


i

* Main Page -

Practlces

2003 Guide to
Food Labelling
and Advertising

® Feedback

-Chapter 1 -
Introduction

-Chapter 2 - Basic
Labelling
requirements
-Chapter 3 -

Advemsmg

' mgosnt on,

~ Quality, Quantity &
Origin Claims

- Chapter 5-

_Chagter 6 -The
Elements Within

the Nutrition Facts
Table

- Chagter 7~ Nutnen

: -Chapter8 Diet-
Related Health

Claims
-Chapter 9 - o
Sugplementa[y :

to the Labelhnq of

Processed Fruits

\ and Vegetables
hapter 12 - Guide

“wthe Labellmg of
Honey

to the Labellmg of

Fair Labelling |

-Chagter 10 - Gunde‘

| Chopping
Chuming

http://WWW.~inspection..gc‘.ré_:a/¢ng1‘ish/fssé/labetyii/gtj;jde/élliéltqegghttnl‘~ 3

4. 7 Nature, Natural

"Nature natural" y

ally to 'take care of human needs Some consumers may
atural“ of greater worth than foods not so descnbed

natural sourcesi
wh;ch case th,

~Aeration
Ageing e i
Agglomeration (thhout chemlcat change
or addition) . »
Blending o
Centrlfugatton \ G
Chilling (mciudmg refrlgeratmg and

freezing) :

- Gratmg
;Grmdmg

‘Heating (lncludmg bakmg, blanchmg,

boiling, canning, cooking, frying,

microwaving, pasteurizing, stenllztng,

~ parboiling, roasting)
~Homogenization
~Maturation* (without chemacal addrtlon)
: ‘J*Meltm ‘

thawmg
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Maple Produets'

#nd Pou Poultry
‘v Aroducts

- Chapter 15 F|s

- Concentration (Wlthf' ch

- evaporation, freeze-drying

Cleanmg

'ﬁiﬁal‘ﬁha’ngﬁ)
Cutting s
‘Deboning (manual) ,
Defatting. (wnthout chermcai ehange)
 Degerming -

- Dissolving

Drying, dehydratlon desxccat;on‘ o

Emulsufymg (wuthout synthetie chemlcai
additon) 2
Extrusion

L Fermentatlon

8 Filtering* and clenfymg

~ Furthermore, acnds bas

Fining, finishing (wuthout chemlcal
change) ‘ e A
Flaking o Do e S
Flocculatlon (wnthout chemlcal addltlon)
Formmg T
Fumilgatxon

Amon exchange

_ Bleaching (with chemk:al adchtzon)

Cation exchange -

Conversion (with chemacal addvtion or

‘synthesis) R
Curing (with chemic: ad dition)
Deboning (mechamca

Decaffeination (with mlcal addmon)

- Denaturation (with chemical change)

Enzymo!ysus (wuth chemlcal additlon)

been added even h
other words such fco

~ salty and sweett ste

http://www.inspectipg;ge;;ca/english/fss}a/lahet" ui

e Treatment thh mert gases (mtrogen
~ pack)

: Reduchon,(w:th chem:cal addltlon)

tvtbe declared as an mgred|ent on the food label In
t be f:ciatmed to "contam only natural mgredients"

i 'Mlxmg, biendlng ¥

Packaging, canning

: '[ ~ Peeling (wsthout cheeral change)
:,_Pressmg

tlcm (w:thout chemlcal addition)
J* (other than by chemical means)
(including screening,
ntrifugation, decanting,

n, ﬂftenng, shelhng, trimming)

(wlth it dlrect,chem"tca"'

~Treatment Wsth toxnc gases (w th no
chem:cal change)

e  using micro-organisms

(with chemxcal addmon)
Interesterifi catron :
Oxidation (with chemlcal addmon)

be used to impart sour, bitter,
rs. They do not alter the
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 (including fertilizers) and other products use

"natural” status of the ﬂavourmg matenal itse

é,bgt acts only as an acidulant when used in conj ctton wrth natura! ﬂavours

« Note, however, that while the ﬂavou ; re
or sweeteners have an’ effect on the fo
added. Therefore, the list of i ingredients sn
salts or sweeteners whtch are present by therr proper com‘

The status of enzymattc ﬂavours processed ﬂavours reactron
identical flavours has not been established un er these gu1dett
therefore be exarmned ona case-by~sase basns e

4.8 Organic

The Standards Council of Canada (SCC)Zhas ratiﬁed and publrshed the Natrenat
Standard for Organic Agrlculture (the Standar 3: In order to keep current W|th
national and international developments : may be revrsed from tfme to
time. Any reference to the Standard withi
version adopted by the SCC. ' ‘

As with any other standard the Standard does not absolve ‘any» o

tions (including the Foo
' Consumer Packagmg and Labellmg Act and thetCenada Agrrc ,
i Regulations). , | .

