Working Document - Art.13: List of permitted claims

The claim may be used only for food which is
N . . - . . in order to bear the claims a food should be at least _at least a. source of vitamin A as referred to
Vitamin Vitamin A Vltamln A contributes to a normal function of Vltamln A contributes to the normal function a source of vitamin A as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
the immune system of the immune system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . - . in order to bear the claims a food should be at least _at least a. source of vitamin A as referred to
14 Vitamin Vitamin A V_|tam|n A gontrlbutes to normal cell Vltamlq A has a role in the process of cell a source of vitamin A as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
differentiation specialisation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin A as referred to
. . . . Vitamin A contributes to the maintenance of |Vitamin A contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2009;
15 Vitamin Vitamin A . . a source of vitamin A as per Annex to Regulation
normal skin and mucous membranes normal skin (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin A as referred to
. . . . Vitamin A contributes to the maintenance of |Vitamin A contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2009;
15 Vitamin Vitamin A . a source of vitamin A as per Annex to Regulation .
normal skin and mucous membranes normal mucous membranes (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin A as referred to
. . . . Vitamin A contributes to the maintenance of |Vitamin A contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2009;
16 Vitamin Vitamin A . . a source of vitamin A as per Annex to Regulation .
normal vision normal vision (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin A as referred to
. . . . Vitamin A contributes to the maintenance of |Vitamin A contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2009;
17 Vitamin Vitamin A . . a source of vitamin A as per Annex to Regulation .
normal skin and mucous membranes normal skin (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
I . . I . . in order to bear the claims a food should be at least at Ieas.t a source of thiamin as referred to in
20 Vitamin Thiamin Thiamine contributes to the normal function |Thiamine contributes to the normal function a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
of the heart of the heart 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . - . in order to bear the claims a food should be at least at Ieas.t a source of thiamin as referred to in
21 Vitamin Thiamin Thlamlne contrlputes to normal energy- Thiamine contrl.butes to normal release of a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . - . . in order to bear the claims a food should be at least at Ieas.t a source of thiamin as referred to in
22 Vitamin Thiamin Thiamine contributes to the normal function Thlamlne contributes to normal neurological a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
of the nervous system function 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . L . in order to bear the claims a food should be at least at Ieas_t a source of thiamin as referred to in
o4 Vitamin Thiamin Thlamlne contrlb_utes to normal energy- Thiamine contn’butes to normal release of a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . L . . in order to bear the claims a food should be at least at Ieas_t a source of thiamin as referred to in
27 Vitamin Thiamin Thiamine contributes to the normal function Thlamlne contributes to normal neurological a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
of the nervous system function 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . - . in order to bear the claims a food should be at least at Ieas_t a source of thiamin as referred to in
o8 Vitamin Thiamin Thlamlne contrlb_utes to normal energy- Thiamine contrl_butes to normal release of a source of thiamine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1222
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . - o . in order to bear the claim a food should be at least at Ieas_t a source of niacin as referred to in
43 Vitamin Niacin Niacin cpntrlbutes to normal energy-yielding |Niacin contrlbuFes to normal release of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . o . - in order to bear the claim a food should be at least at Ieas_t a source of niacin as referred toin
a4 Vitamin Niacin Niacin contributes to the normal function of |Niacin contributes to normal functioning of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
the nervous system the nervous system No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . o . . in order to bear the claim a food should be at least at Ieas_t a source of niacin as referred to in
45 Vitamin Niacin Niacin cor_1tr|butes to the maintenance of Niacin cor_1tr|butes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal skin No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . o . . in order to bear the claim a food should be at least at Ieas_t a source of niacin as referred to in
45 Vitamin Niacin Niacin cor_1tr|butes to the maintenance of Niacin contributes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal mucous membranes No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
L . . - . . in order to bear the claim a food should be at least at Ieas.t a source of niacin as referred to in
48 Vitamin Niacin Niacin contrlbutes to the maintenance of Niacin contrlbutes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal skin No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . I - . in order to bear the claim a food should be at least at Ieas.t a source of niacin as referred to in
49 Vitamin Niacin Niacin cpntrlbutes to normal energy-yielding |Niacin contrlbutes to normal release of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . - . . in order to bear the claim a food should be at least at Ieas.t a source of niacin as referred to in
50 Vitamin Niacin Niacin coptrlbutes to the maintenance of Niacin contrlbutes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal skin No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . - . . in order to bear the claim a food should be at least at Ieas.t a source of niacin as referred to in
52 Vitamin Niacin Niacin coptrlbutes to the maintenance of Niacin contrlbutes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal skin No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . - . . in order to bear the claim a food should be at least at Ieas.t a source of niacin as referred to in
52 Vitamin Niacin Niacin coptrlbutes to the maintenance of Niacin contributes to the maintenance of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal mucous membranes NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . . . . - in order to bear the claim a food should be at least at IeasF a source of niacin as referred to in
53 Vitamin Niacin Niacin contributes to the normal function of [Niacin contributes to normal functioning of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
the nervous system the nervous system NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . N . . in order to bear the claim a food should be at least at IeasF a source of niacin as referred to in
54 Vitamin Niacin Niacin cpntrlbutes to normal energy-yielding |Niacin contrlbuFes to normal release of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1224
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta sgurce of Pantothenic acid as
56 Vitamin pantothenic acid Pantothe_nlc_amd contrlb_utes to normal Pantothenic acid contrlbut_es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of Pantothenic acid as
N . . Pantothenic acid contributes to normal Pantothenic contributes to normal mental in order to bear the clglm a.food should be at least referred to in the claim SOURCE OF [NAME 2009;
