
How To Demonstrate Your Path To 
/ƻƳǇƭƛŀƴŎŜ ²ƛǘƘ C5!Ω{ [ŀōŜƭƛƴƎ 

Requirements For Supplements & Food

Copyright © 2020 TraceGains, Inc. All rights reserved.

Elizabeth Salvo 



Copyright © 2019 TraceGains, Inc. All rights reserved.

Meet Your Moderator

Caleb Rountree , 

Demand Generation Specialist 

TraceGains



Copyright © 2019 TraceGains, Inc. All rights reserved.

Meet Your Speaker

Elizabeth Salvo

Regulatory & Consulting  Service Director , 
ESHA Research Consulting 
Services



ESHA & TraceGains

Iƻǿ ¢ƻ 5ŜƳƻƴǎǘǊŀǘŜ /ƻƳǇƭƛŀƴŎŜ ǿƛǘƘ C5!Ωǎ [ŀōŜƭƛƴƎ 
Requirements for Food and Supplements

Elizabeth Salvo ςJanuary 13, 2020



©2020 ESHA Research

ESHA Research
ESHA Research was established in 1981 with the goal of providing a comprehensive nutrition 

ŘŀǘŀōŀǎŜ ǿƛǘƘ ŦŜǿ ƳƛǎǎƛƴƎ ǾŀƭǳŜǎΦ ¢ƻŘŀȅΣ 9{I!Ωǎ ǎǳƛǘŜ ƻŦ ƴǳǘǊƛǘƛƻƴŀƭ ǎƻŦǘǿŀǊŜ ǇǊƻŘǳŎǘǎΣ ǎŜǊǾƛŎŜǎΣ ŀƴŘ 

ŘŀǘŀōŀǎŜǎ ŀǊŜ ǊŜŎƻƎƴƛȊŜŘ ŀǎ ǘƘŜ ƛƴŘǳǎǘǊȅΩǎ ǘƻǇ ŎƘƻƛŎŜ ŦƻǊ ŦƻƻŘ ŀƴŘ ǎǳǇǇƭŜƳŜƴǘ ŦƻǊƳǳƭŀǘƛƻƴΣ ǊŜŎƛǇŜ 

development, labeling, nutritional analysis, and regulatory compliance.

ESHA Solutions
ÅGenesis R&D® Food Formulation
ÅGenesis R&D® Supplement Formulation
ÅFood Processor® Nutrition & Diet Analysis
ÅConsulting Services

Our mission is to help remove the complexity of product development and regulatory compliance 
for the food, beverage, and supplement industries through software, services, and nutritional 
databases.
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Genesis R&D® Product Development & Labeling

ÅProduct Development

ÅNutrition Analysis

ÅReporting

ÅRegulatory Compliance 

Genesis R&D® Foods, first released in 1991, is designed to help users manage processes, 

overcome industry challenges, and meet federal requirements. Industry professionals use 

Genesis R&D for quick and accurate nutrient evaluation, virtual product development, nutrition 

labeling, regulatory compliance, and much more.
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Timeline for Compliance*
The compliance date for the updated 
Nutrition Facts labels was January 1, 
2020*, for companies with greater than 
$10 million in annual food sales. 

OR

January 1, 2021*, for companies with less 
than $10 million in annual food sales.

*Final Rule issued May 3, 2018 confirming January 1, 2020, and 
January 1, 2021, compliance dates
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Enforcement Discretion 
January 1 - June 30, 2020

https://www.fda.gov/food/food-labeling-
nutrition/industry-resources-changes-nutrition-
facts-label#Compliance

October 24, 2019

I understand that FDA has received multiple requests from 

manufacturers to provide additional time to comply with the new 

requirements. Do I still have to meet the January 1, 2020, compliance 

date?

The FDA has heard from several manufacturers and groups that more time may 

be needed to meet all of the requirements. Therefore, during the first 6 

months following the January 1, 2020, compliance date, FDA plans to 

work cooperatively with manufacturers to meet the new Nutrition Facts 

label requirements and will not focus on enforcement actions regarding 

these requirements during that time.

