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Nutrition Facts Panel Changes:
Combating an Old Problem with a New Look

Meagan Osburn
FAPC Business & Marketing Intern

Introduction

Since 1994, the Food and Drug Administration has
been combating the growing obesity epidemic in the United
States through the use of the Nutrition Facts label, the “Spot
the Block” program, the formation of “FDA’s Obesity
Working Group” and Michelle Obama’s “Let’s Move!”
Campaign. Now, the iconic Nutrition Facts label, found on
processed and packaged foods, is being reformatted by the
FDA to reflect the eating habits of the current population
and give consumers a greater understanding of nutrition.
Michael R. Taylor, FDA’s deputy commissioner for foods
and veterinary medicine, said, “By revamping the Nutri-
tion Facts label, FDA wants to make it easier than ever for
consumers to make better informed food choices that will
support a healthy diet.”
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New Nutrition Facts label; What's different
and why?

In an attempt to help consumers better understand the
nutritional value of what they buy, the FDA proposed a
few adjustments to the Nutrition Facts label. On March 3,
2014, the FDA proposed a new rule that would improve
the nutrition label as a tool to help consumers make better,
more informed food choices and maintain healthy lifestyles.
The proposed rule became finalized on May 20, 2016. As
a result, these adjustments are meant to bring more atten-
tion to the information consumers generally seek (calories
and serving size), avert their attention to other important
nutrients and explain Percent Daily Value in more com-
prehensible terms. While the adjustments are distinct, the
overall effect does not change the iconic label too much.
Below is a list of the changes and short reasons why the
changes have been made. For more in-depth information
about the changes and reasonings, visit www.fda.gov/food/
guidanceregulation/.

Proposed Change:

Reasoning:

Vitamin A and C will no longer be required.

Current data indicate that Vitamin A and C deficiencies in
the general population are not common. These vitamins
still would be allowed to be declared on labels on a vol-
untary basis.

Vitamin D and potassium will be added to the Nutrition
Facts label.

Vitamin D is important for its role in bone health, and some
population groups are not getting enough of it. Adequate
potassium intake is beneficial in lowering blood pressure
and intakes of this nutrient are low among some popula-
tion groups.
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The “calories and serving size per container” type size will
be increased and bolded.

Many consumers use this information in assessing the
nutritional value of the product before buying. The FDA
hopes the changes will bring more emphasis to parts of
the label that are important in addressing current public
health concerns such as obesity, diabetes and cardiovas-
cular disease.

The actual amount of mandatory vitamins and minerals,and
those volunteered will be declared.

Reason not specified.

Total Carbohydrate will be replaced by “Total Carbs."

Reason not specified.

“Added Sugars” will be listed directly beneath “Sugars.”

The proposed rule would require declaration of “Added
Sugars” as well, indented under “Sugars,” to help consum-
ers understand how much sugar is naturally occurring and
how much has been added to the product. This proposed
change is based on expert recommendations —including
those from the 2010 Dietary Guidelines for Americans,
that Americans should reduce their intake of calories from
added sugars.

Serving size information will be right-justified.

Reason not specified.

Serving Size references will be updated.

New serving sizes will reflect how much food people
actually consume today in order to give consumers more
accurate information regarding the caloric content in the
product. Rather than be diminished, by law, serving sizes
must be based on how much food people actually consume
and not on what they should eat. For some food manufac-
tures, the serving sizes on their product may potentially
increase or decrease as new studies have shown 17 percent
of the reference amounts customarily consumed used to
calculate serving sizes should be changed.

The footnote will be replaced with new information.

The new information will better explain the Percent Daily
Value.
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To demonstrate the effects of the new rule, Figure 1
provides a side-by-side comparison of the current Nutrition
Facts label and the proposed label.

Previous Label Format New Label Format

- - - -
Nutrition Facts| Nutrition Facts
Serving Size 2/3 cup (55g) - -

Servings Per Container About 8 8 servings per container
Serving size 2/3 cup (5549)
Amount Par Sarvisg |
Calories 230 Calories from Fat 72 Amount per serving
womve | | Calories 230
Total Fat 8g 12%
Saturated Fat 1g 5% 9% Daily Value*
Trans Fat Og Total Fat 8¢ 10%
Cholesterol Omg 0% Saturated Fat 1g 5%
Sodium 160mg 7% Trans Fat Og
Total Carbohydrate 37g 12% Cholesterol omg 0%
i 0,
Dietary Fiber 4g 16% Sodium 160mg 7%
Sug:drs 19 Total Carbohydrate 37g 13%
Protein 3g - -
e e Dietary Fiber 4g 14%
Vitamin A 10% Tatal Sugars 129
Vitamin C 8% Includes 109 Added Sugars 20%
Calcium 20% Protein 3g
Iron 45%
* Percent Daily Values are based on a 2,000 calorie diet. Vitamin D 2mcg 10%
Your daily value may be higher or lower depending on "
your calotie needs. Calgium 260mg 20%
Calories: 2,000 2,500 Iron 8mg 45%
Total Fat Lessthan 65g 80g z
Sat Fat Lessthan  20g 259 Potassium 235mg 6%
Cholesterol Lessthan 800mg  300mg
Sodium Less than  2,400mg  2,400mg * The % Daily Value (DV) tells you how much a nutrient in
Total Carbohydrate 300g 3759 a serving of foed contributes to a daily diet. 2,000 calories
Dietary Fiber 259 30g a day is used for general nutrition advice

Figure 1. Comparison of previous and new nutrition
label formats.

