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FDA FOOD SAFETY
MODERNIZATION ACT

~— —

EDA

La Food and Drug Administration (FDA)
nel 2011 pubblica il Food Safety Modernization Act (FSMA)

COS’E’ IL FSMA

Pacchetto normativo che obbliga tutti gli operatori del settore alimentare

(USA e non) che producono, manipolano, detengono / stoccano prodotti destinati al
mercato statunitense ad adottare un sistema di gestione della sicurezza alimentare basato
sui controlli preventivi (PREVENTIVE CONTROLS)



FOOD SAFETY PLAN
(FSP)

Si basa sullo standard HARPC
(Hazard Analysis and Risk based Preventive Controls)

(21 CFR 117)
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FOOD SAFETY PLAN

Preventive Food Safety Systems

fFood Safety Plan \ \

Including procedures for
monitoring, corrective action
and verification, as appropriate

Hazard
Analysis

Food
Defense

GMPs and Other
Prerequisite Prograny
FSPEA
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FOCUS FOOD DEFENSE

UBICAZIONE DELL'AZIENDA

Ubicazione geografica (es. paesi a rischio terrorismao)
Aziende vicine o con ingresso in comune

Indice di criminalita della zona

| ACCESSIBILITA DELL’AZIENDA

Attivita eseguite allinterno o all’esterno
Contratto di lavoro (dipendenti autonomi, o a tempo
determinato, interinali, ecc.)

| NATURA DEL PRODOTTO

Grossi lotti di produzione

Uniformita del prodotto (es. liguido o in polvere)
Shelf-life

Accessibilitd al prodotto

FATTORI VARI
Dipendenti scontenti e problemi di disciplina .
Differenze di nazionalita, politica, interessi dei

| dipendenti

Aziende concorrenti

Adulterazioni / Contaminazioni

intenzionali

Food Defense
(adultcrlz.l;nne motivata da '
prcu:ur,-‘ un danno) -

Food Quality

i

Food Fraud (adulterazione
motivata dal guadagno)

Contaminazioni

non intenzionali Food Safety (malattia
di origine alimentare
accidentale,

5 Minaccia
A
4
o —
£ 3 Minaccia
E‘ 2 Minaccia E
= 1 Minaccia D
1 2 3 4 [ s
Probabilita
Rischio molto alto Minaccia A
Rischio moderato Minaccia C
Rischio basso Minaccia D
Rischio trascurabile Minaccia E

Fonte: PAS 96:2017- BSI



Table 1-1 Comparison of Elements of a HACCP Plan

and a Food Safety Plan

Elemeaent

HACCP Plan

Different in Food Safety Plan

Hazard Analysis

Biological, chemical,
physical hazards

Chemical hazards include radiological
hazards, consideration of economically
motivated adulteration (21 CFR

11T A0y

Preventive Controls

CCPs for processes

Process CCPs + controls at other
points that are not CCPs (21 CFR
117 135@N2)

Parameters and values

Critical limits at CCPs

Parameters and minimum/maximum
values (eguivalent to critical hmits for
process controls) (21 CFR

117 A35(cH1))

Monitoring

Required for CCPs

Required as appropriate for preventive
controls (21 CFR 117.145)

Corrective actions and
Corrections

Corrective actions

Corrective actions or corrections as
appropriate (21 CFR 117_150(a))

YWearimication (including
validation)

For process controls

Yearification as appropriate for all
preventive controls; validation for
process controls; supplier verification
required when supplier controls a
hazard (21 CFR 117_155, 117_160)

Records

For process controls

As appropriate for all preventive
controls (21 CFR 117.190)

Recall plan

Mot required in the plan

Required when a hazard reguiring a
preventive control is identified (21 CFR
117 _139)

Hazard Analysis and Risk-Based

Preventive Controls for Human Food:
Guidance for Industry

Draft Guidance



(1) (2)
Ingredient/Process Identify potential food safety hazards
steps introduced, controlled or enhanced at
this step

Salmonella

Aflatoxin

Receive shelled

hazelnut

Hazard Analysis

(3) (4) (5)
Do any potential food safety hazards require a Justify your decision for column 3 What preventive control
preventive control? measure(s) can be applied to
significantly minimize or
prevent the food safety hazard?
Process including CCPs,
Allergen, Sanitation, Supply-
chain, other preventive control

Hazelnut have a history of Process control- The subsequent
contamination with vegetative step of “Roasting” eliminates the
pathogens from the environment or hazards
harvesting

X Aflatoxin may be present due to growth Supply chain control. At each
during harvesting or storage delivery, verification of supplier

Certificate of conformity.
Analysis at each delivery

(6)
Is the preventive
control applied at
this step?



Process Preventive Controls

Process Critical Limits Monitoring Corrective Verification Records
control What How Frequency Who Action
(s)

Roasting

halzenut




e enmesanneieee - Preventive control qualified individual

. TDAIANIIAIS (PCQI)

%‘-“ P(
e

Qualifica del referente aziendale che implementa e g]estis_,ce il Food
Safety Plan oltre a monitorarne la corretta applicazione

i PCQI deve dimostrare la propria competenza attraverso
due distinte modalita:

“to be a preventive controls qualified individual must have
successfully completed training in the development and application of
risk-based preventive controls at least equivalent to that received
under a standardized curriculum recognized as adequate by FDA’,

or.

“to be otherwise qualified trough job experience to develop and apply
a food safety system. Job experience ma% qualify an individual to
perform these functions if such experience has provided an individual
with knowledge at least equivalent to that provided through the
Standardize curriculum”



Esenzioni FSP

Aziende
- vendita al dettaglio (ristoranti e negozi)
- stoccaggio prodotti confezionati (non esposti allambiente circostante)
- Fattorie (inclusi mangimi)

Prodotti
- succhi
- prodotti a base di pesce
- integratori alimentari
- bevande alcoliche
-prodotti regolati da USDA (es. carne, pollame, uova, frutta e verdura)




Requisiti modificati

Qualified Facility
Fatturato medio annuale
< $500,000 nei 3 anni

precedenti con almeno Devono pero provvedere alla
o ) compilazione del QFA (Qualified
50% delle vendite a I facility attestation) dove dovra dire
consumatori locali di essere adempiente con le norme
di sicurezza alimentare del
territorio

(Esenzione da Subpart C&G)
Very small Business

Fatturato medio annuale
< $1,000,000 nei 3 anni
precedenti compreso

I'invenduto in magazzino



FSVP
(FOREIGN SUPPLIER VERIFICATION PROGRAMS)

FSMA obbliga gli importatori statunitensi ad adottare un programma di verifica
sui fornitori esteri (FSVP) finalizzato a dimostrare che:

COSA VERIFICA?
- il prodotto importato sia conforme alle normative FDA
- il prodotto non sia adulterato

- etichettatura corretta

SUPPLY CHAIN
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Examples of Changes to
the Nutrition Facts Label

Many food manufacturers are required to

update their labeling by January, 2020.