©2020 ESHA Research

https://www.fda.gov/food/food-labeling-nutrition/industry-resources-changes-nutrition-facts-label#Compliance
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Summary of Major Changes
Dietary Fiber / Added Sugars

Format, Font Size

Mandatory/Voluntary/Deleted Nutrients

Nutrient Unit Changes

% Percent Daily Value Changes

Reference Amount Customarily Consumed (RACC)/ Dual Column

Rounding Rules
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NUTRITION FACTS 2016 VS. 1990 
NUTRITION FACTS    

(1990 NLEA)
NUTRITION FACTS

(2016 NLEA)

©2020 ESHA Research

Nutrients
Å Required: Added Sugars, 

Vitamin D & Potassium 
Å Removed: Vitamin A & C

% Daily Values
Å Have been updated based 

on new scientific 
evidence
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Label Format
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Nutrient Listing Changes
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Nutrient Unit Changes
Niacin (Voluntary Nutrient)
ÅChange from mg of Niacin to mg of Niacin Equivalents (NE)

Vitamin A (Voluntary nutrient - previously mandatory)
ÅChange from 5000 IU to 900 mcg RAE

Vitamin E (Voluntary nutrient)
ÅChange from 30 IU to 15 mg a-tocopherol

Folate (Voluntary nutrient)
ÅChange from 400 mcg to 400 mcg DFE

Vitamin D (Mandatory nutrient - previously voluntary)
ÅChange from 400 IU to 20 mcg

13
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Nutrient DV Changes

14
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Nutrient Rounding Rules 

©2020 ESHA Research
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Guidance 
Rounding 
Vitamins & 
Minerals

Edit Label/Format Options

https://www.fda.gov/downloads/food/guidancereg
ulation/guidancedocumentsregulatoryinformation/
ucm535372.pdf

Use FDA Draft 
Guidance for 
nutrient 
rounding
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FDA 
Dietary 

Fiber 
Definition

non-digestible soluble and insoluble carbohydrates 
(with 3 or more monomeric units), and lignin that 
are intrinsic and intact in plants; isolated or synthetic 
non-digestible carbohydrates (with 3 or more 
monomeric units) determined by FDA to have 
physiological effects that are beneficial to human 
ƘŜŀƭǘƘέ

©2020 ESHA Research
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NEW CALCULATION
Based on the new definition: a bar 
with oats (5g), cellulose (5g) and gum
acacia (5g) would have 10g of Total 
Dietary Fiber. 

Å5g of non-digestible carbohydrates 
that comes from gum acacia will 
add to Total Carbohydrates and NOT 
Dietary Fiber

ON THE LABEL

ÅDietary fiber is 
indented and 
rounded to the 
nearest gram. 

ÅIf a serving contains 
less than 1g, 
declaration not 
required but may 
use Insignificant 
Statement or 
declare as:

Å<1g

ÅContains  < 1g

ÅContains less 
than 1g

ÅLess than 1g

ÅIf the serving 
contains less than 
0.5g,  may be 
expressed as zero.

5g
+5g
0g

+5g

10g

5g

BENEFICIAL Soluble Fiber (oats)

BENEFICIAL Insoluble Fiber 
(cellulose)

NON-DIGESTIBLE Soluble 
Carbohydrates

NON-DIGESTIBLE Insoluble 
Carbohydrates (gum acacia is 
ƴƻǘ ΨōŜƴŜŦƛŎƛŀƭΩύ

Total Dietary Fiber (only 
ΨōŜƴŜŦƛŎƛŀƭΩ ŦƛōŜǊ ǳǎŜŘ ǘƻ 
calculate total)

Added to Total Carbohydrates

DV 
CHANGE

28g
up from 25g

DIETARY FIBER 2016

©2020 ESHA Research
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άBeneficialέ CƛōŜǊǎ ό5ƛŜǘŀǊȅ CƛōŜǊ нлмсύ

Å Alginate*
Å Arabinoxylan*
Å Beta-Glucan
Å Cellulose
Å Cross Linked Phosphorylated 

RS4**
Å Galactooligosaccharide(GOS)*
Å Glucomannan***
Å Guar Gum 
Å High Amylose Starch (Resistant 

Starch 2)*

Å Hydroxypropylmethylcellulose
Å Inulin and Inulin-type Fructans*
Å Locust Bean Gum
Å Mixed Plant Cell Wall Fibers*
Å Pectin
Å Polydextrose*
Å Psyllium Husk
Å Resistant Maltodextrin/Dextrin*

