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HISTORY OF FOOD 
LABELING



WHY WE LABEL
And Consequences of Inaccurate Food Labels



LABELING 
REQUIREMENTS

The Bare Minimum



Two Big Acts in Food Labeling
• FPLA- Fair Packaging Labeling Act
• FALCPA- Food Allergen Consumer Protection Act 

Excellent resources (on every food geek’s nightstand):
 Guidance for Industry: Food Labeling Guide | FDA 
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https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-food-labeling-guide
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What’s the big FPLA deal??? 

The FPLA is designed to facilitate value comparisons 
and to prevent unfair or deceptive packaging and 
labeling of many household "consumer commodities."
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Identity or common name of food

“I identify as a cookie! A cookie that is 
commonly dipped into milk.”



Standards of Identity
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A “standard of identity” is an agreed upon legal definition for what a food actually is. Standards of identity were 
introduced as a means of consumer protection.

● Common name: the standardization and definition of common food names 
ensures that consumers know what a food product actually is. 
○ Example: A food marketed as “canned tuna” must legally be tuna and not some other fish 

● There are no standards of identity or definition for fruits, vegetables, avocados, 
cantaloupes, citrus fruits, or melons

● Non-standardized food - foods that simply aren’t addressed in regulations
● Standardized foods - these are foods that the FDA has decided to define 

because there is a public expectation of what that food is. There are a lot of 
them! 21 CFR Part 131-170

Source: https://www.fdareader.com/blog/2018/12/14/standards-of-identity-how-should-we-name-innovative-foods

https://www.ecfr.gov/cgi-bin/text-idx?SID=3374fe88e590e48b63c6909cf8b9d681&mc=true&tpl=/ecfrbrowse/Title21/21CIsubchapB.tpl


Success is when your brand is an 
identity!

11



Statement of Identity? 
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Net Quantity
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“I am toasted corn, but I think I am 
really a tortilla chip!”

● Must be on the principal 
display panel (PDP)

● Excludes packaging weight
● Weight, measure, count or a 

combination. 

Fun fact: a 1oz bag has 10 chips!



Fun Facts about Net Quantity
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● If the food is solid, semi-solid or viscous- express in terms of weight

○ The weight should follow the words  “Net Weight”

● If the food is liquid, express in liquid measure (gallons, quarts, pints, and fluid 

oz)

● Standard English measurements must be followed by the Metric equivalent

● Fluid oz, cups, pints, quarts, gallons = liters

● Ounces, pounds and tons = grams

Fun fact: the majority of the world uses the metric system. 
Exceptions: Liberia, Burma and the United States



Name & Location of Manufacturer, 
Packer, or Distributor
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Can be:

● Manufactured for

● Distributed by

Location:

● Street address, city, state, and zip

● If address if available in telephone book, 

allowed to list only zip code. 



The dreaded ingredient list
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Fun fact: these chips make the best 
chocolate chip cookie ever.. I’m just sayin’

● sub ingredients can be parentheses
● ingredients in descending order by 

weight
● The list should start after the word, 

“Ingredients”
● Sub-ingredients two ways:

○ after the common name of the 
ingredient

○ or folded into the entire list so 
ingredient that has sub 
ingredients is not listed (must 
be still in order of 
predominance in finished 
product. 

what does predominance mean? Is the food trying to 
dominate me?



Allergens described 3 ways
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1. In plain English in the ingredient list, 
using the allergen’s common name

2. In parentheses in the ingredient list 
when the ingredient is a less 
common form of the allergen

3. or after the word “contains” followed 
by the major food allergen

FALCPA doesn’t require companies to 
declare that something “might” or “may” 
contain, or is “processed in a shared 
facility”

Sad fact: Each year in the U.S., 200,000 people require 
emergency medical care for allergic reactions to food.



COMMON MISTAKES IN 
LABELING

An Overview



19Source: https://www.foodsafetynews.com/2017/04/undeclared-allergens-a-leading-cause-of-food-recalls-in-u-s/
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Common causes 
of label mistakes

•Raw material/ingredient 

substitution

•Changes to original recipe

•Residues of food 

allergens

•Change in supplier

•Lack of periodic review



PROBLEMS WITH 
NUTRITION 

FACTS PANEL

•Serving size is incorrect

•Servings per container is 
incorrect

•Wrong format is used

•Rounding of values is 
incorrect



Tips for 
Serving Sizes

4/13/2022

• Refer to 21 CFR Part 101.9 (b) (1-7).
• Intended consumer and 

purpose: infants, children, 4+ 
years of age; intended for 
weight control

• Are there discrete units (e.g., 
muffins, pancakes and syrup) 
maraschino cherries, varying 
sizes, meant to be divided for 
consumption (e.g., cake, 
cabbage), variety pack, kit, etc.?
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Tips for Servings 
per Container

4/13/2022

• Refer to 21 CFR Part 101.9 (b)(8)
• Packages with 2 – 5 servings: round 

serving size number to nearest ½ 
serving.

• Packages with 5+ servings: round to 
nearest whole serving
• Include “about” (e.g., “about 6 

servings”).
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Wrong Format is Used

4/13/2022 FUN WITH FOOD LABELS 2621 CFR Part 101.9(d)(12)



Examples of Different Label Formats - 
FDA Reference Document
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21 CFR Part 101.9(d)(11)(iii)

21 CFR Part 101.9(j)(13)(ii)(A)(2)

21 CFR Part 101.9(j)(13)(i)(B)

https://www.fda.gov/media/99151/download


Improper Rounding of Values
• Calories

• < 5 cal = 0
• ≤ 50 cal = nearest 5 cal
• > 50 cal = nearest 10 cal

• Any fat
• < 0.5 g = 0
• 0.5 to 5 g = nearest 0.5 g
• ≥ 5 g = nearest 1 g

• Cholesterol
• < 2 mg = 0
• 2 – 5 mg = “less than 5 mg”
• > 5 mg = nearest 5 mg

• Sodium
• < 5 mg = 0
• 5 to 140 mg = nearest 5 mg
• > 140 mg = nearest 10 mg

• Total Carbohydrate, Dietary Fiber, Sugars, 
Added Sugars

• < 0.5 g = 0
• < 1 g = “less than 1 g”
• ≥ 1 g = nearest 1 g

• Protein
• < 0.5 g = 0
• < 1 g = “less than 1 g”
• ≥ 1 g = nearest 1 g

• Vitamin D
• < 0.40 mcg = 0
• > 0.40 mcg = nearest 0.1 mcg

• Calcium
• < 25 mg = 0
• > 25 mg = nearest 10 mg

• Iron
• < 0.35 mg = 0
• > 0.35 mg = nearest 0.1 mg

• Potassium
• < 95 mg = 0
• > 95 mg = nearest 10 mg
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UNAUTHORIZED 
HEALTH CLAIM OR 

CERTIFICATION

4/13/2022
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Health Claims (if you meet the 
requirements)
•Scientific evidence reviewed by FDA to show that food or 
food component may reduce the risk of a disease or a 
health-related condition.
•Cannot claim diagnosis, cure, mitigation, or treatment of a 
disease.
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https://www.fda.gov/food/food-labeling-nutrition/authorized-health-claims-meet-significant-scientific-agreement-ssa-standard


USING IMPROPER 
NAMES OF 

INGREDIENTS 
OR 

STANDARD OF 
IDENTITY
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For Standards of Identity
Refer to 21 CFR Chapter 1, Subchapter B, Parts 131 - 169 



UNDECLARED 
ALLERGENS
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WHAT’S WRONG WITH 
THIS LABEL?

The Game
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