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Food	  Labeling	  Panel	  
Discussion	  



Compliance	  with	  FDA’s	  	  
New	  Nutri1on	  Facts	  Label	  



What’s	  Different?	  



RACC	  Changes	  
•  Reference	  Amounts	  
Customarily	  Consumed	  
(RACC)	  
–  About	  19%	  of	  the	  RACC	  
amounts	  changes	  

–  Added	  25	  new	  categories	  
•  Impacts	  serving	  size	  
determina1on	  

•  Impacts	  nutrient	  content	  and	  
health	  label	  claims	  



Dual	  Nutri1on	  Format	  
•  For	  packages	  containing	  200%	  to	  300%	  of	  the	  
RACC	  
– One	  column	  of	  nutri1on	  for	  a	  serving	  derived	  from	  
the	  RACC	  

–  Second	  column	  of	  nutri1on	  for	  en1re	  package	  
•  Mul1-‐serving	  packages	  with	  discrete	  units	  where	  
each	  unit	  is	  200%	  to	  300%	  of	  the	  RACC	  
– One	  column	  of	  nutri1on	  for	  a	  serving	  derived	  from	  
the	  RACC	  

–  Second	  column	  of	  nutri1on	  for	  en1re	  unit	  



Dual	  Nutri1on	  Format	  



Dietary	  Fiber	  

•  Naturally	  occurring	  non-‐
diges1ble	  carbohydrates	  
and	  lignin	  

•  Isolated	  or	  synthe1c	  non-‐
diges1ble	  carbohydrates	  
that	  FDA	  has	  granted	  be	  
included	  and	  have	  
physiological	  effects	  
beneficial	  to	  human	  
health	  

	  



Dietary	  Fiber	  
•  Isolated	  or	  synthe1c	  non-‐diges1ble	  
carbohydrates	  approved	  by	  FDA	  
–  Beta-‐glucan	  soluble	  fiber	  
–  Psyllium	  husk	  
–  Cellulose	  
–  Guar	  Gum	  
–  Pec1n	  
–  Locust	  Bean	  Gum	  
–  Hydroxypropylmethylcellulose	  



Added	  Sugar	  
Defined	  as:	  
•  Sugars	  (free,	  mono-‐	  and	  disaccharides)	  
•  Sugars	  from	  syrups	  and	  honey	  
•  Sugars	  from	  concentrated	  fruit	  or	  vegetable	  
juices	  
–  Exemp1ons:	  

•  Recons1tuted	  to	  single	  strength	  in	  the	  formula	  
•  Concentrated	  from	  100%	  and	  sold	  to	  consumers	  
•  Used	  toward	  the	  total	  juice	  percentage	  or	  Brix	  
standardiza1on	  for	  beverages	  

•  Used	  to	  formulate	  the	  fruit	  component	  of	  standardized	  
jellies,	  jams,	  or	  preserves	  or	  	  

	  	  	  the	  fruit	  component	  of	  fruit	  spreads	  



Recordkeeping	  
•  Dietary	  Fiber	  
– Manufacturer	  must	  make	  and	  keep	  records	  to	  verify	  the	  
declared	  amount	  of	  dietary	  fiber	  when	  a	  mixture	  of	  dietary	  
fiber,	  and	  added	  non-‐diges1ble	  carbohydrates	  that	  does	  
not	  meet	  the	  defini1on	  of	  dietary	  fiber,	  is	  present	  in	  the	  
food.	  

•  Sugars	  
– Manufacturer	  must	  make	  and	  keep	  records	  when	  a	  
mixture	  of	  naturally	  occurring	  and	  added	  sugars	  is	  present	  
in	  the	  food	  

– Where	  added	  sugars	  are	  subject	  to	  fermenta1on	  and/or	  
non-‐enzyma1c	  browning,	  records	  must	  be	  kept	  to	  verify	  
declared	  amount	  of	  added	  sugars	  



Recordkeeping	  
•  Folate	  
– Must	  make	  and	  keep	  records	  of	  the	  amount	  of	  
folic	  acid	  added	  to	  the	  food	  and	  the	  amount	  of	  
naturally-‐occurring	  folate	  

•  Vitamin	  E	  
– Must	  make	  and	  keep	  records	  of	  the	  amount	  of	  all	  
rac-‐alpha-‐tocopherol	  added	  to	  the	  food	  and	  the	  
amount	  of	  RRR-‐alpha-‐tocopherol	  


