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FOOD ACT 1983 & FCOD REGULATION 1385

= An Act to protect
the public against
health hazards and
fraud in the
preparation,

=sale and use of
food, and for
matters incidental
thereto or
connected
therewith




e FOOD LABELLING

Product Name
. Ingred1ent
* Hypersensitivity
= Food Additives
= Net Weight,
= Date Marking




DEFINITION OF FOOD LABEL

= Definition:

Any tag, brand, mark, pictorial
or other descriptive matter
where it written, stenciled,
marked, painted, embossed
or impressed on, or attached
to or included in, belonging
to, or accompanying any food.




O0BJECTIVE F0OD LABEL

Correct & Clear Information

Good Food Choice

m Product Comparison
m Legal Action/ Recall




PRODUCT NAME

Product Name With Specific Regulations

= The product name of a food is the name .
specified in regulation for a product meet with
specifications

Product Name Without Specific Regulations

= Common name is the name that accepted by
consumers without needing further
explanation

= Describe about the food and it consist
common name of the main ingredients

WHITE BREAD

MIXED SOY PROTEIN
WITH SPIRULINA

.
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INGREDIENT

=All ingredients, other than
water, food additives and
nutrient, must be listed in
descending order of

proportion by weight on
the food label.

*The ingredients must be
listed using the common
name of each ingredient

INGREDIENT / RAMUAN

Orange Powder (90%), Leanguard®
(Coleus Forkohliii Extract, Garcinia Cambogia, Black Pepper),
Green Tea Extract (496), White Kidney Bean Extract,
Enokitate Mushroom Extract

Serbuk Oren (90%), Leanguard®

(Ekstrak Coleus Forkohliii, Garcinia Cambogia, Lada Hitam),
Ekstrak Teh Hijau(4%), Ekstrak Kacang Putih,

Ekstrak Cendawan Enokitate




HYPERSENSITIVITY

Mandatory labelling for specific food or ingredients known to cause
hypersentivity

Milk and Milk Product [ Nut & Nut Product

Including Peanut &
Soy Bean.

Fish & Fish Product .

Cereal ,Wheat, Rye,
Barley & Oat

Egg & Egg Product [Jjij

©



FOOD ADDITIVES

COLOURING thm& & Y  FLAVOURING
SUBSTANCES T ITATE SUBSTANCES
“FOOD ADDITIVE”
any SAFE substance
that is intentionally
PRESERVATIVES (7 % added to food in N
:::?aﬁ.rss | SMALL quantities to = .. | CONDITIONER
affect the food’s N

quality, texture,
appearance, odour,

ol : taste, alkalinity or
- ' o~ acidity of the food.: —e

FOOD ADDITIVES

FLAVOR
ENHANCER

{ ANTIOXIDANT

FOOD ADDITIYES

€



FOOD ADDITIVES

= 3 statement should be declared:

“Functional class of food additive followed by the name of the
food additive or International Numbering System (INS) number
in brackets”

Option 1
Ingredients:

Whole wheat flour, water, vital wheat gluten, vegetable fat, sugar, yeast, salt,
dough, vitamins and minerals, preservatives (Calcium propionate)

Option 2
Ingredients:

Whole wheat flour, water, vital wheat gluten, vegetable fat, sugar, yeast, salt,
dough, vitamins and minerals, preservatives ( INS 282)




= Statement of Minimum net
Weight or volume or number
of content of the package

= Statement of drained weight
for food packed in liquid

= Net weight shall be specified
in accordance with the same

lettering height

NET WEIGHT : 600G
DRAINED WEIGHT :250G

== | Promy
S e Coffee

15 5
Zink / Zine 04mg 11mg '} B
Vitamin A 190 ug 4759 |
Vitamin D3 25ug 63ug
Vitamin B2 0.1mg 03mg
Vitamin B12 02 05




DATE MARKING

“EXPIRY DATE Indicates the date that the product may not remain safe
EXP DATE and the food product probably will not have the quality
(TARIKH AKHIR) of safety attributes normally expected by the
“USE BY” consumers and the food, shall not be sold or

(GUNA SEBELUM) distributed for human consumption.”
‘CONSUME BY Usually pre-packaged perishable foods such as milk,

CONS BY bread, cakes, etc.

