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In the European Union, rules are put in place on the In the European Union, rules are put in place on the labellinglabelling of of 
foodstuffs to enable European consumers to get comprehensive foodstuffs to enable European consumers to get comprehensive 
information on the contents and the composition of food information on the contents and the composition of food 
products.products.

Aim and usefulness of the Food Aim and usefulness of the Food labellinglabelling

LabellingLabelling helps consumers to helps consumers to 
make an informed choice while make an informed choice while 
purchasing their foodstuffspurchasing their foodstuffs

LabellingLabelling is one of the instruments in the  assessment is one of the instruments in the  assessment 
of  dietary exposure to chemical substancesof  dietary exposure to chemical substances
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ThisThis DirectiveDirective isis basedbased uponupon the the principleprinciple of of functionalfunctional 
labellinglabelling

ItsIts aimaim isis toto ensureensure thatthat the consumer the consumer getsgets allall the the essentialessential 
informationinformation asas regardsregards the the compositioncomposition of the of the productproduct, the , the 
manufacturermanufacturer, , methodsmethods of of storagestorage and and preparationpreparation, etc. , etc. 

The The mainmain piece of EU piece of EU legislationlegislation regardingregarding the the 
labellinglabelling of of foodstuffsfoodstuffs isis::

CouncilCouncil DirectiveDirective 2000/13/EC 2000/13/EC 
on on labellinglabelling, , presentationpresentation and and 
advertising of advertising of foodstuffsfoodstuffs toto the the 
final consumerfinal consumer
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Food Food labellinglabelling definitiondefinition

‘‘labellinglabelling shallshall meanmean anyany 
wordswords, , particularsparticulars, , tradetrade 
marksmarks, brand , brand namename, , pictorialpictorial 
mattermatter or symbol or symbol relatingrelating toto 
a a foodstufffoodstuff and and placedplaced on on anyany 
packagingpackaging, , documentdocument, , noticenotice, , 
labellabel, ring or , ring or collarcollar 
accompanyingaccompanying or or referringreferring toto 
suchsuch foodstufffoodstuff’’
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IndicationIndication of the of the followingfollowing particularsparticulars shallshall bebe 
compulsorycompulsory on the on the labellinglabelling of of foodstuffsfoodstuffs::

(1)(1) the the namename under under whichwhich the the productproduct isis sold;sold;

(2) the list of (2) the list of ingredientsingredients;;

(3) (3) the the quantityquantity of of certaincertain ingredientsingredients or or categoriescategories of of 
ingredientsingredients

(4) (4) the net the net quantityquantity;;

(5) (5) the date of minimum the date of minimum durabilitydurability or, in the case of or, in the case of foodstuffsfoodstuffs 
whichwhich, , fromfrom the the microbiologicalmicrobiological pointpoint of of viewview, are , are highlyhighly 
perishableperishable, , thethe‘‘useuse byby’’ date;date;

(6) (6) anyany special special storagestorage conditionsconditions or or conditionsconditions of of useuse;;

(7) (7) the the namename or business or business namename and and addressaddress of the of the manufacturermanufacturer 
or or packagerpackager, or of a seller , or of a seller establishedestablished withinwithin the the 
Community.Community.



The list of The list of ingredientsingredients shallshall include include allall the the 
ingredientsingredients of the of the foodstufffoodstuff, in , in descendingdescending orderorder 
of of weightweight, , asas recordedrecorded at the time of at the time of theirtheir useuse in in 
the the manufacturemanufacture of the of the foodstufffoodstuff. . ItIt shallshall appearappear 
precededpreceded byby a a suitablesuitable headingheading whichwhich includesincludes the the 
word word ‘‘ingredientsingredients’’..

FOCUS ON THE LIST OF THE FOCUS ON THE LIST OF THE 
INGREDIENTSINGREDIENTS

‘‘IngredientIngredient’’ shallshall meanmean anyany substancesubstance, , 
includingincluding additivesadditives, , usedused in the in the 
manufacturemanufacture or or preparationpreparation of a of a foodstufffoodstuff 
and and stillstill presentpresent in the in the finishedfinished productproduct, , 
eveneven ifif in in alteredaltered formform..
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WithWith the the DirectiveDirective 2003/89/EC 2003/89/EC thatthat amendedamended the the DirectiveDirective 
2000/13/EC, the 2000/13/EC, the rulesrules on the list of on the list of ingredientsingredients are are changedchanged

 ItIt abolishesabolishes the "25% the "25% rulerule" " whichwhich up up toto nownow meantmeant 
thatthat itit waswas notnot obligatoryobligatory toto labellabel the the componentscomponents of of 
compoundcompound ingredientsingredients thatthat makemake up up lessless thanthan 25% of 25% of 
the final food the final food productproduct

