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- RIEHBEHR TSN T g
WSEXEFR B 379.8 kcal
— A—kJLiE EHEKIEY 80.4 g
(g. mg. ©g) i =
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VoL 1 T 4 0.69
FS RGN 0.1g
IJLX70—/b 1 mg£ 7}ﬁ’/
TNOF 9.6 ¢
FrRUDAL 794 mg
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« =100gH=YDEEM x 1IBRFDE (30g) + 100

RER 100g57=1) 1IB7HEY

2E 379.8kcal 113.94kcal
AR KIEY 80.4g 24.12g
i 1.0g 0.3g
#EE 2.2g 0.66g
ERFNAE A ER 0.6g 0.18¢g
;S X BB BA R 0.1g 0.03¢g
aLATFA—I)L 1mgR i 1mgR i
BINDE 9.62 2.88¢g
TR L 794mg 238.2mg
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A EMDNRVIZ

X9 %%

2E 379.8kcal 2000kcal 18.99%
Axhik KLY 80.4¢g 300g 26.80%
i 1.0g - -
] 2.2g 60g 3.67%
faF0As phER 0.6g 20g 3.00%
co o R B RA B 0.1g - -
OLATA—)L 1mgR G 300mg 0.5% 5 it
Ak | 9.6g 60g 16.00%
FTrUD L 794mg 2000mg 39.70%
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Nutrient Reference Values set out in Schedule 7*

P o Nutrient ref value Chromium (ug) 50
Energy (keal) 2000 Molybdenum (ug) <0
(D) §200 Fluoride (mg) 1
Protein (2) 60 Vitamin A (ug RE) 200
Total fat (2) 60 Vitamin C (mg) 100
Dietary fibre (g) 23 Vitamin D (ug) 5
Saturated fatty acids (g) 20 Vitamin E (mg ¢-TE) 14
Cholesterol (mg) 300 Vitamin K :jp:;J 30
Total carbohvdrates {2) 300 Vitamin B1 (mg) 14
Calcium (mg) 00 Vitamin B2 (mg) 14
Phosphonis (mg) 700 Vitamin B6 (mg) 14
Potassium (mg) 2000 Vitamin B12 (ug) 24
Sodium (mg) 2000 Niacin (mg) 14
Iron (mg) 15 Folic acid (ug DFE) 400
Zinc (mg) 15 Pantothenic acid (mg) 5
Copper (mg) L3 Biotin (ug) 30
Todine (ug) 150 Choline (mg) 450
Selenium (ug) 50
Magnesium (mg) 300 * Adopting the NRVs accepted by the 6= meeting of the 6= Standing

Committee of the Chinese Nutrition Society (PEIE RS SEEN
Manzanese (mg) 3 REFIPE)
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Nwr—o81-Y 8BS AY
IB7DE : 30¢
100g27=Y 1857 5=Y 100g27=Y
HREDONRVIZHT S
%
ZVEl 379.8 kcal 113.94 kcal 18.99%
AZAYA A 06 ¢ 2.88 g 16.00%
AR BT 22¢g 0.66 g 3.67%
- SRR 0.6 0.18 g 3.00%
- b7 R 0.1g 0.03 ]
23
JL A7 00—/ 1 mg>R ity 1 mgR it 0.5%F i
Bk =< (=% 80.4 g 2412 ¢ 26.80%
e 1.0 ¢ 03¢ :
N [ Spar 704 mo 12Q ) o 20 709 |
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K 2 —HOERERDRTICHITHELMEMBFRADREY

Bifi LT O B3 r[EO0INEE
[CEIERA (100 g/mL &7=V))

L KcalZEf=[X 1 <4 kealF¥7=(X17 kJ
S kJ

2AVa g 0.1 <05g

Bk < =P

e I
e BT g 0.1 <05g
ﬁﬁﬁfﬁﬁﬁ’bﬁz g 0.1 <05g

b > AR o 0.1 <03g

vl UV A mg 1 <5mg

i g 0.1 <05¢g
B g 0.1 <10g
JLA70—)b mg 1 <5mg

(s KERRIZEIFTANRVIZHT D 0%DEZHICHLRICEHEN BRSNS
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Nr—o81-Y  SBSAY
1BSDE : 30g

