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Amendment 646
John Bowis, Chris Davies

Proposal for a regulation
Annex I – point 1

Text proposed by the Commission Amendment

1. ‘nutrition declaration’ or ‘nutrition 
labelling’ means information consisting of:

1. ‘nutrition declaration’ or ‘nutrition 
labelling’ means information stating:

(a) energy value; or (a) energy value; or
(b) energy value and one or more of the 
following nutrients:

(b) energy value and one or more of the 
following nutrients  and their components:

- fat, - fat,

- carbohydrate, - carbohydrate,
- fibre, - fibre,

- protein, - protein,
- salt, - salt,

- vitamins and minerals listed in Annex XI, 
Part A; point 1 and present in significant 
amounts as defined in Annex XI, Part A; 
point 2.

- vitamins and minerals listed in Annex XI, 
Part A; point 1 and present in significant 
amounts as defined in Annex XI, Part A; 
point 2.

Or. en

Amendment 647
Richard Seeber

Proposal for a regulation
Annex I – points 1 - 10

Text proposed by the Commission Amendment

1. ‘nutrition declaration’ or ‘nutrition 
labelling’ means information consisting of:

1. ‘nutrition labelling’ means information 
consisting of:

(a) energy value; or (a) energy value; or
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(b) energy value and one or more of the 
following nutrients:

(b) energy value and one or more of the 
following nutrients, as well as any 
substance which belongs to one of these 
categories or forms part of a substance
belonging to this category:

- fat, - fat,

- carbohydrate, - carbohydrate,
- fibre, - fibre,

- protein, - protein,

- salt, - sodium,

- vitamins and minerals listed in Annex XI, 
Part A; point 1 and present in significant 
amounts as defined in Annex XI, Part A; 
point 2.

- vitamins and minerals listed in Annex XI, 
Part A; point 1 and present in significant 
amounts as defined in Annex XI, Part A; 
point 2.

2. ‘fat’ means total lipids, and includes 
phospholipids;

2. ‘fat’ means total lipids, and includes 
phospholipids;

3. ‘saturates’ means fatty acids without 
double bond;

3. ‘saturates’ means fatty acids without a 
carbon-carbon double bond;

4. ‘trans fat’ means fatty acids with at least 
one non-conjugated (namely interrupted by 
at least one methylene group) carbon-
carbon double bond in the trans 
configuration;

4. ‘trans fat’ means fatty acids with at least 
one non-conjugated (namely interrupted by 
at least one methylene group) carbon-
carbon double bond in the trans 
configuration;

5. ‘mono-unsaturates’ means fatty acids 
with one cis double bond;

5. ‘mono-unsaturates’ means fatty acids 
with one carbon-carbon double bond in 
the cis double bond;

6. ‘polyunsaturates’ means fatty acids with 
cis, cis-methylene interrupted double 
bonds;

6. ‘polyunsaturates’ means fatty acids with 
at least two isolated carbon-carbon double 
bonds;

7. ‘carbohydrate’ means any carbohydrate 
which is metabolized in man, and includes 
polyols;

7. ‘carbohydrate’ means any carbohydrate 
which is metabolized in man, and includes 
polyols;

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols;

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols, isomaltulose and D-tagatose;

9. ‘polyols’ means alcohols containing
more than two hydroxyl groups;

9. ‘polyols’ means alcohols containing 
more than two hydroxyl groups;

10 ‘protein’ means the protein content 
calculated using the formula: protein = 
total Kjeldahl nitrogen × 6,25;

10. ‘protein’ means the protein content 
calculated using the formula: protein = 
total Kjeldahl nitrogen × 6,25; 6,38 for 
milk protein and 5,7l for soya protein.
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Or. de

Justification

Doppelbegriffe für dieselbe Sache sind abzulehnen, es reicht der Ausdruck 
„Nährwertkennzeichnung“ in Z 1.
Klarstellung im Pk.1 b dass auch Bestandteile eines Nährstoffs umfasst sind, entsprechend 
der bisherigen Rechtslage (vgl. Art. 3 der NährwertkennzeichnungsRL Nr. 90/496/EWG).
Klarstellung der Definitionen, die eindeutige Rückschlüsse auf die chemische Struktur 
zulassen (vgl. Z 3, 4, 5, 6, 8, 9).
Natrium statt Salz: In der Nährwertkennzeichnung sollte auf „Natrium“ anstelle von „Salz“ 
hingewiesen werden. Der physiologisch relevante Stoff  ist „Natrium“ und nicht (Koch-)Salz; 
bei gesalzenen Lebensmitteln spielt das kaum eine Rolle, für nährwertbezogene Angaben 
„Natriumarm“ und „streng natriumarm“ ist der Unterschied zwischen Natrium und Salz 
jedoch essentiell. Eine „Salzangabe“ wäre etwa bei Erfrischungsgetränken irreführend, 
enthalten diese kein „(Koch-)Salz“, jedoch „Natrium“. Um eine Irreführung des 
Verbrauchers hinanzuhalten, sollte daher die Angabe von Natrium beibehalten werden.
Isomaltulose und D-Tagatose: Als zugelassenes Novel Food unterscheiden sich diese beiden 
Stoffe von den Zuckerarten und sollten daher von der Definition ausgenommen werden.
Die korrekteÜbersetzung des englischen Begriffs „sugars“ ins Deutsche sollte „Zuckerarten“ 
lauten (vgl. Richtlinie 2001/111/EG über bestimmte Zuckerarten).
Berechnungsfaktoren für Milcheiweiß und Sojaeiweiß sollten im Einklang mit dem weltweiten 
Codex festgelegt werden (Codex Stan 1-1985 – General Standard for the Labelling of Pre-
packaged-Foods und Codex Stan 72-1981 for infant formula).

Amendment 648
Riitta Myller

Proposal for a regulation
Annex I – point 1 – point b – indent 5

Text proposed by the Commission Amendment

– salt, – sodium contained in salt and additives,

Or. fi

Justification

In some product categories, additives may contain a considerable quantity of sodium. For 
example the criteria for use of the Finnish heart symbol, indicating what foods help to keep 
the heart healthy, also take account of sodium in additives.
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Amendment 649
Peter Liese

Proposal for a regulation
Annex I – point 1 – point b

Text proposed by the Commission Amendment

- salt, - Sodium

Or. en

Justification

Salt (Sodium Chloride) is not the only source of Sodium in the diet. There are many other 
sodium salts than Sodium Chloride (for example: monosodium glutamate, sodium 
carbonate,…). Mentioning “Sodium from salt” would only list a minimal part of the real 
content and would not provide correct information.  

Amendment 650
Magor Imre Csibi

Proposal for a regulation
Annex I – point 8

Text proposed by the Commission Amendment

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols;

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols and isomaltulose;

Or. en

Justification

Isomaltulose is an authorized novel food, that is covered by the carbohydrate definition. It 
should not be classified under "sugars" because its key physiological characteristics are 
different from traditional sugars. Isomaltulose is tooth friendly, is slowly release to the body, 
providing a low blood glucose response while being fully digestible.
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Amendment 651
Renate Sommer

Proposal for a regulation
Annex I – point 8

Text proposed by the Commission Amendment

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols;

8. ‘sugars’ means all monosaccharides and 
disaccharides present in food, but excludes 
polyols, isomaltulose and D-tagatose;

Or. de

Justification

Isomaltulose and D-tagatose are permitted novel foods which fall within the definition of 
carbohydrates. Isomaltulose and D-tagatose should not be regarded as 'sugars', as they differ 
significantly from traditional sugar on account of their physiological properties. For 
example, they are harmless to teeth, have little effect on the blood sugar level and have a low 
calorie content.

Amendment 652
Avril Doyle

Proposal for a regulation
Annex I – point 9

Text proposed by the Commission Amendment

9. ‘polyols’ means alcohols containing 
more than two hydroxyl groups;

9. ‘polyols’ are defined as carbohydrates 
which are reduced mono-, di-, 
oligosaccharides or polysaccharides and 
which are listed as permitted sweeteners;

Or. en

Justification

 While the Commissions proposal is technically correct, it provides two distinct 
disadvantages. When referring to "alcohols", polyols are food additives and are considered 
as such at international level. They are included in the General Standard of Food Additives of 
the Codex Alimentarius. Part of the polyols that are produced in the EU are exported in third-
countries. The introduction of a reference in a legal text that polyols means alcohols may lead 
to a regrettable consumer misunderstanding in those countries where consumption of alcohol 
is prohibited on religious grounds. Such reference may also have consequences from a trade 
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perspective, bearing in mind the restrictive legislation and specific custom taxes that apply to 
alcohol imports in certain third countries.

- the capture of  “glycerol” that is not a nutritional polyol
Actually, the definition of “polyol” in the context of this Regulation specifically refers to those 
polyol substances authorised as sweeteners in foods. Certain substances, though complying 
with the chemical definition (e.g. glycerol) do not show the nutritional properties 
acknowledged for the polyols that are authorised as sweeteners in food.
Therefore, acknowledging that the absence of an explicit definition of polyols in the current 
EU food legislative framework has never been problematic because polyols are de facto 
characterised by detailed specifications, the polyol producers consider that there is no reason 
to introduce a definition for polyols in the proposed Regulation on the provision of food 
information to consumers, which would bring nothing else but problems.

Amendment 653
Peter Liese

Proposal for a regulation
Annex I – point 11

Text proposed by the Commission Amendment

11. ‘salt’ means the salt content 
calculated using the formula: salt = 
sodium × 2,5;

11. sodium means the total amount of
sodium in a given food;

Or. en

Justification

“Salt content” and “salt content equivalent” do not have the same meaning; “salt content” is 
the real salt amount implemented in the food; “salt content equivalent” is a theoretical 
amount of salt calculated from the total amount of sodium in the food.

Amendment 654
Avril Doyle

Proposal for a regulation
Annex II – point 1 – point d

Text proposed by the Commission Amendment

(d) cereals used for making distillates or 
ethyl alcohol of agricultural origin for 
spirit drinks and other beverages 
containing more than 1,2 % by volume of 

(d) cereals used for making alcoholic 
distillates. 
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alcohol.

Or. en

Justification

The amendment is necessary to make the exception more explicit and to bring it in line with 
the EFSA Opinion.  The original wording could lead to products being labelled as allergenic 
when, as the EFSA Opinion shows; they do not contain any allergenic material.  The 
Commission agrees that the current wording needs to be amended so as to ensure vulnerable 
consumers are not misled.

Amendment 655
Avril Doyle

Proposal for a regulation
Annex II – point 7 – point a

Text proposed by the Commission Amendment

(a) whey used for making distillates or 
ethyl alcohol of agricultural origin for 
spirit drinks and other beverages 
containing more than 1,2 % by volume of 
alcohol;

(a) whey used for making alcoholic 
distillates.

Or. en

Justification

The amendment is necessary to make the exception more explicit and to bring it in line with 
the EFSA Opinion.  The original wording could lead to products being labelled as allergenic 
when, as the EFSA Opinion shows; they do not contain any allergenic material.  The 
Commission agrees that the current wording needs to be amended so as to ensure vulnerable 
consumers are not misled.

Amendment 656
Avril Doyle

Proposal for a regulation
Annex II – point 8 – point a

Text proposed by the Commission Amendment

(a) nuts used for making distillates or 
ethyl alcohol of agricultural origin for 

(a) nuts used for making alcoholic  
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spirit drinks and other beverages 
containing more than 1,2 % by volume of 
alcohol.

distillates.

Or. en

Justification

The amendment is necessary to make the exception more explicit and to bring it in line with 
the EFSA Opinion.  The original wording could lead to products being labelled as allergenic 
when, as the EFSA Opinion shows; they do not contain any allergenic material.  The 
Commission agrees that the current wording needs to be amended so as to ensure vulnerable 
consumers are not misled.