*** Added January 10, 2020
** Added on March 27, 2019
*Added on June 14, 2018

https://www.fda.gov/food/food-labeling-nutrition/questions-and-answers-dietary-
fiber?utm_campaign=CFSANCU_Citizen_Petition_Glucomannan_Dietary_Fiber&ut
m_medium=email&utm_source=Eloqua

https://www.fda.gov/food/food-labeling-nutrition/questions-and-answers-dietary-fiber?utm_campaign=CFSANCU_Citizen_Petition_Glucomannan_Dietary_Fiber&utm_medium=email&utm_source=Eloqua
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Beneficial Fibers (FDA determined)

20
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Beneficial Fibers (FDA determined)
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Beneficial Fibers (FDA determined)
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Beneficial Fibers (FDA determined)

23
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т άbƻƴ-.ŜƴŜŦƛŎƛŀƭέ CƛōŜǊǎ 
(Non-Digestible Carbohydrates)

24

ÅCARBOXYMETHYLCELLULOSE

ÅGUM ACACIA

ÅKARAYA GUM

ÅPULLULAN

ÅRETROGRADED CORN STARCH 
RS3

ÅXANTHAN GUM

ÅXYLOOLIGOSACCHARIDES

Page updated March 27, 2018
https://www.fda.gov/Food/LabelingNutrition/ucm528582.htm?utm_campaign=CFSANCU_Fiber_03372019&utm_medium=email&utm_source=Eloqua
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Non-Digestible Carbohydrates (FDA determined)

25

NON-DIGESTIBLE 

CARBOHYDRATE
DESCRIPTION/FUNCTION COMMON NAMES

Carboxymethyl-

cellulose

A carbohydrate that makes up the woody parts 

and cell walls of plants.  Used as a 

emulsifier/thickening agent in ice cream, 

dressings, toppings etc.

Carmellose Sodium, Cellulose Gum, CMC,  

Croscarmellose Sodium Polycell,  Croscarmellose, 

Ruspol

Gum Acacia  A complex polysaccharide primarily used as 

emulsifier or thickening agent in foods such as 

candy, soft drinks and other confectionary

Acacia Gum, Arabic Gum, Gum Acacia, Gum 

Arabic

Karaya Gum A natural gum obtained from Sterculia trees. 

 Primarily used as a stabilizer or binder in ice 

creams, candy,  dough and pasta

Crystal Gum, Gum Karaya, Indian Tragacanth 

Gum, Karaya Gum, Katilo Gum, Kullo Gum, 

Kuteera Gum, Mucara, Siltex Gum, Sterculia 

Gum, TAB Gum, Tragacanth Gum 
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Non-Digestible Carbohydrates (FDA determined)

26

NON-DIGESTIBLE 

CARBOHYDRATE
DESCRIPTION/FUNCTION COMMON NAMES

Pullulan Pullulan is a polysaccharide excreted by the 

fungus Aureobasidium pullulans and used a 

binder for coatings and protects 

ingredients/flavors

Hexadecanoate, O-Palmitoylpullulan, Pullulan, 

Pullulan Palmitate

Retrograded Corn 

Starch Resistant 

Starch 3

If the Corn Starch granule has been broken apart 

and the starch chains are crystalized

Certain breakfast cereals

Xanthan Gum Xanthan gum is a polysaccharide used as an 

emulsion stabilizer in dressings and pastry fillings

Biozan R

Xylooligo-

saccharides (XOS)

Sugar oligomers made up of xylose units which 

are produced from the xylan fraction in plant 

fiber, primarily used as a thickener and emulsifier

XOS
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FDA Added 
Sugars

Definition

Sugars that are either added during the processing 
of foods or packaged as such and includes sugars 
(free, mono- and disaccharides), sugars from syrups 
and sugars concentrated from fruit or vegetable 
juices that are in excess of what would be expected 
from the same volume of 100% fruit or vegetable 
juice of the same type.

©2020 ESHA Research
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CONSIDERED ADDED

ÅMolasses*

ÅCorn Sweetener

ÅPure Maple Syrup*

ÅHoney*

ÅSugar

ÅAgave*

ÅSyrup

ON THE LABEL
Added Sugars are indented under Total Sugars.  If labeling a 
single-ingredient sugar product, only the %DV is shown but an 
explanatory footnote can be included within the label border 
and referred to by a dagger symbol.