Type Size for
Certain Elements

Nutrition Facts

Serving Sizes

On many labels, “Calories”
must be bolded in 16 point
type, while its value must
be bolded in 22 point type.

On these labels, “Serving
Size” information must also
be bolded in at least 10
point type.

Declaration for
“Added Sugars”

Sugars added during food
processing, sugars packaged
with the intention of being
added to food, and certain
naturally-occuring sugars
must be declared separately
from “Total Sugars.”

New Footnote

3 servings per container
Serving size

2/3 cup (559)

230

% Daily Value*
10%
%

Amount Per Serving

Calories

Trans Fat 0g
Cholesteral (mg 0%
Sodium 160mg %
T o T
iz ﬁéemﬁﬁ,'-mﬁhg-ﬁ;'h""""— EREE

Total Sugars 12g
Includes 10g Added Sugars

/FDP. updated the reference

AMmounis oustomarily consumed
(RACCs) for certain product
categories to reflect modem
eating habits. RACCs are the
basis for serving sizes.

Produdts in padkages containing
hetwesn 2000 and 300 percent of
their RACCs must display an
additional column of nutrition
information for the whole
package.

MNutrient Information

% Daily Value (DV) is now
defined in the footnote,

Foods intended for children
aged 1 through 3 must
substitute “2,000" calories
with “1,000."

Protein g

Vitarmin [ 2meg
Calciyrm 260mg
iron Bmg.
Potassium 235mg

“The: % Ceaaiy Viake (OW) 1845 you how much & nurient
In a senving of food contributes o a daiy diet 2,000
caionies a day is used for general mutrition advice

Quantities for vitamin D,
potassium, calcium, and
iron must be listed.

Quantities for these nutrients
must be expressed in milligrams
Or micrograms.




SERVING SIZE

What's on the i
Nutrition Facts Label

The Nutrition Faqls label found on packaged foods and beverages is your daily tool for making

informed @teto%ylﬂebngednghabﬂs.Explorehlodayanddiscoverlhe INFORMAZIONI NUTRIZIONALI

Ion it COn
— : : per (%)
Nutrition Facts| ociiings ber Container soveve Valori medi PET — porzione  per
4 servings per container or container. ] 00 g (T 5 g) 1 5 g

Serving size 1 1/2 cup (208g) )
* It is common for one package of food to contain more
than one serving.

—»{Calo + Some containers may also have a label with two Energia 2278 KJ/ 339 KJ/ tl

columns—one column listing the amount of calories and

ToriFat e ﬂ; nutrients in one serving and the other column listing this 546 kcal 8] kcal

information for the entire package.

* *
*

Saturated Fat 159 8% o
oo = Serving Size is based on the amount of grassi 31 ,6 g 4, 7 g 7
Sodium £30mg 9% food that is customarily eaten at one time and di CU i i H
Total Carbohydrate g 7% isnota re(;ommendalic;r\dof hc?‘Nergum to E|9:at. The I- ac dl

. Litriti ation list 1 utriti 1s label = .
?o:'m;:::: == Esunalsnb:;nonﬁ:le serw(r)mng of the f;olznh:\::ver ; graSS| Sa tU rl 1 ] g 1 7 g
incudes 2g Added Sugars % some containers may also have information displayed y

Protein 11 par package. CamOidfa[i 57,6 g 8,6 g

* Serving size is shown as a common household measure

Caicium 260mg 20,: that is appropniate to the food (such as cup, tablespoon, di CUi: ZUCChen 56,8 g 8,5 g

Jron 6mg 5% piece, slice, or jar), followed by the metric amount in

Potassum 240mg 5% grams (g).

T X Caty Vako (DV) e you how s 8 o * When comparing calories and nutrients in different foods, prOIEIne 6 g Olg g
it ok p s e L e check the serving size to make an accurate comparison.

O NN DWW W

Calori sale 0,114g 0,017¢

calories, or‘energy” spple fom l sources A e o " Assunzioni di riferimento di un adulto medio

e s e (8400 KJ/ 2000 kcal)

P . * 400 calories or more per serving of an
* To achieve or maintain a healthy body weight, s % ¥ .
balance the number of calories you eat and drink individual packaged food is considered high

with the number of calories your body uses.
* 2,000 calories a day is used as a general guide for Tip: The terms “fat-free” and *no added

nutrition advice. Your calorie needs may be sugars” do not mean “calorie-free.”
higher or lower and vary depending on your age, These food items may have as many
sex, height, weight, and DhYSin:l{ a?lNﬂY Iw. . calories as the regular versions. Always

Learn your n.ur_rr}ber’al WA check the Nutrition Facts label and
esources/MyPlatePlan compare the calories and nutrients in the

modified version to the regular version

C_:,é U.S. FOOD & DRUG

ADMINISTRATION
Interactive Nutrition Facts Label » March 2020
www.fda.gov/nutritioneducation ‘What's on the Nutrition Facts Label 1



Nutrition Facts

4 servings per container
Serving size 1 cup (227g)
I

Amount per serving
Calories 280
% Daily Value*
Total Fat 9g 12%
Saturated Fat 4.5 23%
Trans Fat Og
Cholesterol 35mg 12%
Sodium 850mg 37%
Total Carbohydrate 349 12%
Dietary Fiber 4g 14%

Total Sugars 6g
Includes Og Added Sugars 0%

Protein 159

|
Vitamin D Omeg 0%
Calcium 320mg 25%
Iron 1.6mg 8%
Potassium 510mg 10%

- ]

* The % Daily Value (DV) 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 nufrition advice

SERVING SIZE

Serving Size Changes

What's considered to be a “serving” has changed for some
foods in the decades since the original Nutrition Facts label
was created. So, some serving sizes were updated to more
realistically reflect how much people typically eat at one time.

ORIGINAL SERVING SIZE NEW SERVING SIZE
FOR ICE CREAM: 1/2 CUP FOR ICE CREAM: 2/3 CUP

SERVINGS / SERVINGS /

Y'Y Y

200 270
CALORIES CALORIES

Packaging Affects Servings

Package size often affects how much people eat and drink at
one time. For soft drinks, both 12-ounce and 20-ounce bottles
will be labeled as one serving, since people are likely to drink
the entire amount in either size container in one sitting.