Amendment 657
Richard Seeber

Proposal for a regulation
Annex II – point 12

Text proposed by the Commission Amendment

12. Sulphur dioxide and sulphites at 
concentrations of more than 10 mg/kg or 
10 mg/litre expressed as SO2.

12. Sulphur dioxide and sulphites at 
concentrations of more than 10 mg/kg or 
10 mg/litre expressed as SO2 , in the 
product as consumed.

Or. en

Justification

The amendment is clarifying that the limits set are only relevant for the food ready for 
consumption because the provision is dealing with allergies or intolerances caused by 
consuming food and is thus not applicable to products in concentrated form which need to be 
prepared before consumption.

Amendment 658
Richard Seeber

Proposal for a regulation
Annex III – point 1

Text proposed by the Commission Amendment

1. FOODS PACKAGED IN CERTAIN GASES
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1.1 Foods whose 
durability has been 
extended by means 
of packaging gases 
authorised 
pursuant to 
Council 
Directive 89/107/E
EC1

‘Packaged in a 
protective 
atmosphere’

deleted

Or. en

Justification

Avoid double declaration.
With regard to point 1.1., it does not represent an additional information to the consumer. 
He/she should look at the date of durability.
We consider the mandatory double labelling of sweeteners to be unnecessary. Sweeteners are 
clearly labelled in the ingredients list and where necessary a warning label for the presence 
of phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification.

Amendment 659
Richard Seeber

Proposal for a regulation
Annex III – point 2.1

Text proposed by the Commission Amendment

2.1 Foods 
containing a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with 
sweetener(s)’ this 
statement shall 
accompany the 
name of the food.

deleted

Or. en

                                               
1 OJ L 40, 11.2.1989, p. 27.
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Justification

Avoid double declaration.
With regard to point 1.1., it does not represent an additional information to the consumer. 
He/she should look at the date of durability.
We consider the mandatory double labelling of sweeteners to be unnecessary. Sweeteners are 
clearly labelled in the ingredients list and where necessary a warning label for the presence 
of phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification. 

Amendment 660
Amalia Sartori, Françoise Grossetête, Guido Sacconi, Alessandro Foglietta

Proposal for a regulation
Annex III – point 2.1

Text proposed by the Commission Amendment

2.1 Foods 
containing a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with 
sweetener(s)’ this 
statement shall 
accompany the 
name of the food.

deleted

Or. en

Justification

The mandatory double labelling of sweeteners to be unnecessary. Sweeteners are clearly 
labelled in the ingredients list and where necessary a warning label for the presence of 
phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification.
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Amendment 661
Kathalijne Maria Buitenweg, Carl Schlyter, Hiltrud Breyer

Proposal for a regulation
Annex III – point 2.1

Text proposed by the Commission Amendment

2.1 Foods 
containing a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with 
sweetener(s)’ this 
statement shall 
accompany the 
name of the food.

2.1 Foods 
containing a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with 
sweetener(s)’ this 
statement shall 
accompany the 
name of the food 
in the principal 
field of vision.

Or. en

Amendment 662
Richard Seeber

Proposal for a regulation
Annex III – point 2.2

Text proposed by the Commission Amendment

2.2 Foods 
containing both 
an added sugar 
or sugars and a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with sugar(s) 
and sweetener(s)’ 
this statement 
shall accompany 
the name of the 
food.

deleted

Or. en

Justification

Avoid double declaration.
With regard to point 1.1., it does not represent an additional information to the consumer. 
He/she should look at the date of durability.
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We consider the mandatory double labelling of sweeteners to be unnecessary. Sweeteners are 
clearly labelled in the ingredients list and where necessary a warning label for the presence 
of phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification. 

Amendment 663
Amalia Sartori, Françoise Grossetête, Guido Sacconi, Alessandro Foglietta

Proposal for a regulation
Annex III – point 2.2

Text proposed by the Commission Amendment

2.2 Foods 
containing both 
an added sugar 
or sugars and a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

‘with sugar(s) 
and sweetener(s)’ 
this statement 
shall accompany 
the name of the 
food.

deleted

Or. en

Justification

The mandatory double labelling of sweeteners to be unnecessary. Sweeteners are clearly 
labelled in the ingredients list and where necessary a warning label for the presence of 
phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification.

Amendment 664
Kathalijne Maria Buitenweg, Carl Schlyter, Hiltrud Breyer

Proposal for a regulation
Annex III – point 2.2

Text proposed by the Commission Amendment

2.2 Foods 
containing both 
an added sugar or 

‘with sugar(s) and 
sweetener(s)’ this 
statement shall 

2.2 Foods 
containing both 
an added sugar or 

‘with sugar(s) and 
sweetener(s)’ this 
statement shall 
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sugars and a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

accompany the 
name of the food.

sugars and a 
sweetener or 
sweeteners 
authorised 
pursuant to 
Directive 89/107/
EEC

accompany the 
name of the food 
in the principal 
field of vision.

Or. en

Amendment 665
Richard Seeber

Proposal for a regulation
Annex III – point 2.3

Text proposed by the Commission Amendment

2.3 Foods 
containing 
aspartame 
authorised 
pursuant to 
Directive 89/107/
EEC

‘contains a 
source of 
phenylalanine’

deleted

Or. en

Justification

Avoid double declaration.
With regard to point 1.1., it does not represent an additional information to the consumer. 
He/  she should look at the date of durability.
We consider the mandatory double labelling of sweeteners to be unnecessary. Sweeteners are 
clearly labelled in the ingredients list and where necessary a warning label for the presence 
of phenylalanine is provided. The provision was adopted at a time when use of low calorie 
sweeteners was less common within the EU and this proposal provides an excellent 
opportunity for simplification. 
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Amendment 666
John Bowis

Proposal for a regulation
Annex III – point 2.3 "Particulars"

Text proposed by the Commission Amendment

2.3 Foods 
containing 
aspartame 
authorised 
pursuant to 
Directive 89/107/
EEC

‘contains a source 
of phenylalanine’

2.3 Foods 
containing 
aspartame 
authorised 
pursuant to 
Directive 89/107/
EEC

‘contains 
aspartame, a 
source of 
phenylalanine’

Or. en

Amendment 667
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 3 a (new)

Text proposed by the Commission Amendment

3a. FOODS CONTAINING GLUTAMIC 
ACIDS OR ITS SALTS
3a.1 Foods containing 
one or more of the 
food additives E620, E 
621, E622, E623, E624 
and E 625

'contains 
appetite-
enhancing 
ingredients'

Or. en

Amendment 668
Dorette Corbey

Proposal for a regulation
Annex III – point 4 a (new)

Text proposed by the Commission Amendment

4a. ALCOHOLIC BEVERAGES
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4a.1 Alcoholic 
beverages 

"Consumption 
can be harmful 
to pregnant 
women"

Or. en

Amendment 669
Dorette Corbey

Proposal for a regulation
Annex III – point 5 a (new)

Text proposed by the Commission Amendment

5a. GMO's
5a.1 Foods containing 
GMO's

Label in 
accordance with 
Directive 
2001/18/EC

5a.2 Foods produced 
with the help of GMO's 

"Produced with 
genetically 
modified 
components" 

Or. en

Amendment 670
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 5 a (new)

Text proposed by the Commission Amendment

5a. OTHER FOODS

Or. en
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Amendment 671
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 5a.1 (new)

Text proposed by the 
Commission

Amendment

5a.1 Foods produced 
from animals fed 
with genetically 
modified 
feedingstuffs 
pursuant to 
Regulation (EC) No 
1829/2003

'produced from 
animals fed with 
genetically modified 
feedingstuffs' 
Where food consists of 
more than one 
ingredient, whereof 
one or more are 
produced from animals 
fed with genetically 
modified feedingstuffs 
pursuant to Regulation 
(EC) No 1829/2003, the 
words 'from animals 
fed with genetically 
modified feedingstuffs' 
shall appear in the list 
of ingredients referred 
to in Article 19 
immediately following 
the ingredient(s) 
concerned. Where 
there is no list of 
ingredients, the words 
'produced from 
animals fed with 
genetically modified 
feedingstuffs' shall 
appear clearly on the 
labelling.

Or. en

Justification

Consumers might like to know whether a food has been produced by the use of genetically 
modified feed. Concerning this, there is a clear gap in the provisions concerning food 
produced from animals fed with genetically modified feedingstuffs: Recital 16 of Regulation 
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1829/2003 is interpreted to mean that foods manufactured from animals fed with genetically 
modified feedingstuffs are not covered by that regulation. This means that Reg. 1829/2003 
contains no provisions on labelling; therefore corresponding rules must be laid down in this 
regulation in order to fill that gap.

Amendment 672
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 5a.2 (new)

Text proposed by the 
Commission

Amendment

5a.2 Products 
produced with the 
aid of 
nanotechnologies

'produced with the aid of 
nanotechnologies' 
Where food consists of 
more than one 
ingredient, whereof one 
or more are produced 
with the aid of 
nanotechnologies, the 
words 'produced with the 
aid of nanotechnologies' 
shall appear in the list of 
ingredients referred to in 
Article 19 immediately 
following the 
ingredient(s) concerned. 
Where there is no list of 
ingredients, the words 
'produced with the aid of 
nanotechnologies' shall 
appear clearly on the 
labelling.

Or. en

Justification

Consumers might like to know whether a food has been produced by the use of 
nanotechnologies. The use of nanotechnologies can influence the characteristics of a product, 
even if the ingredients are the same as in a product produced without nanotechnologies.
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Amendment 673
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 5a.3 (new)

Text proposed by the 
Commission

Amendment

5a.3 Foodstuffs 
containing eggs or 
egg products

(1) ‘Free range eggs’,
(2) ‘Barn eggs’ or
(3) ‘Eggs from caged 
hens’
shall be added in brackets 
after the respective 
ingredient in the 
ingredient list - according 
to the farming method the 
contained eggs were 
produced with. 
Concerning eggs from 
organic production, the 
respective ingredient may 
be labelled in accordance 
with Council Regulation 
(EC) No 834/2007, Article 
23 (4) (b).

Or. en

Justification

Many consumers would like to know by which farming method the eggs contained in their 
food have been produced.

Amendment 674
Kathalijne Maria Buitenweg, Carl Schlyter, Dan Jørgensen

Proposal for a regulation
Annex III – point 5a.4 (new)

Text proposed by the 
Commission

Amendment

5a.4 Meat of large 
predatory fish 
species as specified 

'contains 
methylmercury- not 
recommended for 
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in Commission 
Regulation 
466/2001, Annex I, 
point 3.3.1.1. or 
foodstuffs 
containing meat 
from these fish 
species

pregnant or 
breastfeeding women, 
women who might 
become pregnant, and 
children' shall be added 
immediately after the list 
of ingredients. In 
absence of a list of 
ingredients, the 
statement shall 
accompany the name of 
the food.

Or. en

Justification

In its information note from 12/05/2004, the Commission, referring to EFSA's scientific 
opinion from March 2004, states: "Methyl mercury (organic) is the chemical form of concern 
and can make up more than 90% of the total mercury in fish and seafood. Fish and seafood 
contain mercury as a result of its natural presence in the environment and from pollution. 
Large predatory fish accumulate higher levels of mercury through intake over a long life-
time.(...)The Commission wishes to pursue the need to give more specific advice to vulnerable 
groups, i.e. women who might become pregnant, are pregnant, are breast-feeding and young 
children. The Commission considers that it is important to ensure that the advice reaches 
these target groups of consumers on a continual basis."

Several Member States and third countries (U.S., Australia, New Zealand) have already 
issued specific advice to vulnerable groups to limit their intake or abstain from the intake of 
large predatory fish with regard to dangers arising from methylmercury.

