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Current Regulatory Status of Nutritional Labeling in Advanced Countries
Hae-Soo Kwak
Department of Food Science and Technology, Sejong University

ABSTRACT

This study was to investigate current regulatory status of nutrition labeling in advanced
countries, such as US and Japan. In US, the mandatory and voluntary components and the order in
which they must appear are total calories, total fat, cholesterol, sodium, potassium, total carbo-
hydrate, protein, vitamin and iron, The amount of each nutrient must be reported on the basis of
the serving size except vitamines and minerals, In Japan, new regulatation on nutrition labeling was
made in 1995. For nutrition labeling on processed food, a standard must be appeared and it is
mandatory, The union of Europe and Codex alsc newly regulated on nutrition labeling, It is time to
make new regulation on nutrition labeling for being advanced country,
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Table 1. H[E}BI 2l 27|& 2] 1Y & 1X|

Nutrient MorV  Unit of measure Daily value
Total fat M grams (g) 65
Saturated fatty acids M grams (g) 20
Cholesterol M milligrams (mg) 300
Sodium M milligrams (mg) 2,400
Potassium v milligrams (mg) 3,500
Total carbohydrate M grams (g) 300
Dietary fiber M grams (g) 25
Protein M grams (g) 50
Vitamin A M International Unit (IU) 5,000
Vitamin C M International Unit (IU) 60
Calcium M grams (mg) 1
Iron M milligrams (mg) 18
Vitamin D \Y Internations! Unit (1U) 400
Vitamin E \Y International Unit (IU) 30
Thiamin \Y milligrams (mg) 1.5
Riboflavin \Y% milligrams (mg) 1.7
Niacin v milligrams (mg) 20
Vitamin Bg \' milligrams (mg) 2.0
Folate \Y% milligrams (mg) 0.4
Vitamin By, \% micrograms (g) 6.0
Biotin \Y% milligrams (mg) 0.3
Pantothenic acid A% milligrams (mg) 10
Phosphorus \'% grams (g) 1.0
Iodine \Y micrograms (pg) 150
Magnesium AV milligrams (mg) 400
Zinc \Y milligrams (mg) 15
Copper \Y4 milligrams (mg) 2.0

M: A, V: Qe EAI 38
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Nutrition Facts

- Serving Size 1/12 Cup (45g)
Servings Per Container 12

Amount Per Serving
Calorles 280
Catones from Fal 135

% Dally Value™

Total Fat 5g° 36%
Saturated Fat 29 13%

Cholesterol Omg 23%

Sodlum 300mg 9%

Total

Carbohydrate 34g 9%
Cietary Fiber Og 0%
Sugars 18g

Protelnr 29

Vitamin A 0%

vitamin C 0%

Calcium 8%

lron 4%

Amount in Mix

“"Percent Daily Values are based on
a 2.000 calorie diet. Your daily
values may be higher or lower
depending on your calorie needs:

Calories. 2,000 2,500

Totai Fat Lessthan 659 80g

Sat Fai Less than  20g 25g
Cholesterc! Lesslhan  300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carponycraie 300g 3759

Dietary Fiper 259 30g

Caiones per gram-
l Fat 9 » Carpchyorate 4 « Prcten 4

Fig. 2. JHZE EF HYHAS] YA(FDA).
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2 HFig. 5). FDAY o] 94822 93 Ao
2= 9 o9 Yo e % DVE 44
3R] kA vlepgls 1A @ % DVe
&7tso] itk tE JFRd P FFe 9%
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Nutrition Facts