1 SERVING PER BOTTLE FOR EITHER BOTTLE SIZE

3 A

OUNCES

OUNCES “

120 200
CALORIES ~ CALORIES

Food Category Food Product Typical Serving Size on Typical Serving Size
Original Nutrition Facts on New Nutrition Facts
Label Label
Beverages Carbonated and non- 240mL 81l oz) 360mL (121 oz))
carbonated beverages

Coffee flavored and 240mL (8l oz) 360mL (121l 0z)

sweetened

Tea flavored and 240mL (8 loz) 360mL (121l 0z)

sweetened

Water 240mL (8l oz) 360mL (121l 0z

Wine Coolers 240mL (8l oz) 360mL (121l 0z)

Cereals and other  Breakfast cereal, ready- 30g 40g
grains to-eat, weighing 20g

or more, but less than

43g per cup, high fiber

cereals containing 289 or

more of fiber per 100g

Breakfast cereal, ready-  55g 60g

to-gat, weighting 43¢ or

more; biscuit type

Dairy Products and Yogurt 2259 170g

Substitutes

Desserts Frozen flavored and 85g 213 cup = includes the
sweetened ice and pops, volume for coatings and
bulk wafers

Frozen flavored and 859 23 cup - includes the

sweetened ice and pops, volume for coatings and

novelties (e.g., bars, wafers

sandwiches, cones,

cups)

Frozen fruit juices, bulk ~ 85g 213 cup - includes the
volume for coatings and
wafers

Frozen fruit juices, 85g 203 cup - includes the

novelties (e.g., bars, volume for coatings and

sandwiches, cones, wafers

cups)

Frozen yogurt, bulk 112 cup 213 cup - includes the
volume for coatings and
wafers

Ice cream, bulk 12 cup 213 cup - includes the
volume for coatings and
wafers

Sherbet, bulk 112 cup 213 cup - includes the
volume for coatings and
wafers

Dessert Toppings ~ Cake frostings and icings 359 21bsp

and Fillings




SERVING SIZE

PRODUCT CATEGORY REFERENCE | LABEL STATEMENT EXAMPLES OF PRODUCTS *

AMOUNT
DESSERTS:
Iee cream, frozen yogurt, sherbet, | 2/3 cup-— 23 cup(_g), _piece(s) (_g) | Alltypes of bulk and novelties (.g., bars, sandwiches, cups, slices, cones, pops) ice
frozen flavored and sweetened includes the for individually wrapped or cream, frozen yogurt, sherbet, sorbet, frozen custard, and other milk-based frozen
ice and pops, frozen fruit juices: volume for packaged products desserts; frozen or unfrozen flavored and/or sweetened ice and pops (e.g., popsicles,
all types bulk and novelties (e.g., | coatings and flavored ice, snow cones); frozen frut juices and fruit juice novelties, all flavored, with
bars, sandwiches, cones, cups) wafers or without fruits or muts.
Sundae 1 cup leup(_g) All types of sundaes
Custards, gelatin, or pudding 1/2 cup _piece(s) (_ g) for distinctunit | All types of custards, gelatins, mousse, and puddings (flavored and unflavored). All dry

prepared; (e.g., individually packaged mixes with various flavor used to make custards, gelatin or pudding.

amount tomake | products); 1/2 cup (_ g) for ) )

1 cup bulk NOT Food - Examples

gi;pm‘ed when crean Cookies - 1 cookie LES ;{}' or 1 cookie LES ;{x" 1 oz) -

g types -
Milk, juices, soft drinks - 8 fl 0z (240 mL), or 1 cup (240 mL)
for multiserving containers, or the container
DESSERT TOPPINGS AND o2 1 can) for single serving containe
FILLINGS: (e.g., 1 can) for single serving containers
Grated cheese | tablespoon (5 g) or 1 tablespoon (5 g/0.2 oz) -
Cakeﬁ'osti_ngsoricmgs thgp _tbsp(g)(_g) A]]ty 21 CFR IDIQ”’”E} :I C-.FR JC‘JQI’H{H 21! CFR IGIQ(&'J{?}.
whipp  and 21 CFR 101.12(h)

RACCs - Reference Amounts Customarily Consumed: List of Products for Each Product
Category: Guidance for Industry1



* X 5

*
* 4 *

* 4k

CALORIES

’ INFORMAZIONI NUTRIZIONALI
What's on the per (o)
ipa - : e :
Nutrition Facts Label Valori medi 100 p(()]rénor)le ]Dse;
g
The Nutrition Facts label found foods and bevera daily tool for maki -
inlu'med"logg cl’?:l:’es that :o:trg;lgfgkr‘:%?l:y Iﬂelgnagneang h;ﬁs‘sEﬁtl;r:ﬂI 1vod‘:;' a:; drscgge« the El'lel’gla 22 78 'U/ 339 KJ/
wealth of information it contains! 5106 kcal 8] kcal
_ _ rassi 31,6 4,7 7
e ~ Servings Per Container shows the grass : ,060 /0
NUt"tlon Facts J total numt?er of servings in the entirs bodspackage di CUl; acidi
T e O | grassi saturi il ELlos 19
S » It is common for one package of food to contain more N =
re—— than one serving C?TDOIdrall 57,60 86¢ 3
—|Calories 240 * Some containers may also have a label with two di cui: zuccheri 56,8 g 8,5 g 9
pr-arw columns—one column listing the amount of calories and - 2
Total Fat ig e nutrients in one serving and the other column listing this DI'O[eine 6 g 0 g g 2
awmedraisg  a% information for the entire package. sale 2 0
homioroim | i Serving Size i based on the amount of X RSSSIonT 0,114g 00179
Sodum g T food that is customariy eaten at one time and unzioni di riferimento di un adulto medio
e r———— mend: f how much The
—":m e ;;: fﬁ;ﬁ%&w Tn(slloeﬂdoon the Emrttigr)\?a'c\s IZM is (8400 kJ/ 2000 kcal)
Total Sugass 4 usually based on one serving of the food; however,
Tncudes 29 Added Sugers % some containers may also have information displayed
Protein 11g per package.
m' * Serving size is shown as a common household measure
Cacumz00mg  20% lhal is appropriate to the food (such ascup, tablespoon,
ron 6mg 5% piece, shice, or jar), followed by the metric amount in
Fotassum 240mg 5% grams (g)
> The % Daly Vaiue (V) ks you Fow much a rufserd i * When comparing calories and nutrients in different foods,
e b e e L check the serving size to make an accurate comparison. COEFFICIENTI DI CONVERSIONE

COEFFICIENTI DI CONVERSIONE PER IL CALCOLO DELLENERGIA

i Calories refers to the total number of :
calories, or “energy,” supplied from all sources ek geMr?I guide: ) -
(carbohydrate, fat, protein, and alcohol) in a serving * 100 calories per serving of an individual
of the food. packaged food is considered moderate

Per la dichiarazione il valore energetico deve essere calcolato usando i seguent coefficienti di conversione:

+ 400 calories or more per serving of an

¥ E,Zﬂf“ ;Eiﬁgaamﬂyymamh;mk individual packaged food is considered high — carboidrati jad esclusione dei polioli) 17 Klg — 4 keallg
with the number of calories your body uses. ol o ——
* 2,000 calories a day is used as a general guide for Tip: The terms “fat-free” and “no added R 10 kilg — 24 kel
nutrition advice. Your calorie needs may be sugars” do not mean “calorie-free.” 7 o el
higher or lower and vary depending on your age, These food items may have as many — proteine 17 Klg — 4 keallg
sex, height, weight, and physical activity level calories as the regular versions. Always
Learn your number at www choosemyplate gov/ check the Nutrition Facts label and — grassi 37 Klg — 9 keallg
esouroes/MyPlatePiar compare the calones and nutrients in the
modified version to the reqular version. — salatrim 25 H.'g —% km]fg
{n- I,
(4 [ Vs room & orua wp— 29 g —7 kel
et vt COEFFICIENTE DI CONVERSIONE — s bl
Carboidrati — 4 kcal — e § Wle — 2 kedlle
Proteine — 4 kcal — aititch 0 kg — 0 kall

