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Chapter 4e Sections 4-1- -4,6 ( Sections 4.7-4.19 

4.7 Nature, Natural 

"Nature", "natural", "Mother Nature", "Nature's Way" are terms often misused on 
labels and in advertisements . 

Advertisements should not convey the impression that "Nature" has, by some 
miraculous process, made some foods nutritionally superior to others or has 
engineered some foods specially to take care of human needs . Some consumers may 
consider foods described as "natural" of greater worth than foods not so described . 
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Maple Products 
-Chap ter 14 -_Meat 
~' 

Cleaning* Mixing, bier~ding nd Poultry 
.~raducts Concentration (without chemical change) Packaging, canning 
Cha pter 15 - Fish - Cutting Peeling (without chemical change) _ 
and Fish Products -- - Deboning (manual) Pressing 

-Glossary Defatting (without chemical change) Puffing 
~Contacts Degerming Reconstitution (without chemical addition) 

Dissolving Ripening* (other than by chemical means) 
Drying, dehydration, desiccation, Separating (including screening, 
evaporation, freeze-drying clarifying, centrifugation, decanting, 
Emulsifying (without synthetic chemical extraction, filtering, shelling, trimming) 
addition) Shredding 
Extrusion Smoking {without direct chemical 
Fermentation* addition} 
Filtering* and clarifying Soaking 
Fining, finishing (without chemical Treatment with inert gases (nitrogen 
change) pack) 
Flaking Treatment with toxic gases (with no 
Flocculation (without chemical addition) chemical change) 
Forming 
Fumigation * using rnicro-organisms 

Table 4-2 
Processes Affecting the Natural Character of Foods with a MAXIMUM of 

Physical, Chemical or Biological Changes 

Anion exchange Esterification 
Bleaching (with chemical addition) Hormonal action 
Gation exchange Hydrogenation 
Conversion {with chemical addition or Hydrolysis (with chemical addition) 
synthesis) lnteresterificatian 
Curing (with chemical addition) Oxidation (with chemical addition) 
Deboning (mechanical) Reduction (with chemical addition) 
Decaffeination (with chemical addition) Smoking (with chemical addition) 
Denaturation (with chemical change) Synthesis (chemical) 
Enzymolysis (with chemical addition) Tenderizing (with chemical addition) 

Note that while the ingredient can be described as "natural", the food itself cannot, 
since it contains an added component. 

Flavour descriptors : Substances which impart flavours which have been derived from, 
a plant or animal source, may be claimed to be "natural" . As well, any additive, such as 
preservatives and solvents added to a flavour preparation to have a technological effect 
solely on the flavour, does not modify the " natural" status of the flavouring material 
itself . However, the addition does alter the natural status of the food to which it has 
been added, even though it need not be declared as an ingredient on the food label . In 
other words, such foods may not be claimed to "contain only natural ingredients" . 

Furthermore, acids, bases, salts and sweeteners may be used to impart sour, bitter, 
salty and sweet tastes in conjunction with natural flavours . They do not alter the 
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4.18 Quantity : Net Contents 

Claims such as "big litre", "jumbo litre" and "full litre" should not be used, since they 
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