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QUESTI ONS AND ANSVERS - NUTRI TI ON
LABELI NG OF MEAT AND POULTRY PRODUCTS
l. PURPCSE

This directive provides an attachnment of commonly asked
guestions and answers in response to the final rule titled
"Nutrition Labeling of Meat and Poultry Products" which was
published in the Federal Register on January 6, 1993. The final
rule is effective on July 6, 1994. This is the first set of
guestions and answers on this subject and covers the nandatory
and voluntary prograns, exenptions, nutrients, and formats.
Addi ti onal questions and answers on serving sizes, nutrient
content clains, and conpliance and database issues will follow

1, [ RESERVED]
1. [ RESERVED]
|V, REFERENCES

MPI Regul ations, Sections 317.3, 320.1, 381.175, and 381. 4;
FDA Regul ations, 21 CFR 101;

FSIS Directive 7220.1, Rev. 2, Arend. 13, Policy Menoranda,
dated 1/27/93; and

FSI'S Notice 4-93, dated 2/9/93.

V. PQOLI CY

It is FSIS s policy to provide additional information whenever a
conpl ex and/or significant regulation is published. The
nutrition | abeling regulations substantially affect the manner
in which nost neat and poultry products are |abeled. The
attached set of questions and answers is issued to assi st

manuf acturers of these products to neet the requirenents of the
regul ations and to dissemnate information to other interested
parties.

John W M Cut cheon
Deputy Adm ni strator
Regul at ory Prograns

At t achnent

QUESTI ONS AND ANSWERS ON NUTRI TI ON LABELI NG



O MEAT AND POULTRY PRODUCTS

MANDATORY AND VOLUNTARY PROCGRANMS

Question: Does the inplenentation date of July 6
1994, require that all product produced on and after
that date conply with the regul ations, or does it
require that all product in the market on and after
that date conply?

Answer: Neither. Conpliance wth the inplenentation
date is not defined in terns of the tine at which
product is manufactured or shipped into commerce. It
is defined as the tinme at which product is | abeled so
that | abels applied to products on and after July 6,
1994, nust conformto the requirenents of the
regul ati ons.

Question: In the case of donestic product, who has the
responsibility for ensuring that product is properly

| abel ed, e.g., the producing establishnent whose nunber
appears on the | abel; the conpany |listed on the address
line on a label; a firmwhich co-packs for a different
firm or, a firmwhich repacks product originated at
anot her conpany?

Answer: The official, inspected establishnment whose
nunber appears on the | abel is responsible for properly
| abeling the product. However, multi-plant conpanies
may naintain the records supporting the | abels at the
headquarter's office fromwhich the | abels are often
gener at ed.

Question: Howis inported product affected by the
regul ati ons?

Answer: Inported product is subject to the identical
requi rements as donestic product.

Question: In the case of inported product, is the
exporter or the inporter responsible for ensuring that
the product is properly | abel ed?

Answer: The foreign facilities permtted to export to
the U S. and producing the product are responsible for
proper |abeling unless the inporter reprocesses or
repackages the product under official inspection,

wher eupon the inporter becones responsible.

Question: How should information be presented on
nutrition | abel s between January 6, 1993 and July 6,
19947



Answer: The nutrition information may be presented in
format and content to conformeither to the new

regul ations or to existing policy. A conbination of
the two approaches is not allowed. [The inclusion of
thiamn, riboflavin, and niacin is now optional under
bot h approaches. |

Question: Do previously approved | abels need to be
resubmtted for prior |abel approval if only a
nutrition panel is added to the label and it is not
part of the principal display panel?

Answer: Yes. See the answer to the follow ng
guestion.

Question: Wat wll be the approval process during the
interimperiod for labels with nutrition information?

Answer: The only change to the process is that the
requi rement for subm ssion of analytical data at tine
of | abel approval and need for a Nutrition Labeling
Verification procedure or Partial Quality Control
programare renoved. Oficial establishnents are
encouraged to submt one | abel application for a
product produced in nultiple plants under the sane
owner shi p when the products have identica
formul ati ons, although package sizes may vary and each
| abel nust bear the appropriate establishnment nunber
before use. Oficial establishnments using | abels for
products of identical formulation that represent
different brand nanmes nmay al so submt one | abel
application for approval with a separate witten
request listing each such | abel, date of previous
approval , and approval nunber for each. Further
details on procedures are contained in FSI'S Notice 4-93
dated 2/9/93.

Question: Does FSIS have official |abel approval
services for products of foreign countries being
exported to the U S and, if not, where can conpani es
get their |abels checked?

Answer: Al such | abels nust be prior approved by the
Food Labeling D vision, Regulatory Prograns.

Question: |Is ground beef only containing beef a
processed product and subject to nandatory | abeling or
is it considered a single-ingredient beef cut?

Answer: Gound beef, which is not seasoned, is a
single-ingredient, raw product falling under the
voluntary | abeling program Any product which does not
require ingredient |abeling and which is not subjected
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to a processing procedure that would significantly
alter nutrient content, such as thermal processing,
qualifies for the voluntary |abeling category even when
t he product has been subjected to nechanical treatnents
such as slicing and choppi ng.

Question: The regulations state that
single-ingredient, raw products under the voluntary
program i ncl ude those that have been previously
frozen. Does this nean that products sold frozen, as
opposed to thawed, are under the mandatory | abeling
pr ogr an?

Answer: No. Both frozen and previously frozen
products are under the voluntary program FSIS does
not believe that freezing is a processing procedure
that would significantly alter nutrient content.

Question: Under the guidelines for the voluntary
program the regulations refer to a retailer providing
information on | abels of single-ingredient, raw
products without referring to a manufacturer. Does
this mean that FSI'S nmakes a distinction between these
products when packed and | abel ed at official
establishments and at the retail |evel?

Answer: No. The term"retailer"” as used in this
context includes a manufacturer. FSI'S nmakes no

di stinction between these products when packed and

| abel ed at official establishnents, as is typical of
poul try products, and those packed and | abel ed at
retail, as generally occurs with nost neat products.
The site where the product is packed and | abel ed has no
rel evance to its inclusion in or exclusion fromthe

vol untary program

Question: Can a claimbe nade on a shi ppi ng contai ner,
e.g., "our low fat chicken breast,” without nutrition
| abel i ng t he shipping container?

Answer: Yes. However, the packaged product within the
shi ppi ng contai ner nust be nutrition | abel ed because a
claimis nmade about the product.

Question: If anutrition claimis nmade on a product
destined for food service, e.g., a case of 8-piece
hans, can the nutritional information be printed on an
informational insert for placenent in the case with the
pr oduct ?

Answer: Yes. The insert is considered to be |abeling
and is an appropriate vehicle for transmtting the
nutrition information for products destined for food
servi ce.
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Question: Wuld you |abel a cured hamthat cones with
a gl aze package wth one or two | abel s?

Answer: Either is acceptable. The entire packaged
product is an assortnment of foods presented to be
consuned together, and the nutrient content may be
expressed for each individual product or for the entire
package contents. |If nutrient profiles are given for
each product on the outer container of the entire
packaged product, they may be presented in two col ums
in the sanme "Nutrition Facts" display. The profile for
t he conbi nati on of ham plus gl aze could be given
additionally in a separate "Nutrition Facts" display or
as the sole display on the outer container. The
reference anount customarily consunmed (RACC) for the
conbi nation is the sumof the RACCs for the ham (85 Q)
and the glaze (anmount to nmake 1/4 cup if not prepared
for use).

Question: |If a package contains a single-ingredient,
raw product, e.g., a turkey breast, as well as a gravy
packet, is the product under the nmandatory program and
how shoul d it be | abel ed?

Answer: The product represents two separately packaged
foods that are packaged and presented to be consuned

t oget her and, as such, is under the mandatory program
As with the preceding ham and gl aze exanple, the

manuf acturer has the option to | abel each food
individually or the entire contents of the package. |If
the raw turkey breast is labeled individually, it would
be | abel ed "as packaged,” i.e., raw, in this case, and
may al so be | abel ed "as consuned,” i.e., cooked. Al so,
the nutrient profile for the gravy mx nust be given
for the dry mx and may be shown optionally on an "as
prepared," i.e., reconstituted, basis. If the
manuf act urer chooses to | abel the conbination in a
"Nutrition Facts" panel on the outer container of the
entire package, one columm woul d be used to show a
single set of values for the raw breast and dry gravy
m X, and a second col umm coul d be used to show a single
set of values for the cooked breast with prepared

gravy.

Question: Wat are the definitions of "as packaged,"
"as consuned,"” and "as prepared"?

Answer: "As packaged" refers to the state of the
product as it is marketed for purchase. "As consuned”
and "as prepared” are synonynous terns, but FSIS
applies "as consuned" to raw neat and poul try products
(i.e., those that are purchased ready-to-cook) after

t hey have been cooked. FSIS uses "as prepared" to
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descri be foods sold fully cooked or that require only
m ni mal preparation (i.e., those that are ready-to-eat
or heat-and-serve) after they have been prepared for
consunption, e.g., condensed soup or dry gravy mx that
has been reconstituted.