Å Rounding Rules: Less than 1 g: declaration not required with 
ƛƴǎƛƎƴƛŦƛŎŀƴǘ ŦƻƻǘƴƻǘŜ ƻǊ ȅƻǳ Ŏŀƴ ǎƘƻǿ άƭŜǎǎ ǘƘŀƴ м Ǝέ ƻǊ άғ м 
Ǝέ ƻƴ ǘƘŜ ƭŀōŜƭΦ [Ŝǎǎ ǘƘŀƴ Φр ƎΥ Ƴŀȅ ōŜ ŜȄǇǊŜǎǎŜŘ ŀǎ лΦ

ADDED SUGARS 2016
NOT CONSIDERED ADDED

Naturally occurring sugars in:

ÅDairy products

ÅVegetables

ÅFruits

ÅGrains

These items require special consideration
Å Juice concentrates
Å Purees/Pastes, Sugars after fermenting, Corn syrup solids
Å Dried cranberries and cranberry juices**

MANDATORY 
NUTRIENT

DV: 
50g. 

The FDA 
recommends 
that your 
added sugar 
intake does 
not exceed 
10% of total 
calories.

©2020 ESHA Research

Å Added Sugars Indented
Å Single Ingredient Sugar Product only %DV + 

footnote
Å Rounding Rules

Å άғ мƎέ ƻǊ άƭŜǎǎ ǘƘŀƴ мƎέ ŘŜŎƭŀǊŀǘƛƻƴ ƴƻǘ 
required with insignificant footnote

Å < .5g may be expressed as 0 or 
declaration not required

*Single Ingredient Sugar Products are no longer 
ǊŜǉǳƛǊŜŘ ǘƻ ōŜŀǊ άƛƴŎƭǳŘŜǎ ·Ǝ !ŘŘŜŘ {ǳƎŀǊǎέ
**May use symbol and explanatory text.
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H.R. 2 Signed into Law 
December 20, 2018

SEC. 12516. LABELING EXEMPTION FOR 
SINGLE INGREDIENT FOODS AND 
PRODUCTS

Å The food labeling requirements under 
section 403(q) of the Federal Food, Drug, 
and Cosmetic Act (21 U.S.C. 343(q)) shall 
not require that the nutrition facts label of 
any single-ingredient sugar, honey, agave,
or syrup, including maple syrup, that is 
packaged and offered for sale as a single-
ingredient food bear the declaration 
άLƴŎƭǳŘŜǎ · Ǝ !ŘŘŜŘ {ǳƎŀǊǎΦέ

https://www.congress.gov/bill/115th-congress/house-bill/2/text
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FDA Guidance Added Sugars ςJune 18, 2019
Single-Ingredient Sugars & Syrups

ά!ŘŘŜŘ {ǳƎŀǊǎέ
(not listed below Total Sugars)

Ϟ (after % DV)

Ϟ hƴŜ ǎŜǊǾƛƴƎ ŀŘŘǎ 17gof sugar to 
your diet and represents 34%of the 
Daily Value for Added Sugars 

(inside Facts Panel box and below 2000 Calorie footnote)
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FDA Guidance Added Sugars ςJune 18, 2019
Certain Cranberry Products

Ϟ (after % DV)

Recommended Factual Statement 
Options:
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Some ingredients have Standards of Identity that mandate the 
common or usual name declared in Ingredient Statements

Standards of Identity for §101.4

32
https://www.ecfr.gov/cgi-

bin/retrieveECFR?gp=&SID=8c5c72ee96c51f93e8ba180706883cc7&mc=true&n=pt21.2.101&r=PART&ty=HTML#se21.2.101_14

Bacteria Cultures Milk, Sweet Cream, Buttermilk, Cream

Dough Conditioners Nondairy (needs identifying source)

Eggs Sugar

Fat and/or Oil Water

Fish Protein Wheat Flour

Firming Agents Whey

Leavening Agents Yeast Ingredients
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Spices, Flavorings, Colorings & Preservatives 
§101.22

33 https://www.ecfr.gov/cgi-bin/text-idx?SID=fe52a4e49b374a18afa4b3fd2f1e944e&mc=true&node=se21.2.101_14&rgn=div8

ÅArtificial Flavor Any substance that imparts flavor and not derived from spice, fruit, vegetable, plant 

material, meat, fish, poultry, eggs, dairy product

ÅSpiceAllspice, Anise, Basil, Bay leaves, Caraway seed, Cardamom, Celery seed, Chervil, Cinnamon, 

Cloves, Coriander, Cumin seed, Dill seed, Fennel seed, Fenugreek, Ginger, Horseradish, Mace, Marjoram, 
Mustard flour, Nutmeg, Oregano, Paprika, Parsley, Pepper, black; Pepper, white; Pepper, red; Rosemary, 
Saffron, Sage, Savory, Star aniseed, Tarragon, Thyme, Turmeric §182.10 and 184 