WhereWhere the the compoundcompound ingredientingredient makesmakes up more up more thanthan 2% of the 2% of the 
final final productproduct itit hashas toto bebe indicatedindicated withwith the the termterm ““containscontains”” 
followedfollowed byby the the namename of the of the ingredientingredient(s) (s) concernedconcerned..
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WholeWhole oatoat flakesflakes 48%48%
sugarsugar
vegetablevegetable oiloil
wheatwheat flourflour
glucoseglucose--fructosefructose syrupsyrup
milk milk chocolatechocolate bitsbits 5%5%
caramelizedcaramelized almondsalmonds
ricerice flourflour
corncorn flakesflakes 1,5%1,5%
defatteddefatted cocoacocoa
saltsalt
flavoursflavours
anticakinganticaking agentagent: : calciumcalcium carbonatecarbonate
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EXAMPLEEXAMPLE

CrunchyCrunchy breakfast breakfast cerealcereal withwith milk milk chocolatechocolate

INGREDIENTS:INGREDIENTS:

sugarsugar, milk , milk powderpowder, , cacoacacoa 
mass, mass, cocoacocoa butterbutter, , soysoy 
lecithinlecithin; ; flavourflavour
almondalmond bitsbits 2,2% on the 2,2% on the 
wholewhole, , sugarsugar, , glucoseglucose syrupsyrup, , 
vegetalvegetal fatsfats, , flavoursflavours

http://www.grandville.k12.mi.us/images/CEREAL.jpg


The new The new labellinglabelling rulesrules in in particularparticular aimaim toto 
ensureensure thatthat consumersconsumers sufferingsuffering fromfrom food food 
allergiesallergies or or whowho wishwish toto avoidavoid eatingeating certaincertain 
ingredientsingredients forfor anyany otherother reasonreason are are informedinformed. . 

The new The new DirectiveDirective alsoalso establishesestablishes

-- a list of a list of ingredientsingredients liableliable toto cause cause allergiesallergies or or 
intolerancesintolerances

-- alcoholicalcoholic beveragesbeverages willwill alsoalso havehave the the obligationobligation toto 
mentionmention allergensallergens on on theirtheir labelslabels ((sulphitessulphites))
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Dietary exposure assessment of Dietary exposure assessment of flavouringflavouring 
substancessubstances………………....

Food Food labellinglabelling can be useful to identify the presence can be useful to identify the presence 
of of flavoursflavours through:through:

 The list of ingredientsThe list of ingredients

 The name under which the product is soldThe name under which the product is sold
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In the list of the In the list of the ingredientsingredients the the presencepresence of the of the flavouringflavouring 
substancesubstance isis indicatedindicated withwith the the termterm ““flavouringflavouring””

AccordingAccording toto the the CouncilCouncil DirectiveDirective 88/388/EEC, 88/388/EEC, flavouringflavouring 
substancessubstances are are classificatedclassificated asas::

NatureNature--identicalidentical:: obtainedobtained byby synthesissynthesis or or isolatedisolated through through 
chemicalchemical processesprocesses, , whichwhich are are chemicallychemically identicalidentical toto flavouringflavouring 
substancessubstances naturallynaturally presentpresent in in productsproducts intendedintended forfor humanhuman 
consumptionconsumption. . 

Artificial:Artificial: notnot identifiedidentified in a natural in a natural productproduct intendedintended forfor humanhuman 
consumptionconsumption, , whetherwhether or or notnot the the productproduct isis processedprocessed..

Natural:Natural: obtained from plant or animal raw materials, by obtained from plant or animal raw materials, by 
physical, microbiological or enzymatic processes. They can be physical, microbiological or enzymatic processes. They can be 
either used in their natural state or processed for human either used in their natural state or processed for human 
consumption, but cannot contain any natureconsumption, but cannot contain any nature--identical or artificial identical or artificial 
flavouringflavouring substances.substances.



EXAMPLEEXAMPLE
A A raspberryraspberry--flavouredflavoured milk drink milk drink couldcould containcontain::

oo natural natural flavouringflavouring substancessubstances, , whetherwhether derivedderived fromfrom 
raspberryraspberry or or notnot;;

oo a a naturenature--identicalidentical flavouringflavouring substancesubstance thatthat hashas beenbeen 
synthesisedsynthesised, , butbut isis chemicallychemically identicalidentical toto a a substancesubstance foundfound 
in nature, orin nature, or

oo anan artificial artificial flavourflavour, , thatthat hashas beenbeen synthesisedsynthesised and and hashas notnot 
beenbeen identifiedidentified in in anyany natural natural productproduct..