Following to an amendment to Commission Regulation 466/2001, the maximum level of 
mercury for the above mentioned fish species was set twice as high as for all other fish 
species. This amendment to the Regulation had been conducted on the request of some 
Member States, without any preceding risk assessment.

Amendment 675
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex III – point 5a.5 (new)

Text proposed by the 
Commission

Amendment

5a.5 Meat derived 
from animals that 

'Meat derived from 
animals that have not 
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have not been stunned 
prior to slaughter

been stunned prior to 
slaughter'

Or. en

Justification

EU legislation permits animals to be slaughtered without prior stunning to provide food for 
certain religious communities.  A proportion of this meat is not sold to Muslims or Jews but is 
placed on the general market and can be unwittingly purchased by consumers who do not 
wish to buy meat derived from animals that have not been stunned. Accordingly, consumers 
should be informed that certain meat is derived from animals which have not been stunned.  
This will enable them to make an informed choice in accordance with their ethical concerns.

Amendment 676
Carl Schlyter

Proposal for a regulation
Annex III – point 5a.6 (new)

Text proposed by the 
Commission

Amendment

5a.6 Whole nuts in 
packages

'Do not eat nuts that 
look bad or taste bad as 
they may contain high 
levels of Aflatoxins' 
this statement shall 
appear clearly on the 
labelling.

Or. en

Justification

After agreement on the UN-level, Europe has increased permitted levels of Aflatoxins in nuts 
to more than twice of earlier levels. Studies have shown that when people are asked to pick 
out nuts that they perceive as bad intake of Aflatoxins can be reduced by 90%. A warning 
label could keep consumer aflatoxin exposure on a lower level despite increased limit vales.
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Amendment 677
Dan Jørgensen

Proposal for a regulation
Annex III – point 5 a (new)

Text proposed by the Commission Amendment

5a. SURFACE TREATMENT OF FRUITS AND 
VEGETABLES 
Fruits and vegetables 
that have received 
post-harvest surface 
treatment by use of 
additives or 
pesticides.

“Surface treated”

Or. en

Justification

The current rules do not contain a general requirement for information on post-harvest 
surface treatment of fruits and vegetables by either additives or pesticides to maintain 
freshness.  This means that products appear with another form of “freshness” than expected 
by the consumer. Consumers are entitled to receive information on the fact that the foodstuff 
they purchase is surface treated.

Amendment 678
Karl-Heinz Florenz

Proposal for a regulation
Annex IV

Text proposed by the Commission Amendment

FOODS WHICH ARE EXEMPTED 
FROM THE REQUIREMENT FOR THE 
MANDATORY NUTRITION 
DECLARATION

FOODS WHICH ARE EXEMPTED 
FROM THE REQUIREMENT FOR THE 
MANDATORY NUTRITION 
DECLARATION

- unprocessed products that comprise a 
single ingredient or category of 
ingredients;

- unprocessed products that comprise a 
single ingredient or category of 
ingredients. This includes water, salt, 
flavourings, food additives, processing 
aids and food enzymes;

- processed products which the only 
processing they have been subjected to is 

- processed products which the only 
processing they have been subjected to is 
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smoking or maturing and that comprise a 
single ingredient or category of 
ingredients;

smoking, maturing or boiling in water and 
that comprise a single ingredient or 
category of ingredients;

- waters intended for human consumption, 
including those where the only added 
ingredients are carbon dioxide and/or 
flavourings;

– natural mineral waters or other waters 
intended for human consumption, 
including those where the only added 
ingredients are carbon dioxide and/or 
flavourings;

- a herb, a spice or mixtures thereof; - a herb, a spice or mixtures thereof;
- salt and salt substitutes; - salt and salt substitutes;

- sugars as defined in Council Directive 
2001/111/EC relating to certain sugars 
intended for human consumption;

- products covered by Directive 1999/4/EC 
of the European Parliament and of the 
Council of 22 February 1999 relating to 
coffee extracts and chicory extracts, whole 
or milled coffee beans and whole or milled 
decaffeinated coffee beans;

- products covered by Directive 1999/4/EC 
of the European Parliament and of the 
Council of 22 February 1999 relating to 
coffee extracts and chicory extracts, whole 
or milled coffee beans and whole or milled 
decaffeinated coffee beans;

- herbal infusion, tea, decaffeinated tea, 
instant or soluble tea or tea extract, 
decaffeinated instant or soluble tea or tea 
extract, which do not contain added 
ingredients;

- herbal infusion, tea, decaffeinated tea, 
instant or soluble tea or tea extract, 
decaffeinated instant or soluble tea or tea 
extract, which do not contain added 
ingredients;

- fermented vinegars and substitutes for 
vinegar, including those where the only 
added ingredients are flavourings;

- fermented vinegars and substitutes for 
vinegar, including those where the only 
added ingredients are flavourings;

- flavourings; - flavourings;

- food additives; - food additives;
- processing aids; - processing aids;

- food enzymes; - food enzymes;
- gelatine; - Gelatine;

- jam setting compounds; - jam setting compounds;
- yeast; - yeast;

- food in packaging or containers the 
largest surface of which has an area of less 
than 25 cm2;

- food in packaging or containers the 
largest printable surface of which has an 
area of less than 50 cm2;

- food sold by private persons in the 
context of occasional activities, and not as 
part of an undertaking that would imply a 
certain continuity of activities and a certain 

- food sold by private persons in the 
context of occasional activities, and not as 
part of an undertaking that would imply a 
certain continuity of activities and a certain 
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degree of organisation; degree of organisation;
- food directly supplied by the 
manufacturer of small quantities of 
products to the final consumer or to local 
retail establishments directly supplying the 
final consumer;

- food directly supplied by the 
manufacturer of small quantities of 
products to the final consumer or to local 
retail establishments directly supplying the 
final consumer;

- food in inner package not designed for 
sale without the outer package (nutrition 
information shall be provided on the outer 
package unless it belongs to the categories 
of foods that are exempted under this 
Annex).

- food in inner package not designed for 
sale without the outer package (nutrition 
information shall be provided on the outer 
package unless it belongs to the categories 
of foods that are exempted under this 
Annex).

- non-prepacked food as defined in 
Article 2(2)(ea) of this Regulation.

Or. de

Justification

Exceptions: the list of foods to which the nutrition declaration requirement does not apply 
should be supplemented with the above indications.

 Packages smaller than 50 cm² for practical reasons
 flavoured tea 
 'waters' become 'natural mineral waters and other waters'
 sugars as defined in Directive 2001/111/EC 

Non-prepacked food (i.e. food offered to the consumer unpackaged or packaged at the 
consumer's request or prepacked at the place of sale for immediate sale.

Amendment 679
Thomas Ulmer

Proposal for a regulation
Annex IV

Text proposed by the Commission Amendment

FOODS WHICH ARE EXEMPTED 
FROM THE REQUIREMENT FOR THE 
MANDATORY NUTRITION 
DECLARATION

FOODS WHICH ARE EXEMPTED 
FROM THE REQUIREMENT FOR THE 
MANDATORY NUTRITION 
DECLARATION

- unprocessed products that comprise 
a single ingredient or category of 

- unprocessed products that comprise 
a single ingredient or category of 
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ingredients; ingredients;
- processed products which the only 

processing they have been 
subjected to is smoking or maturing 
and that comprise a single 
ingredient or category of 
ingredients;

- processed products which the only 
processing they have been 
subjected to is smoking or maturing 
and that comprise a single 
ingredient or category of 
ingredients;

- waters intended for human 
consumption, including those 
where the only added ingredients 
are carbon dioxide and/or 
flavourings;

- waters intended for human 
consumption, including those 
where the only added ingredients 
are carbon dioxide and/or 
flavourings; 

- a herb, a spice or mixtures thereof; - a herb, a spice or mixtures thereof;
- salt and salt substitutes; - salt and salt substitutes;

- products covered by 
Directive 1999/4/EC of the 
European Parliament and of the 
Council of 22 February 1999 
relating to coffee extracts and 
chicory extracts1, whole or milled 
coffee beans and whole or milled 
decaffeinated coffee beans;

- products covered by 
Directive 1999/4/EC of the 
European Parliament and of the 
Council of 22 February 1999 
relating to coffee extracts and 
chicory extracts2, whole or milled 
coffee beans and whole or milled 
decaffeinated coffee beans;

- herbal infusion, tea, decaffeinated 
tea, instant or soluble tea or tea 
extract, decaffeinated instant or 
soluble tea or tea extract, which do 
not contain added ingredients;

- herbal infusion, tea, decaffeinated 
tea, instant or soluble tea or tea 
extract, decaffeinated instant or 
soluble tea or tea extract, which do 
not contain added ingredients;

- fermented vinegars and substitutes 
for vinegar, including those where 
the only added ingredients are 
flavourings;

- fermented vinegars and substitutes 
for vinegar, including those where 
the only added ingredients are 
flavourings;

- flavourings; - flavourings;

- food additives; - food additives;
- processing aids; - processing aids;

- food enzymes; - food enzymes;
- gelatine; - gelatine;

- jam setting compounds; - jam setting compounds;
- yeast; - yeast

- food in packaging or containers the - food in packaging or containers the 
                                               
1 OJ L 66, 13.3.1999, p. 26.
2 OJ L 66, 13.3.1999, p. 26.
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largest surface of which has an area 
of less than 25 cm2;

largest surface of which has an area 
of less than 100 cm2;

- food sold by private persons in the 
context of occasional activities, and 
not as part of an undertaking that 
would imply a certain continuity of 
activities and a certain degree of 
organisation;

- food sold by private persons in the 
context of occasional activities, and 
not as part of an undertaking that 
would imply a certain continuity of 
activities and a certain degree of 
organisation;

- figure-shaped sugar 
confectionery;

- figure-shaped chocolate products;
- food directly supplied by the 

manufacturer of small quantities of 
products to the final consumer or to 
local retail establishments directly 
supplying the final consumer;

- food directly supplied by the 
manufacturer of small quantities of 
products to the final consumer or to 
local retail establishments directly 
supplying the final consumer;

- food in inner package not designed 
for sale without the outer package 
(nutrition information shall be 
provided on the outer package 
unless it belongs to the categories 
of foods that are exempted under 
this Annex).

- food in inner package not designed 
for sale without the outer package 
(nutrition information shall be 
provided on the outer package 
unless it belongs to the categories 
of foods that are exempted under 
this Annex).

- assortments and giftings;
- mixed multi-packs.
- chewing gum.

Or. en

Justification

Santa Claus figures and Easter Bunnies made of chocolate and sugar are elaborately 
manufactured figures of tradition. These should not be deformed by any kind of nutrition 
labelling on the front side and therefore be exempted from mandatory nutrition information at 
all. Small Packages under a surface of 100 cm2 are not suitable for nutrition declaration 
because of the lack of space.



PE418.220v01-00 28/78 AM\762309EN.doc

EN

Amendment 680
Françoise Grossetête

Proposal for a regulation
Annex IV – indent 2

Text proposed by the Commission Amendment

– processed products which the only 
processing they have been subjected to is 
smoking or maturing and that comprise a 
single ingredient or category of 
ingredients;

– processed products that have been 
subjected only to smoking or maturing and 
fruits and vegetables that have been dried 
and possibly rehydrated by adding water, 
which comprise a single ingredient or 
category of ingredients;

Or. fr

Justification

This is a form of processing that does not reduce the intrinsic quality of the product. Drying, 
like maturing, does not change the structure of the product, examples being prunes, tomatoes, 
apricots and figs. It is thus logical that dried products do not need to be mentioned in the 
nutrition declaration in the principal field of view.