Serving Size 1/12 Cup (45g)
Sernvings Per Container 12

Amount Per Serving Mix Baked
Calories 190 280
Calories from Fat 45 135

%Daly Value™

Total Fat S5g 13% 36%
Salurated Fal 2g 10% 13%

Cholesterol Omg o% 23%

Sodlum 300mg 8% 9%

Total

Carbohydrate 34g 9% 9%
Dietary Fiber 0g ox 0%
Sugars 18g

Protein 2g

Vitamin A 0% 0%

Vitamin C 0% 0%

Calcium 6% 8%

lron 2% 4%

Amount in Mix

“*Percent Daity Values are based on
a 2,000 calorie diet. Your. daity
values may be higher or lower
depending on your calorie neéds:
Calories: 2000 2,500

Total Fat lessthan 659 809
Sat Fat lessthan 209 259
Cholesterol Llessthan  300mg 300mg
Sodium Lessthan  2.400mg 2.400mg
Total Carbotwydrale 00mg  375mg
Oietary Fiber 259 30g

Calones per gram:
Fat 9 « Cartotwydrate & « Protein 4

Fig. 3. 5 7KX19]

Fig. 4.

AUEAIE Sl YA(FDA).

Nutrition Facts
Serving Size 1 jar (140g)
Servings Per Container 1

TR

Amount Per Serving

Calorles 110
Amount
Total Fat Og
Sodium 10mg
Total Carbohydrate 27g
Dietary Fiber 4g
Sugars 18g

Proleln og

in C v

Vlamm A 6% .

Calcium 2% + lron 2%

2t 24l O|52] YOI 9I8H SUHAIQ

(2 CIXE) (FDA).

OFAl
S

Nutrition Facts
Sawving Size 1 jar (140g)
| Servings Per Container 1

Amount Per Serving

Calorles 110 Calories from Fat 0

Amount

Total Fat 0g
Salurated Fat Og
Cholesterol Oomg
Sodium 10mg
Total Carbohydrate 27g
Dietary Fiber 4g
Sugars 18g
Proteln 0Og

Vitamln A 6% .
Calclum 2% .

Ok 4M] O] ste| ofzlo]
(2t CIX E) (FDA).

e
Ao
o
02
00
m
=
o
02
Jz

Fig. 5.

of gt}

o]9)9 & AFAANT FAYFH | 7tastd
AL AT & ATt o AL HEF] THAY
I ol o] A FAEY T A2 A9 FA
g g gute] YxH 918 Ag9 o] §gr
(Fig. 6). d7]eA] FA T gk Fol& JAYHEA
o 022 FASE He % 2ot o F4d

T Fox 32248, FA4Y, JEE, FE53E,
) o] §Heko F Al s of St

Nutrition Facts

Serving Size 1 can (240 mi)

Amount Per Serving

Calories 145
% Dally Vafue®
Total Fat Og 0%
Sodium 20mg 1%
Total Carbohydrate 369 12%
Sugars 369
Proteln Og 0%

Percenl Daiy Values are based on
a 2.000 calorie diet.

Fig. 6. ZHA8HeH HIQIEA| Al
(FDA).
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Helvetica Regular 8 Franklin Gothic Heavy or

point with 1 point of Nutrition Facts 4 Helvetica Black, flush left
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Amount Per Serving

Calorles 260 Calosies fiom Fat 120

3 point rule

%Dally Value® 4 —_— 7 pc’int rule
Total Fati3g 20%
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240ml(8 fluid ounces)dw 7} 7MQ Athe
#HeFo] 360ml(12 fluid ounces)= 191 ¥ o] |
F 9 1 £FL @7@3}‘: GAEA 2622
(737g) %] mtold] 19 EFE AA 87 KA
AlgAz ZF31F HE CFR 101 12(b) o] A} =m}o]
o F3FE Fet A29AZ FTFA 125¢°0
Vg Ve ghole R4E AL, niA g @
AR, ZFd 743 7k B4 2 £49 4
A g& &3 7o) EA)g}, “Serving size 1/6
pie(123g)”. 191 39 uk& gy 738 Table 29
A o} 2},