Grassi — 9 kcal
Polioli-da0a3




Nutrition Facts
4 servings per container
ISeMﬂs size 1 1/2cup (2089) | | Nutrients
|
Amoun porsering The Nutrition Facts label can help you learn about the nutrient
Calories  240| | contentofmany oods nyour det
% Daily Value* + The Nutrition Facts label must list: total fat, saturated fat,
Total Fat 4 5% trans fat, cholesterol, sodium, total carbohydrate, dietary fiber,
Sarated Fat 159 3% total sugars, added sugars, protein, vitamin D, calcium, ron, and INFORMAZIONI NUTRIZIONALI
Trans Fat Og potassium. per (%"
Cholestarol 57g 2| |« The Nutrition Factslabel may also lst: monounsaturted fat, Valori medi 18% porzione  per
:::':mmw = :: polyunsaturated fat, soluble fiber, insoluble fiber, sugar alcohols, 9 "(asg 150
4 y vitamins (biotin, choline, folate, niacin, pantothenic acid, riboflavin,
Doty P 7g 2% thiamin, and vitarming A, By, B, G, E, and K) and mineras Energia %ﬁﬁ”{ gﬁ”{
W% (chioride, chromium, copper, »odne m:r?dnesu;'n manganese, FT s GCB - 7ca -
molybdenum, phosphorus, selenium, and zinc). 60 g
Protein 11g i : 2
. The Nutrition Facts Label can also help you monitor nutrients d:_;:;l; acdl :
!:;_"‘mm ;:: you want to get less of and those you want to get more of. grassi saturi g 1.7¢9 9
carboidrati 57,6 8,6 3
Ll — — Bihiada s g ok di cui: zuccheri 56,8 3 8,5 3 9
T O e et Sh;;ntedvlat, sodium, and added sugars. i proteine 69 090 2
|:n:'mbronmmh:la:m . : emeed ﬁlé? 'mmmded limits ﬂl sale 0.114 0.017 0
nutrients—and diets higher in these nutrients are associated , g ) g
with an increased risk of developing some health conditions * Assunzioni di riferimento di un adulto medio
INGREDIENTS: BULGUR WHEAT, (such s cardiovascular disease and high blood pressure). (8400 kJ/ 2000 kcal)
gl L Compare and choose foods to getless than 100% DV of
[MLK, CREAM], PARMESAN CHEESE theos sulients sach doy
[PASTEURIZED SKIM MILK, CULTURES, '
SALT, ENZYMES], CHEDDAR CHEESE Sale = Sodio x 2.5
[PASTEURIZED MILK, CULTURES, SALT, i
ENZYMES], OLIVE OIL, BUTTER, SUGAR, Nutrients to get more of:
XANTHAN GUM, SPICE), LENTLS, CORN, Dietary fiber, vitamin D, calcium, iron, and potassium.
GREEN BEANS, RED BEANS, POTATOES. mmmd%?gig:ﬁmﬁ;ﬁedmmd
; nutrients—and diets higher in nutrients can reduce
s i the sk of developing some health coniions such

5 ADMINISTRATION

@ 5. FOOD & DRUG

www.fda.gov/nutritioneducation

as cardiovascular disease, osteoporosis, anemia, and high
blood pressure).

Compare and choose foods to get 100% DV of these
nutrients on most days.

Ingredient List

In addition to the Nutrition Facts label, the ingredient list is also a
helpful tool. The ingredient list shows each ingredient in a food by
its common or usual name. Ingredients are listed in descending
order by weight, so the ingredient that weighs the most in the
product is listed first, and the ingredient that weighs the least is
listed last.

Interactive Nutrition Facts Label » March 2020
What's on the Nutrition Facts Label 3




STRAWBERRY JAM 320 (907g)

Amount/serving % DV*

Nutrition me—

Facts  Soumomg 0%
M Total Carb. 135 5%

Sevsize {Thsp(20g) T0fSUOS 129
_ Incl.9g Added Sugars 19%

ﬁ?slem?s 50 Protein0g

*%DV = %Daily Value Nn aswgnmcan s ofsat fa, trans fat,

alnien irnn and nafae

INGREDIENTS: STRAWBERRIES, HIGH
FRUCTOSE CORN SYRUP, CORN SYRUP,
SUGAR, FRUIT PECTIN, CITRIC ACID.
o©/1

ORRVI

Gl T

Comments 1-888-550-9555
REFRIGERATE AFTER OPENING

BESTIF
USED BY:

Not a significant source

of.....

Esempi...

Saturated fat

21 CFRIOL.9(c)(2)(i)

Less than 0.5 g

of total fat!

“Not a significant source

of saturated fat”

Trans fat

21 CFR 101.9(c)(2)(i1)

Less than 0.5 g

of total fat

“Not a significant source

of trans fat”

Cholesterol

21 CFR 101.9(c)(3)

Less than 2 mg

“Not a significant source

of cholesterol”

Dietary fiber

21 CFR 101.9(c)(6)(1)

Less than 1 g

“Not a significant source

of dietary fiber”

Sugars

21 CFR 101.9(c)(6)(u)

Less than 0.5 g*

“Not a significant source

- »
of sugars




Nutrition Facts
ZUCCHERI AGGIUNTI B senvigs et cotane
Serving size 8 fl oz (240mL)
]
Amount per serving
Calories 110
The Nutrition Facts Label ﬂ U.S. FOOD & DRUG T
2 ADMINISTRATION T (il FatOg o%
Declaration of Added Sugars for T %
Single-Ingredient Sugars and Certain e -
Sodium 5mg %
cranberry PrOdUCtS Totalr:arbohydralozm 1:%
Dietary Fiber Og 0%
Total Sugars 25g /
ncludes 23g Added S ]
Prolllnﬂg e “ﬁ, “ " '
Vitamin D Omeg %
Calcium Omg 0%
Iron Omg 0%)
Potassium 40mg 0%

|
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contritutes i a daly det. 2000 calories
a day is used for paneral nutrifon advice

Recommended factual statements

Sugars added to improve the palatabiity of naturally tant
cranbarmies. The 2015-2020 Dietary Guidelines for
Amaricans state that there is room for limited amounts
of Added Sugars in e diet, including from nutrient
dense foods, ke naturally tart frult

 Sugars added 1o improve the palatabiity of naturally
fart cranberries.

Sugars added to improve palatablity.