Amendment 681
Richard Seeber

Proposal for a regulation
Annex IV – indent 3

Text proposed by the Commission Amendment

- waters intended for human consumption, 
including those where the only added 
ingredients are carbon dioxide and/or 
flavourings;

- natural mineral waters or other waters 
intended for human consumption, 
including those where the only added 
ingredients are carbon dioxide and/or 
flavourings; 

Or. en

Justification

Waters: Art. 28.1 of the proposal says “the provisions of this section (=3) shall not apply to 
foods within the scope of the following legislation: (b) Council directive 80/777 on the 
approximation of laws of the Member States relating to the exploitation and marketing of 
natural mineral waters”. In order to avoid confusion, it is important to have one single 
exemption under Annex IV covering all bottled water similar to the Directive 90/496, article 
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1.2.

Amendment 682
Magor Imre Csibi

Proposal for a regulation
Annex IV – indent 3

Text proposed by the Commission Amendment

- waters intended for human 
consumption, including those where the 
only added ingredients are carbon dioxide 
and/or flavourings;

- natural mineral waters or other waters 
intended for human consumption, 
including those where the only added 
ingredients are carbon dioxide and/or 
flavourings; 

Or. en

Amendment 683
Richard Seeber

Proposal for a regulation
Annex IV – indent 4

Text proposed by the Commission Amendment

- a herb, a spice or mixtures thereof; - herbs, spices, seasonings and mixtures 
thereof;

Or. en

Justification

Herbs: Clarification.

Amendment 684
Magor Imre Csibi

Proposal for a regulation
Annex IV – indent 4

Text proposed by the Commission Amendment

- a herb, a spice or mixtures thereof; - herbs, spices, seasonings and mixtures 
thereof;
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Or. en

Amendment 685
Richard Seeber

Proposal for a regulation
Annex IV – indent 4 a (new)

Text proposed by the Commission Amendment

- sugar;

Or. en

Justification

Sugar: Sugar is composed of a single nutrient which is readily identifiable and not misleading 
to consumers.

Amendment 686
Magor Imre Csibi

Proposal for a regulation
Annex IV – indent 4 a (new)

Text proposed by the Commission Amendment

- sugar.

Or. en

Amendment 687
Christel Schaldemose

Proposal for a regulation
Annex IV – indent 15 a (new)

Text proposed by the Commission Amendment

- Chewing gum

Or. en
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Justification

Article 17.3 (and Annex IV) proposes exemptions from mandatory nutrition declaration, 
including a “small pack exemption” for all foods (25 cm2). This is not adapted to chewing 
gum products. Chewing gum products should be fully exempted from mandatory nutrition 
declaration. Mandatory nutrition declaration would have to coexist on small chewing gum 
packages labels with the increased mandatory labelling requirements introduced since the 
adoption of the first EEC Directive on food labelling in 1979. Recognising that most of the 
nutrient information is not relevant for chewing gum products and is of limited value to the 
customer, this would be to the detriment of the use of multilingual labelling and it would as 
such not be proportionate.

Amendment 688
Renate Sommer

Proposal for a regulation
Annex IV – indent 15 a (new)

Text proposed by the Commission Amendment

- chewing gum products.

Or. de

Justification

Chewing gum products do not contain significant quantities of the nutritional values relevant 
to the Regulation and are not intended to be eaten. Moreover, their contribution to daily 
calorie intake is insignificant.

Amendment 689
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex IV – indent 16

Text proposed by the Commission Amendment

- food in packaging or containers the 
largest surface of which has an area of 
less than 25 cm2;

deleted

Or. en
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Justification

Refers to the AM on Article 17, paragraph 2a (new), where this sentence has been added in 
an Article, and saying that the provision of the related nutrition information via internet shall 
be mandatory and the information shall be available at the point of purchase.

Amendment 690
Richard Seeber

Proposal for a regulation
Annex IV – indent 16

Text proposed by the Commission Amendment

- food in packaging or containers the 
largest surface of which has an area of less 
than 25 cm2;

- Food in packaging or containers the 
largest surface of which has an area of less 
than 100 cm²

Or. en

Justification

100 cm²: The proposed exemption for small packs (less than 25 cm²) is not practicable. It 
should be extended (100 cm²), in order to meet the requirements of the market.

Amendment 691
Avril Doyle

Proposal for a regulation
Annex IV – indent 16

Text proposed by the Commission Amendment

- food in packaging or containers the 
largest surface of which has an area of less 
than 25 cm2;

- food in packaging or containers the 
largest surface of which, or in the case of 
miniature bottles the largest label of 
which, has an area of less than 25 cm2;

Or. en

Justification

In some sectors, particularly spirits, the sale of miniature bottles, typically of 5cl, is 
widespread.  It is appropriate, due to their small size and role as 'taster' packs that they also 
benefit from the exemption from certain labelling requirements.  However, bottles cannot 
easily be measured to determine their largest surface area.  It is therefore simpler, not least 
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for enforcement authorities, that the determining factor for an exemption should be a 
maximum label size.

Amendment 692
Renate Sommer

Proposal for a regulation
Annex IV – indent 17 a (new)

Text proposed by the Commission Amendment

- seasonal confectionery and sugar and 
chocolate figures.

Or. de

Justification

Clarification.

Amendment 693
Richard Seeber

Proposal for a regulation
Annex IV – indent 19 a b c (new)

Text proposed by the Commission Amendment

- Assortments and giftings;

- Mixed multi-packs;
- Chewing gum.

Or. en

Justification

Products like assortments and giftings, mixed multi-packs and chewing gum should also be 
exempted.
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Amendment 694
Holger Krahmer

Proposal for a regulation
Annex IV – indent 19 a (new)

Text proposed by the Commission Amendment

- food without any significant nutritional 
value which provides less than 25 kcal 
and less than 3.5% of the daily 
requirement of salt, fat and saturates 
(based on average daily consumption).

Or. de

Justification

Unlike conventional foods, breath-freshening products and other similar foods do not 
contribute macronutrients to nutrition and should therefore not be subject to the same 
labelling requirements as conventional foods. Exempting such foods from the nutrition 
declaration requirement would ensure that these products can continue to be sold in the same 
small packages as at present, making it possible to avoid generating extra waste. 

Amendment 695
Richard Seeber

Proposal for a regulation
Annex V – part A and B

Text proposed by the Commission Amendment

PART A – NAME OF THE FOOD deleted
1. The use in the Member State of 
marketing of the name of the food under 
which the product is legally manufactured 
and marketed in the Member State of 
production shall be allowed.
However, where the application of the 
other provisions of this Regulation, in 
particular those set out in Article 9, would 
not enable consumers in the Member 
State of marketing to know the true 
nature of the food and to distinguish it 
from foods with which they could confuse 
it, the name of the food shall be 
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accompanied by other descriptive 
information which shall appear in 
proximity to the name of the food.
2. In exceptional cases, the name of 
the food of the Member State of 
production shall not be used in the 
Member State of marketing when the food 
which it designates is so different, as 
regards its composition or manufacture, 
from the food known under that name
that the provisions of point 1 are not 
sufficient to ensure, in the Member State 
of marketing, correct information for 
purchaser.
3. No name protected as intellectual 
property, brand name or fancy name may 
be substituted for the name of the food.
PART B – MANDATORY 
PARTICULARS ACCOMPANYING 
THE NAME OF THE FOOD
1. The name of the food shall include 
or be accompanied by particulars as to the 
physical condition of the food or the 
specific treatment which it has undergone 
(for example, powdered, freeze-dried, 
deep-frozen, quick-frozen, concentrated, 
smoked) in all cases where omission of 
such information could mislead the 
purchaser.
2. Foods treated with ionising 
radiation shall bear one of the following 
indications:
‘irradiated’ or ‘treated with ionising 
radiation’.

Or. en

Justification

To be included into the quoted article.
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Amendment 696
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex V – part B – paragraph 2 a (new)

Text proposed by the Commission Amendment

2a. The name of the food in the labelling 
of any meat product which has the 
appearance of a cut, joint, slice, portion 
or carcase of meat, or of cured meat shall 
include an indication of:
(a) any added ingredient of a different 
animal origin to the rest of the meat; and
(b) any added water in the following 
circumstances:
- in the case of cooked and uncooked 
meat, or cooked cured meat, any added 
water making up more than 5% of the 
weight of the product
- in the case of uncooked cured meat, any 
added water making up more than 10% of 
the weight of the product.

Or. en

Justification

It is not unusual to add water or animal ingredients of a different species (such as hydrolysed 
beef or pork proteins) to meat, e.g. to chicken breast. In order not to mislead the consumers 
and in order to give them the possibility to avoid such products (e.g. on religious grounds), is 
essential that such practice is declared.
This provision is already effective law in the UK and shall ensure that the name of the food 
reflects its true nature so that consumers are accurately informed and not misled e.g. ‘chicken 
breast fillet’ versus ‘chicken breast fillet with added water’.

To note, the 5% and 10% allowances of added water for the specific meat/fish products 
mentioned relates to the amount of water technically needed for their manufacture.
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Amendment 697
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex V – part B – paragraph 2 b (new)

Text proposed by the Commission Amendment

2b. The name of the food in the labelling 
of any fish product which has the 
appearance of a cut, fillet, slice, or 
portion of fish shall include an indication 
of:
(a) any added ingredient of vegetable 
origin and, of an animal origin other than 
fish; and
(b) any added water making up more than 
5% of the weight of the product.

Or. en

Justification

It is not unusual to add water or animal ingredients of a different species (such as hydrolysed 
beef or pork proteins) to meat, e.g. from fish. In order not to mislead the consumers and in 
order to give them the possibility to avoid such products (e.g. on religious grounds), is 
essential that such practice is declared.
This provision is already effective law in the UK and shall ensure that the name of the food 
reflects its true nature so that consumers are accurately informed and not misled e.g. ‘chicken 
breast fillet’ versus ‘chicken breast fillet with added water’

To note, the 5% and 10% allowances of added water for the specific meat/fish products 
mentioned relates to the amount of water technically needed for their manufacture.

Amendment 698
John Bowis

Proposal for a regulation
Annex V – part C

Text proposed by the Commission Amendment

1. Composition criteria checked on the basis 
of a daily average:

deleted

Fat Connective 
tissue: 
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content meat 
protein 
ratio

— lean minced 
meat

≤ 7 % ≤ 12

— minced pure 
beef

≤ 20 % ≤ 15

— minced meat 
containing 
pigmeat

≤ 30 % ≤ 18

— minced meat 
of other species

≤ 25 % ≤ 15

2. By way of derogation from the 
requirements laid down in Chapter IV of Section 
V of Annex III to Regulation (EC) No 853/2004, 
the following words shall appear on the 
labelling:
- ‘percentage of fat under…’,
- ‘connective tissue: meat protein ratio under…’.
3. The Member States may allow the placing 
on their national market of minced meat which 
does not comply with the criteria laid down in 
point 1 of this Part under a national mark that 
cannot be confused with the marks provided for 
in Article 5(1) of Regulation (EC) No 853/2004.

Or. en

Amendment 699
Richard Seeber

Proposal for a regulation
Annex VI – part A – point 5

Text proposed by the Commission Amendment

5. Mixtures of 
spices or herbs, 
where none 
significantly 
predominates in 
proportion by 
weight

May be listed in 
another order 
provided that that 
list of ingredients 
is accompanied 
by an expression 
such as ‘in 

5. Mixtures and 
preparations of 
spices or herbs, 
where none 
significantly 
predominates in 
proportion by 

May be listed in 
another order 
provided that that 
list of ingredients 
is accompanied 
by an expression 
such as ‘in 
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variable 
proportion’.

weight variable 
proportion’.

Or. de

Justification

Retention of the existing rules. Hitherto, preparations of spices have likewise been covered.

Amendment 700
Lambert van Nistelrooij

Proposal for a regulation
Annex VI – part B – introductory part

Text proposed by the Commission Amendment

Ingredients which belong to one of the 
categories of foods listed below and are 
constituents of another food shall only be 
required to be named by the designation of 
that category. 