ÅNatural Flavor Contains constituents from spice, fruit, vegetable, plant material, meat, fish, poultry, 

eggs, dairy product

ÅArtificial Color Any color additive defined in §70.3(f)

ÅChemical Preservative Common name plus descriptor of function (preservative, to help protect 

flavor etc.)
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Standards of Identity 21 CFR §101.100 
Exemptions

34

Exemptions §101.100 shall be listed by 
common or usual name in descending order of 
predominance:
ÅAssortment of different items of food
ÅBulk Container
ÅIncidental Additives (Present in a food at 

insignificant levels and do not have any technical or 
functional effect in that food)

ÅAny Sulfiting Agent (Detectable amount more 

than 10 parts per million in finished food)

https://www.ecfr.gov/cgi-bin/retrieveECFR?gp=&SID=8c5c72ee96c51f93e8ba180706883cc7&mc=true&n=pt21.2.101&r=PART&ty=HTML#se21.2.101_1100
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Serving Size ςDiscrete Units (1 of 2)

Weight Serving Size Declaration
Serving Size Example

Cookie RACC 30 grams

50% or less of RACC
Number of units closest to 

reference amount

Cookie size: 14 grams
14/30 = 46% of RACC

Closest to the RACC = 2 cookies (28 g)

51% - 66% of RACC May declare 1 or 2 units
Cookie size: 19 grams
19/30 = 63% of RACC

May use either: 1 cookie (19 g) or 2 cookies (38 g)

67% - 199% of RACC Shall be 1 unit
Cookie size: 28 grams
28/30 = 93% of RACC

Serving Size = 1 cookie (28 g)

200% - 300% of RACC
Dual Colum: 1st for serving 

size closest to the RACC, 2nd 
for package size

Cookie size: 62 grams
62/30 = 206% of RACC 

Serving size closest to the RACC: ½ cookie (31 grams).
Column 1 (31g)/Column 2 (62g)

©2020 ESHA Research
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Servings Per Container ςDiscrete Units (2 of 2)

Weight
Servings Per Container

Servings Per Container Example
Cookie

Less than 200% of 
serving size

1 Serving
Cookie size: 1 cookie (28) grams

28/28 = 100% of serving size
Servings Per Container: 1

200% - 300% of serving 
size

Dual Colum: 1st for serving size 
closest to the RACC, 2nd for 

package size
Servings round to the nearest 

0.5 serving*

Cookie size: 1 cookie (28) grams, Package weight 56 grams
56/28 = 200% of serving size

Servings Per Container: 2
Column 1 (28 g)/Column 2 (56 g)

More than 300% of 
serving size

Servings rounded to the nearest 
whole number* 

Cookie size: 1 cookie (28) grams, 
Package weight 112 grams

112/28 = 400% of serving size
Servings per Container: 4 

*The number of servings between 2 and 5 servings shall be rounded to the nearest 0.5 serving. Rounding should be indicated bythe use of the termabout (e.g., about 2 servings, 
about 3.5 servings).
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Serving Size ςNon-Discrete Units/bulk (1 of 2)
Item Serving Size Declaration Serving Size Example

Large discrete units 
usually divided for 

consumption: cake, pie, 
pizza, melon, cabbage)

Serving size shall be the 
fractional slice of ready to eat 
product (1/12 cake, 1/8 pie, ¼ 
pizza, ¼ melon, 1/6 cabbage) 

closest to RACC

Pies: RACC 125 g (_fractional slice (_g) for large discrete units
Determine what fraction of pie weighs closest to 125 grams. 

Total pie weighs 964g
964/125 = 7.712 slices

964/7 = 137.7g
964/8= 120.5 g

Serving Size 1/8 pie (121g)

Nondiscrete bulk 
products: breakfast 
cereal, flour, sugar, 

chips, popcorn, nuts

Serving size shall be in the 
household measure closest to 

the RACC**

Snacks: Popcorn RACC 30 gram _cup(_g)
Determine how many cups is equivalent to 30 gram. Weigh out 30 

grams of popcorn, place in a measuring cup to find the closest
1 ½ cup (30g) or

1 cup (30g) or 1 cup (28g)
3/4 cup (30g)

* In expressing the fractional slice, manufacturers shall use1ѷ2 , 1ѷ3 , 1ѷ4 , 1ѷ5 , 1ѷ6 , or smaller fractions that can be generated by further division by 2 or 3.