Sugars added 1o improve e palatabiity of naturally tart
cranberries. Tha 2015-2020 Dietary Guidelines for
Americans recommends limiting calories from added
sugars o no mare than 10% each day




Nutrition Facts

4 servings per container
Serving size 1 1/2 cup (208g)
I

Amount per serng

Calories 240

% Daily Value®

Total Fat 4g 5%
Sawrated Fat 1.59 8%
Trans Fat Og

Cholesterol 5mg 2%

Sodium 430mg 19%

Total Carbohydrate 459 17%
Distary Fiber 7g 25%
Total Sugars 4g

Includes 2g Added Sugars 4%
Protein 11g

Vitamin D 2meg 10%
Calcium 200mg 20%
Iron 8mg 35%
Potassium 240mg 8%

* The % Daily Value (DV) tolls you how much a nutrent in
2 s0ning of ood COEDUMaE 10 3 daly diBt 2,000 cainnes
3 ity 5 e bor genors rution advioa

1% Daily Value (%DV) shows how much

anutrient in a serving of the food contributes to a total
daily diet.

* The %DV column doesn't add up vertically to 100%. Instead,
the %DV is the percentage of the Daily Value for each nutrient
in a serving of the food. The Daily Values are reference amounts
(in grams, miligrams, or micrograms) of nutrients to consume
or not to exceed each day.

For example, the Daily Value for saturated fat is less than 20
grams (g) per day (based on a 2,000 calorie daily diet), which
equals 100% DV. If the Nutrition Facts label says one serving of a
food contains 1.5 g of saturated fat, then the %DV for saturated
fat for this specific food is 8%. That means the food contains 8%
of the maximum amount of saturated fat that an average person
should eat in an entire day.

+ Some nutrients on the Nutrition Facts label do not have a %DV,
50 use the number of grams to compare and choose products.

DAILY VALUE

INFORMAZIONI NUTRIZIONALI

. er per (%)
Valori medi 100q Porzione  per
9 "(15q) 15¢
5 2278 kKJ/  339KkJ/
Energia 546 kcal 81 kcal
grassi 31,69 470 7
di cui: acidi
grassi saturi g 1,79 9
carboidrati 5760 864 3
di cui: zuccheri 56,80 8,540 9
proteine 69 0,9¢ 2
sale 0,114g 0,017¢g 0
* Assunzioni di riferimento di un adulto medio
(8400 kJ/ 2000 kcal)

PARTE B — CONSUMI DI RIFERIMENTO DI ELEMENTI ENERGETICI E DI DETERMINATI ELEMENTI NUTRITIVI
DIVERSI DALLE VITAMINE E DAI SALI MINERALI (ADULTI)

Elementi nutritivi o energeici Consume di riferimento
Energia 8 400 kJ/2 000 keal
Grassi totali g
Acidi grassi saturi W¢
Carboidrati 260¢
Zuccheri e
Proteine g
Sale bg

L

Food ) Adults and children >4
Unit of measure

component years

Fat Grams (g) 78
Saturated fat Grams (g) 20
Cholesterol Milligrams (mg) 300
Total carbohydrate Grams (g) 275
Sodium Milligrams (mg) 2,300
|Dietary Fiber Grams (g) 28
YProtein Grams (g) 50
Added Sugars Grams (g) 50




Nutrition Facts

17 servings per container
Serving size  3/4 cup (28g)

|
Amount per serving
Calories 140
% Daily Value®
Total Fat 159 2%
Saturated Fat 0g 0%
Trans Fat 0g
Polyunsaturated Fat 0.59
Monounsaturated Fat 0.59
Cholesterol 0mg 0%
Sodium 160mg 7%
Fluoride Omg
Total Carbohydrate 229 8%
Dietary Fiber 29 7%
Soluble Fiber <1g
Insoluble Fiber 1g

Total Sugars 99
Includes 8g Added Sugars 16%

Proteln 99 18%
I
Vitamin D 2meg (80 IU) 10%
Calcium 130mg 10%
Iron 4.5mg 25%
Potassium 110mg 2%
Vitamin A 90mcg 10%
Vitamin C 9mg 10%
Thiamin 0.3mg 250,
Riboflavin 0.3mg 25%
Niacin 4mg 25%
Vitamin B, 0.4mg 25%
Folate 200mcg DFE 50%
(120mcg folic acid)
Vitamin B,, 0.6mcg 25%
Phosphorus 100mg 8%
Magnesium 25mg 6%
Zinc 3mg 25%
Choline 60mg 10%

* The % Daily Valua (DV) tells you how much a nunent in
a sarving of food contributes to a daily diet. 2,000 calonies
a day 13 used for general nutrition advice.

Calories per gram:
Fat9 + Carbohydiated + Protein4

Recommendations for declaraion of quantitaive amounts of vitamins and minerals on the
Nutvition and Supplement Facts labels using RDIs for adults and childven > 4 years

Nutrienti aggiuntivi

Nutrient Unif of Measure ~ RDIfor Adultsand ~ Recommended
Children>4years  increment
Vitamin A Micrograms RAE 900 Neatest 10 meg
(ney /\
Vitamin C Millgrams mg) ( \ Nearest mg
Calcium Millgrams mg) L0/ Nearest 10 mg
Tron Millgrams (mg) 18 Nearest .| mg
Vitamin D Micrograms (meg) 20 Neatest .| meg
Vitamin E Milligrams (mg) 15 Neatest.| mg
Vitamin K Micrograms (meg) 120 Neatest meg
Thiamin Milligrams (mg) 1.2 Nearest 01 mg

energia el
grassi I
di cui:
— acidi grassi saturi g
— acidi grassi monoinsaturi I
— acidi grassi polinsaturi g
carboidrati g
di cui:
— zuccheri g
— polioli g
— amido g
fibre g
proteine I
zale g

vitamine ¢ sali minerali

PARTE A — CONSUMI DI RIFERIMENTO GIORNALIERI PER VITAMINE E SALI MINERALI (ADULTI)

le unita indicate nell'allezato XII parte A, punto 1

CONSUMI DI RIFERIMENTO

1. Vitamine e sali minerali che passono essere dichiarati e relativi valori nutritivi di riferimento

Vitamina A (pg)
Vitamina D (ug)
Vitamina E (mg)
Vitamina K fug)
Vitamina C {mg)
Tiammina (mg)
Riboflavina (mg)
Niacina (mg)
Vitamina Bé (mg)
Acido folico (pg)
Vitamina B12 {ug)
Biotina (ug)

Acido pantotenico (mg)

Potassio (mg)

800
3
12
75
2
L1
14
16
14
200
25
30
6
2000

Clorure (mg) 800
Calcio (mg) 800
Fosfore (mg) -
Magnesio (mg) 373
Ferro {mg) 14
Zinco (mg) 10
Rame (mg) 1
Manganese (mg) 2
Huoro (mg) 35
Selenio (ug) 55
Cromo (ug) 40
Molibdeno () 50
lodio {pg) 150