100gZ1=Y) 1B HY 100gZi 1=
FEDONRVIZHT 5%
Egl 379.8 keal 113.94 keal 18.99%
N EAVA ] 9.6 g 2.88 g 16.00%
AR 22¢g 0.66 g 3.67%
- B TR 0.6 g 0.18¢ 3.00%
- b7 ‘/7\’1}]5’5&2 0g 0g -
L A78—) Omg 0mg 0%
Ko (=44 80.4 g 24.12 g 26.80%
- ﬁ:; 1.0 g 0.3g =
FhUTA 794 mg 238.2 mg 39.70%
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KRB | LLTOB rEOInEE 2|
[CPUfER A (100 g/mL & 7=V))
oy KealE7f=(& 1 <4 kcalF¥z7=[F17 kJ
= kJ
N EAVA ) g 0.1 <05¢g
L -k (=4 -
E.’é;yi}t%ﬂ‘ : 01 =05¢
AR g 0.1 <05¢g
ﬁﬂﬁ'ﬁm’%ﬁz 0.1 <05g
b5 AT T 0.1 <03g
FhUYA mg 1 <5mg
i g 0.1 <05g
B g 0.1 <10g
JLA7H0—)b mg 1 <5mg
2B anecen  DIFBERISBIANRVIZNT S 0%OEHISLRLEHHSERIND




iR ADREY
e Kecal, mg, NRVI[Zx9 5% — IERALTI1IDEALIC
e g—l01]JDHEALIC

REMD R
Nr—o 51 (8RB AY
1B NDE : 30g
100g&7=Y 1BS4=Y 100g& =YD
HFEDONRVIZH T 5%
el 380kcal 114kcal 19%
LAVA A 9.6¢ 2.9g 16%
1\,J§F[@T 2.2¢g 0.7g 4%
- BTV TR 0.6¢ 0.28 3%
- 72 ATk Og Og
L A70—)L Omg Omg 0%
R =9 80.4¢ 24.1g 21%
- P 1.0¢g 0.3g
FTh)TA 794mg 238mg 40%
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Fat (1) with the word “Low™ (a) Solid food containing not more than 3 g of fat per 100 ¢ of food; or

(b) liquid food containing not more than 1.5 g of fat per 100 mL of food.
(2) with the word “Free” (a) Solid food containing not more than 0.5 g of fat per 100 g of food; or

(b) liquid food containing not more than 0.5 g of fat per 100 mL of food.

INyr—o81-1) SBHAY

1IB7DE : 30¢g

100g%7-Y) 1855710 100g7-Y
FEDONRVIZXT 5%
%’vﬁﬁﬁ’?’? 2.2g 0.7¢g 4%
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1B5SDE : 30g
100gZ1=1) 1B EHY | 100g27-Y
PEIDONRVIZXT 5%
F R A 794mg 238mg 40%
Sodium 1) with the word “Low™  Food, solid or liquid, containing not more than 0.12 g of sodium per 100 ¢/mL of food

(2) with the word “Verylow™  Food, solid or liquid, containing not more than 0.04 g of sodium per 100 ¢/mL of food

(3) with the word “Free”

Food. solid or liquid, containing not more than 0.003 ¢ of sodtum per 100 ¢/mL of food.
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Table 4 Svnonvms for Nutrient Content Claims ——
— Source + Contains
* Provides
Claim Svnonwms Signs / Svmbols * Has
+ With
Low » Little
+ Low source High + High source
» Few » (Good souree of
» Contamns a small amount of * Avaluable source of
* Richin
Very low * Extremely low * Plentv of
(Sodium only) * Super low -
Free # Fero /0 . X
* No
+ Contains no
» Without
+ Off
* Does not contain
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Protein ()  withtheword “Low” Food, solid or liquid, containing protein which contributes not more than 5% of energy.

(2)  withtheword * Source” @
(b)
(©

(3  withtheword “High” @
(b)
(©

Solid food containing not less than 10% of the Chinese NRV of protein per 100g of food (6g); or
liquid food containing not less than 5% of the Chinese NRV of protein per 100ml of food; or
food, solid or liquid, containing not less than 5% of the Chinese NRV of protein per 100 kcal of
food (12% of the Chinese NRV of protein per 1 MJ of food).