Question: Can manufacturers | abel packages of whol e
turkeys wi thout including the neck and giblets in the
nutrition profile when the products are basted and fal
under the nmandatory progran?

Answer: Yes. FSIS believes consuners frequently do
not consune these itens or eat themas part of the
whol e bird. Because the neck and giblets are tissues in
t he package, a footnote should be used to indicate that
val ues exclude neck and giblets when this is the

case.

Question: If arecipe is placed on the | abel of a
product, does the nutritional profile of the recipe
have to be included on the | abel ?

Answer: No. Such information would not be included in
the nutrition panel except when a product is commonly
conbined with other ingredients before eating, such as
dry soup mx prepared with mlKk.

Question: Are labels for gane neat slaughtered and
processed under voluntary inspection and receiving
either the Federal Triangle Brand or an official State
Meat | nspection Program brand subject to FSIS or FDA
requirenments for nutrition | abeling and exenptions?

Answer: FDA is responsible for the regulation of al
meats not covered by USDA under the Federal Meat and
Poul try Products I nspection Acts and has determ ned
that | abeling of gane neats (e.g., deer, bison, rabbit,
wild turkey, or ostrich) is mandatory. The products
are subject to FDA requirenents for nutrition |abeling
and exenptions regardl ess of receiving treatnent as
descri bed above.

Question: Wat are the | abeling requirenents for
product consisting of primarily gane neat, but
containing nore than three percent raw neat from
anenabl e speci es?

Answer: The product is subject to FSIS requirenents
for the mandatory | abeling program

Question: Wen are point-of-purchase (p-o-p) nmaterials
consi dered | abel i ng?

Answer: They are | abeling when they acconpany the



product for display at the point of purchase or the
manuf act urer causes themto be present where the
product is sold.

22. Question: WII| p-o-p materials that are not considered
| abel i ng be used in neasuring significant participation
in the voluntary progranf
Answer: Yes. Labels applied to products and all p-o0-p
materials which neet the guidelines for the voluntary
programw || be used to neasure participation.
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23. Question: Wat requirenents of the mandatory | abeling

program nust be nmet by manufacturers of products
falling into the voluntary category if they elect to 1)
| abel the package, 2) use p-o-p material, 3) nmake a
nutrition claimon the label, or 4) nake a claimon the
p-o-p material ?

Answer: Al requirenments for nutrient content,
criteria for clains, and format nust be nmet except as
shown bel ow.

1) Label the package. Values nmay be decl ared "as
consuned" or "as packaged," nunber of servings per
contai ner need not be included, an optional second
colum may be used to present information on separable
| ean of neat and skinless poultry when the products in
t he package are neat cuts with external cover fat or
poultry cuts with skin on, and the sinplified fornmat
may be used since all food products in the voluntary
category neet its use criteria.

2) Use p-o-p material. Values nmay be decl ared "as
consunmed" or "as packaged;" values may be presented on
the basis of the RACC since there is no container;

val ues nust be declared for neat cuts with externa
cover fat and skin on poultry and may be decl ared
additionally for separable | ean of neat and poultry
flesh without skin; the presentation of nutrition
information as percent of Daily Values (DV) and listing
of Daily Reference Values (DRV) for two calorie levels
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is voluntary; and, format requirenents, e.g., graphic
el enents and columm | ayouts, are elimnated due to
[imted space in grocery stores, diversity of current
formats for these types of materials, and | ack of
information on effectiveness of any particular p-o-p
format over others.

3) Make a claimon the label. Sanme as 1 but clains can
not be made with reference to an optional second

col um.

4) Make a claimon the p-o-p material. Sanme as 2 but
the presentation of percent DVs for each nutrient is
required and clains can not be made with reference to
optional declarations.

Question: Can a food falli
program cat egory be | abel ed
packaged" ?

ng into the voluntary

g
both "as consuned" and "as

Answer: No. The final rule specifies that val ues be
decl ared either "as consuned" or "as packaged."

Question: Wen can dual declarations be nade?

Answer: Dual declarations can be nade to declare both
"as packaged" and "as consuned" or "as prepared" val ues
for products under the mandatory program to declare
both values for neat with cover fat and separable | ean
only or poultry with and wi thout skin for products
under the voluntary program to declare both values for
the serving size and 100 grans, 100 mlliliters, or one
ounce for products under both prograns; to declare both
val ues for the serving size and one unit of a product
ina multi-serving container where the serving size is
nore than one unit; and, to list separate decl arations
for Daily Val ues on foods purported to be for use both
by infants and children under 4 years of age.

Question: Can values representing nore than one
cooki ng procedure be shown in optional colums?

Answer: Yes. The criteria are only limted in that
the preparation and cooking instructions are clearly
st at ed.

EXEMPTI ONS
Question: If a product is produced and sold in the
sane state, i.e., not shipped in interstate conmerce,

is it exenpt fromthese regulations? |If a product is
shipped directly to a state from Canada or anot her
foreign country and sold only in that state, does it
becone exenpt ?

Answer: No to both questions. The only exenptions



fromthe regulations are those listed at 9 CFR sections
317.400 and 381. 500.

Question: Wuld it be useful for |abels of products
that are exenpt to carry a disclainmer such as "not
intended for retail sale" or "for further processing"?

Answer: It is up to the manufacturer to determne its
own exenption status, and such a statenent can not be
used to avoid conpliance with the regul ati ons.

Question: Under the small business exenption, are the
conpani es or the products exenpted?

Answer: The criteria for both are applied and neither
one alone can be used to qualify for an exenption.
First, the business nust have 500 or fewer enpl oyees,
which is the Small Business Admnistration's
definition. Second, the product nust be produced in

| ess than the all owed anmount, i.e., 250,000 or |ess
pounds fromJuly 1994 to July 1995; 175,000 or |ess
pounds fromJuly 1995 to July 1996; and, 100, 000 or

| ess pounds in each year after July 1996. If a

busi ness has 500 or fewer enployees, it does not have
to | abel product produced at 250,000 or |ess pounds
during the first year but does have to | abel product
produced in anmounts over 250,000 pounds. |[|f a business
has over 500 enpl oyees, it can not be exenpt based on
production and woul d have to | abel product produced at
250,000 or less pounds in the first year.

Question: Over what period of tine should the
cal culation for the anount of pounds produced be based?

Answer: FSIS intends to anmend the regulations to
clarify that the nost recent 2-year average of business
activity should be used.

Question: Wuld the tine frane run fromJuly to July?

Answer: No. It would be based on a conpany's usua
yearly business activity or fiscal reporting peri ods,
whi ch m ght differ anmong busi nesses.

Question: How is a business defined?

Answer: A business is a single-plant facility or

mul ti-plant conpany/firm The qualification for a

mul ti-plant conpany entails the total annual production
and total nunber of enployees for all facilities under
the nmulti-plant conpany, not for each individual
facility.

Question: Is a firmexenpt when it is a partially
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owned subsidiary of a multi-plant firmand woul d
ot herwi se qualify for exenption because it has |ess
t han 500 enpl oyees?

Answer: |f the parent conpany has a controlling
interest inthe firm i.e., the parent concern owns,
controls, or has power to control 50 percent or nore of
its voting stock, the firmis not exenpt. Affiliation
t hrough stock ownership is described nore fully in

13 CFR, Chapter 1, Small Business Adm nistration, at
section 121.401(e).

Question: In determning the 500 enpl oyee exenption
| evel , are the nunber of enployees on board during
seasonal peaks counted or are the nunber of enpl oyees
aver aged across seasons? How are part-tine enpl oyees
counted? Over what period of tinme should the

determ nati on be nade?

Answer: Follow ng the Small Business Admnistration's
gui del i nes, the nunber of enpl oyees, which includes
enpl oyees of domestic and foreign affiliates, would be
aver aged over the preceding conpleted 12 cal endar
months. Part-tine and tenporary enpl oyees are counted
as full-tinme enpl oyees over the sane period. See 13
CFR at sections 121.404 and 121. 407.

Question: Are contractors considered to be enpl oyees
of a busi ness?

Answer: I n certain circunstances enpl oyees of an

i ndependent contractor nmay be considered to be enpl oyed
on anot her basis. Exanples of such circunstances are
described in 13 CFR section 121. 404.

Question: Were firns have been in business | ess than
2 years or products have not been produced for 2 years,
how woul d t he exenption be determ ned?

Answer: FSIS intends to anmend the regulations to all ow
such firns to nmake reasonabl e estimates that the nunber
of enpl oyees and pounds of products will not exceed the
all oned | evel s on an annual basis.