6. G gtk A HHH(analytical me-
thods)

| FDAE YYEAY ojH W3t E44Hy
& ARgsof o s A& gtk 2 FDA
AR EEANY ANFE Y8t AES &
3o JFE FF £4& o] 19909 E9
ACACHH & AH8-317] W&, AOAC Inter-
nationale] 4] ¥7+€  “Anaytical Methods for

Nutrition Labeling™g #33}= HAo] & Ao
o}, E3 FDAV $Ql8ke £4 73L& n3yjo

U v=9dx gtk waA ojrje] £4& oF
g A7te 2 4840 o= F=9 ¥4 59
o] leA, E ACACHE o= A= J&aA
€ Bt AxYAt g2 AAsok ot
whefel] SAF AA Aol 3 AA 4] 7t
ToTR 2 AR E43E E ot

7. ZHA] &+l (compliance)

FDAE A 3d UYL Z 587 A E 7]
A3t AA1Y A4 £9E FU12 o & g3
A7) el EAI B4 9t} ol g 7
Adte ARTOE SU02 9y o8R8 Add &
A A 4L £ A 4 €9 G534
2t AAEHA G Fo] JYEAE A &
S AY, s95HA ¥ AR FAE & A d

Aol BA 30l obUglovt 2 o] ZAEA

gEog B ANE FAHA 4L 4L (dE =
W, EE3t A EY 9AF &7, F2 ¥ 87,
SUE A4 £7] F), 283 598 AF BA
g 2WA 2 7% ﬂz}xl e A, BA %]
T4 wl$ ol R FHFl o] ZAA o] o
= RE A% A9 oJxl'— A A57E vk
U o] & 9t

M, g2 22 JATA|HE

1. G MM JSpe| M

YR MMM E B YT o

& EA AZE =95t ded gAY 122
A B4 JFF diste] ‘Bl sl 4
"a‘%*é%é BEE 4 e HA Y foHAR) £,
FoHHR) &, Jaig, 848 59 54 45
o AFsthe WeS BAAY, FANHDY
31718 wolok BT} B FA 8k Ytk

Japanese Standard of Dietetic Information
(JSD) Axe BAE date AxIA7 AF L
47139 BAAE J8, AA s ’o“?l”éfi
o EAshe A #EAA Y Aol o
& ) YN e 7&%’1—4 A FEd L
FHAS BANFE FHF, AeEd 9
ZYFNERY A A} JEHEY AL
AR AAE A FF AN BAA F7 R
olof gt} o]d EA7|AL HAaG B4/
FE8 Ao Qlojop dtn, £ FAlsle
Atge] 47 FEEA 58 AR F AA|RL
2 FE A9AEA "}, By Had RE H &
< AZJA7 FFa,

ffm £ o
o AL o O —iol-

2 M22 AATA| HE

RAIAE JEIYY WL 5R4F o
4 & ol RE PN EL e 9%
o) hol Al ST, BT MR 4F
QYo A% A2 HuA, 19059 Bo] o



Table 2. 191220| Ei22| 72|
Z3%H @ 9 LIS
gl w Servings A% 50%015: FFel 7+ 7HkE 29
A =1RAEF
339 50%014, 67%v)
TIRIEFS 199 22209
F3egol 67%01 4, 200%v]
D1 = 108
ZFFe) 200%°1°¢
1 e e Azod
199 =198
A% &3 v 3y 1/3%21/43] A4 L2 “cup” AH4-.
Cup (cup) TEE “floz"& AH4-E & itk
Tablespoon{Tbsp) 2Tbspo] A 1/4cupr] st = A 49)
Teaspoon(tsp) Thbsp 13} 2TbspAtol+& 1, 11 /3,
Fluid Ounce({l oz) 11/2,12/3, 2744 & & 5 A4tk
74 : ltspo] 4 1Tbspr] Tk = 9] tsp
Ounce(oz) 1tsprist =1 /4tsp 244
Ounce(oz) @9 = 0.50z 73
Fluid ounce(fl 0z) = A4 7.}21
T @ 7k oA g Zo2 e P,
uE &9 59 > 5=7\7t& A
Milliliters(ml) = 2and 5 = 7}% 717+ 05
FA :Grams(g) <2=71F 77t 0.1
Milligrams(mg)
AT s A4 Numbers 2~5 servings = (.5 serving 7+4. 21 o] A& F 4 744