57 Vitamin Pantothenic acid a source of Pantothenic acid as per Annex to .
mental performance performance Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta spurce of Pantothenic acid as
59 Vitamin Pantothenic acid Pantothe.nlc_aud contrlb.utes to normal Pantothenic acid contrlbut.es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta spurce of Pantothenic acid as
60 Vitamin Pantothenic acid Pantothe.nlc_aud contrlb.utes to normal Pantothenic acid contrlbut.es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta spurce of I_Dantothenic acid as
64 Vitamin pPantothenic acid Pantothe.nlc.amd contrlb.utes to normal Pantothenic acid contrlbut.es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
o o Vitamin B6 contributes to normal protein and Vitamin B6 cqntributes to normal use of in order to be_ar the claims a food should be at It_aast ;t tlﬁzsctlzi:fggsS];Vét?)n;'r[]NBf,\;é roell‘:erred 0 _ 2000;
65 Vitamin Vitamin B6 . protein and simultaneous release of glucose |a source of vitamin B6 as per Annex to Regulation To be split J
glycogen metabolism stored in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
o . ) o . - in order to bear the claims a food should be at least gt least a source of vitamin B6 as referred to
66 Vitamin Vitamin B6 Vitamin B6 contributes to the normal function|Vitamin B6 contributes to normal functioning a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
of the nervous system of the nervous system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
—_ . o . in order to bear the claims a food should be at least gt least a source of vitamin B6 as referred to
67 Vitamin Vitamin B6 Vitamin BG_ contributes to normal red blood |Vitamin B6_ contributes to normal red blood a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
cell formation cell formation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
_ . . o . .__|in order to bear the claims a food should be at least f’ﬂ least a source of vitamin B6 as referred to
68 Vitamin Vitamin B6 Vlta_mln B6 contributes to normal function of Vltaml_n B6 contributes to the normal function a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
the immune system of the immune system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B6 as referred to
69 Vitamin Vitamin B6 Vitamin B6 contributes to the regulation of  |Vitamin B6 contributes to the regulation of a source of vitamin B6 as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
hormonal activity hormonal activity (EQ) No 162412006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . at least a source of vitamin B6 as referred to
- N Vitamin B6 contributes to normal protein and V'ta”?'” B6 cgntrlbutes to normal use of in order to be.ar the claims a food should be at Igast in the claim SOURCE OF [NAME OF . 2009;
70 Vitamin Vitamin B6 . protein and simultaneous release of glucose |a source of vitamin B6 as per Annex to Regulation To be split j
glycogen metabolism stored in the bod (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
y ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . at least a source of vitamin B6 as referred to
N N Vitamin B6 contributes to normal protein and V'ta”?'” B6 cgntrlbutes to normal use of in order to be.ar the claims a food should be at Igast in the claim SOURCE OF [NAME OF . 2009;
71 Vitamin Vitamin B6 . protein and simultaneous release of glucose |a source of vitamin B6 as per Annex to Regulation To be split j
glycogen metabolism stored in the bod (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
y ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B6 as referred to
N N Vitamin B6 contributes to normal red blood |Vitamin B6 contributes to normal red blood o . in the claim SOURCE OF [NAME OF 2009;
72 Vitamin Vitamin B6 . . a source of vitamin B6 as per Annex to Regulation .
cell formation cell formation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least ?r:ele(j:\itn? ;c(;quJcRecoEf I;oFIa[t’\el :I\s/“rzeg;red toin 2009:
79 Vitamin Folate Folate contributes to normal blood formation |Folate contributes to normal blood formation igs;zrzcoeogf Folate as per Annex to Regulation (EC) VITAMIN/S] AND/OR [NAME OF 7(9):1213
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . at least a source of Folate as referred to in
0 v Folte contues t ot omactene (948 FoRE oGS el |1 e 0 b e a8 ot e e ne ol SoURCE OF ANE OF
metabolism homocysteine) ooAI2000 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1213
4 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of Folate as referred to in
91 Vitamin Folate Folate contributes to a normal function of the |Folate contributes to the normal function of a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
immune system the immune system ooAI2000 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1213
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N vitamin B12 contributes to normal red blood |Vitamin B12 contributes to normal red blood . to in the claim SOURCE OF [NAME OF 2009;