Question: If a business qualifies for an exenption
but, during the course of future business activity,
| oses the exenption status, howlong will it have to

cone into conpliance with the regul ati ons?

Answer: The business will have one year in which to
conpl y.

Question: Is a product defined as one that is approved
on a single | abel request for the purpose of the small
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busi ness exenption?

Answer: No. The product is defined as a fornul ation,
exclusive of flavors which do not significantly alter
nutrient content, sold in any size package in commerce.

Question: Wat are exanples of flavors that m ght neet
t hese conditions?

Answer: Exanples are flavor extracts, food col ors,
many herbs, many spices and spice bl ends, and
dehydr at ed condi nent-type veget abl es when used at | ow

| evel s. However, not all flavors contain insignificant
anounts of required nutrients when used at |ow | evels,
e.g., paprika, red pepper, and chili powder.

Question: During the third year of inplenentation, if
a new product is produced in an anmount nearing 100, 000
pounds within 6 nonths, can the formul ati on be changed,
such as by substituting one vegetable for another, and
the second formulation qualify for the exenption?

Answer: No. The second fornulation would be viewed as
a replacenment or variation of the first product and
woul d reasonably be expected to be produced annual |y at
a 200, 000 pound | evel based on perfornmance of the
initial product.

Question: A conpany produces a ham product of a
particular fornulation and part is sold fully cooked
and part is sold uncooked. Are these hans considered
to be the sanme product because the ingredients are

i denti cal ?

Answer: No. The manufacturing process is part of the
formul ati on and these two products woul d have
significantly different nutrient profiles due to the
heat treatnment applied. These are two distinct

pr oduct s.

Question: A conpany produces a ham product and part is
destined to be sold at retail and part sold by the
conpany in gift packs which al so contain pancake m x
and syrup produced by a different conpany. For

pur poses of counting production of the ham product
towards a smal |l business exenption, would it be

consi dered as one product and who is responsible for

| abel i ng the pancake m x and syrup if the individual
foods are | abel ed as opposed to the entire contents of
the gift pack?

Answer: The ham product is a single product and the
first conpany selling the gift pack is responsible for
ensuring that the gift pack is properly |abel ed.



17.

18.

19.

20.

21.

Labeling of gift packs is flexible in that package
inserts may be used.

Question: If a conpany qualifies for the small
busi ness exenption based on nunber of enpl oyees and
produces a product sold at retail in less than the

al | oned poundage and to food service in over the
al | oned poundage, is the product sold at retail exenpt?

Answer: No. The food service and snall busi ness
exenption can not be conbi ned.

Question: |If a conpany qualifies for the small

busi ness exenption based on nunber of enpl oyees and
produces a product for food service at over allowed
anounts but sells part of the product at discount rates
toits own enployees, nust the product sold to the

enpl oyees be | abel ed?

Answer: Yes. Because the product is offered for sale
to the enpl oyees, that part of the product nust be
| abel ed.

Question: Does the small business exenption apply to
foreign firms exporting to the U.S. and on what basis -
total production of a product or only production for

t he export market?

Answer: Exenptions for foreign firnms are the sanme as
for US firms and would apply to total production.
The exenption size is a neasure of the firms ability
to nutrition label its products w thout undue econom c
hardship. The exenption for U S firns also is based
on total production including export mnarket.

Question: For product inported into the U S., does the
exporter or the inporter get the exenption?

Answer: The exporter would get the exenption unless
the inporter reprocesses or repackages the product
under official inspection.

Question: Wiat type of records need to be kept on
nunber of enpl oyees and product production to
substantiate a small business exenption, and will FSI'S
be mai ntai ning copies of any records for this

exenpti on?

Answer: It is up to each conpany to maintain records
adequate to support such an exenption. FSIS wll not
mai ntain copi es of these records but will review
conpany records on an ongoi ng basis as directed by
Regul at ory Prograns.
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22. Question: How w ll the small business exenption need

to be substantiated by forei gn manufacturers? WII
sone sort of certification or substantiation be
requi red of a manufacturer qualifying for exenption
when product cones into a port of entry w thout the
required | abeling so that the product will not be
det ai ned?

Answer: Qualification for a small business exenption
is aself certification and the product will not be
detained for lack of nutrition |abeling. Sone foreign
countries have expressed interest in certifying the
smal | business status of qualifying firns and FSI'S wi ||
check exenption status of foreign firns as directed by
FSI' S headquarters.

23. Question: Wit will be required of deli products,
i.e., products sold fromthe deli case and intended to
be sliced?

Answer: These products are exenpt unless they bear a
nutrition claimor nutrition informati on because they
are portioned at the store to the custoners’

speci fications and rew apped.

24. Question: |If the store does not slice the products but
sells themwhole or in chunks, are they still exenpt?
Answer: | f manufacturers have reasonabl e expectations

that their products will be sold under conditions where
they are portioned and packaged to the custoners'
specifications, as in a retail store deli, they are
exenpt. Ildentical bulk packaged products sol d through
whol esal e clubs and Iike outlets, where they are not
general ly portioned and packaged to custoner
specifications, are not exenpt.

25. Question: Are itens exenpt that are tray-packed at a
pl ant versus a supermarket and intended to be sold in
the deli departnment as ready-to-consune?
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Answer : No.

Question: Does the definition of processing as it
pertains to retail outlets include repackagi ng of food
sold in bul k packages into retail size packages at the
store |l evel ?

Answer: Yes. For exanple, a 25-pound package of hot
dogs that will be repackaged at retail would not have
to be nutrition | abeled unless a nutrition claimwas
made or nutrition information was provi ded. However,
if the bul k package will be sold directly to consuners,
such as through a whol esale club, it would have to be
nutrition | abel ed.

Question: If a product with a nutrition claimin the
brand nane is sold in chubs intended for slicing in a
supermarket deli where it will be displayed or pronoted
by brand nanme, how can the nutrition information be
conveyed by the retailer?

Answer: The manufacturer would be required to
nutrition | abel the chubs. Since the retailer would

al so be making a nutrition claimby virtue of using the
brand nane, he needs to provide either |abels or

| abel i ng consistent wth the requirenents of the
regulations to supply the nutrition information to
custoners. Wile not required to do so, the

manuf acturer could provide these as a courtesy to the
retailer.

Question: Does FSIS recognize FDA's "less than 12
square inch" package size exenption policy or only the
"40 or | ess square inch" policy?

Answer: FSI S exenpts products weighing | ess than 1/2
ounce net weight wi thout qualification. FSI'S does not
exenpt products whose | abel s have 40 or |ess square

i nches of avail abl e space but allows use of a nodified
format to present the information. FSIS did not
recogni ze the "less than 12 square inch" policy that
allows a |l abel to carry an address or tel ephone nunber
consuners can use to obtain nutrition information not
required to appear on the | abel. However, FSIS is
considering anending its regulations to nake this

all onance. This option could not be used to neet the
requi rements of the regulations until it becane

final.

NUTRI ENTS

Question: Wat is the order of appearance of the
optional vitamns and m neral s?



Answer: Optional vitamns and mnerals are listed
after the four underlined mandatory nutrients in the
followng order: Vitamn A vitamn C calcium iron,
vitamn D, vitamn E, thiamn, riboflavin, niacin,
vitamn B6, folate, vitamn Bl12, biotin, pantothenic
aci d, phosphorus, iodine, nmagnesium zinc, and copper.

Question: Mist International Units (1U) be used in
calculating a Reference Daily Intake (RD) for vitamn
A and how are Retinol Equivalents (RE) converted to | U?

Answer: The RDI for vitamn A for foods for adults and
children over 4 years of age is set at 5,000 |IU and
assunmes 2,500 IU as retinol and 2,500 IU as

Bet a-carotene. The 5,000 11U allowance value is
equivalent to 1,000 RE. Wen nmeasuring the vitamn A
activity of individual foods, the foll ow ng conversions
are used: One IUis equivalent to 0.3 mcrogram (ntg)
of retinol, 0.6 ncg of Beta-carotene, or 1.2 ntg of
other provitamn A carotenoids; one RE is equivalent to
1 ncg of retinol, 6 ncg of Beta-carotene, or 12 ntg of
ot her provitamn A carotenoids; and, one RE equals 3.33
U of retinol or 10 IU of Beta-carotene or other

car ot enoi ds.

Question: Wat Daily Reference Values (DRVs) and RD s
are established for protein for the purpose of listing
protein as a percent of Daily Value (percent DV)?

Answer: The DRV for protein for adults and children 4
or nore years of age is 50 grans. The RDIs for protein
for children less than 4 years of age, infants,

pregnant wonen, and |actating wonen are established at
16 grans, 14 grans, 60 grans, and 65 grans,
respectively.

Question: Can protein be expressed as percent DV on foods
for adults and children over 4 and how should it be
cal cul at ed?