4.8.1 The National Standard for Qrgamc Agrleuiture (Thef;S‘

‘The Standard outlines pnncrptes for orgamc a
criteria which the organic sector believes shou

organic. The Standard encompasses eve aspe
of seeding to the point of sale, mctudmg '

convertmg to organlc agnculture :
creating productxon plans and records
producing crops and livestock; R BN Deis
‘addressing requirements for maple products honey, greenhe
mushrooms, sprouted Plants, efc; : o
. producmg and processrng organrc preducts,

Note The term "orgamc" is not synonymous wath terms such as "pestlctde free" or
"no pesticides". In fact, a number of "naturai"
orgamc" production. r ehal

tmfl 2 Organic Claims

o According to the Standard a food produetézmay be tabettedi-‘f? rganic” %itfconsists, i

of at least 95 percent orgamc mgredtent

http: //www mspectwn ge. ca/enghsh/fssa/labetl/gmd : ch4ae shtml

C rexampte, Cttnc actd is not a ﬂavour i
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:of 70% erganrc mgredrents a clalm

eight or fluid volume, excludmg

product) of orgamc mgredlent(s)
» (e Ttai :

e When the food product contalns a mx’mm
may be made, provided the p percenta
water and salt, of the total rngredl.\__,

- present.in the food is made on the pt Cif

~organic ingredients" or "contains x%

. When,a»foodpro‘d’uct contains less (
respect to the orgamc content ef thei: ‘od 3 may be mad
mgredlents on!y G '

4.8.3 Certlficatron

In order to demonstrate that food products ,descrrbed as orgamc iconform to thrsg
,voiuntary national standard, producers or prdc sorsmay ask :

certifying body to mspect the production ut ! :
production, processing, packagmg;;a d dis
Standard. A food which has been certifie
the trademark of the mdependent certi ‘

agroahmentarres du Quebec and m B C by ' ;1: . j, 1
Brrtrsh Columbra (COABC) R S ,

regulatron whi
by a certrfymg bddy accredlted by the Conserl des appellations ag|
- Québec (CAAQ). For further mforrnatron censult the CAAQ We  sit

491 Novel Foods Regulatlons [llwslon28 FQR]

"Novel Foods means

(a) a substance, mcludlng a mrcroergamsm that does not have a hrstery of safe use
as a food; : , SR [

(b) afood that has been manufactured, prepared preserved or packaged by a
#=  process that , : _ _

(i) has not been prevrously applred to th ,‘,:;?‘foed and o o
(i) causes the food to undergo a major change, and ; e

http://www.inspectien.ge;Ca/english/fssa/iﬁabeﬁifgui: it - 12/6/2005



(c) afood thatis derlved from a ptant:
ﬁ‘"’“"* ' genetrcally modified such that

(i) the plant, animal or mrcroorgamsm e
prevrousiy observed in that ptant an, X

(ii) . the plant, animal or mrcroorga
,were prevneusly observed in tt

(iii) one or more charactenstrcs of the pi ant “
fall within the anticipated range for the pl
i ‘mlcroorganrsm * [B 28. 001] e

“Genetlcally mednfy means to Chc

: engrneered food drffers from rts non-sm
becomes mandatory on the novel food

a 9 2 Canadian General Standards Boarff (C
Labelling and Advertising. of Foods That Are and Are No
Engmeermg o

At this time, there is no speciﬁc federai regulatren or po!rcy for negatrve or po"" i
genetically engineered claims in lab ;

1999, the Canadian Council of Groc_ !
has been workmg with federal govemme 2D
other stakeholders to draft a National Standard fc
Genetically Engmeered (GE) Foods ‘

v ,der the gurdance of the CGSB
ents, prad ucers, consumers and
: ;he Voluntary Labelhng of

