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Ingredient solutions for a consumer-pleasing Nutrition Facts label

In May 2016, the U.S. Food and Drug Administration finalized
the Nutrition Facts and Supplement Facts Label and Serving
Size final rules.

Recently the FDA announced that the implementation

will be extended (originally July 2018) to a date to be

announced at a later time. These label updates, designed
to help consumers make better informed food choices,
are encouraging many food and beverage manufactures

to rethink their product formulas.

Serving size

The number of servings per container has been updated

Added sugars

The quantity of added sugars, both in grams and as a
percent daily value (%DV) is now required. This change
is intended to help consumers reduce their overall sugar

consumption. The 2015-2020 Dietary Guidelines for
Americans recommends limiting items with added sugars,
as well as those high in sodium and saturated fat.

to reflect more accurately what people actually eat and

drink. For example, both 12- and 20-ounce bottles
of beverages will be considered one serving. Some
packages, such as 3-ounce bags of chips, which may
or may not be consumed in one sitting, will be required

to have both a per serving and a per package Nutrition
Facts label. Along with this change, the amount of
calories will be bigger and bolder.

Nutrients

The amount of potassium and vitamin D are now required
while vitamin A and C values will be optional. According

to the American Heart Association, many Americans don’t
consume enough potassium. Potassium’s growing profile.

The New and Improved Nutrition Facts

Label - Key Changes
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The U.S. Food and Drug Administration has finalized a new Nutrition Facts label for packaged foods that will make it easier for you to make informed food choices that
support a healthy diet. The updated label has a fresh new design and reflects current scientific information, including the link between diet and chronic diseases.

1. Servings

The number of “servings per
container” and the “Serving Size”
declaration have increased and are
now in larger and/or bolder type.
Serving sizes have been updated to
reflect what people actually eat and
drink today. For example, the serving
size for ice cream was previously

1/2 cup and now is 2/3 cup.

There are also new requirements
for certain size packages, such as
those that are between one and two
servings or are larger than a single
serving but could be consumed in
one or multiple sittings.

“Calories” is now larger and bolder.
3. Fats

“Calories from Fat” has been
removed because research shows
the type of fat consumed is more
important than the amount.

4. Added Sugars

“Added Sugars” in grams and as
a percent Daily Value (%DV) is
now required on the label. “Added
Sugars” include sugars that have
been added during the processing
or packaging of a food. Scientific

Current Label

New Label

Nutrition Facts

Serving Size 2/3 cup (55g)
Servings Per Container About 8

Amount Per Serving

[Nutrition Facts

1 8 servings per container
Serving size 2/3 cup (559)

Calories 230 Calories from Fat 72 Amount per serving
o | | Calories 230
Total Fat 89 12% | =
Saturated Fat 1g 5% % Daily Value:
Trans Fat 0g 3 Total Fat 8g 10%
Omg 0% Saturated Fat 1g 5%
Sodium 160mg 7% Trans Fat Og
Total Carbohydrate 37g 12% Cholesterol Omg 0%

Dietary Fiber 49 16% Sodium 160mg 7%

Sugars 12g Total Carbohydrate 37g 13%
Protein 3g Dietary Fiber 4g 14%
Vitamin A 10% Total Sugars 12g
Vitamin C 8% 4 - Ir.mh;des 10g Added Sugars 20%
Calcium 20% | rotein 39
lron 45% | (8 vitamin D 2meg 10%
* Percent Daily Values are based on a 2,000 calorie diet. .

Your daily value may be higher or lower depending on Calcium 200mg 15%
yourcalorie needs.  Gatories: 2,000 2,500 Iron 8mg 45%
Total Fat Lessthan 659 80g -

Sat Fat Lessthan 209 259 Potassium 235mg 6%
o oo gf’ﬁ)"‘u?..g 2,“}’02‘,9“9 6 - The % Daily Value (DV) tells you how much a nutrient in
Total Carbohydrate 300g 3759 a serving of food contributes 10 a daily diet. 2,000 calories

Dietary Fiber 259 309 a day is used for general nutrition advice.

Manufacturers will need to use the new label by July 26, 2018, and small
businesses will have an additional year to comply. During this transition time,
you will see the current Nutrition Facts label or the new label on products.

data shows that it is difficult to meet
nutrient needs while staying within
calorie limits if you consume more
than 10 percent of your total daily
calories from added sugar.

5. Nutrients

The lists of nutrients that are
required or permitted on the label
have been updated. Vitamin D and
potassium are now required on

the label because Americans do
not always get the recommended
amounts. Vitamins A and C are no
longer required since deficiencies
of these vitamins are rare today.
The actual amount (in milligrams or
micrograms) in addition to the %DV
must be listed for vitamin D, calcium,
iron, and potassium.

The daily values for nutrients have
also been updated based on newer
scientific evidence. The daily values
are reference amounts of nutrients
to consume or not to exceed and are
used to calculate the %DV.

6. Footnote

The footnote at the bottom of the
label has changed to better explain
the meaning of %DV. The %DV
helps you understand the nutrition
information in the context of a total
daily diet.

CLICK HERE
to download the

continued

graphic

cargill.com/labelfriendly

© 2017 Cargill, Incorporated. All rights reserved.

Cargill

® Helping
the world
thrive


https://cargillsaltinperspective.com/potassiums-growing-prominence/#_ftn8
https://www.fda.gov/downloads/food/ingredientspackaginglabeling/labelingnutrition/ucm511646.pdf

Ingredient solutions for a consumer-pleasing Nutrition Facts label 3

Cargill Ingredient  Cargil has label-friendly ingredient options to help
Solutions

you reduce sugar, fat, sodium and calories- while
maintaining consumer-pleasing taste and texture.

¢ ViaTech® stevia sweeteners are high-intensity ingredients that bring
optimal taste and sweetness to reduced- and zero-calorie formulations.
The ViaTech portfolio can help you achieve sugar reduction of
50 percent or more, even in the most challenging applications.

e Zerose® erythritol is a unique, zero-calorie bulk sweetener that
looks and tastes like sugar, making it ideal for food and beverage
applications promoting sugar reduction and weight management.
It is also does not promote tooth decay, making it an excellent
choice for products positioned to promote oral health.

Oliggo-Fiber® chicory root fiber is a versatile ingredient that offers
several functional and health benefits. Useful in food and beverage
applications, this label-friendly ingredient helps you meet your sugar-
and fat- reduction goals without negatively affecting taste or texture.
It also helps deliver consumer-pleasing prebiotic fiber.

Cargill’s portfolio includes many potassium chloride ingredient
options, which may help manufacturers achieve sodium reduction
in some food products while maintaining taste. For example, the
FlakeSelect® product has a compacted flake particle that is roughly
50 percent sodium chloride and 50 percent potassium chloride.
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