Answer: The percent DV for protein nust be listed for
t hese foods when a claimis nade about protein, and it
may al so be presented voluntarily. Wen proteinis
listed as a percent of the 50 gram DRV and expressed as
percent DV, the actual anount of protein in grans per
serving is first corrected by nmultiplying the anmount by
its amno acid score corrected for protein
digestibility before dividing by 50 grans and
converting to percent.

Question: WII the values for the RDIs for adults and
children over 4 years of age, which are the sane as the
U S. RDAs established in 1973, be changed in the near
future?



Answer: Under the provisions of the D etary Suppl ement
Act of 1992, FDA may propose after Decenber 31, 1993
new val ues for these RDI's, establish RDIs for new
nutrients for this group, and establish RDis for other
specific groups for which | abel reference values are
not codified now FSI'S can not specul ate further on
actions FDA may take in this area.

Question: Does total carbohydrate include dietary
fiber?

Answer: Yes. Total dietary fiber nust also be listed
separately as a subconponent under total carbohydrate.

Question: Does total fat, which is defined as total
lipid fatty acids expressed as triglycerides, include
chol esterol ?

Answer : No.

Question: Wen grans of saturated, nonounsaturated,
and pol yunsaturated fat are calculated for listing on
the nutrition panel, howis the glycerol conponent of
fat dealt with in determ ning anounts of specific fatty
aci ds?

Answer: Val ues are expressed as free fatty acids and
the glycerol portion is not included in the gram anount
per serving. |If the fatty acids are measured as their
esters, the ester weight of a fatty acid is converted
to the fatty acid weight using conversion factors based
on the nol ecul ar weights of the individual esters and
corresponding free fatty aci ds.

Question: Should the sum of saturated,
nmonounsat urat ed, and pol yunsaturated fatty aci ds equal
the total fat content?

Answer: No. The sumof the fatty acids is |ower than
the weight of total fat by the weight of trans fatty
acids, glycerol, and other non-fatty acid conponents of
structural lipids that are not triglycerides.

FORVATS
Question: Wen can the FSIS sinplified format be used?

Answer: The sinplified format, which FSIS fornerly
cal l ed abbrevi ated, nmay be used when one or nore
required nutrient other than a core nutrient (calories,
total fat, sodium total carbohydrate, or protein) is
present in an insignificant anmount. The insignificant
nutrient(s) may be omtted fromthe vertical columm in



the display area, provided a statenent "Not a
significant source of ." appears on the
nutrition panel with the blank space containing the
nane(s) of the insignificant nutrient(s).

Question: Wat are insignificant anounts of nutrients?

Answer: These are anounts that are permtted to be
shown as zero on the nutrition panel, e.g., less than 5
calories, except that for total carbohydrate, protein,
and dietary fiber, the amount is less than 1 gram A
techni cal amendnent will be nmade to indicate that an

i nsignificant anount of sugars is also less than 1
gram

Question: If only one core nutrient out of the 14
required nutrients were present in an insignificant
anount, could a sinplified format be used and how woul d
that core nutrient be |isted?

Answer: The sinplified format could not be used. The
core nutrient would be listed in the vertical colum as
zero unless it were total carbohydrate or protein in an
amount between 0.5 gramup to but not including 1 gram
in which case it could be listed either as 1 gramor
with a statenent "Contains less than 1 gram' or "less
than 1 grant next to the nane of the nutrient.

Question: If a product qualifies to use the sinplified
format, but the conpany wants to list a voluntary
nutrient or make a claimabout a required or voluntary
nutrient, can it still use the sinplified format?

Answer: Yes. The manufacturer only needs to add the
voluntary nutrient at its appropriate display position.

Question: |Is the entire footnote used with the
standard format, which lists DRVs as Daily Val ues for
2,000 and 2,500 calorie diets and the caloric
conversion information, required to be used on the
simplified format and the nodified format for

i nternedi ate sized packages with 40 or |ess square

i nches of avail abl e space?

Answer: No. The footnote can be shortened to include
only the statenent "Percent Daily Values are based on a
2,000 calorie diet." If the termDaily Value is not
spell ed out in the heading but abbreviated as "DV," a
statenent to the effect that "DV' represents Daily

Val ue i s required.

Question: If a product qualifies to use the sinplified
format but the manufacturer elects to list the
insignificant level nutrient(s) as zero in the vertical



10.

colum as opposed to showing it by nanme in the
statenment at the bottom of the panel, can the footnote
still be shortened?

Answer : Yes.

Question: Wat is the prinmary difference between the
FSIS sinplified format and FDA's sinplified format and
why didn't FSIS elect to use the FDA sinplified format?

Answer: FDA's sinplified format differs in that it can
only be used with foods for adults and children over 4
years when the foods contain insignificant amounts of 7
or nore of 13 required nutrients (calories fromfat are
excluded). FSIS does not use this criterion because
virtually all meat and poultry products, including
nmuscl e neats, would fail to neet it and be precl uded
fromusing the format. Both sinplified formats al |l ow
for optional inclusion of the footnote with the DRVs
for two or nore calorie levels and the caloric
conversi on information.

Question: The nutrition panel of a product that
qualifies to use FDA's sinplified format and neither
contains added vitamns or mnerals nor declares
voluntary nutrients does not have to include non-core
required nutrients present in insignificant anounts in
the display area or by nane in the statenent "Not a
significant source of " at the bottomof the
panel . Does FSIS have the sane provision?

Answer: No. Wien using the FSIS sinplified fornat,
non-core required nutrients nmust be listed either in
the display area or by nane in the statenent.

Question: Can nutrients be listed as zero at the
bottom of the panel instead of using the wording "not a
significant source of" in order to save space?

Answer : No.

Question: Wat is the difference between FDA s
shortened format and the FSIS sinplified format?

Answer: FDA' s shortened format allows for |isting of
any non-core nutrient present in insignificant anounts
to be shown at the bottom of the panel in the statenent
"Not a significant source of " regardl ess of
the nunber of nutrients present in insignificant |evels
and the footnote with the DRVs and cal ori c conversi ons
may not be dropped. FSIS allows the sane listing inits
sinplified format but the footnote may be dropped.



DOCUNMVENT:
07/ 29/ 93

7260. 1

OPl: RP/PAD

PART 4 OF 6
QUESTI ONS AND ANSWERS - NUTRI TI ON
LABELI NG OF MEAT AND POULTRY PRODUCTS
11. Question: Is a break in the vertical alignnment allowed

12.

13.

14.

15.

with the standard format?

Answer: Yes. One break is always all owed wherein the
footnote may be placed to right side of the panel;
however, there can be no intervening information.

Question: Wen can tabular and linear (string)
di spl ays be used?

Answer: Use of both of these displays is restricted to
products with 40 or | ess square inches of |abeling
space. The tabul ar display nmay be used only when the
package shape and size can not accommobdate a col umm

di splay on any | abel panel. The linear display may be
used only if the tabular display does not fit on the

| abel .

Question: Can a tabul ar display be used when the | abel
has space for the long format but it wll wap around
t he product and m ght be inconvenient to read?

Answer: On a case-by-case basis, FSIS will consider
allow ng the tabul ar display for packages |arger than
40 square inches that have a surface area which

precl udes the presentation of the full nutrition |abel.

Question: Wen will an exanple of a linear display be
avai | abl e?

Answer: Exanpl es of linear displays are under review
by FDA and FSIS at this tine, but this review does not
preclude use of a linear display. A sanple string for
a nutrient with a subconponent m ght read as foll ows:
13 g Total Fat is 20 percent DV (5 g of Sat Fat is
25 percent DV) with the footnote follow ng the
conpleted string for all nutrients. Since thisis a
nodified format, the full footnote is not required.

Question: Are abbreviations for other than Daily Val ue
al | oned?



16.

17.

18.

19.

Answer: Yes. Seven abbreviations are allowed on
tabul ar and |inear displays as follows: Serving size -
Serv. size; Servings per container - Servings; Calories
fromfat - Fat cal; Saturated fat - Sat fat;

Chol esterol - Cholest; Total carbohydrate - Total carb;
Detary fiber - Fiber. The abbreviations for the
nutrients, which are those whose nanes exceed 10
characters, may be used in the footnote with Daily

Val ues for 2,000 and 2,500 cal orie diets.

Question: Can the product nane be place within the
nutrition panel ?

Answer: No. The nane can be placed just above the
box.

Question: Wen using a dual declaration, such as for a
condensed soup and its prepared form can the actual
guantitative anounts be listed for the prepared forn?

Answer: Yes. The additional quantitative anmounts can
be given i medi ately adjacent to the required
gquantitative information for the product described in
the first colum or the anounts can be given in a

f oot not e.

Question: Wen less than 0.5 gramof dietary fiber or
saturated fat is present in a serving of a product, the
amounts woul d be shown as zero on the | abel. However
when the percent DV is cal cul ated based on an actua
unrounded fiber or saturated fat content of 0.2 grans
per serving, the calculation yields 1 percent. WII
consuners be confused to see a gramwei ght of zero in
conjunction with 1 percent DV for the same nutrient and
shoul d the percent DV be expressed as zero in these
cases?