92 Vitamin Vitamin B12 . ; a source of vitamin B12 as per Annex to .
cell formation cell formation Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N vitamin B12 contributes to normal cell Vitamin B12 has a role in the process of cell . to in the claim SOURCE OF [NAME OF 2009;
93 Vitamin Vitamin B12 L L a source of vitamin B12 as per Annex to .
division division Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N vitamin B12 contributes to normal energy Vitamin B12 contributes to normal release of o to in the claim SOURCE OF [NAME OF 2009;
99 Vitamin Vitamin B12 . . a source of vitamin B12 as per Annex to ]
metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
. . . . vitamin B12 contributes to normal red blood |Vitamin B12 contributes to normal red blood . . to in the claim SOURCE OF [NAME OF 2009;
101 Vitamin Vitamin B12 . - a source of vitamin B12 as per Annex to ]
cell formation cell formation Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
. . . . vitamin B12 contributes to a normal function |vitamin B12 contributes to the normal . . to in the claim SOURCE OF [NAME OF 2009;
107 Vitamin Vitamin B12 : . . a source of vitamin B12 as per Annex to .
of the immune system function of the immune system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . L . .. |In order to bear the claims a food should be at least at Ieas_t a source of biotin as referred to in )
113 |Vitamin Biotin Biotin contributes to normal macronutrient  |Biotin contributes to normal use of protein in source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF see 114 2009;
metabolism the body 192412006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1209
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. at least a source of biotin as referred to in
114 |Vitamin Biotin Biotin contributes to normal energy-yielding |Biotin contributes to normal release of Lrgg:g:rotfob?;?r: ;hse (:?Tnsniﬁngzh%Lllﬁigr? (aEt cl:e)ast the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body o 192412006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1209
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006.
The claim may be used only for food which is
In order to bear the claims a food should be at least atleast a source of biotin as referred to in
114 Vitamin Biotin Biotin contributes to normal macronutrient  [Biotin contributes to normal use of fat in the source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF see 113 2009;
metabolism body o 192412006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1209
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
In order to bear the claims a food should be at least atleast a source of biotin as referred to in
115 Vitamin Biotin Biotin contributes to the maintenance of Biotin contributes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal skin NO 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1209
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
- . . . . . In order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
115 Vitamin Biotin Biotin con.trlbutes to the maintenance of Biotin contributes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal skin and mucous membranes normal mucous membranes NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1209
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . . . - In order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
116 Vitamin Biotin Biotin contributes to the normal function of  [Biotin contributes to normal functioning of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
the nervous system the nervous system NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1209
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . N L . In order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
117 Vitamin Biotin Biotin cqntrlbutes to normal energy-yielding |Biotin contrlbutgs to normal release of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1209
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006.
The claim may be used only for food which is
- . . L . In order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
117 Vitamin Biotin Biotin cqntrlbutes to normal macronutrient Biotin cont.rlbute.s to normal use of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF To be split, see 113/114 2009;
metabolism macronutrients in the body NO 1924/2006 VITAMIN/S] AND/OR [NAME OF ’ 7(9):1209
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . L . . In order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
118 Vitamin Biotin Biotin conFrlbutes to the maintenance of Biotin conFrlbutes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal hair normal hair NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1209
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin K as referred to
123 Vitamin Vitamin K Vitamin K contributes to maintenance of Vitamin K contributes to the maintenance of a source of vitamin K as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009; 7
normal bone normal bones 1924/2006 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . in order to bear the claims a food should be at least ?t least a. source of vitamin K as referred to
124 Vitamin Vitamin K Vitamin {(contnbutes to normal blood Vltamln K contributes to normal blood a source of vitamin K as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009; 7
coagulation clotting 1924/2006 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . - . in order to bear the claims a food should be at least fm least a source of vitamin K as referred to
126 Vitamin Vitamin K Vitamin Kcontrlbutes to normal blood Vltamln K contributes to normal blood a source of vitamin K as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009; 7
coagulation clotting 1924/2006 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least .at least a. source of vitamin K as referred to
127 Vitamin Vitamin K Vitamin K contributes to maintenance of Vitamin K contributes to the maintenance of a source of vitamin K as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009; 7
normal bone normal bones 1924/2006 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin K as referred to
128 Vitamin Vitamin K Vitamin K contributes to maintenance of Vitamin K contributes to the maintenance of a source of vitamin K as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009; 7
normal bone normal bones 1924/2006 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . The Panel considers that in order to bear the _at least a source of vitamin C as referred to
