lceberg lettuce
525 210 525 | 0.525 0 0 2978 7.875 A 138.5
[Australia) [] - = = [Australia)
WEMEAENEES| ) | 115784 3284782 | 1702 | 79312 6484 | O 7873 | 4082 | 301 || CCMCHSRERH g
{UK) {UK)

Soybean oil (US) [ ] 408 15098.192 O 40.8 8385 |0.217 0 0 3  Soybeanoil (US) O
selsamicvinggar - 0.2 | 111807 | 0148 | O 0 0 518 g | epy CESEMICVNEIET g on
uS) . . . . . US) :

Total (g} . 711.884 |5115.791 | 22.418 [120.637 | 12.869 |0.:97 23.008 11.827 | 9.54 Total (g} 151.169

34 NLC_ESS_Part2_090612.ppt



R ST e R
. 5 Prlnt Iabel forlservmg of salad

® Chiness O English O Both

Ut ‘ ion Label T R
él(;UIEltﬂ r- N ] q“@ Centre for food Safety

(% Tabular Format () Linear Format
{Only fior small packages with total suface anea of less than
200eme)

Label Type: {® Present information in gram () Present information in milliitre

CJPer 100y Per Package [¥] Per Sening
%Chinese NRV Per 100 %Chinese NRY Per Package [ %Chinese NRV Per Sening % E % EF-':':'I
Sening(s) PerPackage: 25 | Sening Size: (g) 260 .
— .. = .
To view in Rounded format: L To view in Prerounded format: EEEE SEMH=E&8HE 25
(Energy will be rounded up to the nearest 1 {Energy and all nutrients will be rounded up A= 260 3
unit. For nitrients with units pre-gst to three decimal places) = —
values in g to the nearest 0.1 g, mg to HBaHaE
1 mg, and pg to 1 pg. and any respective (Any respective %eChinase HNRV will be = e
%Chinese NRY to the naarest 1%.) roundad to the naarest 1%.) EE 1,668 :F"“
{Energy or nurients with very small values E E E .2 E
per 100g {or ml) that meet the definition of Ehfs 444
Output Format: “0” s stipulated in Table 2 of the L
Technical Guidance Notes will be set to 0 -IRHELHE 4.7 =
regardless whether the label 15 presented
as per 10g {or ml), per package, per -EILEIE 0.0 =%
sening, or %Chinese NRV.)
’ AL 8.4 3%
(For nutrientis) entared by users with units) .
defemingd by the users. the value will be - AR 443
reunded up to the nearest 0.1 -5 3.5 TL
£ 55 BRI,
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Please fill in and submit the Evaluation Form.
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BN AR , ‘ Centre for Food Safety
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