Answer: The regul ations do not contain a proviso that
percent DV shoul d be expressed as zero when roundi ng of
gquantitative information results in a value of zero.
FSIS is considering anending the regul ations to avoid
this situation.

Question: Wen percent DVs for protein and potassi um
are included on the nutrition panel on foods for adults
and children over 4 years, where is the DRV information
pl aced?

Answer: Protein should be listed in the footnote under
dietary fiber with the DRV inserted on the sane line in
the nunmeric colums. The DRV for protein is based on
10 percent of calories as protein, which equates to 50
grans for a 2,000 calorie diet and 65 grans (62.5
rounded up to 65) for a 2,500 calorie diet. Simlarly,



20.

21.

22.

pot assiumwoul d be listed in the footnote under
sodium The DRV for potassiumis 3,500 mlligrans for
both the 2,000 and 2,500 calorie diets.

Question: The percent DV colum and the footnote with
DRV and cal orie conversion informati on may not be

i ncluded on foods for children | ess than 4 years of

age, except that listing of the percent DV for protein
isrequired if the protein quality neets certain

m ni mal requirenents. The regul ations do not contain a
provision for placenent of the percent DV for protein
Should it appear in the upper or |ower panel?

Answer: The regul ations will be anended to accommodat e
the percent DV listing for protein

Question: Were should the nutrition information be
pl aced on the | abel ?

Answer: The nutrition information can appear on the
principle display panel or on the information panel,
which is the first usable surface, i.e., excluding
those with folded flaps, tear strips, etc., to the
right of the principal display panel. On internediate
si zed packages with 40 or |ess square inches of
avai | abl e space, the informati on nmay appear on any

| abel panel.

Question: Wat is contained on the information panel
and what are the |ocation requirenents, e.g., right
side, left side, or in conjunction with the ingredi ent
statenment or signature line, for the nutrition

i nformation?

Answer: The information panel may contain nandatory
information including nutrition information, the
ingredients statenent, and the firm s nanme and address
and, on cylindrical cans, the inspection | egend and
nunber. Policy Meno 007, Information Panel, specifies
that, when a surface is |larger than needed to
accommodat e the mandatory information, it should be

| ocated in one place w thout intervening non-nandatory
information, e.g., UPC codes, recipes, etc., and on the
left side of the surface. It may be positioned near
the top, mddle, or bottom but all nmandatory

i nformati on nust appear together. This Policy Meno
will be rescinded on July 6, 1994 because FSI S recei ved
nunmer ous requests to renove these requirenents to allow
flexibility in placenent of the information. FSIS
bel i eves that the mandatory information need only be
placed to read in the sane direction and be generally
in the sane proximty anywhere on the usable surface

ar ea.
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24.

25.

26.

27.

28.

Question: Can nutrition |labeling be included on a

mul ti-layer |abel or as a foldout or panphlet attached
to the primary | abel for products under the nandatory
pr ogr an?

Answer: Yes. However, the mandatory information nust
be visible to the consuner.

Question: Wat is the status of a product that has

al ways used a label that is too small to accommodate a
nutrition label, i.e., a 2" X 2" tag attached to a
stick of dry sausage which may wei gh anywhere from 0. 75
to 10 pounds?

Answer: Use of tag | abels that can not accommodate the
mandat ory i nformati on woul d not be consi dered
acceptabl e for containers that have avail able surface
space to carry the required information.

Question: Wat does FSIS consider to be the surface
area avail able to bear |abeling?

Answer: The surface area available to bear |abeling
includes all the surface area of the container even if
it is not traditionally used, e.g., jar lids, bottle
necks, or if it is an odd shaped part of a package
because there are different opinions about what is
practically avail abl e or usabl e space.

Question: Wuld the total wap around a package of
frankfurters be consi dered avail abl e space for
| abel i ng?

Answer : Yes.

Question: Does FSIS have provisions other than
nodi fi ed di splays and snmal|l package exenption to all ow
for use of |abeling on foods when | ack of space nakes
it inpracticable to provide the information on a | abel,
e.g., on a very snall |abel of a product weighing |ess
than 1/2 ounce which has a nutrient content claimin

t he brand nane?

Answer: No. At this tinme, the regul ations do not
contain a provision for other alternative neans such as
a tel ephone nunber or address for consuners to use to
obtain the nutrition information for the product.

Until such a provision is made final, the information
woul d have to be provided by other neans, such as a tag
affixed to the product, the appropriateness of which
woul d be eval uated at | abel approval.

Question: A company produces a variety pack consisting
of several single-serve varieties packed together in
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30.

31.

32.

four or six packs. These are placed on corrugated
trays and then a clear shrink wap is applied to the
entire package. Al though the wap is clear, there is
no way to ensure the containers would be orientated so
the nutritional panel would be visible. If the product
must be nutrition | abel ed, what information would be
required on the | abel and would the information be
allowed to be placed on the bottomof the tray prior to
assenbly so that the shrink wap could protect the
integrity of the print?

Answer: If the information is obscured on the

i ndividual units, the entire package shoul d be
nutrition labeled. The information panels for the
units could be reproduced on a | abel and pl aced on the
bottomof the tray as described in the question as |ong
as it is visible to the consuner at the point of

pur chase.

Question: If the nutrition | abel were to cover nost of
the surface of a nmeat or poultry product, such as a
mari nated cut, where consuners m ght want to see the
actual neat surface, would this be sufficient reason to
use a nodified | abel or alternate placenent?

Answer: Perhaps. Such all owance coul d be consi dered
on a case-by-case basis at tine of |abel approval.

Question: |Is use of Franklin Gothic Heavy or Hel vetica
Bl ack and Regul ar type style required?

Answer: No. A single easy-to-read type style is
requi red of which these are exanpl es.

Question: Is it necessary to use a nutrition display
wi th a box shape on a round package?

Answer: Yes. The nutrition information nust be set
off in a box.

Question: Can selective highlighting, e.g., colored
bars, or reverse printing, be used?

Answer: No. Allow ng optional highlighting schenes

will lead to |l ess consistency anong | abels. The

regul ations require that the headings, i.e., Nutrition
*

Facts, Amount per Serving, and percent Daily Val ue

and the nanmes of all required nutrients in the upper
panel that are not indented, i.e., Calories, Total Fat,
Chol esterol, Sodium Total Carbohydrate, and Protein,
and their percentage anmounts (percent DV) be

hi ghl i ghted by bold or extra bold type or other

hi ghlighting (but not reverse printing as a form of
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hi ghl i ghting) that distinguishes themfrom other
i nformati on.

Question: Does "neutral" background refer to the
background col or of the package and could you use a red
background with bl ack type?

Answer: The nutrition information in the box shoul d
generally be in dark or one color type on a white or
neutral background, when practical. However
flexibility in type color and background is all owed.
Reverse printing can al so be used al though it m ght be
less legible. It would not be acceptable to use |ight
letters on a |ight background or dark letters on a dark
background to the point that readability suffers. |If
contrast is adequate and the type legible, black type
on a red background coul d be used.

Question: Can the print be condensed?

Answer: Yes; however, the letters should not touch.

7260. 1

RP/ PAD

PART 5 CF 6

QUESTI ONS AND ANSVWERS ON NUTRI TI ON LABELI NG
OF MEAT AND POULTRY PRODUCTS
Anendnent 1
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SERVI NG SI ZES

Question: How are serving sizes expressed on the
| abel ?

Answer: Depending on the type of product, serving
sizes are expressed as househol d nmeasures (cups,

t abl espoons, teaspoons), units (slices, links, trays,
jars, fractions of large units that are evenly divided
before serving, etc.), or ounces. The |abel statenent
of serving size nust be followed by the gram (g)

equi val ent wei ght in parentheses, except for

singl e-serving contai ners and neal -type products that
carry the gramwei ght as part of the net weight
statenent. The ounce (0z) quantity equivalent to the
metric weight may be included within the parentheses



separated fromthe netric neasure by a slash when
househol d nmeasures and units are used. Sanple
statenents are Serving Size 1 cup (245g) and,
optionally, Serving Size 1 cup (245g/8.8 0z).

Question: Can the term"portion size" continue to be
used?

Answer: No. The definition of portion has been
del et ed.

Question: Wat increments are used for the serving
si zes and servi ngs per container?