(MINUM atau MAKAN
SEBELUM)
BEST BEFORE” Indicates the nature or quality of a particular product
“BEST BEF” until the specified date.

(BAIK SEBELUM)

After the date specified on the package, there are a
possibility of the product to loss or lack of freshness,
aroma, original flavor and nutrition content. (
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RELATED REGULATIONS

=Regulation 18B — Nutrition Labelling ‘
o,

=Regulation 18C — Nutrient Content Claim \

=Regulation 18D — Nutrient Comparative Clairr-

=Regulation 18E — Nutrient Function Claim

=Regulation 18F — Other Function Claim

=Regulation 26 - Claim For Added Nutrient




NUTRITIGN LABELLING

= A list of nutrient level of a product
displayed on the food label. It is meant to
provide the factual information about the
nutritional content of the product.

NUTRITION INFORMATION /
MAKLUMAT PEMAKANAN

Serving Size / Saiz Hidangon: 200ml

Servings Per Packoge / Hidangon Setiap Bungkusan: §

Averoge Composition / Per 100m! / Par Serving /

Ao Komaoi Seico |00 S i

Energy / 63 kel 126keol

(orbohydrate / Korbohidrot 51g 10.2g
Total Sugars / Jumloh Guko 519 10.2¢

Fot / lemok 339 669

Sedivm / Notrium 3B0mg 66.0mg

Y

Mutritional Facts / Maklumat Pemakanan
Serving Size 1 Pack / Saiz Penghidangan | Pek: 229
Servings Per Bog / Penghidangan Sefiap Beg: 20

Per / Setiap Per / Setiap
100g 229

Energy / Tenaga 397 keal 87 keal

Fat / Lemak 0.0g 0.0g
Sodium / Natrium 9.5myg 2.1mg
Carbohydrate / Karbohidrat o0 g 21.8¢g

Total Sugars / Jumlah Gula 90 0g 19.8g

Protein 0.2g 00g

Nutrition Facts/
Maklumat Pemakanan

Servingse per container’ Hidsngan per bekas: 25
Serving SizedSair Hidangan: 20 g (2 scoopalicedok)

Linit Per Pear 100g

Serving
{20g)

Enengy” Tanasga ksl Bz 408

k. 342 1710
Protein' Frodin g 129 Gid 4
Tiotal Fat’ Jumnish Lomak g 1.7 arv
- Monounsawrated Fat’
- L snan Monotioakisoor g 0.4 23
- Pobyunasturated Fat’
- Lemah Polytidakieow g 1.0 48
- Saturated Fat’ Lamak Tepw g 0.3 1.F
- Trana Fat’ Lemak Trans g 0.0 O
Cholesterol’ Molesfard g 0.0 oy
Carbolydatea’ Kabohidat g 36 18.1
- Total Suger’ Jurmiah Gaola | 0.4 4.8
Dhistary Fiber Soat Pemakansn g 23 11.6
Sodium Natnium mg 16826 g13
Calciumy Kalsiurm mg 230 115
Irony' Besi mg 33 16.7
Magnesiuom Magnesim mg 123 1.5
Il g A0 15




MANDATORY NUTRITION LABELLING

Pasta, Prepared Cereal Food And
Bread (Reg. 63-715)

*Sweetened Creamer

(Reg. 134b)

s+ Nut And Nut Product (Reg. 252 - 259)

Milk Product (Reg.84-87,89-113,
116)

“*Meat paste, smoked meat, canned
meat and meat extract or meat
essence (Reg. 146 -152)

“*Premix coffee (Reg. 269A)

Flour Confection (Reg. 135)

¢ Jam, Fruit Jelly, Marmalade And Seri
Kaya (Reg. 246 — 249)

%+ Cocoa and cocoa product (Reg. 279 -
282)

Canned Meat, Fish & Vegetables (Reg.