/£7)

we-gd e AL “about"E 20},

29 FEA Aze & WYL 23 I
o 3 8o RE SHFHE UHE BN
€ 2 349 71EL ANBZ o] BE AL 9
Falehe dEAAN S AQLS 19959 39 33
o Agdsict. o At FHHA AF7A
S ¥4 FLE 295 4943 45 L 9
AL 54 FFNFINE 58T $59 4%
of M FA EA 37} AZE F LA
g0,

HE Hte SENAY A 1729 71£99 A
ovj, AR A e dE F79 JUEHFH A3
o] W33t A7l g B4 o] ZFstuR o)q
H3-37] fiste] A Eo] AYHE T EA Y F
B3} E TRIEE JYJE F BANE A=ES
=Y

1) SAEA| 7|0 28 ALE
B3 459 JEL2 A3 BE T & A



S FANHANN FYAE e 4FE IANRE
2 A% AL FAFE] AT GYEA 71E
el ag FAE sof FeH(IEANAE A 17
Z A 13).

FUEA 71 e dNAE A 172
A 28 A} g9 AFES A3t Ak
ANZ A5 JIAEF L g3 JF A
g3 2 AN, SAZ SRY JFERA
Bgo g Hol YAl I AAFA L F
Ao FE FAUE Ao FANHYAA A
g Ao gatd, 2 RFL & F A= FL
NIEE st 2 Fo] EFdo & AHGE B3
T Qe EOF JYAEY ALl I A%
2 ZA0] JFE FI UE AOZXN THYAH
AN ¢ R Ee gFd dsto ™A 43S
T Athe B2 FAGJEE st A Fo] 243
of & AMgE X Utk FAAFR L dYE
N7 el BAE A G A4 gty 9
FEA 7120 w2} Qg BAE T AL AA
3, o] wEaR ¢ Afde 2 S F
ok e AL Aoz AtHIEAAY A 17%
9 A 23).

ES JUNEY EA FAHNE FPRAY
A 1229 #3313 glon, GFEA NFAES
EYFEIN JYHES BFE F dde EA
SHIAEE WA, EEEEYEY A3 EA
WS A RS FASE dok A A
P P AR AT YR FE 198
R GERE J=F AH3I

(1) SFEe BAIE(H)

FEIEY FFE BN} e HRoEE
AUA(Z2e), A%, LXHAAY, L3, 2
Y2 E, B58E, SHXLTH, AT, 4844,
@, 44, YEF, ved, 24, #7142 5l
o, 9% % T8 JEE FFE BAEHL 8
' AEL dvA(Zze), A, @94, 33,
g oltt(Table 3). FFAEE %237 913t
€ 2 EFE W= w1k 3, £ FA4%
#Hol B 71&3 dA ok .

JFYL AuE Fd 4 oY 5 Y=
ENBRY 37), 49 93, 99, IRE 5
EAG #2459 AT Uk

(2) FF3EEA AT 2R (Table 4)
(3) EA19] o] (Table 5)

IV, Codex =H| AlETHHe M22 A

BEA

of A EFHe] Aot M2 9Y Hu
EANEA d%x ¥F9 Fre 100g8 Ee
100migeo] g oz vdehln), 70| 13 £
S FRT ASdle TR o g e,
a8y AEW Y AT7HE 47 BAE 499
E 3AY AP 1A ¥2F HRE & 5 o