The development of a standard was undertaken te meet consum
for information with respect to application of specific 1
that they can make an mformed purchasr, ggdec;reron o

For more mformatxen wsrt the CGSB websrte at www pwgsc gc

- The general pohcres on the use of negatrvefon QSitl abelling ar ver :
clarms as outlrned in Chapter 3 and Cha ,ter 4 i Guide, are. app%rcabie ,o'novet
S € ‘dvertrsmg must be truthful and

http.//www;mspectlon.'ge;ca/enghsh/fssa;/labeﬁé 0 delchétaeshtml T 2
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such regulatron exrsts today, _ ,
or "100% pure" to be uncontamrnaled
S or rngredrents that. are understood to

the Food and Drugs Act before 1952 Altho ! h'
e=ansumers still expect a food describe
-« unadulterated, and to contain or
be part of the food so descnbed

For example, consumers do not expect a ro u

contain any substance other than corn ol
antifoaming agents or colour even thou
cases, this claim is considered to be sync
preservatlves" (See 4 3 1 No Preserv ‘

‘d;escnbedi; as o 00% purea- corn orl" to

‘ marganne" The clarm can also be worde
ingredient in the food. The claim "made W
implies that the corn oil used was puref’.;_: s
product. g

Similarly, consumers expect that a product de
would contain only meat ongrnatrng fron :
no additives or contaminants. However, proc Ke the saus
ingredient foods should not be described as. “10 6", "pure
;%00% pure sausage" is unacceptable ‘ %

1 a few cases, however rt may be possrble to‘ descri
ingredient food as "pure” on condition. n
by that standard are added to the food

food. For example ”pure sweet milk c_
with pure sugar, pure fluid whole mllk and

re" can be used oh the label of the |

For reconstituted orange Jmce "pure or \ ‘
) water has been added to the

reconstrtuted product to descnbe the product i

product if any optronal mgredrent such as sodr 1
etc., is mcorporated mto the concentrate Loy -

’ ‘r‘?these :
ratedor
misleading.

In all cases, the terms "all", "pure" or" 00% pure should be uset
terms are used in such a way as to imply that other srmrlar orodu.
not up to standard then the use of these terms could be construe

4.1 Entlrely, Completely, Absolutely

Although these terms are often redundant inn
the meaning of statements and clain
Jaets legislated criteria, but regulatio
"..en claims are modified by a term st i j
exist. For example, "made entirely i in Canada means that no lmported sugar may be
used to make a candy so descnbed 5 e R :

may be made when food
ome tolerance However

"

http://“rww.inspectioxi}gs;ca/eh’gli‘Sh/fs‘s%flaﬁeﬁfgﬁids/eh‘*‘aé#Shtmyl!yf e 12/6/2005



4.12 True, Real Genume
>

" 1erms such as "true”, "real", "genuine; d
terms should not be used to describe foods o 2dients w
substitutes, nor should they be used in a manner which sug
exclusrvely true, real or genume artrcle e

ke should be used yvrth care. :S_uch

4.13 Imitations, Substltutes ‘

An imitation food resembles the food imitated in
nutritional value. A substitute food does not |  pt
- which it substitutes but it should have the same nutritional

Certain foods are descrrbed as "rmttatron (nam'ng the food‘ imi
food) substitute”. In advertising, the descriptive word "i
is required to appear as part of the co name.’
the imitation or substitute foods on theil
foods they replace unless they,‘ too‘,]h'af e ]

Many foods that are rmrtatrons of another fccd > substitt
knames These names and ali descnptsons sho

These terms should be restncted tc therr correct usage and shcu emp!oyed in |

a manner that would rmply nutrrtronal superronty

In general, the terms "concentrated“ ~"’j ’
describe products still in the liquid state
removed, for example, "condensed e
"powdered" are more appropriate when the r
that is no longer in a liquid state, for exa .,ple
and vegetables and products such as soup mrxes or bases are not‘
"concentrates" or as bemg concentrated , ; »

A claim that a food is "concentrated" or “condensed" and a state mer ainingto
"strength” should be made only when there is a‘recognlzed sta chto
compare the product "Concentrated orange juice" or "double strengt r fo
manufactunng purposes" are exampfes of correctusage .

