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Food Product
Label Requirements

» Attractive food products sell better. Attractiveness applies to both the appearance of the food
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and how it is packaged or displayed. Strive for innovative and appropriate food arrangements.

Strive for innovative and appropriate food arrangements.
Prepare the product the way you want it to look, and take
color photographs. Post these in the processing area

so both you and your helpers can achieve a consistent
appearance.

Packaging also contributes to the attractiveness of a
product, so choose a packaging method that enhances
what you sell. Today’s customers are concerned about
sanitation and safety. Securely wrapped and sealed
packages are vital if food is sold through retail outlets.
While package appearance can affect how a product sells,
packaging and labeling are also regulated by law.
Product Labeling

All food and nonfood items packaged by your business
must be properly labeled before they are sold. The law
requires the following to be on all food items:

m The name, street address, city, state, and zip code of
the manufacturer, packer, or distributor.

= An accurate statement of the net amount of food in the
package in metric as well as English (standard) units.

m  Common or usual name of the food.
m Ingredients in the food in descending order.

m Any allergens in the product, including the nine major
allergens:

milk and all milk products
eggs

fish (must list species)
crustacean shellfish

tree nuts (must be specific)
wheat

peanuts

soybeans and all soy products
sesame

A simple statement following the ingredients panel is the
best way to notify consumers of allergens in the product.

Mulrition Facts

Ingredients: Tomatoes, Water, High
Fructose Corn Syrup, Salt, Partially
Hydrogenated Soybean Qil, Natural
Flavaring
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See the USDA Food and Drug Administration (FDA)
website (CFR 21 Part 101 Subpart A) for comprehensive
instructions on food product labeling. FDA also provides
an easy-to-read Food Labeling Guide on their website.

All food products must comply with FDA Nutritional
Labeling (Nutrition Facts) guidelines. See Code of Federal
Regulations (21CFR101.9). Exemptions may apply:

* Low-volume product processors who employ fewer
than 100 full-time workers and who sell fewer than
100,000 units of that product in the United States in
a year must file notice of the exemption with the FDA
every year.

* Retailers with annual gross sales of not more than
$500,000, or with annual gross sales of foods or dietary
supplements to consumers of not more than $50,000 are
exempt and do not have to file for the FDA exemption.

« If a person is not an importer, and has fewer than 10
full-time equivalent employees, that person does not
have to file a notice for any food product with annual
sales of fewer than 10,000 total units.

« If any nutrient content claim (e.g., “sugar free”), health
claim, or other nutrition information is provided on the
label, or in labeling or advertising, the small business
exemption is not applicable for a product.
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Universal Product Code

Although a UPC code is not required by the FDA, retalil
grocery chains may require it if you wish to sell your
product through them. This code is a series of black and
white lines of varying thickness. The UPC code allows
your product to be checked out at the grocery stores’
automated cash registers. You will need a separate code
for each type of product and each size container. For
example, if you have a hot and a mild barbeque sauce in
12- and 16-ounce containers of each, you will need four
UPC codes.

There is a price to obtain bar codes. For a membership
fee, GS1US, a nonprofit group, assigns identification
numbers to bar codes. Other Internet-based companies,
such as www.simplybarcodes.net or buyabarcode.com,
can resell codes for a lower fee to businesses with
fewer products.
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Nutrition Facts

12 servings per container
Serving size 1 roll (479)

200

% Daily Value*

Amount per serving

Calories

Total Fat 4.5g 6%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol 10mg 3%

Sodium 80mg 3%

Total Carbohydrate 37g 13%
Dietary Fiber Og 0%

Total Sugars 21g
Includes 13g Added Sugars 25%
Protein 3g

Vitamin D Omcg 0%
Calcium 6mg 0%
Iron 1mg 6%
Potassium 33mg 0%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Calories per gram:
Fat9 -« Carbohydrate 4 + Protein 4
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