Answer: The reporting increnents are as foll ows:

- Qup (no abbreviation): 1/4 or 1/3 cup

- Tabl espoon (tbsp): 1 tbsp less than 1/4 cup &
greater than or equal to 1 tbsp

- Teaspoon (tsp): 1 tspif less than 1 tbsp & greater
than or equal to 1 tsp; 1/4 tsp if less than 1 tsp

- Units which are not sliced: Wole nunbers

- Large units which are evenly sliced: Fractions of
1/2, 1/3, 1/4, 1/5, 1/6, or snaller fractions that
are divisible by 2 or 3, e.g., 1/10 and 1/15

- Qunces: 0.5-ounce increnents with rounding indicated
by use of the term "about"

- QGamnetric equivalent: 1 g greater or equal to
59; 0.5 g greater than 2 g & less than 5 g;
0.1 g greater than 2 g

- Qunce quantity equivalent to netric quantity: 0.1 oz

- Servings per container: 1 less than 5; 0.5 less than
2 & greater than 5

- Wienever a serving size is exactly hal fway between
two i ncrenments, the val ue should be rounded up. For
exanple, 1.5 tabl espoons woul d be decl ared as
2 t abl espoons.

Question: |Is the gram equival ent weight of the ounce
28 granms or the commonly used unrounded val ue of 28.35
grans?

Answer: One ounce is defined as 28 grans for nutrition
| abel i ng pur poses.

Question: Wat conversion factor should a nmanufacturer
use to convert a product's nutrient values to an

8- ounce serving size when they are obtained on a

per - 100- gr am basi s?

Answer: The val ues per 100 grans should be multiplied
by the gram equi val ent wei ght divided by 100. This
gramwei ght is used for conpliance purposes. |If the
grans declared in the | abel serving size statenent are
224 (8 oz x 28 g/oz), the factor is 2.24. |f the gram



equi val ent wei ght only appears in the net weight
statenent, a factor of 2.27 (8 oz x 28.35 g/oz) is
used.

Question: Wat are the types of products for which
there are different guidelines for converting reference
amounts customarily consunmed (RACC) to serving sizes?

Answer: There are six types of products as follows:
1) Discrete units, e.g., hot dogs, chicken w ngs,
individually wapped itens in a multi-serving package,
2) Single-serving containers and neal -type products,
3) Large discrete units that are divided into fractions
for consunption, e.g., a pizza or quiche,

4) Nondi screte bul k products, e.g., bulk containers of
| asagna, soup, or chicken stew,

5) Mxed discrete units, such as m xed poultry cuts,
and large itens that are usually cut or sliced into

pi eces before serving, e.g., a corned beef brisket, a
whol e turkey, an unsliced chub of |uncheon neat,

6) Variety packs and assortnents of foods.

Question: Wen is an itemconsidered to be |arge or
bul k?

Answer: Large or bulk itenms are products with contents
that are 200 percents or nore of the RACC for the
product category.

Question: Howis the serving size determned for
products that are discrete units, such as hot dogs?

Answer: For products |ike hot dogs, the serving size
is the nunber of units, e.g., links, closest to the
RACC for the product category, which is 55 grans in
this case. For links weighing 67 percents to | ess than
200 percent of the RACC, (37 to 109 g), the serving
size is 1 link. For links weighing over 50 percents
but |l ess than 67 percents (28 to 36 g), the

manuf acturer may declare either 1 or 2 links as the
serving. For links weighing 50 percents or less (27 ¢
or less), the serving size is the nunber of |inks
closest to 55 grans, e.qg., 4 links if each weighs 15
grans (55 g/15 g/link = 3.7 rounded to 4). For a large
Iink, such as a dinner frank wei ghing 200 percents or
nore of the RACC (110 g or nore), which can reasonably
be consuned at one eating occasion, the manufacturer
may declare 1 link as a serving.

Question: For a discrete unit that is over 200% of the
RACC, how can one determne if the anount coul d
reasonabl y be consuned per eating occasion?

Answer: This information mght be obtained fromfood
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consunption survey percentile distributions for
gquantities consunmed per eating occasion for the type of
food product.

Question: Wat is the serving size for bol ogna
packaged in 1-ounce slices?

Answer: The serving size nmay be declared either as 1
slice (28g) or as 2 slices (56g) at the manufacturer's
di scretion.

Question: Does the serving size weight include the
wei ght of bone for bone-in nmeat and poultry cuts?

Answer: No. The serving size weight nust reflect the
edi bl e portion of the product.

Question: How should servings per container be
expressed for discrete units?

Answer: Decl are the approxi mate nunber of servings per
cont ai ner based on the exact serving size. |If the
nunber of servings is rounded, the term"about" is
used. For exanple, if a package contains ten 15-gram
sausage links with the serving size expressed as 4
links (60g), the servings per container woul d be 150
(10 links x 15 g/link) divided by 60 grams, which
equals 2.5 servings per container. |f the package had
contained thirty such links, the servings per container
woul d be 300 (10 links x 30 g/link) divided by 60
granms, which equals 7.5 servings per container.

Because the 7.5 servings is greater than 5, it would be
rounded and expressed as Servings Per Container about
8.

Question: |Is the product of the nunber of servings
multiplied by the parenthetical netric equival ent of
the serving size expected to equal the net quantity of
t he product declared on the principal display panel?

Answer: No. One ounce is defined as an unrounded
nunber for determnation of the net quantity of
contents and a rounded 28 grans for the purpose of
| abel i ng serving size. The nunber of servings per
container is usually an approxi mate nunber.

Question: How woul d a manufacturer |abel product
consi sting of 1-pound packages of |inks weighing
between 2.6 and 3.2 ounces api ece?

Answer: Wen products vary naturally in size due to
nature, such as chicken breasts, or due to processing
limtations, such as in this case, they should be
| abel ed to the average serving size weight and the
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aver age nunber of servings per container.

Question: |If a packaged product consists of six
i ndividually wapped itens, such as six sausage
bi scuits, howis the serving size determ ned?

Answer: Wen itens are individually wapped packages
within a package, i.e., in a multi-serving container,
the serving size is determned in the sane manner as
for discrete units.

Question: Wat is a single-serving contai ner and what
options are available for expressing its serving size?

Answer: A single-serving container is any product
packaged and sol d individually and which contains |ess
than 200 percents of the RACC for the product

category. The serving size is the entire contents of

t he contai ner except for those products with a RACC of
100 or nore granms. Manufacturers of such products may
determ ne whether there are 1 or 2 servings in packages
that contain nore than 150 percents but | ess than 200
percents of the RACC. For exanple, a 15-ounce can of
beef stew could be |abeled with either 1 or 2

servings. |If labeled at 2 servings, the product ceases
to be a single-serving container. Packages sold

i ndividually and wei ghing nore than 200 percents of the
RACC can al so be labeled as 1 serving if obviously

i ntended to be consuned as such, e.g., a sandwich or a
product | abel ed "singles."

Question: Howis the serving size for a single-serving
contai ner and a neal -type product expressed?

Answer: The serving size is expressed as the entire
contents of the container and, unless the serving size
is for a drained weight or the net weight includes
refuse, e.g., bone in a fried chicken dinner containing
a bone-in cut, the netric equivalent is not required if
it appears in the net weight statenment. The househol d
unit for a single-serving container and neal -type
product is not "ounce." It is the description of the
container or, optionally, product in the case of a
meal, e.g., tray, package, carton, box, neal, dinner,
etc. An exanple of a declaration is Serving Size 1
carton.

Question: If the gram equival ent weight is given
voluntarily in the | abel statenent of serving size on a
singl e-serving container (or neal-type product), such
as a 3-ounce jar labeled 1 jar (84g) with the 84 grans
equal to 28 g/oz x 3 oz, and the netric equivalent is
also listed in the net weight statenent as net w. 3 oz
(85g) with the 85 granms equal to 28.35 g/oz x 3 oz,
should the two different sets of values be used on the
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sane | abel ?

Answer: No. The declaration fromthe net contents
statenent should be used in the serving size statenent
in the event of a discrepancy in gramweights due to
different rounding rules for serving size and net
contents. In this case, the serving size statenent
should be 1 jar (859).

Question: Can the term"cup" be used as the common
househol d neasure descri bing the container for a
si ngl e-servi ng cont ai ner?

Answer: Yes. Wiile the term"cup” is defined in the
regulations as 240 mlliliters, cup-shaped containers
are used and recogni zed as common househol d equi pnent

t o package sone ready-to-serve food products, such as
soups, that may come in single-serving containers.
However, if the single-serving container is one

envel ope of dry mx to prepare a cup of soup, the
measurenent is 1 envelope and not 1 cup. Descriptive
phrases may be used, such as 1 envelope dry mx nakes 1
cup prepared soup

Question: Can a neal -type product use common househol d
nmeasures, such as cups, instead of neal, dinner, tray,
etc.?

Answer: No. A neal-type product nust use a
description of the product or container as the conmon
househol d unit.

Question: How are servings per container declared for
si ngl e-serving contai ners and neal -type products?

Answer: Since the entire contents of the container
constitute a serving, the servings per container is always
one and need not be |i sted.

Question: To determne if a single-serving container
contains | ess than 200% but nore than 150% of the RACC from
the net weight, are rounded or unrounded nunbers used to
convert ounces to grans?