Foods restored to their original moisture. contentrshould be des r r
or as "made from concentrate" These terms sh ou d*be part of t,e common name of
these products. r : i

anufactured product requmng dllutro ,
L ady to be consumed may be desc unds
"concentrated”, "concentrate" or "condens d'; e
removed during processing.. Products such as Ct
condensed soup. fa!i wrthm thrs category

http//www1nspect10ngcca/enghsh/fssa/labetl/guld /- 4aeshtm1
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ome common names, by defmmon ce I et ( encentratton" or "strength" and should
_t be further modified by words su
_coffee or instant tea should not be,
-syrups should be described by a dec!ara

rather than by the Iess mformatlve term :r,stren :

i @

"concentrated”). Srmllarly,
3 actual amount of sugar present

A product is not necessanly "strong" or "conce
large amount of one constituent. A pudding, fo xample, is not
because a new formula calls fpr 15 percent nilk solids ir
cheese a "concentrated mrlk" : e

prepare for normal use Agglomerated 'm
lnstant coffee”. i

4.15 Clalms Regardmg Grades

Grade names and standards have been 'e' tabli h difer food prod' cts s

milk powder, eggs, f esh and processed ‘and vegetables
and meat and poultry carcasses, under the aut yrity of the
Products Act (mcludmg the Lrvestock and Poul ~

£ mat Inspectlon Act and various provmcral acts These grad‘ na
«. advertisements when a price is declared and more thanone g
available at retail. Grade names must not however be used to des
which have not been graded e ~ P

The actual grade names vary from one typ of preduct to anether (e g "Canada No.

1", "Canada A" and "Canada Fancy") 1t | -describe products by an improper
grade designation or by any words or syl cou d‘be mlstaken for a !egauy- &
established grade description. In cases
assigned to the product by a gradmg aut

cuts, Iabels or adverhsements for retali m at ¢ ,
- grade of carcass from which the retail cut w' s de, ed (e. g. the.
should include words such as "cut from" or of opriate
the impression that the retail cut was graded: dical
Additionally, grade names must be repreduced tn‘full An appr W
be "Cut from Canada AA beef" G

inspected estabhshments whrch hav ‘
;ggd must be marked with the meat_ i
‘at Inspectlon Act. This legend, in the- i
empse is‘not an indication of grade nor does e the
graded. It may not be reproduced by a thlrd party normay a r
- on meats or poultry packaged by them L '

http://www;inspeet’ien.gc,ca/engliSh/feea/Labeﬁ/gﬁ'&‘ / h4aeshtml e

ed" or "condensed”, (e.g., mstant .y

Al ' v SF 1N country;, :
from which the food was |mported may be used: in any advemsements fer at—.product e

may”only}fmc:_ jon of the
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4 16 Kosher Foods [B 01 049]

'r\osher, which means "fit" or proper |
specifically permitted by Jewish dletary |
accordance wnth the requtrements of the\

In the labelllng, packagmg and advertlsmg of a food the Food and D
prohlblts the use of the word kosher oran etter of the  Hebrew

reqwrements of the Kashruth "Jewish
“objected to, although the foods: may not
Kashruth. ' oo

Ratlonale "Kosher style" is consrdered.t! : :
kosher, and therefore the food must meet t equlrements of the ,Kas
style” food may not necessarlly create thls tmpressmn ’ '

4.17 Meals, Meal Replacements, Instant Breakfast [B
#24.200] (See also 8.7, 91 1, and 9 9.9.2 of this Gui f; )

A basic prepackaged meal should snclude selectlons from at lea~ tw
designated in Canada's Food Gurde to Healthy Eatmg More spe
of at least one serving of: . : <

o meat, fish, poultry, legumes nuts ‘seed‘s“
butter, cream, sour cream, lc(e,‘;crea
. vegetables fruit or grain proctu, S.

and sherbet and

Requirements for "mstant breakfast" a breakfast replacement are set out m
B.01.053. Requirements for meal replacements are in B.24. 200 :

Advertlsements for meal replacements or mystantbreakfasts shoul‘
care. The general publlc should not be persuad ' '
through the use of scare advertlsmg or by over—

