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Disclaimer 

The information being shared is personal 
and does not reflect the thought process of 
any group, institution or organisation. Any 
reference to any brand or product is only 
Incidental and with academic interest only. 
 



Labelling  

Consumers – Make Informed Choice 
 

Regulator – Ensure Safety & Fair Trade. 
 

Manufacturer – Business Growth 



Consumer behaviour  - Nutrition 
Labelling 

30%  – MRP 
 

22%  – Best Before 
 

13% -  Nutrition 
 





Nutritional Requirements 
 

Percent of Total Energy 
 
WHO Profile  

 
NIN Profile 

Energy 
 

2000 – 2100 kcal 2000kcal 

Total Fat 15 – 30% 30% - 67g 

Saturated Fat <10%  <10% - 22g 

Trans fat <1% <1% - 2g 

Added Sugar  <10%  <10% - 50g 

Sodium Chloride 
(Sodium)  

<5g(2g) Sodium(mg):Energy(kc
al) ,1 
2000mg 
 



Labelling Requirements 
• Name of Food 
•  List of Ingredients. 
•  Nutritional Information 
• Veg/Non Veg Declaration 
• Declaration of Food Additives 
•  Manufacturer Details 
•  FSSAI Logo & License number 
•  Net Quantity/Sale Price/Consumer care 
•  Lot/Code/Batch/ 
•  Date of Manufacture 
•  Country of Origin 
• Instructions to Use 

 

 



Front of Pack Information 
 
• Name of Food 
• Declaration – Veg/Non Veg 
• Per Serve Contribution – 

Energy/Total Fat/Trans Fat/Total 
Sugar/Total Salt 

• HFSS Food Shall be Coloured Red 
 
 

 



Traffic light Indication 

  
 





Salient Points. 

• Allergens – Declarations 
• Dehydrated & Condensed Products 
• Nutritional Information – Per Serve 
• Exemptions from Nutritional Information 
• Change in Design – Veg/Non Veg 
• Imported Food Products 
• Expiry/Use By - Exemption 

 
 



Salient Points (Contd) 

 
• Nutritional Thresholds – Schedule I 
• Colour Coding Exemptions – Schedule II 
• Mandatory Declarations – Schedule IV 
• Labelling of Infant Foods 
• Edible Oils – No Exaggerated Expressions 
• Labelling of GMO Foods 
• Labelling of Alcoholic Beverages. 

 



Salient points - Additives 
• Carry Over  Food Additives 
• Functional class with INS number 
• Labelling of Packaged Food Additives 
• Mixed Additives 
• Marking – For Food Use 
• Flavours – Natural/Nature Identical/Artificial 
• Polyols & Polydextrose ( >10%) – Laxative Effect 
• Artificial/Non Nutritive Sweeteners – Not recommended for childeren 
• MSG – Not Recommended for Infants 
• Contains Dietary Fibre( Dextrin) – Source 
• Added Caffeine – Contains Added Caffeine 

 

 
 



Application of Technology 

 
QR Code  
 
Google Goggles 
 
iBeacons (Apple) 
 
Clickable Paper (Ricoh) 
 



Logos & Symbols 

 
 

 
 
 
 
 
 
 





Brand X 
• Cow Milk /Buffalo Milk 
• Mixed Milk 
• Standardised Milk 
• Homogenised Milk 
• Toned Milk / Double Toned Milk 
• Full Cream Milk / Full Cream Milk Premium 
• Skimmed Milk 
• Extended Shelf Life 
• UHT 

 

 
 



Conclusion 

 Consumers need to be informed of the 
information  relevant to enable them to make 
informed choice. 
Application of relevant Technology needs to 
be explored to take the information to a 
large segment of Consumers.  
 