Answer: Net ounce wei ghts of packages are based on
unrounded nunbers, i.e., 28.35 grans per ounce. To

cal cul ate the percentage of the RACC fromthe net weight,
divide the net weight in grans by the RACC in grans and
mul tiply by 100. For example, a 15-ounce can of chili has
a RACC of 1 cup. If 1 cup of the chili should weigh 225
grans, the can contains 189 percent of the RACC [[(15 oz X
28.35 g/ 0z)/225 g] x 100].

Question: How would one |abel a 7.5-ounce can of chili
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and a 15-ounce can of chili?

Answer: The RACC for this product category is 1 cup.
Assumng 1 cup of chili weighs 225 grans, the 7.5-ounce and
15- ounce cans contain 94 percents and 189 percents,
respectively, of the RACC. The 7.5-ounce can woul d be

| abel ed as a single-serving container, i.e., 1 can, and
servings per container need not be listed. The 15-ounce
can may be | abel ed either as a singl e-serving container,
i.e., 1 can, or, because the can contents wei gh between 150
and 200 percents of the RACC, which at 1 cup is over 100
grans, the product can be |abeled at 2 servings. 1In the
|atter case, the serving size statenent would read Serving
Size 1 cup (2259) and Servings Per Container about 2. The
servings per contai ner based on the net weight statenent is
actually 1.89 [(15 oz x 28.35 g/o0z)/225 g], which is
rounded to 2 for the | abel statenent.

Question: Wuat are neal -type products and are they single-
serving contai ners?

Answer: Meal -type products are those weighing at |east 6
ounces but no nore than 12 ounces, containing ingredients
fromat least 2 of 4 food groups (breads and cereal s,
fruits and vegetables, dairy products, neat and neat
alternates), and represented as a dinner or other neal,
entree, or pizza. Single-serving containers are defined in
ternms of reference anounts, which are not established for
nmeal -type products. However, neal -type products are

i ntended for consunption by one person and the serving size
is the entire edible content of the package.

Question: Can the serving size of a neal -type product be
declared as 1 neal (10 oz)?

Answer: Yes, if the gram equival ent wei ght appears in the
net weight statenment. |f the gram equival ent wei ght does
not appear in the net weight statenent, the product woul d
be | abel ed as Serving Size 1 neal (280g/10 o0z).

Question: Howis the serving size determned for |arge
discrete units that are usually divided into fractions for
consunpti on?

Answer: The serving size is the fractional unit that is
closest to the RACC, e.g., 1/4 pizza for a 20-ounce pizza.
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Question: For pizza-type products, howis the gram wei ght
of the fraction to be determ ned when it varies frompizza
to pizza as well as frombatch to batch?

Answer: The gram wei ght equi valent of a fraction can be
determned by actually weighing the fractions from
replicate pizzas or by dividing the net weight of the
packages in grans by the nunber of fractions. GCenerally,

t he second procedure is used and overfill is ignored. |If
the first procedure is used and the anmount of overfill is
so large as to result in a whole unit change in the
servings per container, the net weight should be used to
avoid a large inconsistency. For exanple, a pizza | abel ed
at a 20-ounce net weight would yield 4 5-ounce slices;
however, if the overfill is 20 percents, as m ght occur
with these products, the actual pizza would yield al nost 5
5-ounce slices. In this exanple, the product should be

| abel ed at 1/4 pizza (140g). Conpliance of the nutrient
values wi |l be determ ned based on the 140 gram equi val ent
wei ght of the serving size stated on the | abel.

Question: Wat is the serving size neasurenent for
| asagna?

Answer: Lasagna was shown incorrectly as an exanple of the
product category of m xed di shes not neasurable with a cup.
A technical anmendnent will be nmade to place this product in
the category of m xed di shes neasurable with a cup. The
common househol d neasurenent for |asagna is a cup.

Question: Could the nmeasurenent for a large tray of
| asagna be shown as a slice or piece?

Answer: |If the product were presliced, which is usually
not the case, the serving size would be the weight of the
nunber of slices or pieces closest to the weight of a cup.

Question: Can "mni" or "bite" size egg rolls, pizza
rolls, burritos, or neat topped bagels use the 30-gram RACC
for the snack food category?

Answer: No. A large percentage of people consune these
products in anounts over 4.5 ounces per eating occasion so
that the 5-ounce RACC for m xed di shes not neasurable with
a cup is appropriate for these food products.
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Question: Howis the serving size determned for
nondi screte bul k products, e.g., large containers of soup
or beef stew?

Answer: The serving size is the anount in cups,
t abl espoons, or teaspoons closest to the RACC

Question: How should a manufacturer determ ne the serving
size and servings per container for a 10.75-ounce can of
condensed soup that is to be prepared with water?

Answer: The RACC for soup is 245 grans for the product "as
prepared,” i.e., diluted 1 to 1 by volunme with water.

Since 1/2 cup of water weighs 118 grans, the manufacturer
needs to wei gh out 127 grans of soup and determ ne the

cl osest househol d neasure, e.g., 1/3 cup, 1/2 cup, or 2/3
cup. In this case, the 1/2 cup neasure wll likely be

cl osest and becones the | abel ed serving size. The

manuf acturer then neasures the actual weight of 1/2 cup of
condensed soup, which becones the gram equival ent wei ght on
the |l abel. Assumng 1/2 cup actually wei ghed 130 grans, the
| abel statenent would read Serving Size 1/2 cup (130g9).
Based on the net weight statenent, the can contains 305
grans (10.75 oz x 28.35 g/o0z) and the servings per
container is "about 2.5" (305 g/130 g = 2.35 rounded to
2.5).

Question: Can descriptive phrases be used with a serving
size, e.g., Serving Size 4 oz (112g) (Yields 3 oz cooked
serving) for uncooked or "as packaged" narinated neat?

Answer : Yes.

Question: For a dry mx that requires preparation, should
the | abel ed serving size reflect the anount needed to
prepare a neasure of the finished product closest to the
RACC, e.g., 1/2 cup, or the anount of product needed to
make a RACC, e.g., 125 grans, of reconstituted product?

Answer: It should reflect the anbunt needed to prepare a
measure of the finished product closest to the RACC

Question: Wat would be the serving size neasurenent for a
package containing chi cken breasts and | egs?

Answer: Because the product consists of two distinctly
different discrete units, there is no single applicable
unit so that ounces woul d be used as the neasurenent.

Question: Wat is the serving sire is no single applicable
unit so that ounces would be used as the neasurenent.

Question: Wat is the serving size neasurenent for |arge
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itens that are usually cut or sliced into pieces before
serving, e.g., a 5-pound chub of unsliced bol ogna?

Answer: The serving size for these types of products is
t he nunber of ounces closest to the RACC. The RACC for
bol ogna is 55 grans. The cl osest nunber of ounces to 55
grans in 0.5-ounce increnents is 2 so that the | abel
statenent would read Serving Size 2 oz (569Q).

Question: Wen serving sizes are expressed in ounces, is a
visual representation, such as "a 1/2 inch slice,"
required?

Answer : No.

Question: Wen using the ounce serving size neasurenent,
when woul d the term "about"” be used?

Answer: The term"about,"” which is used to indicate
roundi ng, nmay have to be used when a food is in unprepared
form For exanple, if a manufacturer wanted to | abel a
10- pound chub of seasoned ground neat on a raw basis, the
product's RACC is the amount of raw food to prepare the
cooked RACC for the product category, which is 85 grans.

I f the ground neat has a cooked yield of 65 percents, the
raw RACC is 131 grans (85 g/0.65 = 131 g). The 131 gram
weight is equal to 4.68 ounces (131 g/28 g/oz = 4.68 0z2).
The cl osest ounce neasurenent expressed in 0.5-ounce
increments is 4.5 ounces obtained by rounding. The serving
size woul d be expressed as Serving Size about 4.5 oz
(1319).

Question: Can manufacturers determ ne their own uncooked
to cooked yield factors when the regulations Iist a cooked
and uncooked RACC, e.g., 85 grans cooked and 106 grans
uncooked for entrees w thout sauce, which includes cuts of
meat and poultry, beef patties, and various other different
pr oduct s?

Answer: Yes. The values in the RACC tables for ready-to-
cook reference anmounts are for use at manufacturers
discretion. They may al so use their product-specific

val ues or values for specific cuts fromAgriculture
Handbook No. 8 (AH8) or other sources. The 106 gram
figure in the RACC tables is being corrected to read 114
grans to reflect a 75 percent yield. This is only an
approxi mate value that is not specific for a particular
cooki ng nethod or cut of nmeat or poultry, hanburger, or

ot her products in the category.

Question: Wat would be the serving size and servings per
container for a 12-ounce T-bone steak | abel ed on an
uncooked basi s?