* X %

*
* 4 *

* 4k




Nutrient/Serving

Saturated fat

Polyunsaturated
&
Monounsaturated
fat

Cholesterol

(M) Core

M

v

M

Units

g

g
5 -express to
nearest 0759

increment

mg

Increment Rounding(**)

<(l5g -="" express=""
as="">

5 - express to nearest
075¢ increment

>0r =50 - express to
nearest 1g increment

<05g =" express=""
as="">

>0r = 5( - express to
nearest 1g increment

,2 Mg - EXpress as zero

2-5mg- express as "less
than 5 mg"

>5mg - express to nearest
3mg Increment

Arrotondamenti =

insignificant ~ Other Recommendations for declaration of quantitative amounts of vitamins and minerals on the
Nufrition and Supplement Facts labels using RDIs for adults and childven > 4 years
Mutrient Unitof Measure ~ RDIfor Adultsand ~ Recommended

OB 1010(2)00)

Children> 4 vears ~ increment

Vitamin A Microprams RAE 900 Nearest 10 meg
(16g)
JR Vitamin € Millgams(mg) %0 Nearest mg
&(i) Calcium Milligrams (mg) 1300 Nearest 10 mg
Lron Milligrams (mg) 18 Nearest | mg
Vitamin D Micrograms (meg) 20 Nearest | meg
Q= 019(0) Vitamin £ Milligrams (mg) 13 Nearest | mg
Vitamin K Micrograms (meg) 120 Nearest meg
Thiamin Milligrams (mg) 1. Nearest 01 mg




Vertical Display with Micronutrients Listed Side-by-Sidet

No smaller than 10 pt with 1 pt of leading ——»

21 CFR101.9(d)(12)

CARATTERI

Nutrition Factsf—

8 senings per container

Bold, no smaller than 10 pt ' ——{ Serving size 2/3 cup [S54q)
-
Bold, no smaller than & pt '} per ing
Bold, no smaller than 16 pt —= G alories 230 —
3 ptrule —
o Daily Valus® =
Total Fat Bg 10%
Mo =maller than 8 pt with 4 pt of leading® ———2 Saturated Fat 1g 5%
Trans Fat Og
Id, no smaller than 8 pt with 4 pt of lgading® —7 Chelesterel Omg O
¥4 pt rule centered between nutrients —» Sedium 180mg T
(2 pt leading above and below) Total Carbohydrate 37g 13%
Distary Fiber 4g 14%
Shortened rule abowve Jﬂﬁﬁiﬁ&gﬁdd&d ap— pTT -
Added Sugars declaration -
Protein 3g

Mo smaller than 6 pt with 1 pt of leading —»

I - ———
Vit. O 2mog 10%: Calcium 260mg 20%=
Iron Brmg 45% Potas. 235mg 6% ——
b+ Tha % Daly Valus (DY) tods you how much a nutnant in

& sarving of food confributas o & dally dat. 2,000 calorias
aday is used for ganaral NuUtBon advice.

Bold, no smaller than all other point
sizes except numernical value for
“Calories"

7 pt rule

Bold, no smaller than 22 pt

Bold, no smaller than & pt

Bold, no smaller than & pt*

All labels enclosed by Ye point box rule
within 3 point of text measure

7 pt rule

Mo smaller than & pt with 4 pt
of leading and 8 pt bullets*
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Nutrition Facts

= A Amount/serving % Daily Value*  Amount/serving % Daily Value* i
N ut rlt Ion | —° “The % Di]fy Value gg{g:,{g!ﬂgp Facts 1? SeNingS per container
Total Fat 1.59 2% Total Carbohydrate 369 13%  (DV)tslls you how Pkl 1 oum (28 Serving size  3/4 cup (28g)
acts : - much a nutrisnt ng up (255g)
Saturated Fat 0.59 3%  Dietary Fiber 29 7% ingzsvingof —
. - - food ibuts: . Amount per serving
10 servings per container __Trans Fat 0.5 Total Sugars 1g cane 20 Calories 220 440 @aiories 140
Serving slze Cholesterol Omg 0% Includes 1g Added Sugars 2% xw;u aday : poyen oy
2 slices (56q) Sodium 280m 12% Proteln 4g ion advce, AR [ Shiig % s Daily Value*
- ?“;“f;: i ;g 10% ;g 2% TYotal Fat 15 2%
Calories 1 70 Vitamin D Omcg 0% + Calcium 80mg 6% + Iron 1mg 6% + Potassium 470mg 10% Chotest e[y % Saturated Fatg 0%
per serving Thiamin 15% + Riboflavin 8% + Niacin 10% Sodium 240mg 10%|480mg  21% Trans Fat Og
TotalCah  |% W%|7% 2% Polyunsaturated Fat 059
S::ZL;,; gg % :2 8% T Monounsaturated Fat 05
N t .t. F t Tabular Format Ind.Added Sugars | 4g 8%|8g 16% Cholesterol Omg 0%
utrition racts T 21 CFR 101.9(d)(11) i) Proteln E 1ag Sodlum 160mg %
L Nutrition Facts e T
Serving size  2/3 cup (559) 8 servings per container "Cmafw fom‘;w 12: ;::w ?g: Total Carbohydrate 229 8%
I | Serving size 213 cup (S5g) Fomim | Tomg it gz | D181 Fer 29 T
Ao pr sevig I e Soluble Fber <1g
: Amount per serving o ey S L0 e 5y 3 g Insoluble Fiber 1g
Calories 230 Calories 230 Total Sugars 9g
% Daily Value* AT g Includes 89 Added Sugars 16%
TotaTaleg % Dy Vo The New Nutrition Facts Label Pien i =
Saturated Fat 1g 5%| | Total Fatdg 10% I
Trans Fat 0g Salurated Fat 1g 5% Vitamin D 2meg (801U) 10%
- . Calcium 130mg 10%
Cholesterol Omg 0% Trans Fat 0g - .
Sodium 160ng | | CholesterolOng &  Examples of Different Label Formats EXED =
Total Carbohydrate 37g 13% Sodium 160mg 7% Plolasyum 110mg 2%
Dietary Fiber 49 14% Total Carbohydrate 379 13% Vitamin A 90mcg 10%
Total Sugars 12g Dietary Fiber 4 14% N ut"t [ON  Amountiserving % DV Amount/serving % DV Vitamin C 9mg 10%
Includes 10g Added S 20% I Thiamin 0.3mg 25%
e = - L Facts Total Fat 2g 3% Total Carb. 159 5% Aiofavin 03mg 2%
g Includes 10g Added Sugars ~ 20% e - -
bout 3 sevinas Sat. Fat 1g 5% FiberOg 0% Niacin 4mg 25%
Vitamin D 2mcg 10% Protein 3g about 3 serving - " -
Calcium 260mg 200 pe container il Tou Sugs 4 :RTTIZ;O' mgFE ig‘:
s . 9, Olaie I o
=T Ty :”‘ [;2'“;%”"‘ C"’f“{’" 2‘2‘2;‘9 2‘6’: 15;;’ ‘é'l'l‘ﬂ ‘55'29 , Cholesterol 10mg 3% Incl.13g Added Sugars 26% (120mcg ok acd)
Potassium 240mg 6% ———— —— P55 Sodium 200mgq 9% Protein 3g Vitamin 8,, 0.6meg 2%
*The % Daly Valus (DV) tsia you how much a nutrent n mg{;ﬁg&mmm?ﬁfﬁgﬁ; Calorlps 90 ———— . Phosphorus 100mg 8%
“:‘“"EL:::: :'\:m:ndm:: 2,000 calories a day is usad for gansral nutrition advics. per serving Vitamin D 0% + Calcium 6% « Iron 6% * Potassium 10% Magnesium 25mg 6%
adayi I genai! —
Zinc 3mg 25%
Tabular Display for Small or Intermediate-Sized Packages Choline 60mg 0%
Standard V I 21 CFR 101.9()(13)(i)(A)1) *Th % Daly Vel (V) e you howmucha rtirt
tandar ertica :aomngnlfoodmm:smanwdmzmm-on
21 CFR 101.9(d)(12) Vertical Display with Micronutrients Listed Side-by-Side g e s
21 CFR101.9(d)(12) Calories per gram: 7
Fat9 + Carbohydrate4 <+ Protein4