The Commission can adopt a list of 
generic names for food additives and 
enzymes which can be used instead of 
their specific names. This measure 
designed to amend non-essential elements 
of this Regulation by supplementing it, 
shall be adopted, in accordance with the 
regulatory procedure with scrutiny 
referred to in Article 49(3). Ingredients 
which belong to one of the categories of 
foods listed below and are constituents of 
another food shall only be required to be 
named by the designation of that category.

Or. en

Justification

A number of additives have very long and/or technical names, which do not provide 
additional information to consumers but occupy considerable space on the label. Therefore it 
is justified to allow the use of shorter or more generic names.
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Amendment 701
Richard Seeber

Proposal for a regulation
Annex VI – part B – point 4

Text proposed by the Commission Amendment

4. Starches, and 
starches modified 
by physical 
means or by 
enzymes

‘Starch’ 4. Starches, and 
starches modified 
by physical 
means or by 
enzymes, roasted 
or dextrinated 
starch, starch  
modified by acid 
or alkali 
treatment and 
bleached starch.

‘Starch’

Or. de

Justification

The classification 'starch' should be expanded by the inclusion of roasted or dextrinated 
starch, starch modified by acid or alkali treatment and bleached starch. In practice, these 
substances are used in the manufacture of food, and they should be indicated in the list of 
ingredients. The Additives Directive, 95/2/EC, explicitly excludes them from its scope.

Amendment 702
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex VI – part B – point 17

Text proposed by the Commission

17. Skeletal muscles1 of mammalian and bird 
species recognised as fit for human consumption with 
naturally included or adherent tissue, where the total 
fat and connective tissue content does not exceed 
the values indicated below and where the meat 

‘… meat’ and the name(s)2 of 
the animal species from which it 
comes

                                               
1 The diaphragm and the masseters are part of the skeletal muscles, while the heart, tongue, the muscles 

of the head (other than the masseters), the muscles of the carpus, the tarsus and the tail are excluded.
2 For labelling in English, this designation may be replaced by the generic name of the ingredient for the 

animal species concerned.
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constitutes an ingredient of another food. The 
products covered by the definition of ‘mechanically 
separated meat’ are excluded from this definition.

Maximum fat and connective tissue contents for 
ingredients designated by the term ‘… meat’
Species Fat 

(%)
Connectiv
e tissue1

(%)
Mammals (other than 
rabbits and porcines) 
and mixtures of species 
with mammals 
predominating

25 25

Porcines 30 25
Birds and rabbits 15 10
If these maximum limits are exceeded, but all other 
criteria for the definition of ‘meat’ are satisfied, the 
‘… meat’ content must be adjusted downwards 
accordingly and the list of ingredients must 
mention, in addition to the term ‘… meat’, the 
presence of fat and/or connective tissue.

Amendment

17. Skeletal muscles2 of mammalian and bird 
species recognised as fit for human consumption with 
naturally included or adherent tissue, where the meat 
constitutes an ingredient of another food. The 
products covered by the definition of ‘mechanically 
separated meat’ are excluded from this definition.

‘… meat’ and the name(s)3 of 
the animal species from which it 
comes, followed by the words 'of 
which' and the share in total fat 
and connective tissue (in %)

Or. en

Justification

It is unacceptable that animal products consisting of up to 55% of fat and connective tissue 
can be labelled as 'meat'. The percentage of fat and connective tissue should therefore always 
be given in the list of ingredients.

                                               
1 The connective tissue content is calculated on the basis of the ratio between collagen content and meat 

protein content. The collagen content means the hydroxyproline content multiplied by a factor of 8.
2 The diaphragm and the masseters are part of the skeletal muscles, while the heart, tongue, the muscles 

of the head (other than the masseters), the muscles of the carpus, the tarsus and the tail are excluded.
3 For labelling in English, this designation may be replaced by the generic name of the ingredient for the 

animal species concerned.
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Amendment 703
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex VI – part B – point 18

Text proposed by the Commission Amendment

18. All types 
of products 
covered by the 
definition of 
‘mechanically 
separated meat’.

‘mechanically 
separated meat’ 
and the name(s) 
(3) of the animal 
species from 
which it comes

18. All types 
of products 
covered by the 
definition of 
‘mechanically 
separated meat’.

‘mechanically 
separated meat’ 
and the name(s) 
(3) of the animal 
species from 
which it comes, 
followed by 
words 'of which' 
and the share in 
total fat and 
connective tissue 
(in %)

Or. en

Justification

It is unacceptable that animal products consisting of up to 55% of fat and connective tissue 
can be labelled as 'meat'. The percentage of fat and connective tissue should therefore always 
be given in the list of ingredients.

Amendment 704
Richard Seeber

Proposal for a regulation
Annex VI – part C – introductory part

Text proposed by the Commission Amendment

Food additives and enzymes other than 
those specified in Article 21(b) belonging 
to one of the categories listed in this Part 
must be designated by the name of that 
category, followed by their specific name 
or, if appropriate, EC number. If an 
ingredient belongs to more than one of the 
categories, the category appropriate to the 

Food additives and enzymes other than 
those specified in Article 21(b) belonging 
to one of the categories listed in this Part 
must be designated by the name of that 
category, followed by their specific name, 
or where available their common or 
generic name(s), or, if appropriate, EC 
number. If an ingredient belongs to more 
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principal function in the case of the food in 
question shall be indicated. However, the 
designation ‘modified starch’ must always 
be accompanied by the indication of its 
specific vegetable origin, when that 
ingredient may contain gluten.

than one of the categories, the category 
appropriate to the principal function in the 
case of the food in question shall be 
indicated.

Or. en

Justification

In order to simplify ingredients list and to increase their legibility, the use of common and 
generic names in order to indicate additives should be possible:
Examples: 
“ascorbate” instead of one or more of the following specific names like “sodium ascorbate”, 
“potassium ascorbate”, “calcium ascorbat”. or
“Diphosphate(s)”) or even simply “Phosphate(s), instead of one or more of the following 
specific names: Disodium diphosphate, Trisodium diphosphate, Tetrasodium diphosphate, 
Dipotassium diphosphate, Tetrapotassium diphosphate, Dicalcium diphosphate, Calcium 
dihydrogen diphosphate.
According to the law, allergens have to be labelled with their specific origin, regardless 
where they come from (e.g. additives). Therefore, the indication foreseen for “modified 
starch” is not necessary anymore and should be deleted.

Amendment 705
Lambert van Nistelrooij

Proposal for a regulation
Annex VI – part C – list

Text proposed by the Commission Amendment

Acid Acid
Acidity regulator Acidity regulator
Anti-caking agent Anti-caking agent
Anti-foaming agent Anti-foaming agent
Antioxidant Antioxidant
Bulking agent Bulking agent
Colour Colour
Emulsifier Emulsifier
Emulsifying salts1 Emulsifying salts2

Enzymes *
Firming agent Firming agent
                                               
1 Only for processed cheeses and products based on processed cheeses.
2 Only for processed cheeses and products based on processed cheeses.
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Flavour enhancer Flavour enhancer
Flour treatment agent Flour treatment agent
Gelling agent Gelling agent
Glazing agent Glazing agent
Humectant Humectant
Modified starch1 Modified starch2

Preservative Preservative
Propellent gas Propellent gas
Raising agent Raising agent
Stabiliser Stabiliser
Sweetener Sweetener
Thickener Thickener

* The specific name or EC number shall 
not be required to be indicated.

Or. en

Justification

The new enzymes legislation (expected to be published in the Official Journal at the end of 
2008 /beginning 2009) does not yet define the name. The Enzymes Manufacturers 
Association, AMFEP, estimates the positive list to be finalised in 2020). Enzymes having a 
technological function in the final food (i.e. they are not processing aids) will have to fulfil the 
same obligations as additives and shall be labelled accordingly. The generic name "enzymes" 
will adequately inform consumers on the product. This approach is not unique as it is already 
applied since years for modified starches. Enzymes are used in a wide range of applications 
in the first and second transformation processes, but also in intermediate products. This 
includes bakery ingredients like flour mixes, bread improvers and bread mixes.

Amendment 706
Horst Schnellhardt

Proposal for a regulation
Annex VI – part C – list

Text proposed by the Commission Amendment

Acid Acid
Acidity regulator Acidity regulator

Anti-caking agent Anti-caking agent
Anti-foaming agent Anti-foaming agent

Antioxidant Antioxidant

                                               
1 The specific name or EC number shall not be required to be indicated.
2 The specific name or EC number shall not be required to be indicated.
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Bulking agent Bulking agent
Colour Colour

Emulsifier Emulsifier
Emulsifying salts Emulsifying salts

Firming agent Firming agent
Flavour enhancer Flavour enhancer

Flour treatment agent Flour treatment agent
Gelling agent Gelling agent

Glazing agent Glazing agent
Humectant Humectant

Modified starch Modified starch

Cellulose extract*
Preservative Preservative
Propellent gas Propellant gas

Raising agent Raising agent
Stabiliser Stabiliser

Sweetener Sweetener
Thickener Thickener

_____
* It is not necessary to indicate the specific name 
or the EC number.

Or. de

Justification

Nach europäischem Recht muss nicht bei allen in Lebenmitteln genutzten, künstlich 
hergestellten Stabilisatoren die entsprechende E-Nummer auf der Verpackung gennant 
werden, sondern nur der generische Name. bei  Da E-Nummern bei Verbrauchern teilweise 
einen negativen Ruf haben, führt diese Ungleichbehandlung zu Wettbewerbsverzerrungen. Es 
sollte daher geregelt werden, dass auch alle Celulosederivate ('Celluloseextrakt"), die als 
Stabilisatoren, Bindemittel und Fett- und Glutenersatz in Lebensmitteln verwendet werden, 
mit ihrem generischen generischen Namen aufgeführt genannt werden können.
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Amendment 707
John Bowis

Proposal for a regulation
Annex VI – part D

Text proposed by the Commission Amendment

1. Flavourings shall be designated either 
by the word ‘flavouring(s)’ or by a more 
specific name or description of the 
flavouring.

1. Without prejudice to paragraph 2, 
flavourings shall be designated by the 
terms

— “flavourings” or a more specific name 
or description of the flavouring, if the 
flavouring component contains 
flavourings as defined in Article 3(2)(b), 
(c), (d), (e), (f), (g) and (h) of Regulation 
(EC) No 1334/2008 of the European 
Parliament and of the Council of 16 
December 2008 on flavourings and 
certain food ingredients with flavouring 
properties for use in and on foods (*);

2. Quinine and/or caffeine used as a 
flavouring in the production or 
preparation of a food shall be mentioned 
by name in the list of ingredients 
immediately after the term ‘flavouring(s)’.

— “smoke flavouring(s)”, or “smoke 
flavouring(s) produced from “food(s) or 
food category or source(s)”” (e.g. smoke 
flavouring produced from beech), if the 
flavouring component contains 
flavourings as defined in Article 3(2)(f) of 
Regulation (EC) No 1334/2008 and 
imparts a smoky flavour to the food.

3. The word ‘natural’ or any other word 
having substantially the same meaning 
may be used only for flavourings in which 
the flavouring component contains 
exclusively flavouring substances as 
defined in Article 1(2)(b)(i) of 
Directive 88/388/EEC and/or flavouring 
preparations as defined in Article 1(2)(c) 
of that Directive.

2. The term “natural” for the description 
of flavourings shall be used in accordance 
with Article 16 of Regulation (EC) No 
1334/2008.