Solid food containing not less than 20% of the Chinese NRV of protein per 100g of food (12g); or
liquid food containing not less than 10% of the Chinese NRV of protein per 100 ml of food; or
food, solid or liquid, containing not less than 10% of the Chinese NRV of protein per 100 kcal of
food (24% of the Chinese NRV of protein per 1 MJor food).

Nutrient Reference Values set out in Schedule 7*

Energv/Nutrient Nutrient reference value

Energy (kcal)

(kT)

Protein (g)

2000
8 400

60
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Nr—o 1Y 8BS AY
IBZTDE : 30g
" 100g%/=Y 1R H1=Y 100g%7/=Y
- {EREBE _
PENRVIZHT
P LAVA LS ] 2%
gl 380kcal 114kcal 19%
A ZAVA i} 9.6g 2.9g 16%
%{Iﬁﬁ@? 2.2¢g 0.7g 4%
- g@ﬁﬁﬁ&b[@ 0.6g 0.2g 3%
- b7 ‘/Xﬁ‘F’[ﬁ’b 0g 0g -
29
JLA7H—)V Omg Omg 0%
o ] 80.4¢g 24.1g 27%
- 1 1.0g 0.3g -
2 1l 1] = 2 O 4 3Q ANO/
- N VAR 2 7741Mg zJ0mg 4U /0
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Table 3 Tolerance limits for declaration of energy level or nutrient content

on nutrition label

Energyv/ Nutrients Tolerance Limits

Energv, Total fat, Saturated fattv acids, Trans fatty
< 120% declared value

acids, Cholesterol, Sodium, Sugars

Protein, Polvunsaturated fattv acids,
Monounsaturated fattv acids, Carbohvdrates,
Starch, Dietary fibre, Soluble fibre, Insoluble fibre,

individual component of fibre

> 80% declared value

Vitamins and minerals (other than Vitamin A, 20% declared val
. ) ) . ) 2 o declared value
Vitamin D and added vitamins and minerals)

Vitamin A and Vitamin D (including added ones) 80% - 180% declared value

Added vitamins and minerals (other than Vitamin A
= declared value

and Vitamin D)

}6_ gﬁ%



100g57-Y ErARE
2Bl 380kcal FREM <120%
AV ] 9.6g FREREM > 80%
AT 2.2g FRREKEM <120%
- BEF[ bR 0.6g FRFEM <120%
N RS 0g FRFEM <120%
ik
AL A70—/)L Omg FTEREM <120%
FR = [~ 80.4¢g FREM > 80%
- 1.0g FEREM <120%
7L NUEZZA 794mg RTEREM <120%
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Fat (1) with the word “Low” (a) Solid food containing not more than 3 g of faf per 100 g of food; or

(b) liquid food confaining not more than 1.5 g of fat per 100 mL of food.
(2) with the word “Free” (a) Solid food containing not more than 0.5 g of faf per 100 g of food; or

(b) liquid food containing not more than 0.5 g of faf per 100 mL of food.

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

Energy/ Nutrients Tolerance Limits

Energv, Total fat, Saturated fatty acids, Trans fatty )
. . , < 120% declared value
acids, Cholesterol, Sodium, Sugars
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Nutrition Facts
Per 2 cookies (30 g)
=t Amcunt %, Daily Value
SERVINGS PER PACKAGE: 3 Calories 150
FatT g 1%
QUANTITY PER SERVING T TET: o
Energy 608l +Trans Fat1g
Protein 4.29 Cholastarol 0 mg
Fat, Total 7.4 Sodium 80 mg 3%
- Saturated 4.59 Carbohydrate 21 g 7%
Carbohydrate 18.6g ;z: ; i - 4%
. iy 1660 Y e Protein 1g
oo oMy N | VamnA 0% viamne 0%
Total Carbobydrate 31g _i_::alclum o?a Iron .a%_

Nutrition Facts per Lpl:i'E4  Calorias 280

Fat13g [20%], Eialur.:lnd Fat3g+ Trans Fat 2 g [25%] I]h-:-l-:ﬂl-a'-:-IEI:In'g
E'-:i:llumEEum; 8 %), Cabahyd r.:ln:ﬂ 0(10% %Fbl‘lil:lg[l:l"c-:l.su
Protein 5 VibA (4 %) Vit G [E"Bt:-] Ealulumﬁ:-":&] Iron [4 %)