Vertical Display with Micronutrients Listed Side-by-Sidet

21 CFR101.8(d)(12)

Mo smaller than 10 pt with 1 pt of leading — 8 senvings per container

Bold, no smaller than 10 pt' —» Serving size

2/3 cup (5549)

Bold, no smaller than 6 pt — > Ameunt per serving

Bold, no smaller than 16 pt —t Calories

3ptrule

No smaller than 8 pt with 4 pt of leading®

Id, no smaller than 8 pt with 4 pt of leading® —

4 pt rule centered between nutrients —»
(2 pt leading above and below)

Shortened rule above

Added Sugars declaration

No smaller than & pt with 1 pt of leading —»

Vit. D 2meg 102
Iron Brng 45%

Calcium 260mg 202

N
* Tha % Dally Valus (D) tels you how much a nutnant in
a sorving of food contriutns o 8 daily dat. 2,000 calorios

a day is usad for ganaral nuiriicn advica

Nutrition Facts—

230

T E——

% Daily Value® f&——
Total Fat Bg 10%
> Saturated Fat 1g 5%
Trans Fat Og
Cholesterol Omg 0%
Sodium 160mg
Total Carbohydrate 37g 13%
Distary Fiber 49 14%
Total Sugara 129
Includes 10g Added Sugars 20%
Protein 3g

T

Potas. 235mg 6% #——

Bold, no smaller than all other point
sizes except numerical value for
“Calories”

7 ptule

Bold, no smaller than 22 pt

Bold, no smaller than & pt

Bold, no smaller than & pt*

All labels enclosed by Ye point box rule
within 3 point of text measurs

7 ptule

Mo smaller than 8 pt with 4 pt
of leading and 8 pt bullets*

DIMENSIONI

Tabular Display for Small or Intermediate-Sized Packages

21 CFR 101.90)(13) (i) (AN 1)

H“trili on Amsamit'sarviing % DV Amcamitizorviag % DN

Facts Total Fat 2 3% Total Carb. 159 5%

about 3 asrvings Sat Fal1g 5%  FiberOg 0%

per container Trans Fat 0.5 Total Sugars 149

Serving size  Cpolesterol 1 2% ol 13g Added Sugers 26°%

13 cup (S560) < -.“ rol 1o 2 z
200mg 9% Proteln 5

Calories " " " "

por sarving D0 Vitamin D 0% + Caleium 6% - Iron 8% « Polassiumn 10%

Linear Display for Small or Intermediate-Sized Packages

21 CFR 101800 13)(ii) (AN S

Mutrition Facts Sswings: 12, Serv. size: 1 mint (2g),

amount per sarving: Calories 5, Total Fat og (0% 0w, S& Fat 0g (0% DV,

Trans Fal g, ©holest. Omg (0% DV). Sodlum 0mg (0% DV), Total Carb. 2g (1% OV),
Fiber 0y (0P DV), Total Sugars 2y (Incl. 3g Added Sugars, 4% DV), Proteln Og

WiL D (3% DV), Calelun (0% DV), kron (0% DV), Potes. (B% DV)




CASI PARTICOLARI

ASSORTMENT PACK

Nutrition Facts _teuosssmseoaues® FROOT LOOPS® APPLE JACKS® RICE KRISPIES® mm-u ‘CORN POPS®.
9 3 3
LML p— _“"' _"”' _ _‘"" —
Calories 120 Calories 100 Calories 100 Calories 100 Calories 130 Calories 100
wov wov wov
T — R T falig 1% Tl 7 1% Tolrfal %
SaraledFally 0% _SawratedFatlg 0% Salmaheﬂfawg 3% SawraledFallg 0% _SavraledFatly 0% _SawraledFaily 0%
Ters ity Tarse sty Tars T
Cholesterol 0mg 0% Cholesterol0ng 0% CholesterolOmg 0% Cholesterolong 0% Cholesterol 0mg 0% Cholesterol 0g. %
Sodium 70mg % fium 1 %  Sodium 140mg. 6% 5
Total Carb. 30 11% Total Carb. 24 9% Total Carb. 249 9% Total Carb. 229 8% Total Carb. 3l 1i% Total Carb. 9%
Dietary Foer<lg 3% _Dietary Fiber: S% _Dietary Fiber fg 5% _ Dietary Fiber 0% DietaryFberdg  13% _Dietary Fiber! 0%
To S 2y o ToSugssy TS Soube o Iy o Sy
el 129 Addeq 2% ncl 89 Added 16% nc 59 Added Sugars 18% ncl. 39 Added 6% Insoluble Fiber 39 16%
Protein 1g Protein2g Protein ig Protein2g “Total Sugars 89 Protein ig
Vitamin D 1.7meg 8% Vitamin D 1. 6% Vitamin D 1.3meg 6% Vitamin D 1. 8% ML A0 9% Vitamin D 1. 6%
CacumOng % ClciumOng 0% CacumOng 0% CacumOng O O e CalciomOTg %
fen: T g W fonding % o T Jumd T o w
Potassium 30mg Potassium 40mg 0% Potassium 40mg_ 0% Potassium 20mg 0% Calcium Omg_ 0% Potassium 20mg. 0%
Thann Taamnc W Thann T Tham W o thing % Thann W
Al Thanin % Rbolew W Reoew T PoassunSong 7% Al W
Nacn Ribofavin 0% Ncin 0% Nacin 5% Foale2tmogOFE  60% Niacin 0%
ViaminBg 1 Mmm 10%  Vitamin Bg. 10% Vitamin B 15% _(145meglolic acid) Vitamin Bg. 10%
* The % DalyVabe (V)i yoshow ok Folale 100mog OFE 2 uwomeg ViaminBs. 0% FoaleSsmegDFE  10% Folale 12meg OFE  30% Folale SOmcg OFE__ 10%
;m;m‘ = mh Mh\mmﬂr r‘aaussmnre 0% __(30mog ol acid) (70meg ol acid) (30meg olc acid)
% _(3megfolic acid) Viamin Bz 0% Viamin 8o % Vilamin 812 0%
Vitamin Br2