FUEAE & A 9%, dud, 64318, A
ure] & wh=A] ZAE ok 3, ule gl
EA ke ek 213 A8, 9ude
Fold dwtd oz FA o Y 1% ¥H3F IF
F9 5%E FTF3e & guid weus &
13 ®B7le vHEYE 8wn FAO/WHO 9%
A g &2 Jehdo, FAO/WHOd
A A3 uea 2713 Hel A D, E, C,
B, B, uololdl, Bs, E4Y, By, 2, 9, 4, 7l
a4, oFg, 225 Folt)

o] & ZF9 Yo} FAAM 87 E T
FFH FAl BALGE AFH= GFL2Y
dx 2718 F Atk

V. 7E dete] 23 JLHA

rt

Y AFIME FF A% ZEAA o
FHo] FUH, IR gFuge oA
A Sdigol AZFEE A8 HF g #A

& S A e 2o qEel E %

FEA] Q@ A & FAE 7A HA

ECe] 43N AT “HFo) JFHEA &

AN AFH o2 2 AdA AgHE 4

23

o 48 o



Table 3. YU AQZL SX

F 2k (0Al)

qdEFEAE A 22, SR AHAY H] X

CREE 2,000 kcal* dEJd HF N 1Y A=

Ao A & 25 % °)3*

AEAH 20~25¢g A

gk 70g* 204 22

gty 600 mg* 194] o] 49] & (9417,
: FH71 AS)

3 10 mg* A g&

2y 10 g °]3}

4§ 2~4¢g A4

¢ 1.3g 98

1 N At | 300 mg

H[epl A 2,0001.U* Aol g

HeH B, 0.8 mg* A9l

HetYl B, 1.1 mg* Aol

Yot 13.2 Ypolo} il g3+ A

vl C 50 mg* 4

Hlgt D 1001.U.* ekl

ujet?l E 8mg - ERF EFF* Al g

A D dEUY 9% 22FF ) dial, 19941 39 259 FE A3 A

Table 4. o] QOIS FAo| AITLE

A} &

A8 JFEHAEF

AR () A FEEA A E

EEEE

4, 43z, 298 Ay ded Ay,
E4™, 8%, w7, o8], AAA

Y7o, §I)EFd Ede 7H

A4F

ks

JPIRI B

FEF3e] EHoz A HE A vE O HFE FHoE e dYHR(F
1 By, HIEIR] By, HE} C, 24, 3, L- @ ol Z¢, A F9 712 2
ol 9] 8FF FYH L T Hlelw E §) o2 W97t 8
@ARE AF L YRR = 9% A
3, Y T HRLEZEE A &
il

3 3

A5 o FAA AL AZA ol 93 A%




Table 5. Y&2| AAME FA|2] O
Ay (&4 ¢4)
191%- 371 (75¢ B)

o 4 Z 190 keal
%93 10 g
N A 12 g
g Z 10 g
HEHR 3 g
4 4 10 g

EEET 2

3 4%, ¥d § dAFYcd FEHE AFE
o A&Hw, A4 i dHY JE E, ®
diet integrators, 4]o] B&A)= A Y H}.

AF7 A EColl 48 %7t 4B R &
JFAoY, JYFEE HA e AL HEA
ZAA9 g9 & FARH=E gk 2
oz XA ‘AP Fx ‘I HAHF2" F9
7AZ BAE 7] M e dYFRE EASY
oyt 3ht},

1. HUXE TA|

FFEA BY AAAANAE T J9) J
EAE 98 AL AN Tt AFER
o AES B3| JFAE EAE A9
AAEA ). JYRRE BAG] AHE

& $7H $4 F e Agselof B}, o
$& YA AolAL ZACIAY 142
e

AR FAE B2, BUF, G332, AP
& EASE, 54 FNE o) 1A AR 7
F ERAY, 46, dEg FrtET. 9
B, EHAW, Ahs GEF Ba 997
Z EAE 908, HEA S FNL A8
o @t} Ao mepiE ol9le] o] B A
BE ¥71% FE AT & AR, EL, 9 ¥
o7h 2E3 AW, 2A2HE, 2 9 RDAG
449 1839 Vg3 2713 5o Grlgle ¢