**Cups shall be expressed in 1/4- or 1/3-cup increments. 
Tablespoons shall be expressed as 1, 1 1/3, 1 1/2, 1 2/3, 2, or 3 tablespoons. Teaspoons shall be expressed as 1/8, 1/4, 1/2,3/4, 1, or 2 teaspoons.

©2020 ESHA Research
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Servings Per Container ςNon-Discrete Units/bulk
(2 of 2)

Weight
Servings Per Container

Servings Per Container 
Popcorn RACC 1 cup (30 grams)

Less than 200% of serving 
size

1 Serving 

Popcorn Serving Size: 1 Cup (30g)
Package size: 1.5 oz (42.5g)

42.5/30 = 142% of serving size
Servings Per Container: 1

200% - 300% of serving size
Dual Colum: 1st for serving size closest to the RACC, 2nd for 

package size
Servings round to the nearest 0.5 serving*

Popcorn Serving Size: 1 Cup (30g)
Package size: 2.5 oz (70.9g)

70.9/30 = 236% of serving size
Servings Per Container: 2.5

Column 1 (30 g)/Column 2 (70.9g)

More than 300% of serving 
size

Servings rounded to the nearest whole number* 

Popcorn Serving Size: 1 Cup (30g)
Package size: 12oz (340.2) grams
340.2/30 = 1134% of serving size

Servings per Container:  11

*The number of servings shall be rounded to the nearest whole number except for the 
number of servings between 2 and 5 servings and random weight products. The number of 
servings between 2 and 5 servings shall be rounded to the nearest 0.5 serving. Rounding 

should be indicated by the use of the termabout (e.g., about 2 servings, about 3.5 servings).

©2020 ESHA Research
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Dual Column Labeling
ÅRequired on packages that can be 

consumed in one or multiple 
sittings

ÅNutrition information presented 
per serving and per package

ÅFor packages that contain 200% 
and up to and including 300% of 
the RACC

ÅA 3oz (84g) bag of chips would be 
labeled per serving [1oz (28g)] and 
per package [84g]

©2020 ESHA Research

* There are exceptions 21 CFR 101.9(b)(12)(i)) and February 2018 Guidance re Dual Column
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National Bioengineered Food Disclosure 
Standard ςDecember 20, 2018

ÅImplementation date: January 1, 2020
ÅMandatory Compliance:  January 1, 2022

ά
The Standard defines bioengineered foods as those that contain 

detectable genetic material that has been modified through 
certain lab techniques and cannot be created through 

ŎƻƴǾŜƴǘƛƻƴŀƭ ōǊŜŜŘƛƴƎ ƻǊ ŦƻǳƴŘ ƛƴ ƴŀǘǳǊŜέ
https://www.ams.usda.gov/rules-regulations/be

©2020 ESHA Research
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National Bioengineered Food Disclosure Standard

https://www.ams.usda.gov/resources/industry-fact-sheet-national-bioengineered-food-disclosure-standard

ÅAny food governed by the labeling requirements of:
Å (FDCA) Federal Food, Drug and Cosmetic Act
Å (FMIA) the Federal Meat Inspection Act
Å (PPIA) the Poultry Products Inspection Act
Å (EPIA) and the Egg Products Inspection Act

ÅAll Food and Dietary Supplement Manufacturers, Importers 
and Retailers must comply
ÅAny food containing genetic material modified through in vitro 

rDNA (regardless of how much is in any recipe)

ÅDetectability requirements (see link below)

ÅRecord keeping is mandatory (hard or electronic) if requested 
must be produced within 5 business days
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Exceptions for BE Disclosure

ÅFood served in restaurants

ÅVery small food manufacturers (less than $2.5 million annual receipts)

ÅFoods certified under National Organic Program

ÅFood derived from an animal is not considered BE solely because it was fed BE substance

ÅFoods that contain 5% or less BE per ingredient

ÅMixed Foods: If meat, poultry or egg is the first ingredient

ÅMixed Foods: If broth, stock or water is the first ingredient andmeat, poultry or egg is the second

©2020 ESHA Research
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Refined Products

AMS has adopted Position 1 
based on the plain language of 
the amended Act. In addition, 

we agree that entities can opt to 
voluntarily disclose information 

about highly refined foods made 
from BE sources in accordance 

with § ссΦммсΦ

https://www.federalregister.gov/documents/2018/12/21/2018-
27283/national-bioengineered-food-disclosure-standard#p-324