149, 151, 161 & 220)

+*Fruit And Fruit Product
(Reg. 226 — 242)

**Vinegar, sauce, chutney and pickle
(Reg. 339 - 347)

Canned Fruits & Various Fruit Juices
(Reg. 233 —242)

% Soup And Soup Stock
(Reg. 223 — 224)

¢+ Isotonic Electrolyte Drink (Reg. 360D -
360E)

Salad Dressing & Mayonnaise (Reg.
344 — 345)

% Vegetable Product
-221)

(Reg.214

**Special Purpose Foods (Reg. 388 -
391)

Soft Drinks (Reg. 348 — 358)

< Edible Fat And Edible Oil (Reg. 185 -
207)

% Any food that makes nutrition claims

“»Preserved Egg (Reg. 177)

% Any food that have been enriched,
fortified or other similar meanings
(Reg. 26)

Fish Product (Reg. 157 -170)




MANDATORY NUTRIENT TO BE DECLARED

1.Energy

2.Carbohydrate (available carbohydrate)
3.Proteln

4.Fat

5.Total Sugars

6.50dium




NUTRITION INFORMATION PNEL (NIP)

Serving size : 10g * Nutrients should be
Serving per package : 20 ngxﬁszfigeﬂr)olge)gr ;Iefer
Amount Present package if the package
Per 10g Per 100g contains only a single
Energy 36Kcal 358Kcal portion.
Fat 0.1g 10g )
* And per serving of the

Carbohydrate 8.58 85.3g food as quantified on the

Total sugars 3.2g 320g W label.
Protei 0.4 4.2 :

rotein 8 :  for carbohydrate labelling,
Sodium 1.0g 100g | it EXCLUDES dietary fibre.

Gy ¢



OPTIONAL NUTRIENT

J Vitamins/ Mineral
d Fiber
 Cholesterol

d Fatty Acids




VITAMINS AND MINERAL DECLARATICN

N\

‘ Must be listed in Nutrient Reference Value (NRV).

\

[
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NUTRIENT REFERENCE VALUES (NRV)

*A set of numerical values
that are based on scientific
data for purposes of
nutrition labelling and
relevant claims.

Food and Agriculture % World Health
0) Organization of the izati
.@ ; P sy @mgamanon

| Codex
= nutrient
= reference
values




NUTRIENT REFERENCE VALUES (NRV)
Bt T il Bl IR

1. Vitamin A (ug) 800 15. Magnesium (mg) 310
2. Vitamin D (pg) 15 16. Iron (mg) 14
3. Vitamin C (mg) 100 17. Zinc (mg) 11
4. Vitamin E (mg) 10 18. Iodine (ug) 150
5. Vitamin K (ug) 60 19. Copper (Mg) 900
6. Thiamine (mg) 1.2 20. Selenium (ug) 60
1. Riboflavin (mg) 1.2 21. Manganese (mg) 3
8. Niacin (mg) 15 22. Molybdenum (ug) 45
9. Vitamin B6 (mg) 1.3 23. | Phosphorus (mg) 700
10. | Folate (pg) 400 24. | Choline (mg) 550
11. | Vitamin Bl2 (ug) 2.4 25. | Protein (g) 50
12. | Pantothenate (mg) 5 26. | Carbohydrate (g) 300
13. | Biotin (ug) 30 27. |Fat(9) 67
14. | Calcium (mg) 1000 28. | Energy (kcal) 2000




DECLARATION TYPE OF FATTY ACIDS

Where a claim is made regarding the
amount or type of fatty acids, the
amount of all the four main types of
fatty acids, namely saturated,
monounsaturated, polyunsaturated
and trans fatty acids shall be declared
in the following form

Monounsaturated fatty acid....... g’
Polyunsaturated fatty acid....... g”
Saturated fatty acid....... g”’

NUTRITION FACTS / MAKLUMAT PEMAKANAN':
~N

(F Serving Size [/ Saiz Hidangan: 50 g

Servings Per Container / Hidangan Setiap Bekas: 17

Per Serving (50g) Per 100g
Setiap Hidangan (50g) Setiap 100g
Energy / Tenaga 215 kcal 429 kcal
Carbohydrate / Karbohigrat 2240 E G449 g
Dietary Fibre / Serat Diet 25g 49 g
Total Sugar / Jumlah Gula Nag 4288
Frotein ¢ Protein g 128 g
Fat / Lemak 63g 126 g
Saturated Fatty Acid / 4bhg B9 g
Asid Lemak Tepu
Monounsaturated Fatty Acid / 08 g 19¢g
Azid Lemar Monofaktepu
Polyunsaturated Fatty Acid / g 02 g
Asid Lemak Folitaktepu
Omega-3 02 g 04 g
Omega-6 06 g 1.2 g
Trans Fatty Acid / Asid Lemak Trans 0.2 8 0.4 g




NUTRITION CLAIMS

Nutrition claim is any claim made on a label of food product
pertaining to its nutritional quality.