IfIf a a natural natural flavourflavour isis presentpresent, the , the labellabel maymay list list ““natural natural 
flavouringflavouring”” or or specifyspecify the natural the natural flavourflavour usedused, , suchsuch asas ““natural natural 
vanillinvanillin flavourflavour””

IfIf a a nature nature identicalidentical or artificial or artificial flavourflavour isis presentpresent, the , the labellabel willwill 
simplysimply list list ““flavouringflavouring""
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When a specific When a specific flavouringflavouring substance  is known to provide  substance  is known to provide  
a specific taste to the food as natural or added a specific taste to the food as natural or added 
constituent,  constituent,  the description on the food label of the the description on the food label of the 
taste is useful to identify the presence of that substancetaste is useful to identify the presence of that substance

The word The word ““liquoriceliquorice”” impliesimplies 
thatthat the the flavourflavour ‘‘glycyrrhizinicglycyrrhizinic 
acidacid’’ is present. It isis present. It is found found 
naturally in herbal teas and naturally in herbal teas and 
liquoriceliquorice confectionery. confectionery. 
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Moreover, the term Moreover, the term ‘‘liquoriceliquorice’’ in in 
the name under which the product the name under which the product 
is sold makes it compulsory to is sold makes it compulsory to 
report the percentage of report the percentage of liquoriceliquorice 
in the list of the ingredients.in the list of the ingredients.

This information makes it easier This information makes it easier 
to assess the concentration of to assess the concentration of 
‘‘glycyrrhizinicglycyrrhizinic acidacid’’ in the productin the product
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Also in these two examples the name under which the product Also in these two examples the name under which the product 
is sold is sufficient to imply the presence of the is sold is sufficient to imply the presence of the flavourflavour

The The flavourflavour ‘‘raspberry raspberry 
ketoneketone’’ is naturally present is naturally present 
in in raspberry, cranberry, raspberry, cranberry, 
mulberry, loganberry fruitmulberry, loganberry fruit 
and is also often added to  and is also often added to  
processed foods in which  processed foods in which  
mixed berries or mixed berries or 
strawberries are present strawberries are present 
and and it is responsible of the it is responsible of the 
specific taste of raspberry.specific taste of raspberry.

The main source of the The main source of the 
flavour flavour ‘‘coumarincoumarin’’ in in 
the diet is cinnamonthe diet is cinnamon



On the On the otherother handhand, , alsoalso the the 
indicationindication of the of the absenceabsence of one of one 
particularparticular constituentconstituent asas ‘‘caffeinecaffeine’’ 
isis a a usefuluseful informationinformation in the in the 
assessmentassessment of of dietarydietary exposureexposure toto 
flavouringflavouring substancessubstances. . ItIt isis the the 
case of caffeine case of caffeine freefree cola cola 

In some In some casescases, the , the productproduct maymay 
bear the bear the mentionmention ““withwith no no addedadded 
flavoursflavours””

WP4 workshop – Rome, 28 September 2007 Cinzia Le Donne



 specifica il luogo dove hai consumato ogni singolo alimento (es: casa, bar, a casa di 
amici, scuola, pizzeria, ristorante, pizzeria al taglio, ecc…) 
 
 Ricordati di scrivere anche le bevande, il pane e la frutta. 

 Scrivi la quantità di unità consumate (es. numero di cucchiaini di zucchero, numero di
bicchieri di bevande, numero di uova,  numero di porzioni, ecc.) o la quantità in grammi solo
se ne conosci il peso esatto. 
 Scrivi l’Unità di misura usando i codici della tabella riportata nell’ultima pagina del 
diario  (es. UN se la quantità è in numero di pezzi consumati, PM se è una porzione media, 
ecc ) 

RISTORANTE 
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e 

 Luogo 
() 

ALIMENTI 
Scrivi un solo alimento per riquadro e, 

in caso di ricetta, elenca i vari 
ingredienti 
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ketchup, zucchero, 
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21.00 PASTA AL FORNO CON RAGU',MOZZARELLA        
 FUNGHI, PARMIGIANO  1 PM     

1
         
 FRITTURA MISTA DI PESCE     LIMOME  1 SP 
 (SOLO GAMBERI E CALAMARI)  1 PP     

2
         
 PATATINE FRITTE     KETCHUP KRAFT 1 BU 
   1 PP     

3
         
 GRISSINI SAIWA       
   4 UN     

4
         
 PEPSI BOOM        
   3  BG     

5
         
 VINO ROSSO DA TAVOLA BRACHETTO       
    BP     

6
         

 PANE (ROSETTA)        
    UN     

7
         
 TORTA DELLA NONNA CON CREMA E        

 PINOLI   FM     

CE
N
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8
         

  
 
 
 
 
 

¼ 

½ 

½ 

FOOD SURVEYFOOD SURVEY

••Analytical determinationAnalytical determination

••Upper Use Levels reported Upper Use Levels reported 
by industryby industry

••Maximum Permitted Levels Maximum Permitted Levels 
according to legislationaccording to legislation

Food consumption 
data collected at 
brand level ==Brand 

databank

Presence of 
flavouring from the 
name of the 
product and 
ingredients list

xx
FlavourFlavour concentration concentration 

levelslevels

Dietary exposure assessment to Dietary exposure assessment to flavouringflavouring 
substancessubstances
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