- N Vitamin C contributes to the protection of cell|Vitamin C contributes to the protection of . .. lin the claim SOURCE OF [NAME OF 2009;
129 Vitamin Vitamin C . o I claims a food should be at least a source of vitamin
constituents from oxidative damage cells from oxidative stress C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
V'tam'f‘ C contributes to norma_l collagen Vitamin C contributes to normal collagen The Panel considers that in order to bear the _at least a. source of vitamin C as referred to )
130 Vitamin Vitamin C formation gnd the normal_functlon of bones, formation for the normal function of blood claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood vessels C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamip C contributes to norma_l collagen o _ The Panel considers that in order to bear the _at least a_ source of vitamin C as referred to
131 |Vitamin Vitamin C formation gnd the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of bones C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamip C contributes to norma_l collagen o _ The Panel considers that in order to bear the _at least a_ source of vitamin C as referred to
131 |Vitamin Vitamin C formation gnd the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of teeth C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
V'tam'f‘ C contributes to norma_l collagen Vitamin C contributes to normal collagen The Panel considers that in order to bear the gt least a source of vitamin C as referred to )
131 Vitamin Vitamin C formation f’jmd the normal_functlon of bones, formation and the normal function of claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood cartilage C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamip C contributes to normql collagen o . The Panel considers that in order to bear the gt least a. source of vitamin C as referred to
131 |Vitamin Vitamin C formation f':md the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of gums C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
Vitamir_1 C contributes to normql collagen o . The Panel considers that in order to bear the gt least a. source of vitamin C as referred to
131 Vitamin Vitamin C formation famd the normal_functlon of bones, Vltamln C contributes to norma_l collage_n claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of skin C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vltamlr_1 C contributes to normql collagen Vitamin C contributes to normal collagen The Panel considers that in order to bear the ?t least a. source of vitamin C as referred to .
131 Vitamin Vitamin C formation gnd the normal_functlon of bones, formation for the normal function of blood claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009‘
teeth, cartilage, gums, skin and blood vessels C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of vitamin C as referred to
N N Vitamin C increases non-haem iron N . . . Th? Panel considers that in order to bear the ... lin the claim SOURCE OF [NAME OF 2009;
132 Vitamin Vitamin C . Vitamin C increases iron absorption claims a food should be at least a source of vitamin
absorption C as per Annex to Regulation 1924/2006. VITAMIN/S] AND/OR [NAME OF 7(9):1226
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . I The Panel considers that in order to bear the ?t least a. source of vitamin C as referred to
N N Vitamin C contributes to the normal function |Vitamin C contributes to normal functioning . ... lin the claim SOURCE OF [NAME OF 2009;
133 Vitamin Vitamin C claims a food should be at least a source of vitamin
of the nervous system of the nervous system C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
) MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . The Panel considers that in order to bear the ?t least a. source of vitamin C as referred to
. . . . Vitamin C contributes to a normal function of |Vitamin C contributes to the normal function . . . |in the claim SOURCE OF [NAME OF 2009;
134  |Vitamin Vitamin C . . claims a food should be at least a source of vitamin
the immune system of the immune system C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
) MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . The Panel considers that in order to bear the ?t least a. source of vitamin C as referred to
N N Vitamin C contributes to normal energy- Vitamin C contributes to normal release of ) ... lin the claim SOURCE OF [NAME OF 2009;
135 Vitamin Vitamin C - - . claims a food should be at least a source of vitamin
yielding metabolism energy for use in the body C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
) MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamin C contributes to normal collagen The Panel considers that in order to bear the at least a source of vitamin C as referred to
136 Vitamin Vitamin C formation and the normal function of bones, |Vitamin C contributes to normal collagen claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of gums C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamin C contributes to normal collagen The Panel considers that in order to bear the at least a source of vitamin C as referred to
137 Vitamin Vitamin C formation and the normal function of bones, |Vitamin C contributes to normal collagen claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of skin C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . The Panel considers that in order to bear the ?t least a source of vitamin C as referred to
N N Vitamin C contributes to the protection of cell|Vitamin C contributes to the protection of ) .. lin the claim SOURCE OF [NAME OF 2009;
138 Vitamin Vitamin C . L N claims a food should be at least a source of vitamin
constituents from oxidative damage cells from oxidative stress C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . o . . The Panel considers that in order to bear the ?t least a source of vitamin C as referred to
- N Vitamin C contributes to the protection of cell|Vitamin C contributes to the protection of . .. lin the claim SOURCE OF [NAME OF 2009;
143 Vitamin Vitamin C . o N claims a food should be at least a source of vitamin
constituents from oxidative damage cells from oxidative stress C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The Panel considers that in order to bear the claim Igr?tg:sfsmangs?zg;erigocilila;iirnf?(:vi\g]hlch
Vitamin C contributes to maintain the normal |Vitamin C contributes to maintain the normal |a food should contain at least 200 mg vitamin C to |. ) .