Nutrition &so __Sov s S

Total Fat 25 3% Total Carb. Oy 15
Facts Sal Fat 1g 5%  Fierdg 0%
Serv. Size 13 cup (56g) Tranz Fat 0.5g Sugars iy
Sorvings aboul 3 Cholast. 10mg 3% Protein 17
Calaras 20 Sodium 200mg 8%

Far Cal, 50

|
"Pancand fudy Values [DV) are n ., i . s,
based oma 2000 caia ot THAMEAA D% « Vitain G 0% « Caloun €% « Fon %
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147 > BRI+ THEDOEERER
- BRI [ + R

- 1BA E-YTRUEREM

— 1BZOELABSAYH
-14070")— = =El 140 kcal

REAGR

1845 5% (309)

INV—o 41U 585 AY

1B A=Y DREM

#E 140 Rl DEE 40
1IBDHEEICHTS
BHEERERDY
AT 4.59 7%
BFVG To 159 8%
hZ yxﬁpﬁ’bm 1.5¢
JL A7 a—)L 5mg 2%
+ M1 7 A 180mg 8%
a1 22g 7%
B 19 A%
Fi 99
AV I




KEEDE R Q)

RTEFYTR
280¢g

- K2l A7 00—
JL

-TFo0INESE

REAGR

185 DE 1 oz (289)

INr—o A=Y 1087 AY

1B 57 LY D&

& 140 RIS DEE 60
IHOREREIZHT D
ERERD%
A 7g 11%
B TE% 1.59 8%
N \/7\?}}%@2 0g
IL A7 H—)k 5mg 204,
7 b A 115mg 5%
B ~P1 189 6%
B 19 4%
P 0Og
LAV e
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&2 —EHDOEREFRORTRICHTHEAMEMBERAADREY

RRENM | LTOEA O InES2)

[CUFER A (100 g/mL &71=V))

gl kcal or kJ 1 <4 kcal or 17 kJ
AV EAVA 1 g 0.1 <05¢g

h ELf > j

ﬁ,"i’?‘ ) ;kigé o 0.1 <05¢g
ﬂyuqlfl 0.1 <05¢g
B TER 0.1 <05¢g
k> AT 0.1 <03g
F YA mg 1 <5mg
i 0.1 <05g
B 0.1 <10¢g
JLA70—)b mg 1 <5mg

21FRBERTRICETEINRVIZHT S 0%DEEICERCEEHI EREINDS
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Cholesterol (1} withthe word “Low” (a) Solid food containing -
(1) not more than 0.02 g of cholesterol per 100 g of food;
(11} not more than 1.5 g of samrated fat and trans farty acids combined per 100 g of food; and

(111) saturated fat and trans fattv acids, the sum of which contributes not more than 10% of energv

1845 (282)471=Y 100g27=Y |[[M{EOL X7 o0—
I I1ERTT D=8
D&
() ILAT70—)LD | 5mg 17.9mg Bm100gX7-Y
BHE 20mgZ% L[] 57500
(i) g@ﬂlqpq’bféz& N | 1.5¢g 5.4g BR100gX =Y
v AT E DO E 1.5¢% E BS540
bl
(iii) A5 FERE S | 1.5g x 9keal* = 13.5kcal 10%% LA 5750
‘/7\’-1%"[’-1’% EMVRAEIS | (13.5kcal + 140kcal) x
aHIEE 100%
*BE1g(3 9keal =9.6%

MEJL A7 0—)L JEWIERRB T TEEL



hFFEDER

F—RX95vh— 210g
K

-1+ > BE+TREOFERESR
- B KIieh B Kieh 22

MR KIEMIERTT HIEE
— [ KIEMIELTIEZHTETS

-A01)— 150 = & 150 kcal

-1BZELTREMZERT — MBS AY

22

)6_ ”‘E;ﬂ e

92vh—38(30g)H7=Y

5 2 150)52\55(:523;

AAl)— 150

fEE 8¢ 12%

& Bk Fif

aLATA—)L 5mg

Fkro L 80mg 3%

RKIE® 179 6%
Bt 0.59 2%

f& 19

22 1\D8E 39
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Sodium (1) withthe word “Low” Food, solid or liquid, containing not more than 0.12 g of sodium per 100 g'mL of food.