Nutrition Facts
10 servings per container
Serving size 1/10 package

(43g mix)

Per 1/10 s
pkgmix | prepared

Calories 160 260
DI [

Total Fat 1.5" % 18%

Safurated Fat 1 % 13%

Tans Pl 0y

Cholesteral Omg 0%

Sodium 310mg 13%

Total Carbohyarate 35 13%

DelayFler Oy 0%

Toal Sugars 1%

I Added Sugas 19 38%

Proten 2

Calcum 100mg %

Iron 0.9mg

Nolasignirmnisnumemmmnv

and potassium
* Amount i mkplqmd
WWWHﬂ%mmmﬁm

chuesterc, 330mg sodum, 33 potein, 110mg
calcium, and 1.1mg iron.

** The % Dasly Value (V) tells you how much &
‘nutrient in a serving of food contributes toa
dailydet. 2000 calories a day is used for
general nutribon adhice

CAKE MIX




Come calcolo i valori nutrizionali?

Analisi di laboratorio

E’ preferibile avvalersi
di laboratori che usino
il metodo AOAC o

equivalenti

Calcolo da valori di letteratura

-----

T - L
e e =
=
—— T
s o
ar3: -t gece dall BTTUTD
L A7 TOHE 790 2l 1

Esistono data base approvati
dalla FDA, ma possono
essere utilizzati anche altri
purche di riconosciuto valore
scientifico

E’ sempre 'azienda responsabile dei dati in etichetta
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DEPARTMENT OF THE TREASURY

Alcohol and Tobacco Tax and Trade Bureau

R/

Pronucep anp BotTien By

g/ng( HTHOUSE VINTNERS

= Kincston, NY

GOVERNMENT WARNING: (1) ACCORDING
TO THE SURGEON GENERAL. WOMEN SHOULD
NOT DRINK ALCOHOLIC BEVERAGES DURING
PREGNANCY BECAUSE OF THE RISK OF BIRTH

Alcohol Percent by Volume

Serving Size

Wine Distilled Spirits Malt Beverages

1.5 fl oz (44 ml), or
50 ml for 50 mi
containers of
distilled spirits

2.5l oz (74 ml)
5 fl oz (148 ml)
12 fl 0z (355 ml)

Above 24% Above 24%

Above 16 to 24%
7 to 16%

Above 16 to 24%
Above 7 to 16%

Above 16 to 24%
Above 7 to16%

Not more than 7% | Not more than 7%

LIGHTH OUSE

S]‘ u H M c H A S E ﬂ . I Nutrient TTB Official Method Reference Methods*
([, T SSD:TM:102 AOAC 982.10 (distilled
yay Alcohol (distillation/densitometr liquors) AOAC 983.12
Chardonnay ! y) (liqueurs)
Sl == Jﬁ Calori SSD:TM:408 AOAC 971.10 (beer) AOAC
= houd alories (calculation) 979.07 (wines)
> SSD:TM:404 (by AOAC 979.06 (beer) AOAC
T Carbohydrates difference) 985.10 (wines)
Protein SSD:TM:515 (Kjeldahl) AOAC 920.53 (beer)
*Access to AOAC methods is available from AOAC INTERNATIONAL.
Serving Facts .
Serving Size g 5fl oz (148 ml) S 1 F t ) Se rvi ng FaCtS
Serwngs Per Container 5 e NI n g aC S Serving Size 5floz (148 ml)
Amount Per Serving Serving Size 5floz (148 ml) | |leservings Per Container 43/4
Alcohol by volume 14% 'uewm ot Contaner - - Alcohol by volume s ?;r":o A B*Ioznulzz
fl oz of alcohol 07 Amount Per Serving
Calories 20 Calories 120 fl _oz of alcohol 0.6 29
Calories 139 660
Carbohydrate 39 Carbohydrate 3g Carbohydrate 14g 679
Fat 0g Fat 09| [Fat 0g 0g
Protein Og Protein 09 | [Protein Og 0g




Esenzioni Nutrition Facts -21 CFR 101.9(j)

v'Vendita diretta o Piccoli produttori (small business: fatturato < $ 500,000/anno di cui
vendita alimenti < $ 50,000/anno)

v'Aziende con media di 100 addetti a tempo pieno e con meno di 100,000 unita di
prodotto venduto in USA all’anno; invio a FDA di dichiarazione annuale; in presenza di
claims non é possibile usufruire di quest’esenzione
v'Ristorazione (compreso take-away)

v'Prodotti panetteria, confetteria venduti sfusi
v'Alimenti senza apporto nutrizionale (es. foglie di té, caffé e té istantanei non
zuccherati, verdure disidratate tipo condimento, estratti di aromi e coloranti alimentari.)
v'Bevande alcoliche ( > 7 %vol)

v'Alimenti in piccole confezioni che hanno una superficie totale disponibile in etichetta
inferiore a 12 pollici quadrati (12 square inch), a condizione che le etichette di questi
alimenti non riportino indicazioni nutrizionali o altre informazioni nutrizionali in etichetta o
nella pubblicita




Campioni alimenti per esposizioni, fiere e
per contatti con distributori

v"Non obbligatoria lingua inglese

v'"Non necessaria conformita etichettatura USA

v'Obbligo documentazione

v'Obbligo comunicazione autorita USA

v'Indicazione “Sample — not for sale” sulla fattura e sulla confezione
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PART 101 - FOOD LABELING

] Go to Dat
S et Authority: 15 U.5.C. 1453, 1454, 1455; 21 U.S.C. 321, 331, 342, 343, 348, 371; 42 U.S.C. 243, 264, 271.

‘; Compare Source: 42 FR 14308, Mar. 15, 1977, unless otherwise noted.
t Dates
Q Search

Editorial Note: Nomenclature changes to part 101 appear at 63 FR 14035, Mar. 24, 1998, 66 FR
17358, Mar. 30,2001, 66 FR 56035, Nov. 6, 2001, and 81 FR 49895, July 29, 2016.

Subscribe
Subpart A - General Provisions

B‘ Share
§ 101.1 Principal display panel of package form food.
F’“.b?iﬂh'ad The term principal display panel as it applies to food in package form and as used in this part, means the d
Edition part of a label that is most likely to be displayed, presented, shown, or examined under customary
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LABORATORIO CHIMICO
CAMERA DICOMMERCIO TORINO

Laboratorio Chimico Camera di Commercio di Torino
Via Ventimiglia, 165 — Torino
www.lab-to.camcom.it