. . . . . . . . . . o " . information to the consumer that the 2009;
144 Vitamin Vitamin C function of the immune system during and  [function of the immune system during and be consumed daily in addition to the usual diet. The . ) . . . j
after intense physical exercise after intense physical exercise target population is subjects performing intense _beneﬂ(:lal effect is obtalngd Wlth .a daily 7(9):1226
physical exercise. intake of at least 200 mg in adqmoq to the
recommended daily intake of vitamin C.
The claim may be used only for food which is
. . at least a source of vitamin C as referred to
. . . . Vitamin C increases non-haem iron ; . . . . Th? Panel considers that in order to bear the . . |in the claim SOURCE OF [NAME OF 2009;
147 Vitamin Vitamin C . Vitamin C increases iron absorption claims a food should be at least a source of vitamin j
absorption C as per Annex to Regulation 1924/2006. VITAMIN/S] ANQ/OR [NAME OF 7(9):1226
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . —_ . . The Panel considers that in order to bear the _at least a source of vitamin C as referred to
N N Vitamin C contributes to the protection of cell|Vitamin C contributes to the protection of . ... [in the claim SOURCE OF [NAME OF 2009;
148 Vitamin Vitamin C . o N claims a food should be at least a source of vitamin
constituents from oxidative damage cells from oxidative stress C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamip C contributes to norma_l collagen o _ The Panel considers that in order to bear the _at least a_ source of vitamin C as referred to
149  |Vitamin Vitamin C formation gnd the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of bones C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamip C contributes to normql collagen o . The Panel considers that in order to bear the gt least a. source of vitamin C as referred to
149  |Vitamin Vitamin C formation f':md the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of teeth C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
V'tam'f‘ C contributes to norma_l collagen Vitamin C contributes to normal collagen The Panel considers that in order to bear the gt least a source of vitamin C as referred to )
149 Vitamin Vitamin C formation f’jmd the normal_functlon of bones, formation and the normal function of claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood cartilage C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamin C contributes to normall collagen o . The Panel considers that in order to bear the gt least a. source of vitamin C as referred to
149  |Vitamin Vitamin C formation gnd the normal_functlon of bones, Vltamlp C contributes to norma_l collagen claims a food should be at least a source of vitamin | the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of gums C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
Vitamin C contributes to normal collagen The Panel considers that in order to bear the at least a source of vitamin C as referred to
149 Vitamin Vitamin C formation famd the normal_function of bones, Vitamin C contributes to norma_l collage_n claims a food should be at least a source of vitamin in the claim SOURCE OF [NAME OF 2009;
teeth, cartilage, gums, skin and blood formation and the normal function of skin C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vltamlr_1 C contributes to normql collagen Vitamin C contributes to normal collagen The Panel considers that in order to bear the ?t least a. source of vitamin C as referred to .
. . . . formation and the normal function of bones, . . . . ._lin the claim SOURCE OF [NAME OF 2009;
149 Vitamin Vitamin C . . formation and the normal function of blood |claims a food should be at least a source of vitamin j
teeth, cartilage, gums, skin and blood vessels C as per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1226
vessels ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . . in order to bear the claim a food should be at least ?t least a. source of vitamin D as referred to
150 Vitamin Vitamin D Vitamin D contributes to the maintenance of |Vitamin D contributes to the maintenance of a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1227
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . . in order to bear the claim a food should be at least ?t least a. source of vitamin D as referred to
151 Vitamin Vitamin D Vitamin D contributes to the maintenance of |Vitamin D contributes to the maintenance of a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1227
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamin D contributes to normal - . . . at least a source of vitamin D as referred to Absorption of Ca and Phis a
. o . Vitamin D contributes to normal in order to bear the claim a food should be at least |. . . S .