Answer: The product should be | abeled in ounces closest to
the RACC. It can also be | abeled as one discrete unit at
the manufacturer's discretion. The RACC for the product
category is 85 granms cooked or the anount to prepare 85
grans cooked for product |abel ed on an uncooked basi s.
Usi ng T-bone steak data from AH8-13 (itens 13233 and
13234), 1 pound of raw steak with refuse (22 percent bone)
yields 254 grans broiled steak, edible portion. The
cooking yield is 56% [ (254 g/454 g) x 100]. The anount of
raw bone-in steak to prepare 85 grans cooked steak, edible
portion, is 152 grans (85 g/0.56). The anount of edible
portion is 119 grans (152 g x 0.78), which is equal to 4.25
oz (119 g/ 28 g/oz), and becones the raw RACC. The cl osest
ounce neasurenent expressed in 0.5-ounce increnents is 4.5
ounces (4.25 oz rounded to 4.5). The serving size is
expressed as about 4.5 oz (119g). The 12-ounce raw steak
wei ghs 340 granms (12 oz x 28.35 g/oz) and the edible
portion wei ghs 265 grans (340 g x 0.78). The servings per
contai ner would be about 2 (265 g/119 g = 2.23 rounded to
2) but would not have to be declared if the product were a
single-ingredient, raw product. |If |abeled as one unit,
the serving size would be expressed as about 9 oz (2659).
The 9-ounce value is obtained by multiplying the 340 gram
wei ght with bone by 0.78 to convert the steak to an edible
portion basis (340 g x 0.78 = 265 g; 265 g/ 28 g/oz = 9.46
0z rounded to 9).

Question: How are random wei ght products |abeled with
nunber of servings?

Answer: Because the net quantity of contents can vary

wi dely from package to package of the sane product, the
servings per container nmay be declared as varied when the
serving size is based on the RACC expressed in ounces.

Question: |If the serving size of a random wei ght product,
e.g., marinated chicken breasts, is expressed in units
i nstead of ounces, how is servings per container declared?

Answer: |t can be declared as vari ed.

Question: Can the manufacturer give the typical nunber of
servings in parenthesis after the term"varied"?

Answer: Yes. Exanples of statements m ght include the
followng: Usually 5 servings, about 4 to 6 servings, or
approxi mately 8 per pound.

Question: |If a product is not catch weighed but is exenpt
fromnet weight |abeling, e.g., because it is not sold at
retail intact, and the preprinted package does not carry a
net weight statement, how is the nunber of servings
decl ar ed?
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Answer: It can be expressed either as varied or |isted
based on the actual content of the container.

Question: There are many conpani es that produce a variety
of sizes of the same product, e.g., 12 sizes of identically
formul ated, unsliced sumer sausages wei ghi ng between 4 and
19 ounces, and the only difference in the Nutrition Facts
panel woul d be the nunber of servings per container based
on the net weight. Can the servings per container be shown
as servings per pound or ounce in these circunstances to
avoid printing multiple | abel s?

Answer: No. The regulations do not provide for expressing
nunber of servings on a base weight unit. Descriptive
phrases of this type may be used only when servings per
container are varied. It would be necessary to petition
the Agency to change the regulations to relieve this
situation.

Question: The regulations state that if products in the
category of canned neats and poultry are packed or canned
inliquid, the RACCis for the drained solids. |If the
canned nmeat or poultry product is used as a base for
preparing soups and stews and the liquid is custonmarily
consuned, what is the RACC?

Answer: A technical anendnment will be nmade to clarify that
if products are packed or canned in liquid, the RACCis for
the drained solids, except for products in which both the
solids and liquids are custonmarily consuned.

Question: |s canned hamrequired to use the RACC of 55
grans shown for canned neats?

Answer: No. The preanble to the regul ations specifies

t hat manufacturers can decide the intended use of their
products and notes, using hamas an exanple, that certain
products are frequently used as either deli neats or
entrees. It is wdely recognized that a nunber of products
in the luncheon nmeat and entree w thout sauce categories
are used interchangeably. Products |ike canned ham and
snoked turkey coul d be positioned as either entrees w thout
sauce wWith a 85-gram RACC or as luncheon neats with a
55-gram RACC. The manufacturer may choose either category
for the targeted market use.

Question: Does this |leeway for manufacturers to sel ect
their own product category apply to other types of products
with nore than one use, e.g., chili that also mght be used
as a hot dog condinent, or to products used as an
ingredient in the preparation of other itens, e.g.,

bar becued neats in sauce that also are commonly used as
sandw ch fillings?
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Answer: The established product categories are intended to
categorize simlar foods by the sane reference anounts
representing custonmarily consuned anounts of the foods
based on consunption data. Manufacturers nmay sel ect the
category that is appropriate for their product’'s intended
use. The Agency recogni zes that nmanufacturers can pronote
mul ti pl e uses of foods through advertising, vignettes,

reci pes, preparation instructions, etc. (e.g., barbecued
meat in sauce as a sandwich filling instead of as an entree
with sauce) and that in some instances the established RACC
clearly does not represent the customarily consuned anount
for a product's pronoted use. The regul ations provide for
a process to petition the Agency to establish or anmend a
product category and/or RACC if manufacturers believe their
products are not properly categorized.

Question: Besides submtting a petition for a new product
category, what are the options for |abeling products having
nore than one use, e.g., canned barbecue and nmeat products
whi ch can be used and narketed as sandwi ch fillings, when
the RACC for the itemis too large for that use?

Answer: There is no provision for manufacturers to use
their own serving size in a dual colum nor does FSI S
require they show nutrient values in the serving size for
the pronoted use even if the serving size differs
considerably fromthe use upon which the RACC i s based.
Manuf acturers may decl are val ues for one ounce of product
in a second dual colum. They can indicate in serving

i nstructions how many sandw ches the first primary col um
set of val ues makes or how many ounces of a second dual
ounce set of values are needed to nmake one sandw ch.

Question: Wat is the serving size neasure for canned
products |i ke chicken and han?

Answer: The neasure is the cup if the products are not
singl e-serving containers or intact pieces that will be
sliced or cut. |If the products are intact pieces, the
nmeasure i s ounces.

Question: |If a canned neat or poultry product has surface
fat and cooking instructions advise renoval before
preparation, nust the fat be included as part of the
nutrient profile?

Answer: Yes. There is no guarantee consuners wll renove
the fat, and it is part of the "as packaged" product.

Question: Wat information nust be supplied with a | abel
application for a case-by-case evaluation to use the option
to | abel special case products, such as fresh sausage, on
an "as consuned" basis only?
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Answer: The manufacturer should submt val ues representing
the mandatory nutrients present in significant amounts in
both the raw and cooked forns of the food, the cooking

yi el ds, and the cooking nmethod. The source of the data
should be identified, e.g., conpany or AH 8 data. The
informati on should be submtted in a |l etter acconpanying
the application or on the application itself.

Question: WIIl FSIS consider industry-w de requests with
data subm ssion to enable all manufacturers of specific
speci al case products to |label themonly on an "as
consuned" basi s?

Answer: Yes. FSIS has reviewed recently such a subm ssion
for bacon that obviates the need for case-by-case
evaluation for this special case product. Manufacturers of
bacon wi th cooking yields under 40 percents, which
represents the bulk of the market, no | onger need to submt
supporting evidence to |label their products only on an "as
consuned" basi s.

Question: If a product is partially cooked or is fully
cooked but requires further cooking before consunption, can
it use the ready-to-serve RACC to determ ne serving size?

Answer: A partially cooked product should not use the
ready-to-serve RACC and a fully cooked product requiring
further cooking, as opposed to thawi ng and reheati ng,
should not either. The manufacturer needs to determne a
RACC for these products that yields the ready-to-serve
val ue shown in the RACC tables. It may or may not equal

t he ready-to-cook RACC figures included for certain food
itens.

Question: Wen multiple cooking methods are listed on the
| abel of a product carrying "as consumed" nutrient val ues,
how shoul d t he cooki ng net hod upon which the nutrition
information is based be indicated?

Answer: Qptions mght include using an asterisk; listing
the procedure as part of the serving size statenent, e.g.,
2 skillet cooked slices; and, using a synbol, e.g., a
picture of a skillet next to the serving size and next to
t he applicabl e cooking instruction.

Question: Can the servings per container for sliced bacon
be listed as a range?

Answer: No. Wile a statenent of the nunber of slices in
a package may be given as a range due to variable slice
size, that range is not in itself a statenent of the nunber
of servings.

Question: WIIl the declared count quality control program
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for slice count verification be rescinded since slices are
servings and servings per container will appear on | abel s?

Answer: No. The declared count prograns are intended to
apply to declarations or vignettes on the principle display
panel and not the Nutrition Facts panel.

Question: Wy are there no product categories for plain
nmeats/poultry for infants and neat/poultry sticks for
t oddl ers?

Answer: These itens were inadvertently omtted and FSI S
intends to anend the regul ations to include them as product
categories with RACCs of 55 grans.