(2) withthe word “Very low™ Food, solid or liquid, containing not more than 0.04 g of sodium per 100 g'mL of food

3) withthe word “Free Food, solid or liquid, containing not more than 0.003 g of sodium per 100 g'mL of food

1B7(30g) &= [100gy | BB 1ELVWSRTRDEH
L =Y

F M) 7 ADE | 80mg 266.7 mg | 100g=1-Y120mgZ LA 5730
BE

MELR | ELVD5RERA R R IFTEGZLY

7 BB i
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~51) 7 EE DB
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~5vh—  300g

VT - BRI+ TFEDTEERER (MU RBERAER
- B PMB R A [Py 22 [E22)
(Rl (P11 ERTT BIHES >THZRKIEIELT
[EXEET S

- RERFBMETERTR
— FETRTI HDIERBHLNAL

RERTR

Nr—I81Y) 6B AY 185 MOE: 509
1BH4-VYDIE 100g &=V D1k
B 805kJ 1610kJ
LAV 7.0g 149
¥ 08 1.99 3.8¢

- BAFNAE Bh Bk 0.59 1.0g
e 359 709
- P 19K i 1.5g
B iiiiad THYTA 180mg 365mg




Saturated Fat

(1) withtheword Tow™  (z) Solid food contammg -

XEXRSHERTOEN

(1) ot more than 1.5 g of sanrated fat and trans fatty acids combined per 100 g of food; and

() saturated fat and trans fatty acids, the sum of which contributes not more than 10% of eneray; or

Bm100gk71=Y &

é@ﬂlﬂﬁﬂ’%@d)‘é"ﬁ = |1.0g

by AR O | 22

5E
g@ﬂ[qﬁq-bpzza NZY |22 100g& /=Y 1.5g% L[R50
A TsRZEEHE T

=HE
TRMERREOERENBLIERTI S-ODOERFZEHR

-9 LRI H-OICIT. ROV REREEDER

ExHHWE
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ﬂﬂﬂﬂﬂﬂﬂ
[

(1% (419) H1=Y)

2l 223Kkcal
A EAVA 2.5g
B8 13.6g
P == (=9 22.6¢
T hUTA 241mg

- RERTE. ZEMPEFEHSVEEOEA THRITIEESEL

ST > EE +TREOTERESR
(ﬁ@ﬂ'ﬁﬁﬁ’bm B ﬁyxﬁﬁ’ﬁlf& P4
(£2?)
- B (= PrbE R A< (= Puhs 22
[P ERTT BIEE > TERKIEWIELT
[EXEET S
- BB/ NNV —DYHYTRTREINTLND
—> 1B DHASTWBRIBEIX. &Falesh b
— TOTHWMEFIX100gH UM BRERTITRE




E—Fwv
/==
AP
B

- FlkiE D BLigiR

%‘:

-RIKIEMDERERTD

FEIIRESNATLVELN

REASR

Nir—T &Y. 10B5AY
1BSDE: 20g (101&)
1B 411 100g 1=y

ZVEl 103kcal (432kJ) 516kcal (2158kJ)
ZavVA 1.99 9.5¢g
T BT 5.39 26.29
- B TElR 2.1g 10.3g
JLVA70—)b 2mg 9mg
I 3 e 12.1g 60.5g
Bt 0.79 3.4¢
T MY T A 10mg 48mg
147 - B+ TEOEERER (e b 7 ARTRIE??)

> WA PIOBERETIE - B A POBRA Pt 22
(A [*P11ERTRTDIES — [BRRKIEMIELT

TELLY

)6_ ”‘E;ﬂ e

HEL-E
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Dietarv Fibre (1) withthe word “Source™ (@) Solid food containing not less than 3 g of dietary fibre per 100 g of food; or

'b) liquid food contathing not less than 1.3 g of dietary fibre per 100 mL of food

E5H100gY71=Y) &

BYMHEOESEE 3.4g Bm100gX-Y3gZxTRI->TIE
Ay A

[ DHRIGRIEVIHBARTIITES
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