N N absorption/utilisation of calcium and . e . o - in the claim SOURCE OF [NAME OF function of the body, this aids this [2009;
152 Vitamin Vitamin D . absorption/utilisation of calcium and a source of vitamin D as per Annex to Regulation . . . . j
phosphorus and maintenance of normal hosphorus (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF function - check splitting claim with |7(9):1227
blood calcium concentrations phosp ' MINERAL/S] as listed in the Annex to EFSA
Regulation 1924/2006
The claim may be used only for food which is
N . in order to bear the claim a food should be at least ?t least a. source of vitamin D as referred to
153 Vitamin Vitamin D Vitamin D contributes to normal cell division V.'“?"T“” D has arole in the process of cell a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
division (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1227
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Vitamin D contributes to normal in order to bear the claim a food should be at least at least a source of vitamin D as referred to Absorption of Ca and Phis a
157 Vitamin Vitamin D absorption/utilisation of calcium and Vitamin D contributes to normal blood a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF function of the body, this aids this [2009;
phosphorus and maintenance of normal calcium and phosphorus concentrations (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF function - check splitting claim with |7(9):1227
blood calcium concentrations ' MINERAL/S] as listed in the Annex to EFSA
Regulation 1924/2006
The claim may be used only for food which is
N . . - . . in order to bear the claim a food should be at least fm least a source of vitamin D as referred to
158 Vitamin Vitamin D Vitamin D contributes to the maintenance of |Vitamin D contributes to the maintenance of a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1227
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . - . . in order to bear the claim a food should be at least fm least a source of vitamin D as referred to
158 Vitamin Vitamin D Vitamin D contributes to the maintenance of |Vitamin D contributes to the maintenance of a source of vitamin D as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1227
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta spurce of Pantothenic acid as
171 Vitamin Pantothenic acid Pantothe.nlc_aud contrlb.utes to normal Pantothenic acid contrlbut.es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta spurce of Pantothenic acid as
172 Vitamin Pantothenic acid Pantothe.nlc_aud contrlb.utes to normal Pantothenic acid contrlbut.es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Pantothenic acid contributes to normal Pantothenic acid contributes to normal in order to bear the claim a food should be at least at least a source of Pantothenic acid as
N . . synthesis and metabolism of steroid . - . . referred to in the claim SOURCE OF [NAME EFSA advise that this claim could [2009;
181 Vitamin Pantothenic acid o production and use of steroid hormones, a source of Pantothenic acid as per Annex to j
hormones, vitamin D and some vitamin D and some neurotransmitters Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF be separated 7(9):1218
neurotransmitters ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
o . —_ . in order to bear the claims a food should be at least _at least a source of vitamin B6 as referred to
N N Vitamin B6 contributes to normal red blood |Vitamin B6 contributes to normal red blood o ) in the claim SOURCE OF [NAME OF 2009;
186 Vitamin Vitamin B6 . . a source of vitamin B6 as per Annex to Regulation ]
cell formation cell formation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1225
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of vitamin B12 as referred
- - vitamin B12 contributes to normal energy Vitamin B12 contributes to normal release of | order to be.ar the claims a food should be at least to in the claim SOURCE OF [NAME OF 2009;
190 Vitamin Vitamin B12 . . a source of vitamin B12 as per Annex to .
metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1223
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of Folate as referred to in
193 Vitamin Folate Folate contributes to normal cell division F.O l.a t.e has a role in the process of cell I: soorgrecret?)fb E(?Irattzeazli)lgsAi;Z?(dtjhRO(:gI;(ljJIZ?i:r: I(eEaé)t the claim SOURCE OF [NAME OF 2009;
division 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1213
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
N . . - . . ._|in order to bear the claims a food should be at least _at least a. source of vitamin A as referred to
206 Vitamin Vitamin A Vitamin A contributes to normal iron Vitamin A contributes to normal use of iron in a source of vitamin A as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
metabolism the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1221
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least atleasta source of I_Dantothenic acid as
208 Vitamin Pantothenic acid Pantothe_nlc_amd contrlb_utes to normal Pantothenic acid contrlbut_es to normal a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2009;
energy-yielding metabolism release of energy for use in the body Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 7(9):1218
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . L . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
224 Mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . L . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
224 Mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at Ieas.t a source of caicium as referred (o in
226 Mineral Calcium Calcpm contributes to normgl muscle Calcpm contributes to normal muscle a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
function and neurotransmission function (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at Ieas.t a source of caicium as referred (o in
227 Mineral Calcium Calcpm contributes to normgl muscle Calcium cont.rlb.utes to normal a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
function and neurotransmission neurotransmission (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least ?;elej;tn? ;%uljclfcoé ?llzcmn;ﬁsérgfsrrw toin 2009:
230 Mineral Calcium Calcium contributes to normal blood clotting |Calcium contributes to normal blood clotting |a source of calcium as per Annex to Regulation DELETE? -
(EC) 1924/2006. VITAMIN/S] AND_/OR [_NAME OF 7(9):1210
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at Ieas_t a source of caicium as referred to in
230 Mineral Calcium Calcq.um contributes to normgl muscle Calcpm contributes to normgl muscle a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