4. If the name of the flavouring contains a 
reference to the vegetable or animal 
nature or origin of the incorporated 
substances, the word ‘natural’ or any 
other word having substantially the same 
meaning may not be used unless the 
flavouring component has been isolated 

3. By way of derogation from paragraph 6 
of Article 16 of Regulation (EC) No 
1334/2008, the term ‘natural 
flavouring(s)’ may also be used where the 
conditions of paragraph 4 or 5 of that 
article are met.
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by appropriate physical processes, 
enzymatic or microbiological processes or 
traditional food-preparation processes 
solely or almost solely from the food or 
the flavouring source concerned.

____
(*) OJ L 354, 31.12.2008, p. 34

Or. en

Justification

The proposal should be aligned with the recently published Regulation (EC) No 1334/2008 
establishing rules on the designation of flavourings.  However terms such as “Natural 
strawberry flavour with other natural flavours” are lengthy: companies should be allowed 
flexibility to use the shorter term – “Natural flavouring” -  if they wish to use it.

Amendment 708
Dagmar Roth-Behrendt

Proposal for a regulation
Annex VIII – title and paragraph 1

Text proposed by the Commission Amendment

NET QUANTITY DECLARATION NET QUANTITY DECLARATION

1. The net quantity shall not be mandatory 
in the case of foods:

1. The net quantity shall not be mandatory 
in the case of foods:

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs;
(c) concentrated soups, broths, gravies, 
condiments and salad sauces which are 
marked with the volume of ready-to-use 
product in litres or millilitres; 
(d) prepacked products with baking 
powder and baker's yeast which are 
marked with the weight of the flour, for 
the processing of which the quantity is 
still sufficient after the foreseeable period 
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of storage in the trading system; 
(e) prepacked products with custard 
powder and related products; dried 
products for purées, dumplings and 
similar garnishings which are marked 
with the quantity of fluid required in 
order to prepare them.

Or. de

Justification

The additions serve to preserve the existing state of the law. In the case of the product groups 
referred to, the indication of the quantity of the finished product is the most important 
information for consumers, for example in the case of soups, sauces or the other products 
listed. On the other hand, when deciding whether to purchase such products it is not of vital 
importance to know what quantity of initial soup or sauce mixture is sufficient to produce this 
quantity.

Amendment 709
Horst Schnellhardt

Proposal for a regulation
Annex VIII – paragraph 1

Text proposed by the Commission Amendment

1. The net quantity shall not be mandatory 
in the case of foods:

1. The net quantity shall not be mandatory 
in the case of foods:

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(c) the net quantity of which is less than 
50g for confectionary, chocolate and 
other cocoa based products, products 
based on almonds or nuts or other 
oilseeds;
(d) the net quantity of which is less than 
100g for biscuits, cakes and other fine 
bakery ware;
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(e) and without prejudice to specific 
community legislation.

Or. en

Justification

Currently, a number of countries provide national derogation from the indication of the net 
quantity (for ex. France, Germany, Ireland, UK). If these are no longer possible, the Annex 
needs to stipulate 50g and 100g as lowest common denominator. 

Amendment 710
Thomas Ulmer

Proposal for a regulation
Annex VIII – paragraph 1

Text proposed by the Commission Amendment

1. The net quantity shall not be mandatory 
in the case of foods:

1. The net quantity shall not be mandatory 
in the case of foods:

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(c) the net quantity of which is less than 
50g for confectionary, chocolate and 
other cocoa based products, products 
based on almonds or nuts or other 
oilseeds;
d) the net quantity of which is less than 
100g for biscuits, cakes and other fine 
bakery ware;
e) and without prejudice to specific 
community legislation.

Or. en

Justification

Currently, a number of countries provide national derogation from the indication of the net 
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quantity (for ex. France, Germany, Ireland, UK). If these are no longer possible, the Annex 
needs to stipulate 50g and 100g as lowest common denominator. 

Amendment 711
John Bowis

Proposal for a regulation
Annex VIII – paragraph 1

Text proposed by the Commission Amendment

1. The net quantity shall not be mandatory 
in the case of foods:

1. The net quantity shall not be mandatory 
in the case of foods:

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
by number or weighed in the presence of 
the purchaser; or

(a) which are subject to considerable losses 
in their volume or mass;

(aa) which are sold by number;
(ab) weighed in the presence of the 
purchaser; or

(b) the net quantity of which is less than 
5 g or 5 ml; however, this provision shall 
not apply to spices and herbs.

(b) the net quantity of which is less than 
10g or 10ml; however, this provision shall 
not apply to spices and herbs.

Or. en

Justification

The minimum net quantity is too small for many foods, for example the poor distribution of 
nuts in a chocolate bar might make a product over weight.  We suggest having a minimum 
weight of 10g (volume 10cm3).

Amendment 712
Richard Seeber

Proposal for a regulation
Annex VIII – paragraph 1

Text proposed by the Commission Amendment

1. The net quantity shall not be mandatory 
in the case of foods:

1. The net quantity shall not be mandatory 
in the case of foods:

(a) which are subject to considerable losses 
in their volume or mass and which are sold 

(a) which are subject to considerable losses 
in their volume or mass and which are sold 
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by number or weighed in the presence of 
the purchaser; or

by number or weighed in the presence of 
the purchaser; or

(b) the net quantity of which is less than 5 
g or 5 ml; however, this provision shall not 
apply to spices and herbs.

(b) the net quantity of which is less than 5 
g or 5 ml; however, this provision shall not 
apply to spices and herbs;
(c) for which exemptions are laid down in 
other legal provisions.

Or. de

Justification

Linguistic adjustment which respects the terminology used hitherto in [the German version 
of] the Labelling Directive, 2000/13/EC („Nettofüllmenge“).

Re point (c): reference is made to Article 2(2) of Directive 2001/111/EC concerning sugars 
(exemption of products weighing less than 20 g). In paragraph 3, therefore, it should be made 
clear that such special provisions remain in force.

Amendment 713
John Bowis

Proposal for a regulation
Annex VIII – paragraph 2 a (new)

Text proposed by the Commission Amendment

2a. The net quantity of a food shall be 
determined in accordance with 
Community provisions or, where there are 
none, by national provisions.

Or. en

Justification

To be consistent with Article 24.
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Amendment 714
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex VIII – paragraph 5 – subparagraph 1

Text proposed by the Commission Amendment

5. Where a solid food is presented in a 
liquid medium, the drained net weight of 
the food shall also be indicated.

5. Where a solid food is presented in a 
liquid medium, the drained net weight of 
the food shall also be indicated. The price 
per kilogram referring to the respective 
food shall be based solely on the drained 
net weight.

Or. en

Justification

Provision in order not to mislead the consumers with regard to the labelled price.

Amendment 715
Magor Imre Csibi

Proposal for a regulation
Annex VIII – paragraph 5 – subparagraph 1

Text proposed by the Commission Amendment

5. Where a solid food is presented in a 
liquid medium, the drained net weight of 
the food shall also be indicated.

5. Where a solid food is presented in a 
liquid medium, the drained net weight at 
the moment of the packing of the food 
shall also be indicated.

Or. en

Justification

A solid food in a liquid medium will change its net weight during the period of the production 
and the selling to the consumer due to usual interactions between the solid food and the liquid 
medium. The scale of change of the net weight depends on several circumstances, i.e. time, 
temperature and conditions of transport and storage. Therefore the indication of the net 
weight should be done at the moment of the manufacturing, where the food producer is fully 
responsible for the product and is able to give a correct indication of the net weight.
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Amendment 716
Richard Seeber

Proposal for a regulation
Annex VIII – paragraph 5 – subparagraph 1

Text proposed by the Commission Amendment

5. Where a solid food is presented in a 
liquid medium, the drained net weight of 
the food shall also be indicated.

5. Where a solid food is presented in a 
liquid medium, the drained net weight at 
the moment of the packing of the food 
shall also be indicated.

Or. en

Justification

A solid food in a liquid medium will change its net weight during the period of the production 
and the selling to the consumer due to usual interactions between the solid food and the liquid 
medium. The scale of change of the net weight depends on several circumstances, i.e. time, 
temperature and conditions of transport and storage. Therefore the indication of the net 
weight should be done at the moment of the manufacturing, where the food producer is fully 
responsible for the product and is able to give a correct indication of the net weight.

Amendment 717
John Bowis

Proposal for a regulation
Annex IX – title

Text proposed by the Commission Amendment

DATE OF MINIMUM DURABILITY DATE MARK

Or. en

Justification

Date marking is an area of confusion – in terms of what dates should be applied to what 
foods.  The suggested amendment aims to simplify the proposal and therefore help food 
businesses correctly apply an appropriate date mark.
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Amendment 718
John Bowis

Proposal for a regulation
Annex IX – paragraph 1 – subparagraph 1

Text proposed by the Commission Amendment

1. The date of minimum durability shall be 
indicated as follows:

1. The date mark  shall be indicated as 
follows:

Or. en

Justification

Date marking is an area of confusion – in terms of what dates should be applied to what 
foods.  The suggested amendment aims to simplify the proposal and therefore help food 
businesses correctly apply an appropriate date mark.

Amendment 719
John Bowis

Proposal for a regulation
Annex IX – paragraph 1 – point d – introduction

Text proposed by the Commission Amendment

(d) Subject to Community provisions 
imposing other types of date indication, an 
indication of the date of minimum 
durability shall not be required for:

(d) Subject to Community provisions 
imposing other types of date indication, an 
indication of the date mark shall not be 
required for:

Or. en

Justification

Date marking is an area of confusion – in terms of what dates should be applied to what 
foods.  The suggested amendment aims to simplify the proposal and therefore help food 
businesses correctly apply an appropriate date mark.
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Amendment 720
Anne Ferreira

Proposal for a regulation
Annex IX – paragraph 1 – point d – indent 5

Text proposed by the Commission Amendment

– bakers’ or pastry cooks’ wares which, 
given the nature of their content, are 
normally consumed within 24 hours of 
their manufacture,

– bakers’ or pastry cooks’ wares when they 
have been sold within 24 hours of their 
manufacture,

Or. fr

Justification

The time to be taken into consideration is the sale period, not the period of consumption by 
the consumer, which it is not possible to control.

Amendment 721
Anne Ferreira

Proposal for a regulation
Annex IX – paragraph 2 – point c a (new)

Text proposed by the Commission Amendment

(ca) the ‘use by date’ shall be indicated on 
each individual prepackaged portion.

Or. fr

Justification

Individual portions can be separated from the package or lot in which they have been sold so 
it is essential that each detachable portion bears the ‘use by’ date.
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Amendment 722
Péter Olajos

Proposal for a regulation
Annex XI – part A – title

Text proposed by the Commission Amendment

REFERENCE INTAKES FOR 
VITAMINS AND MINERALS 
(ADULTS)

DAILY REFERENCE INTAKES FOR 
VITAMINS AND MINERALS 
(ADULTS)

Or. en

Justification

Editorial comment.

Amendment 723
Richard Seeber

Proposal for a regulation
Annex XI – part A – paragraph 1 – table

Text proposed by the Commission Amendment

Vitamin A (µg) 800 Vitamin A (µg) 800

Vitamin D (µg) 5 Vitamin D (µg) 5

Vitamin E (mg) 10 Vitamin E (mg) 12
Vitamin K (µg) 75

Vitamin C (mg) 60 Vitamin C (mg) 80
Thiamin (mg) 1,4 Thiamin (Vitamin 

B1) (mg)
1,1

Riboflavin (mg) 1,6 Riboflavin (mg) 1,4
Niacin (mg) 18 Niacin (mg) 16
Vitamin B6 (mg) 2 Vitamin B6 (mg) 1,4
Folacin (µg) 200 Folic acid (µg) 200
Vitamin B12 (µg) 1 Vitamin B 12 

(µg)
2,5

Biotin (mg) 0,15 Biotin (µg) 50
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Pantothenic acid 
(mg)

6 Pantothenic acid 
(mg)

6

Potassium (mg) 2000
Chloride (mg) 800

Calcium (mg) 800 Calcium (mg) 800
Phosphorus (mg) 800 Phosphorus (mg) 700
Iron (mg) 14 Iron (mg) 14
Magnesium (mg) 300 Magnesium (mg) 375
Zinc (mg) 15 Zinc (mg) 10

Copper (mg) 1
Manganese (mg) 2
Fluoride (mg) 3,5
Selenium (µg) 55
Chromium (µg) 40
Molybdenum 
(µg)

50

Iodine (mg) 150 Iodine (µg) 150

Or. de

Justification

The RDA values should be brought into line with the new reference values in accordance with 
the modification of the Nutrition Labelling Directive, 2008/100/EC (OJ L 285, p. 9).