Instant breakfast may not be promoted as_-a replacement for oth': eals;r_f ;S“Qh ,as? luinch; ,

or dlnner nor as snacks norasa part of as; et plan

No product should be represented as a l 2o Fie
any other way which suggests that lt isa
_mbmatlon of foods required for a prepa

418 Quantlty Net Contents

Claims such as,".'blg f»!:!tre" " jumbo lltre" and "f T tre"8h00fd

http//wwwmspectlongcCa/engllsh/fssa/labeh/ i 4aeshtml

tt must consist

eqgs, or mrlk or milk products other than '

- 12/6/2005



When a food product is descnbed as "|mporte it
unit, has been brought into Canada from anoth - col ry and
modification to the food itself. When a foo nixture o
domestic mgred;ents, only the tmperted lngredxents may be,;des
lmported : e :

sold as |mported products when specn“” D
blending with other imported named 8|
distilled water or other punf' ed water a

addition. ~ ~ g

snt of the aloohol strength w:th'
v'_of;,,colour with. caramel

Both "made in Canada" and “product afi?, ada” i
manufactured in th’ts_country However; thes:

all of the ingredients used are domestic. |
and explicit terms than "made i in Canada
Mergone For example a

to des i g

e "roasted and brended in Canada" to descnbe ceffee since a
always imported; Sl ,

o "fermented and bottled in Canada from anadi
describe wine when more than 25 pe“ cen
rmported Bl

 "packaged in Canada" to. descnbe feod w
Canada;

« "processed in Canada” to descnbe a food such as peanut butter when the i~
peanuts are lmported ‘ bL & e

The term "made in Canada" should not be used to descnbe feods wh’"; t:snlythe “
label or contamer that is made in Canada : R e :
More information on made in Canada" Iabeumg and advertlsmg
Industry Canada at the followmg Web site; http //strategls ic. gc c ‘
bc. nsf/en/cp01006e html

Finally, according to the Consumer Packagln and Labellmg Regulatlons subsectnon
31(2), if a prepackaged product has been wholl ‘ d
country other than Canada, and the ide
erson in Canada for whom the prepac
£ “resale appears on the label, then the id
be preceded by the words ":mported by" o , d fo
origin of the product is stated on the label groupe, } with, o
name and address ‘ Rt

tpal p'!ace?of business of the
as manufactured or produced
i l

http://www.inspectien.,ge,ea/engﬁsh/fssaflabeti(gaifde7é§4ae;shtlm : f o

"'IS rmported ln bulk and packaged m" e e
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‘,4 19.1 Geographical Te'rms' o

ie use of geographical adjecttves and i indicates that the fcods are bcna
fide products of the place named or shown, cases in whtch the | eographlcal
term has lost its sxgmf cance, (. g hamb;y rg ste aks ,Spamsh onions, Boston beans).

In some cases foods do not ongmate from th'
descriptions may be considered deceptive or
or a country is used to describe the product,
deceptive or mlsleadmg, the name should be
"style", or addltional mformatlon can be prow
geographical origin. ity .

4.19.2 Alcoholic Bé\ieréages ,

For information on tndlcatmg country
10 of this Guide, Guide to the Labe ng o

4.19.3 Natlonal Symbols

‘The use of the Canadlan Coat of Arms and the Canadian Flag are hoth | rctacted under

the Trade-marks Act, subsectron 9(1)

f;)\Coat of Arms

ihe Canadian Coat of Arms cannot be used unless permnssto“:
Department of Canadtan Herntage Requests for permlssxonj;_ ay

Manager ' n e LA
Ceremonial and. /CanlanﬁSymbcls Prcmotton it
~Department of Canac i

Ottawa, Ontario

Fax (819) 997*8550: o
b) National Flag _
_ The national flag w:th the 11-pomt map!e leaf anc s cannot beused
- unless permission for its use is granted by th artment of Ca eritage (see

address above). There is however, no ob;ectlo the use of an maple leaf
wnthoutbars ; : S e e e

The maple leaf should not be used onan amported food produc
consumer the false impression that the prcduct 3s_of domestic on‘, in.

Chapter 4 .S_..e;cj.@.as_éqa &

Date Modlﬂed : S e
20041243 0 o o A

http://www. 1nspectlon .g¢. ca/enghsh/fssa/labetl/ guxde/ch4ae shtml

- Imp drt‘anthoticgg E
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