function and neurotransmission function and neurotransmission (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
A . L . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
230 Mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
S . R . in order to bear the claim a food should be at least at Ieas_t a source of calcium as referred to in
230 Mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
S . R . in order to bear the claim a food should be at least at Ieas_t a source of calcium as referred to in
231 mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . : in order to bear the claim a food should be at least at Ieas_t a source of calcium as referred to in
234 Mineral Calcium Calcmm_ contributes to normal energy CaIC|um_ contributes to normal energy a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
metabolism metabolism (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . : in order to bear the claim a food should be at least at Ieas_t a source of calcium as referred to in
235 Mineral Calcium CaIC|_um contributes to normgl muscle CaIC|_um contributes to normaill muscle a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
function and neurotransmission function and neurotransmission (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least ?r:ele(j:\itn? ;%UL;?CO; (;I:CEKSGSI,Erngerred toin 2009:
236 Mineral Calcium Calcium contributes to normal blood clotting |Calcium contributes to normal blood clotting |a source of calcium as per Annex to Regulation DELETE? -
(EC) 1924/2006. VITAMIN/S] AND/OR [.NAME OF 7(9):1210
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east a squrce of magnesium as referred
238 Mineral Magnesium Magnesium contributes to electrolyte Magnesium contributes to electrolyte a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
balance balance (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least at !east a squrce of magnesium as referred
239 Mineral Magnesium Magnesium contributes to the maintenance [Magnesium contributes to the maintenance a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
of normal bone of normal bones (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least at !east asource of magnesium as referred
239 Mineral Magnesium Magnesium contributes to the maintenance [Magnesium contributes to the maintenance a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
of normal teeth of normal teeth (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east asource of magnesium as referred
240 Mineral Magnesium N_Iagpesmm cont_rlbutes to normal energy- Magnesium cor_1tr|butes to normal release of a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east asource of magnesium as referred
o1 Mineral Magnesium Magr_leS|_um co_ntrlbutes to normal muscle Magr_1esmm contributes to normal muscle a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
function including the heart muscle function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . .. |in order to bear the claim a food should be at least at !east asource of magnesium as referred
242 Mineral Magnesium Magr_lesmm contributes to normal nerve Magnesium contributes to normal functioning a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
function of the nervous system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east a squrce of magnesium as referred
247 Mineral Magnesium I\/_Iagpesmm cont_rlbutes to normal energy- Magnesium cor_1tr|butes to normal release of a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east a squrce of magnesium as referred
248 Mineral Magnesium I\/_Iagpesmm cont_rlbutes to normal energy- Magnesium cor_1tr|butes to normal release of a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. Iron contributes to normal formation of red Iron contributes to normal formation of red In order to_ bear the claims a food shou!d be at least)at Igast a source of iron as referred to in the 2009;
249 Mineral Iron blood cells and haemoglobin blood cells and haemoglobin source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. Iron contributes to normal oxygen transport [lron contributes to normal oxygen transport In order to_ bear the claims a food shou!d be at least)at Igast a source of iron as referred to in the 2009;
250 Mineral Iron in the body in the body source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
_ Iron contributes to normal energy-yielding Iron contributes to normal release of energy In order to_ bear the claims a food shou!d be at least|at I_east a source of iron as referred to in the 2009:
251 Mineral Iron metabolism for use in the body source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
) . . . In order to bear the claims a food should be at least|at least a source of iron as referred to in the
252 Mineral Iron :rrr?:wssgtg;sutteerz to a normal function of the :;?;Sr?gt;?;fni o the normal function of the source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 3?;9i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
In order to bear the claims a food should be at least|at least a source of iron as referred to in the 2009
253 Mineral Iron Iron contributes to normal cognitive function |[lron contributes to normal cognitive function |source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. Iron contributes to normal oxygen transport |[lron contributes to normal oxygen transport In order to_ bear the claims a food shou!d be at least|at l.e asta source ofiron as referred to in the 2009;
254 Mineral Iron in the body in the body source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9).i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. Iron contributes to normal oxygen transport [lron contributes to normal oxygen transport In order to_ bear the claims a food shou!d be at least|at l.e asta source ofiron as referred to in the 2009;
256 Mineral Iron in the body in the body source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9).i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. Iron contributes to a normal function of the  [Iron contributes to the normal function of the In order to_ bear the claims a food shou!d be at least|at Igast a source of iron as referred to in the 2009;
259 Mineral Iron immune system immune system source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
263 Mineral Copper Coppgr contributes tp th_e protection of cell Copper_coptributes to the protection of cells :Soorgrecretc;fb s:;;gf ;lsa;)rgra;r?r?gxstr; o;'ggz?a?gfaa the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage from oxidative stress (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