Amendment 724
Richard Seeber

Proposal for a regulation
Annex XI – part A – paragraph 2

Text proposed by the Commission Amendment

As a rule, 15 % of the recommended 
allowance specified in point 1 supplied by 
100 g or 100 ml or per package if the 
package contains only a single portion 
should be taken into consideration in 
deciding what constitutes a significant 
amount.

As a rule, 
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- 15% of RDA per 100g or serving for 
solids or

- 7,5% of RDA per 100ml or serving for 
liquids  or

- 5% of RDA per 100kcal (12% of RDA 1 
MJ), or 

- an amount provided for by 
derogations granted according to 
Article 6 of Regulation (EC) No
1925/2006 of the European 
Parliament and of the Council of 20 
December 2006 on the addition of 
vitamins and minerals and of certain 
other substances to foods, or

- per package if the package contains 
only a single portion or the amount 
and number of portions are clearly 
mentioned on the package should 
be taken into consideration in 
deciding what constitutes a 
significant amount.

Or. en

Justification

For beverages, which may be consumed in larger quantities that solid foods, 15% of the RDA 
is too high a level to be considered a “significant” amount. In line with Codex Alimentarius, 
a more reasonable value would be 7,5% per 100ml or per portion (without the limitation the 
package may contain a single portion).
In taking the Codex approach into consideration, provisions for determining significant 
amount based on "per portion" or "per serving" should be incorporated (important for foods 
consumed in portions larger than 100g).
Example: A consumer who eats 200 g (= average portion size) of green beans (low energy 
product containing 20 kcal/100 g) covers 15% of her/his needs in vitamins B9 whereas the 
content of vitamin B9 (8% of RDI/100 g) does not allow to claim that the product is a “source 
of vitamins B9”. However, if the content of vitamin B9 is expressed in relation to 100 kcal, it 
covers approximately 40% of the RDI.
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Amendment 725
Péter Olajos

Proposal for a regulation
Annex XI – part A – paragraph 2

Text proposed by the Commission Amendment

As a rule, 15 % of the recommended 
allowance specified in point 1 supplied by 
100 g or 100 ml or per package if the 
package contains only a single portion 
should be taken into consideration in 
deciding what constitutes a significant 
amount.

As a rule, 

- 15% of RDA per 100g or serving for 
solids or

- 7,5% of RDA per 100ml or serving for 
liquids  or

- 5% of RDA per 100kcal (12% of RDA 1 
MJ), or 

- an amount provided for by 
derogations granted according to 
Article 6 of Regulation (EC) No 
1925/2006 of the European 
Parliament and of the Council of 20 
December 2006 on the addition of 
vitamins and minerals and of certain 
other substances to foods, or per 
package if the package contains 
only a single portion 

should be taken into consideration in 
deciding what constitutes a significant 
amount.

Or. en

Justification

For beverages, which may be consumed in larger quantities that solid foods, 15% of the RDA 
is too high a level to be considered a “significant” amount. In line with Codex Alimentarius, 
a more reasonable value would be 7.5% per 100ml or per serving (without the limitation that 
the package may contain a single portion). By taking the Codex approach into consideration, 
the provisions for determining significant amount based on "per portion" or "per serving" 
should be incorporated  (which is especially important for foods consumed in portions larger 
than 100g).
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Amendment 726
Amalia Sartori, Françoise Grossetête, Guido Sacconi, Alessandro Foglietta

Proposal for a regulation
Annex XI – part A – paragraph 2

Text proposed by the Commission Amendment

As a rule, 15 % of the recommended 
allowance specified in point 1 supplied by 
100 g or 100 ml or per package if the 
package contains only a single portion 
should be taken into consideration in 
deciding what constitutes a significant 
amount.

As a rule, 15% of RDA per 100g or 
serving for solids or 7,5% of RDA per 
100ml or serving for liquids  or 5% of 
RDA per 100kcal (12% of RDA 1 MJ), or 
an amount provided for by derogations 
granted according to Article 6 of 
Regulation (EC) No 1925/2006 of the 
European Parliament and of the Council 
of 20 December 2006 on the addition of 
vitamins and minerals and of certain 
other substances to foods.

Or. en

Justification

The reasonable value for a ‘significant amount’ take into account the energy density of some 
foods which have been formulated to meet particular nutritional needs and that a liquid 
product is often consumed in greater quantities. A ‘significant amount’ per portion should be 
without the limitation that the package may contain a single portion.

Amendment 727
Dorette Corbey

Proposal for a regulation
Annex XI – part A – paragraph 2

Text proposed by the Commission Amendment

As a rule, 15 % of the recommended 
allowance specified in point 1 supplied by 
100 g or 100 ml or per package if the 
package contains only a single portion 
should be taken into consideration in 
deciding what constitutes a significant 
amount.

As a rule, 15 % of the recommended 
allowance in 100g or 7,5% of the 
recommended allowance in 100ml or 5% 
of the recommended allowance in 100kcal
or per package if the package contains only 
a single portion should be taken into 
consideration in deciding what constitutes 
a significant amount.

Or. en



AM\762309EN.doc 61/78 PE418.220v01-00

EN

Amendment 728
Lambert van Nistelrooij

Proposal for a regulation
Annex XI – part A – paragraph 2

Text proposed by the Commission Amendment

As a rule, 15 % of the recommended 
allowance specified in point 1 supplied by 
100 g or 100 ml or per package if the 
package contains only a single portion 
should be taken into consideration in 
deciding what constitutes a significant 
amount.

As a rule, 15 % of the recommended 
allowance in 100 g or 7,5% of the 
recommended allowance in 100 ml or 5% of  
the recommended allowance in 100 kcal or 
per package if the package contains only a 
single portion or the amount and number 
of portions are clearly mentioned on the 
package should be taken into consideration 
in deciding what constitutes a significant 
amount.

Or. en

Justification

If one only counts the recommended allowance in 100 g or 100 ml or per package, this does 
not take into consideration that some products will be consumed in other quantities. 
According to the proposal, foods rich in water and/or low energy foods will not be allowed to 
make reference to the content of vitamins and minerals. This should not be the case.

Amendment 729
Renate Sommer

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

REFERENCE INTAKES FOR ENERGY 
AND SELECTED NUTRIENTS OTHER 
THAN VITAMINS AND MINERALS 
(ADULTS)

deleted

Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 kcal)
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Total fat 70 g
Saturates 20 g
Carbohydrate 230 g
Sugars 90 g
Salt 6 g

Or. de

Justification

Follows from the deletion of the first sentence of Article 31(3).

Amendment 730
Dan Jørgensen

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED NUTRIENTS 
OTHER THAN VITAMINS AND 
MINERALS (ADULTS)

deleted

Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 kcal)
Total fat 70 g
Saturates 20 g
Carbohydrate 230 g
Sugars 90 g
Salt 6 g

Or. en

Justification

Consequence of the deletion related to article 31, paragraph 3. 
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Amendment 731
Niels Busk

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED NUTRIENTS 
OTHER THAN VITAMINS AND 
MINERALS (ADULTS)

deleted

Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 kcal)
Total fat 70 g
Saturates 20 g
Carbohydrate 230 g
Sugars 90 g
Salt 6 g

Or. en

Justification

GDA-labelling does not give the consumer sufficient information. For example is ½ litre 
coca-cola two portions, even if this size is normally consumed by one person. An apple will 
look less healthy than Kinder milk chocolate or potato chips with regard to sugar and this 
will lead the consumer to think that there is not a big difference between eating fruit, milk 
chocolate or potato chips. 

Amendment 732
Johannes Lebech

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED NUTRIENTS 
OTHER THAN VITAMINS AND 
MINERALS (ADULTS)

deleted
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Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 kcal)
Total fat 70 g
Saturates 20 g
Carbohydrate 230 g
Sugars 90 g
Salt 6 g

Or. en

Justification

A nutrition declaration should be clear, consistent, relevant and evidence-based information, 
which supports the health conscious food choices and enable consumers to choose a balanced 
diet. 
The use of portion sizes and average reference intake values (GDA) will not provide the 
consumers with clear and consistent information. On the contrary it will add to the confusion 
of the consumers. It does not support a well-informed and easy choice at moment of purchase. 
As these figures are based on averages it would not cover the individual consumer, but only 
an average person. Average persons do not exist.
Furthermore, portion sizes and GDA are already used in the US with no apparent effect on 
consumer understanding and/or behaviour. 

It is clear that GDA without the use of portion sizes would be absurd. But there are many 
problems with using portion sizes. Take the soft drinks as an example. The soft drinks industry 
has chosen 250 ml as the serving size. When the consumer buys a can of 33 ml. the reference 
used would be the 33 ml, whereas the reference value when the consumer buys a 0,5 liter 
bottle is 250 ml. This means that the GDA is higher on a can of 33 ml than on 0,5 liter bottle. 
This is another source of confusion for the consumer and another reason why we support the 
obligatory reference to 100 g or 100 ml and the reference to portions sizes as additional 
information. Without portion sizes GDA would be absurd.       
Specification per portion is very problematic and in reality inapplicable as the portion sizes 
are not standardized and each food’s share of the diet in the EU member countries differs 
significantly.
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Amendment 733
Kathalijne Maria Buitenweg, Carl Schlyter

Proposal for a regulation
Annex XI – part B – table

Text proposed by the Commission Amendment

Energy or 
nutrient

Reference 
Intake

Energy or 
nutrient

Reference 
Intake*

Energy 8400 kJ
 (2000 kcal)

Energy

Total fat 70 g Total fat

Saturates 20 g Saturates

Carbohydrate 230 g Carbohydrate

Sugars 90 g Sugars

Salt 6 g Salt

_______
* Values to be established in reference to 
Article 31, paragraph 3a (new)

Or. en

Justification

The values currently foreseen in Annex XI do not result from independent research and differ 
from recommendations such as from the UK Food Standards Agency or WHO. Currently, 
EFSA is working at the setting of such reference intake values and is supposed to come out 
with its proposals in spring 2009. These should be taken into consideration when defining the 
reference intake values. Linked to AM on Article 31, paragraph 3a (new)
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Amendment 734
Peter Liese

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

Text proposed by the Commission Amendment

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED 
NUTRIENTS OTHER THAN VITAMINS 
AND MINERALS (ADULTS)

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED 
NUTRIENTS OTHER THAN VITAMINS 
AND MINERALS (ADULTS)

Energy or 
nutrient

Reference Intake Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 
kcal)

Energy 8400 kJ (2000 
kcal)

Total fat 70 g Total fat 70 g

Saturates 20 g Saturates 20 g

Carbohydrate 230 g Carbohydrate 230 g

Sugars 90 g Sugars 90 g

Salt 6 g Sodium 2,4 g

Or. en

Justification

Salt (Sodium Chloride) is not the only source of Sodium in the diet. There are many other 
sodium salts than Sodium Chloride (for example: monosodium glutamate, sodium 
carbonate,…). Mentioning “Sodium from salt” would only list a minimal part of the real 
content and would not provide correct information.
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Amendment 735
Magor Imre Csibi

Proposal for a regulation
Annex XI – part B

Text proposed by the Commission Amendment

Text proposed by the Commission Amendment

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED 
NUTRIENTS OTHER THAN VITAMINS 
AND MINERALS (ADULTS)

PART B – REFERENCE INTAKES FOR 
ENERGY AND SELECTED 
NUTRIENTS OTHER THAN VITAMINS 
AND MINERALS (ADULTS)

Energy or 
nutrient

Reference Intake Energy or 
nutrient

Reference Intake

Energy 8400 kJ (2000 
kcal)

Energy (2000 kcal)

Total fat 70 g Total fat 70 g

Saturates 20 g Saturates 20 g

Carbohydrate 230 g Carbohydrate 230 g

Sugars 90 g Sugars 90 g

Salt 6 g Salt 6 g

Or. en

Justification

To be consistent with Annex XIII, Part A.