Dual Column Format

Nutrition Facts
2 servings per container
Serving size 1 cup (255q)
Por sorving Per container
Calories 220 440
% DV* % DV*
Total Fat L] 6% | 10g 13%
Saturated Fat 29 10% 49 20%
Trans Fa 0g 09
Cholesterol 15mg 5% | 30mg 10%
Sodium 240mg  10% | 480mg  21%
Total Carb. 35g 13% | 709 25%
Distary Fiber &g 21% | 129 4%
Total Sugars 79 149
I, Added Sugars | 49 8% | 8g 16%
Protein 99 18g
I D |
Vitamin D Smeg 25% | 10meg S0%
Cakcium 200mg 15% |400mg  30%
Iron 1mg 6% | 2mg 10%
Potassium 470mg 10% | 840mg 20%
* The % Doy Vabue [OV) i you how mech & nuariens in a serving of
ood confrbutes 1o & daly det. 2 000 calores & day i wsed Ky genersl
MABON dICe

Figure 2. Proposed multi-serving Nutrition Facts Label

For packages containing more than can be eaten in
one sitting, there will be a dual column version of the
Nutrition Facts label. The left column will have the calorie
categories (e.g. total fat, cholesterol, vitamin D, etc.), the
middle column contains the calorie content information
for a single serving, and the right column will contain
the calorie content information for the entire container or
package. The FDA will require this format for packages
that contain at least two times the serving size and less than
or equal to four times the serving size. (See Figure 2.)

These new changes apply to all packaged food,
including imports. Manufacturers will need to comply
with the new regulation by July 26, 2018; manufacturers
with less than $10 million in annual food sales will
have until July 26, 2019, to make these changes. Foods
exempt from the updated label are those regulated by
the U.S. Department of Agriculture's Food Safety and
Inspection Service (i.e. certain meat, poultry and egg
products). For more information, visit www.fda.gov/food/
guidanceregulation/.
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The Oklahoma Cooperative Extension Service
Bringing the University to You!

The Cooperative Extension Service is the largest, most
successful informal educational organization in the world.
It is a nationwide system funded and guided by a partner-
ship of federal, state, and local governments that delivers
information to help people help themselves through the
land-grant university system.

Extension carries out programs in the broad categories
of agriculture, natural resources and environment; home
economics; 4-H and other youth; and community resource
development. Extension staff members live and work
among the people they serve to help stimulate and educate
Americans to plan ahead and cope with their problems.

Some characteristics of Cooperative Extension are:

. The federal, state, and local governments coopera-
tively share in its financial support and program direction.
* It is administered by the land-grant university as
designated by the state legislature through an Extension
director.

»  Extension programs are nonpolitical, objective, and
based on factual information.

» It provides practical, problem-oriented education for
people of all ages. It is designated to take the knowledge
of the university to those persons who do not or cannot
participate in the formal classroom instruction of the uni-
versity.

» It utilizes research from university, government, and
other sources to help people make their own decisions.

*  Morethanamillion volunteers help multiply the impact
of the Extension professional staff.

» It dispenses no funds to the public.

»  Itisnotaregulatory agency, but it does inform people
of regulations and of their options in meeting them.

*  Local programs are developed and carried out in full
recognition of national problems and goals.

»  The Extension staff educates people through personal
contacts, meetings, demonstrations, and the mass media.

*  Extension has the built-in flexibility to adjust its pro-
grams and subject matter to meet new needs. Activities
shift from year to year as citizen groups and Extension
workers close to the problems advise changes.

Oklahoma State University, in compliance with Title VI and VII of the Civil Rights Act of 1964, Executive Order 11246 as amended, and Title IX of the Education Amendments of 1972 (Higher Education
Act), the Americans with Disabilities Act of 1990, and other federal and state laws and regulations, does not discriminate on the basis of race, color, national origin, genetic informa- tion, sex, age, sexual
orientation, gender identity, religion, disability, or status as a veteran, in any of its policies, practices or procedures. This provision includes, but is not limited to admissions, employment, financial aid, and
educational services. The Director of Equal Opportunity, 408 Whitehurst, OSU, Stillwater, OK 74078-1035; Phone 405-744-5371; email: eeo@okstate.edu has been designated to handle inquiries regarding
non-discrimination policies: Director of Equal Opportunity. Any person (student, faculty, or staff) who believes that discriminatory practices have been engaged in based on gender may discuss his or her
concerns and file informal or formal complaints of possible violations of Title IX with OSU’s Title IX Coordinator 405-744-9154.

Issued in furtherance of Cooperative Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture, Director of Oklahoma Cooperative Extension Service, Okla-

homa State University, Stillwater, Oklahoma. This publication is printed and issued by Oklahoma State University as authorized by the Vice President of Agricultural Programs and has been prepared and
distributed at a cost of 74 cents per copy. Revised 0616 MG.
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