-30 -

TE EAet oo BF FEE BAY F ik
A9 and /or BY EXFARIE & Aol E
XA YA G5 Brlstodof gk £ EA Y
R &7 SdFo] gt aefe F4 9
AHE R 3 &3T B719 gk ARYA #H P
F9 24, AH3E AR5 ¢8F & A4 9
a3k e ditgo s 49 484 dataZ ¥
AxE Y@ gte] 2A G

g &

o] gl M} ol a7 A AF] HT JUE
Al #3 f&& ARt AAste gHez
FEFIL Qe o] e £ JYRAAEE
A3y, £AH & e FAAAE FA
3, B g vt FIAREE A3t g
o HE, 53] frAFo] Ty o] Fo] 2F
ojFE ERo] AL e wholtt

VI, #n2s

1. Fed. Reg. Nutrition Labeling: Final Rules
58(3):631-691 (meat and poultry produ-
cts); 2065-2964(FDA-regulated products),
1993.

2. P. Kurtzweil, Good reading for good eat-
ing, FDA Consumer (May) :7-13, 1993,

3. Code of Federal Regulations, Title 21, Part
101, Food Labeling, U.S. Government
Printing Office, Washington, DC, 1994,

4. Code of Federal Regulations, Title 9,
Animals and Amimal Products, Parts 317,
320, and 381, U.S. Government Printing
Office, Washington, DC, 1994.

5. P. Kurtzweil, ‘Daily Values'-Encouraging
healthy diet, FDA Consumer (May):40-45,
1993.

6. P. Kurtzweil, ‘Nutrition Facts’-To help
consumers eat smart, FDA Consumer
(May) :34-49, 1993.



Wy &1

101.
101.
101.

101.
101.

101.

101

101.

101.

101.

101.

101.

101.

101.

101.

101.

101.

101.

101.
101.

101.

8% AZ7teR 49 B

9% A FAF 9 FEA

11z A3 2 95 @ A 23w
53

12z 13] 439 54 2032 F

13%2 Jdadtesd #d ZA=2EA : gui
7‘_(]

142 2738 742 A Q933

2z B4, ofx € BA9 JYHEA

432 AT, ok 2 BH9 J9 YYH
NAH ) hg Avjy e A3 Z4
o

44z vz X 71 245 2 He A3,
ofx] & QA9 205 F

452 A, ofA] E AA9 g9 JIE
Alg A A3

54% “good source”, “high” 2@ “more”]|
T QU TF AxFA

562 “light” £& “lite”o] o) Y423
g AZEA

60 A& ZZFF] BT J¥LE
FAZEA

612 AF YEFIF 2 9442F
FFZEA

622 2 F9 A, AL, S 2H 2
of &3 FF23F FZEA

652 A FFLFFAE FZIEAG}
oo AAH H7)

672 WE A Y YA IR B2 EA
o dig 34

692 FFA2GFAE ZFZEAJ U 3
4

702 A733E F3) 3 34

1z ARAE FREA 0 A HA] g
%

2% A}BE ZZ¥EA : B ST

=
o

101.
101.

101.

101

101.

101.

101.
101.

73Z A73E AR - oA ¢

4% A7}AE 32EA  YEFH 1Y
s

75% AZAE ZAREA : HoF 3R
oo ZYiHES FFEY4 32
o 918

76% ARPE FZEA - A4 F
H FHAE, 39 ¢ ok o

1% A73d ZZEA R4 59 7t
£4 AFAE 348 39, A& g
IRAES T AZAEY 9
Lz

8% AZHE AzEA : FY @ oA}
Sy

9% ARAZEA AR AZH AF

95 “fresh”, “freshly”, “fresh frozen”,
“frozen fresh”