Amendment 736
Antonio De Blasio

Proposal for a regulation
Annex XI – part B a (new)

Text proposed by the Commission Amendment

Voluntary indication of reference intakes 
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for children (GDAs) on the packaging of 
food products if these are produced 
expressly for chldren.

Or. hu

Justification

In the case of products manufactured expressly for children, it is vital to know the products’ 
nutritional content expressed in terms of the recommended daily intake for children (GDA) so 
that parents can decide responsibly whether to purchase a particular product for their 
children.

Amendment 737
Magor Imre Csibi

Proposal for a regulation
Annex XII – table

Text proposed by the Commission Amendment

- carbohydrate 
(except 
polyols)

4 kcal/g —17 kJ/g - carbohydrate 
(except polyols)

4 kcal/g 

- polyols 2,4 kcal/g —10 kJ/g - polyols 2,4 kcal/g 

- protein 4 kcal/g —17 kJ/g - protein 4 kcal/g 

- fat 9 kcal/g —37 kJ/g - fat 9 kcal/g 

- salatrims 6 kcal/g — 25 kJ/g - salatrims 6 kcal/g 

- alcohol 
(ethanol)

7 kcal/g —29 kJ/g - alcohol 
(ethanol)

7 kcal/g 

- organic acid 3 kcal/g — 13 kJ/g - organic acid 3 kcal/g 

Or. en

Justification

To be consistent with Annex XIII, Part A .
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Amendment 738
Richard Seeber

Proposal for a regulation
Annex XII – table

Text proposed by the Commission Amendment

- carbohydrate 
(except polyols)

4 kcal/g — 17 kJ/g. - carbohydrate 
(except polyols)

4 kcal/g

- polyols 2,4 kcal/g — 10 kJ/g. - polyols 2.4 kcal/g
- protein 4 kcal/g — 17 kJ/g. - protein 4 kcal/g

- fat 9 kcal/g — 37 kJ/g. - fat 9 kcal/g
- salatrims 6 kcal/g — 25 kJ/g. - salatrims 6 kcal/g

- alcohol 
(ethanol)

7 kcal/g — 29 kJ/g. - alcohol 
(ethanol)

7 kcal/g 

- organic acid 3 kcal/g — 13 kJ/g. - organic acid 3 kcal/g

Or. de

Justification

The calculation with two different units leads to contradictory results because of inconsistent 
conversion factors. Since 'kcal' is a measurement unit more easily understood by consumers 
than the 'kJ' unit, the indication should be given solely in 'kcal'. 

Amendment 739
Richard Seeber

Proposal for a regulation
Annex XIII – part A

Text proposed by the Commission Amendment

The units to be used in the nutrition 
declaration shall be the following:

The units to be used in the nutrition 
labelling shall be the following:

- energy kJ and kcal - energy kcal

- fat grams (g) - fat grams (g)
- carbohydrate - carbohydrate

- fibre - fibre
- protein - protein
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- salt - sodium
- vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

- vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

- other substances units as 
appropriate for 
the individual 
substances 
concerned

- other substances units as 
appropriate for 
the individual 
substances 
concerned

Or. de

Justification

Einheitliche Begriffsbestimmungen (“Nährwertkennzeichnung”).
Die Angabe des Brennwertes in „kcal“ ist für den Verbraucher leichter verständlich als der 
Hinweis in „kJ“. „kJ“ sollte daher gestrichen werden.
Natrium statt Salz: In der Nährwertkennzeichnung sollte auf „Natrium“ anstelle von „Salz“ 
hingewiesen werden. Der physiologisch relevante Stoff  ist „Natrium“ und nicht (Koch-)Salz; 
bei gesalzenen Lebensmitteln spielt das kaum eine Rolle, für nährwertbezogene Angaben 
„Natriumarm“ und „streng natriumarm“ ist der Unterschied zwischen Natrium und Salz 
jedoch essentiell. Eine „Salzangabe“ wäre etwa bei Erfrischungsgetränken irreführend, 
enthalten diese kein „(Koch-)Salz“, jedoch „Natrium“. Um eine Irreführung des 
Verbrauchers hinanzuhalten, sollte daher die Angabe von Natrium beibehalten werden.

Amendment 740
Magor Imre Csibi

Proposal for a regulation
Annex XIII – part A – table – row 1

Text proposed by the Commission Amendment

- energy kJ and kcal - energy kcal

Or. en

Justification

The energy value of a food should be indicated only in kcal because the "calorie" has become 
a common household term in Europe.
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Amendment 741
Peter Liese

Proposal for a regulation
Annex XIII – part A – table – row 6

Text proposed by the Commission Amendment

- salt - sodium

Or. en

Justification

Salt (Sodium Chloride) is not the only source of Sodium in the diet. There are many other 
sodium salts than Sodium Chloride (for example: monosodium glutamate, sodium 
carbonate,…). Mentioning “Sodium from salt” would only list a minimal part of the real 
content and would not provide correct information.

Amendment 742
Péter Olajos

Proposal for a regulation
Annex XIII – part B – paragraph 2 – table

Text proposed by the Commission Amendment

- fat g - fat g
of which: of which:

- saturates g - saturates g
- trans fats g - trans fats g

- mono-
unsaturates

g - mono-
unsaturates

g

- polyunsaturates g - polyunsaturates g

- cholesterol mg

Or. en

Justification

The amount of cholesterol has to be mentioned when nutrition claims such as “low in 
cholesterol” and “cholesterol free” are made. The regulation on food information to 
consumers should as a consequence provide the possibility to mention the amount of 
cholesterol in the table in the Annex XIII part B and C.
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Amendment 743
Richard Seeber

Proposal for a regulation
Annex XIII – part C – table

Text proposed by the Commission Amendment

energy kJ and kcal energy kcal

fat g protein g

of which carbohydrate g
- saturates g of which
- trans fats g - sugars g

- mono-
unsaturates

g - polyols g

- polyunsaturates g - starch g

carbohydrate g fat
of which of which

- sugars g - saturates g

- polyols g - mono-
unsaturates

g

- starch g - polyunsaturates g

fibre g - trans fats g

protein g - cholesterol mg
salt g fibre g

vitamins and 
minerals

the units 
specified in 
point 1 of Part A 
of Annex XI

sodium g

vitamins* and 
minerals
*the abbreviation 
'vit.' is permitted

the units 
specified in 
point 1 of Part A 
of Annex XI

other substances units as 
appropriate for 
the individual 
substances 
concerned
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Or. de

Justification

The current order in which nutrients appear in nutrition labelling (i.e. energy, protein, 
carbohydrate and fat) should be retained. The general reference in Recitals 32 and 33 to '... 
certain nutritional elements of importance to public health' is no justification for changing the 
order. In addition, all nutritional recommendations refer to these macronutrients; consumers 
have become accustomed to, and have 'learned', this way of presenting the information.

Amendment 744
Magor Imre Csibi

Proposal for a regulation
Annex XIII – part C – table

Text proposed by the Commission Amendment

energy kJ and kcal energy kcal

fat g fat g

of which of which

- saturates g - saturates g

- trans fats g - trans fats g

- mono-
unsaturates

g - mono-
unsaturates

g

- polyunsaturates g - polyunsaturates g

carbohydrate g carbohydrate g

of which of which

- sugars g - sugars g

- polyols g - polyols g

- starch g - starch g

fibre g fibre g

protein g protein g
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sodium g

of which

salt g - salt g

cholesterol mg

vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

Or. en

Justification

To be consistent with Article 29, paragraph 2.

Amendment 745
Peter Liese

Proposal for a regulation
Annex XIII – part C – table

Text proposed by the Commission Amendment

energy kJ and kcal energy kJ and kcal

fat g fat g

of which of which

- saturates g - saturates g

- trans fats g - trans fats g

- mono-
unsaturates

g - mono-
unsaturates

g

- polyunsaturates g - polyunsaturates g

carbohydrate g carbohydrate g

of which of which

- sugars g - sugars g
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- polyols g - polyols g

- starch g - starch g

fibre g fibre g

protein g protein g

salt g Sodium g

vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

vitamins and 
minerals

the units specified 
in point 1 of Part 
A of Annex XI

Or. en

Justification

 Salt (Sodium Chloride) is not the only source of Sodium in the diet. There are many other 
sodium salts than Sodium Chloride (for example: monosodium glutamate, sodium 
carbonate,…). Mentioning “Sodium from salt” would only list a minimal part of the real 
content and would not provide correct information.

Amendment 746
Renate Sommer

Proposal for a regulation
Annex XIII – part C – title and table – column 1

Text proposed by the Commission Amendment

Order of presentation of energy and 
nutrients appearing in a nutrition 
declaration

Order of presentation of energy and 
nutrients appearing in a voluntarily 
extended nutrition declaration

The order of presentation of the 
information on the energy and nutrients, as 
appropriate, shall be the following:

The order of presentation of the 
information on the energy and nutrients, as 
appropriate, shall be the following:

energy energy

protein
fat fat

of which of which

- saturates - saturates
- trans fats - trans fats

- mono-unsaturates - mono-unsaturates
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- polyunsaturates - polyunsaturates
carbohydrate

of which of which
- sugars - sugars

- polyols - polyols
- starch - starch

fibre fibre

protein
salt salt
vitamins and minerals vitamins and minerals

Or. de

Justification

Protein is a vital nutrient and should therefore be listed first; see Annex I, point 1(b).

Amendment 747
John Bowis

Proposal for a regulation
Annex XIII a (new)

Text proposed by the Commission Amendment

ANNEX XIII a

Legibility

1. Definition of x-height.

Or. en
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Justification

This new Annex is needed to help define the a font size of greater than or equal to 1.2mm.

Amendment 748
John Bowis

Proposal for a regulation
Annex XIII b (new)

Amendment

ANNEX XIII b
Legibility
The following criteria should be considered in the design of labels. If one or more of the 
criteria cannot be met a larger character size than that given in Article 14.1 should be 
considered.
Criteria Recommended Measurement Best Avoided

Contrast Black type on a 
white 
background or 
good tonal 
contrast.

70% 
Luminance ratio

Dark type on a 
dark background

Light type on a 
light background

Green/red or 
other 
combinations 
which makes 
reading difficult 
for those who are 
colour blind.

Text type and 
format

Open fonts such as 
Arial for letters

Bold type if print 
quality is retained

Ornate fonts

Shadowing 

Italics

Layout Text that starts 
from and is 
aligned with the 
left margin

Text wrapping

Print quality, 
depending on 

For print systems 
that may give rise 
to lower print 
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method quality, care may 
be needed to 
produce good 
sharpness and 
resolution of text 
and alignment 
and registration 
of colour.

White space 
around text

Adequate space 
around printing

At least 80% of 
font size

Surfaces Matt finish 
printing surface

Metallic and 
shiny surfaces 

Rough surfaces

Or. en

Justification

This new Annex adds a set of legibility criteria that should be considered in the design of 
labels. 
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