- Nutrient Content Claim (Reg. 18C)

- Nutrient Function Claim (Reg. 18E)

» Other Function Claim (Reg. 18F)

- Claims Related to Added Nutrient (Reg. 26)







NUTRIENT CONTENT CLAIM

“Source of” or “High in”

1

nutrients that are beneficial for health such as
protein and vitamins

“Very Low” or “Low?” or “Free”

nutrients that are undesirable for health when consume in
excessive in amount such as fat, sodium and trans fatty
acids

\ ¢




CRITERIA TO BE FULFILLED
| cowpowent |  cuam | NorumsstEaN |

Protein Source 10% of NRV per 100 g (solids) ox
5% of NRV per 100 ml (liquids) or
5% of NRV per 100 kcal

High (at least 2 times the value for “source of )
Vitamins and Source 15% of NRV per 100g (solids) or
minerals 1.5% of NRV per 100ml (liquids) or

5% of NRV per 100kcal

High (at least 2 times the values for “source of”)




CRITERIA TO BE FULFILLED

Energy Low 40kcal (170 kJ]) per 100g (solid) or
20kcal (80Kk]) per 100ml (liquids)

Free 4kcal per 100g (or 100ml)
Fat Low 3g per 100g (solid) or
1.5g per 100ml (liquids)
Free 0.15g per 100g (or 100ml)
Saturated fat Low 1.5g per 100g (solid) or

0.75g per 100ml (liquids) and
10% of total energy of the food
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0.6 g per 100g

anglioside

Source

11mg per 100g

This claim is only permitted
in milk product and dairy
products that naturally
contains ganglioside




NUTRIENT CONPARATIVE CLAIN




NUTRIENT COMPARATIVE CLAIN

“Reduced?” or “Less than” or “Fewer”

A product that has a new formulation with lower or reduced
nutrient level.

$

“Increased” or “More than” or “Light” or “Extra”

Nutrients that are beneficial for health such as protein and
vitamin.

1




CRITERIA TO BE FULFILLED

The food being compared
should be different versions of

The foods being comparecﬂhe same food or similar food. Energy or nutrient content

should be clearly between compared foods must
identified. differ by at least 25%.

The full details of the
comparison must be
declared on the label.

Micronutrient content
between compared foods
must differ by at least 10%.

The minimum absolute

The relative difference in
amounts of the energy or
nutrient content should be
identified as a percentage,
fraction or absolute amount or “source of".

difference in energy value or

nutrient content must be equal
to or more than the value

required for claim as “lov@ ’




NUTRIENT FUNCTION CLAIM
&




NUTRIENT FUNCTION CLAIM

Nutrient function claim is the claim that describes the physiological role of the nutrient in

the growth, development and normal functions of the body.

Malaysia adopt permitted list approach in making nutrient function claim which include

basic vitamins and minerals

Component

Claims

Minimum amount required

Folic acid

(i)
(ii)
(iii)

Folic acid is essential for growth and division of cells
Folate plays a role in the formation of red blood cells

Folate helps to maintain the growth and
development of the foetus

60 pug DFE per 100 g (solids)
30 pg DFE per 100 ml (liquids)

20 pg DFE per 100 kcal

Iron (i) Ironis a factor in the formation of red blood cells 2.1 mg per 100 g (solids)
(i) Ironisacomponentofhaemoglobininredblood cells | 1.05 mg per 100 ml (liquids)
which carries oxygen to all parts of the body
0.7 mg per 100 kcal
Iodine Iodine is essential for the formation of thyroid hormone 22.5 pg per 100 g (solids)

11.25 pg per 100 ml (liquids)

