YOUR GUIDE TO NUTRITIONAL
INFORMATION TESTING

¢ Do | always need to include a nutritional
information table on my food labels?

e Which nutrients do | need to test for?

¢ Can | test for and declare any nutrient in the
nutritional information table?

e Will the product be exported?
e |s the product a liquid?

e Does the product contain sugar alcohols, acids
and/or alcohol?

e How do | take a sample for testing purposes?

e In what form must | supply the samples to
the laboratory?

e How often must | have my product tested?

e Is there a specific format in which the nutrient
values must be declared on the label?

¢ Do you have a suggested serving size in mind?

M h Food & Allergy Consulting
& Testing Services

No, the regulations do not currently require nutritional information on a food label,
unless a nutrient content claim is made (e.g. ‘high in energy’, or ‘fat-free’). However,
you may include the table voluntarily in the prescribed format.

For more information please see our ‘Nutritional Information” infographic.

If the testing is for labelling purposes, the regulations require a certain set of analyses
to be performed as a minimum, using prescribed testing methods. Your results will include
more test results than are required to be declared on the label as a minimum, but rest
assured that they are all required; some analyses are needed to calculate other values.

If you make nutrient content claims on your label, it may require further tests
(see regulation 52 and Table 1 of R. 146).

And keep in mind that certain products, such as infant formulas and fortified foods, will
always require additional testing.

Please consult FACTS to assist with which tests are required.

Yes, you can test for and declare any additional nutrients, such as cholesterol, vitamins
and minerals, in addition to the minimum mandatory information. These will come at
an additional cost. Note that it is required that vitamins and minerals are at values of
at least 5% of the NRV per serving before they are permitted to be included in the
nutritional table.

If the product will be sold in a different country, it may be necessary to test for nutrients
other that those specified in the South African regulations. The format in which the
nutritional information must be presented may also be different.

If the product is a liquid, addtional testing for its density will be required in order to
convert the results from /100g to /100ml.

If the product you would like tested contains any of these, it may affect the testing and/or
contribute to the energy content. Therefore their presence must be indicated to the testing
labroatory before testing commences, so that additional testing can be performed to
account for them.

Guideline 5 of R. 146 stipulates the permitted types of sampling methods and the number
of samples required.

Please see this useful infographic on Guideline 5.

If you would like to declare the nutritional information for the product as cooked, as that
is how the consumer will be eating it, e.g. cooked rice, then the sample supplied to the
laboratory must be the cooked product.

Every three years, unless you have a change in supplier or make any formulation changes
that affect its nutrient content.
Yes, R. 146 is very prescriptive regarding format; see Annexure 2 of R. 146.

Ask FACTS for assistance, as there are some nuances involved.

To fully comply with the South African legislation, a single serving size should not
encourage consumers to consume ‘super-sized" servings which could result in an undesirable
increase in their total energy intake that may contribute to unhealthy weight gain.

Please ask for assistance from a FACTS dietitian.
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