7.5 ng per 100 kcal

L




NUTRIENT FUNCTION CLAIM

Calcium Calcium helps in the development of strong | 150 mgper 100 g (solids)
bones and teeth
75 mg per 100 ml (liquids)
50 mg per 100 kcal
Magnesium Magnesium promotes absorption and retention of calcium | 46.5 mg per 100 g (solids)
23.25 mg per 100 ml (liquids)
15.5 mg per 100 kcal
Niacin Niacin is needed for the release of energy from proteins, | 2.25 mg NE per 100 g (solids)
fats and carbohydrates
1.125 mg NE per 100 ml (liquids)
0.75 mg NE per 100 kcal
Protein (i) Protein helps to build and repair body tissues 5 gper 100 g (solids)
(ii) Protein is essential for growth and development 2.5 g per 100 ml (liquids)
(iii) Protein provides amino acids required for | 2.5 gper 100 kcal
protein synthesis
Vitamin A (i) Vitamin A helps to maintain the health of the skin and | 120 pg RE per 100 g (solids)
mucous membrane




OTHER FU

A claim which
provides positive
contribution to
health or to
improvement of a
function or
modifying

Or preserving
health by a food
or other food
component.

NCTION CLAIM

Component

Claims

Minimum
amount
required

Conditions

Beta glucan

Beta glucan from
(state the source)
helps to reduce
cholesterol

0.75 g
per serving

(ii)

(iii)

Source of beta glucan shall
be from oat and barley

The food to be added with
beta glucan shall also
contain total dietary fibre
of not less than the amount
required to claim as
"source”:

3 gper 100 g (solids)

1.5 gper 100 ml (liguids)
There shall be written on
the label the following
statement:

"Amount recommended

for cholesterol lowering
effect is 3 g per day”

Beta glucan from barley soluble fibre

(i) Beta glucan from
barley soluble fibre
helps to lower the
rise of blood

6.5 g per 100g

(i)

This claim is only
permitted in cereal and

cereal based product
@




0THER FUNCTION CLAIM

(iii)Inulin  helps to
increase intestinal
bifidobacteria and
maintain a good
intestinal
environment

ready to drink

basis

D-ribose D-ribose helps to | 3 gperserving | (i) This claim is only
promote energy permitted in formula
recovery during or dietary foods
after physical
activities (ii) There shall be written on

the label the following
statement:

‘Do not exceed 2
servings per day”

Inulin (i) Inulin is a|l25 g | This minimum level is specified

prebiotic per serving for food other than infant
formula
(ii) Inulin is a
bifidogenic 0.4 g | (i) This minimum level is
per 100 mlona specified for infant

formula only

(ii) The component (inulin
and oligofructose/
fructooligosaccride (FOS))
shall not exceed 0.6 g
per 100 ml

L




CLAIMS RELATED TO ADDED NUTRIENT




CLAIMS RELATED T0 ADDED NUTRIENT
I

“enriched”, “fortified”, Vitamins and minerals Meet minimum level for claim
“strengthened”, “high in”
“enhanced” or any other , , , , :
.. Amino acids, fatty acids and nucleotides To declare the amount added in a
words of similar g .
i specified quantity of the food
meaning

Other food components (with permitted Meet minimum level for other

other function claims) function claims
“contain”, “added”, “with” Vitamins and minerals Meet minimum level for claim
or any other words of similar “source of”
meaning

Amino acids, fatty acids and nucleotides To declare the amount added in a
and other food components specified quantity of the food

©



“* FRONT OF PACK - NUTRITION
LABELLING (FOP-NL )

* Energy Icon
* Healthie Choice Logo




FRONT OF PACK - NUTRITION LABELLING

FOP-NL )

=What is front-of-pack labelling on nutrition
labelling?

1s a simplified nutrition information provided on
the front of food packaging aiming to help
consumers with their food choices.

= There are two FOP-NL systems in Malaysia
<+Energy Icon (2012)
<++Healthier Choices Logo (HCL) (20117)




FOP-NL: ENERGY ICON

L: ENERGY ICON

Fact-based approach

Restate quantitative nutrition
information in a more concise way

.....

Fact-based approach

Restate quantitative nutrition
Information in a more concise way

MAKLUMAT PEMAKANAN

Saiz Hidangan : 200 ml
Hidangan bagi setiap bungkus - 5

e BT R

100 kcal 200 kcal -
Tenaga {420kJ) (840K J) é

Karbohidrat 238g 476 g
Protein 1.1 g 22g
Lemak og og

~ .

Cara
IkBacccln

OlNPek Hadapan

Front OF Pack [F.O.PJ] Labelling

Berdasarkan 2000 kccal




ENERGY ICON: SPECIFICATION AND WORDING

LANGUAGE
Satu hidangan (200g) mengandungi / 10.  Language to be used
One serving (200g) contains Except as otherwise provided in these Regulations, any word, statement, information or
direction that is required by these Regulations to appear on the label of any package of
/——\ \ t food shall -
Tenaga/ £
Energy S
165 kcal e (a) inthe case of food produced, prepared or packaged in Malaysia, be in Bahasa
o Malaysia; or
()
80 / ‘E (b) inthe case of imported food, be in Bahasa Malaysia or English,
o =
| - and in either case may include translation thereof in any other language.
Berdasarkan 2000 kcal /
Based on 2000 kcal COLOUR
« Monochrome
‘Min R e « Advise to avoid to use the traffic light colours

Nutrition Division, Ministry of Health Malaysia @




FOP-NL: HEALTHIER CHOICE LOGO (HCL)

B o
id int-of ’ Use Front-of-Pack Nutrition
LA AL U UL L DL | abelling (FOP-NL) as additional

information to the guide to make informed choices
consumers

HEALTHIER

Make smarter choice at
the point of purchase

HEALTHIER
® CHOICE *

|dentify the healthier option
within the same category

Encourage product reformulation
and innovation

Create an environment that supports
healthy nutritional practices

e O @ (f

45

Nutrition Division, Ministry of Health Malaysia



HCL: BACKGROUND AND CONCEPT

HEALTHIER CHOICE LOGO MALAYSIA
hebs customers to -denufy the

HCL isalogo (red’/ ©
aowarded to packaoed foods &
beverages that comply with the
HCL nutrient criteria set by the
Ministry of Health Malaysia

Comparison within the FAEAEEAEAES Fulfilled the nutrient criteria
same category of products specified by the Ministry

D I CEm CUSt IR MR TN mEm

iﬂiﬁ!éﬁﬂ

HELPFUL Remember to read and Q«"' OB/ 280uk

understand the nutrition § B 138me/ 100mi

information on the food labels
B~ 8.19/ 200mi
8 118mg/ 100md

before putting the products into
yvour shopping cart
Flavoured Millk A is the heakhier
option If compaoring to Flavoured
Milk B as Flavoured Millik A has
complied to the HCL nutrient 46

criteria; it is lower in sugar and
higher in calcium, =

Official launched:
20 April 2017




HCL PRODUCT CATEGORIES

9+ groups
47 + + 4 categories

Cereals

*Filled bread/ O
bun/ mantou e é Soup, Sauces
e

»Wrap!/ tortilla/ and Recipe Mixes —O U Convenience Food

naan/ pita & Shuce
flat bread
=Pastry : PRI sReady to eat legumes,

*Cake Fats & Oil L LR nuts & seed

Dressing

*Dried fruit — — ‘ = =
Frui e : = K -1 B : :
*Canned Vv LAn & X L = FY  Fish & Fish
egetables Canned  Canned sadimes. Canned Other Canned  Products
Vegetable Fruit Cocktail Fruit M;“:‘m';" Tuna Fishes Seafood

Total HCL products

=Plant based

?rink/powd?r ol 608 products
=Ice cream; ice =
confection @ O Beverages (as June 2023)
Drnk  Mix Sk bromi https://hg.moh.gov.my/nutrition/
| .LJ s B u Q 8 " myhcl.moh.gov.my
@ Mineral e ®  Jee &V,?,?,‘,’t'}u',:e Drink  Juice Drink ‘

Water



CONCLUSION

= The availability of various food and nutrition
information on food labels can be used by consumers
to assist them in making healthier food choices.

= The nutritionists are encouraged to share these
information to inform the consumers, and to encourage
them to use the information to help them in choosing
food products based on nutritional properties rather
than on price or branding.