264 Mineral Copper _Copper contributes to normal function of the Copper contributes to the normal function of :soggzat%? 32;52? ;lsaL)rEraAfr?r?gxstI:) o;l:gtlajzlea?;lr(]east the claim SOURCE OF [NAME OF 2009;
immune system the immune system (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . at least a source of copper as referred to in
265 Mineral Copper Copper contributes to maintenance of Copper contributes to maintenance of ::;Sf;;oofb s:r tr;? ;Lam;ra;r?r?gxsg O;'g ?J(Ieait)l:aSt the claim SOURCE OF [NAME OF 2009;
PP normal connective tissues normal connective tissues (EC) 1924 /ZOO%p P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
266 Mineral Copper Copper contributes to normal energy yielding|Copper contributes to normal release of ::;Sf;;%fbfgr tr;? ;Laln;ra;r(‘):gxs;oglg ?J(Ieait)l:aSt the claim SOURCE OF [NAME OF 2009;
PP metabolism energy for use in the body (£0) 192 4/200'? P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
267 Mineral Copper Copper contributes to normal function of the |Copper contributes to normal functioning of ::;ng;?)?cegr tr;? :Sam;ra;r?sgxsgogg zlea?i:)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP nervous system the nervous system £0) 192 4/200? P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
268 Mineral Copper Copper contributes to normal skin and hair |Copper contributes to normal skin :Soczgrecr;(;fbce:r tt;? :Salrzra;r?sgxsgogg ?Jleazt)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP pigmentation pigmentation £0) 192 4/200? P g VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
268 Mineral Cobper Copper contributes to normal skin and hair |Copper contributes to normal hair :Soczgrecr;(;fbce:r tt;? :Salrzra;r?sgxsgogg ?Jleazt)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP pigmentation pigmentation £0) 192 4/200? P g VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
269 Mineral Cobper Copper contributes to normal iron transport |Copper contributes to normal iron transport :SO(;SS;:%P ((:e:r ﬂ;f ;:Isalrzra;r?r?sxsg ogl: ?Jleait)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP in the body in the body (£0) 19 4/200‘)6‘) P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
270 Mineral Cobper Copper contributes to normal iron transport |Copper contributes to normal iron transport :SO(;SS;:%P ((:e:r ﬂ;f ;:Isalrzra;r?r?sxsg ogl: ?Jleait)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP in the body in the body (£0) 19 4/200‘)6‘) P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
271 Mineral Cobper Copper contributes to maintenance of Copper contributes to maintenance of :S()(:Srecr;%? (?(?r ﬂ;? glsalrzra';gsgxsg o;l: ﬁa?it)l:aﬂ the claim SOURCE OF [NAME OF 2009;
PP normal connective tissues normal connective tissues (EC) 1924/200? P g VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of iodine as referred to in
274 Mineral lodine lodine contributes to normal energy- lodine contributes to normal release of a source of iodine as per Annex to Requlation the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body o200 P g VITAMIN/S] AND/OR [NAME OF 7(9):1214
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
lodine contributes to the normal production |lodine contributes to the normal production [in order to bear the claims a food should be at least at Ieas.t asource of iodine as referred to in .
274 Mineral lodine of thyroid hormones and normal thyroid of thyroid hormones and normal thyroid a source of iodine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
funcgon Y funczi’on y T ooAl2000 P g VITAMIN/S] AND/OR [NAME OF 7(9):1214
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of fluoride as referred to in
275 Mineral Fluoride Fluoride contributes to maintain tooth Fluoride contributes to the maintenance of a source of fluoride as per Annex to Requlation the claim SOURCE OF [NAME OF 2009;
mineralisation tooth mineralisation T ooAl2000 P g VITAMIN/S] AND/OR [NAME OF 7(9):1212
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of fluoride as referred to in
276 Mineral Fluoride Fluoride contributes to maintain tooth Fluoride contributes to the maintenance of a source of fluoride as per Annex to Requlation the claim SOURCE OF [NAME OF 2009;
mineralisation tooth mineralisation T ooAl2000 P g VITAMIN/S] AND/OR [NAME OF 7(9):1212
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
277 Mineral Selenium selenium contributes to the protection of cell |Selenium contributes to the protection of a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
278 Mineral Selenium selenium contributes to the normal function |Selenium contributes to the normal function a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
of the immune system of the immune system (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
. . selenium contributes to normal thyroid Selenium contributes to the normal thyroid . ) in the claim SOURCE OF [NAME OF . 2009;
279 Mineral Selenium . : a source of selenium as per Annex to Regulation Check with EFSA .
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
. . selenium contributes to normal thyroid Selenium contributes to the normal thyroid . ) in the claim SOURCE OF [NAME OF . 2009;
282 Mineral Selenium . : a source of selenium as per Annex to Regulation Check with EFSA .
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
283 Mineral Selenium selenium contributes to the protection of cell |Selenium contributes to the protection of a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
286 Mineral Selenium seIemum contributes to normal thyroid Selemum contributes to the normal thyroid a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
286 Mineral Selenium selenl_um contrlbuteg to Fhe protection of cell |Selenium contnb_utes to the protection of a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
) . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the
291 Mineral Zinc i‘:}:ucnoemsr;zl:;?ns to a normal function of the ﬂr;?ucnc;ntsr;z?éiqs to the normal function of the a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] ??s?)?izzg
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
) . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the
292 Mineral Zinc i: dccc;"n ;:I\E)I:ng to normal DNA synthesis sil\r/]i(;icc:)cr)]ntnbutes to the normal process of cell a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] To be split ??s?)?izzg
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
) . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the
294 Mineral Zinc icl)nncst?t% r::tt; ugisn:%ir;ga?i:/o;edc;gg; cell fzrlc?rz Zi?;;gg;e;:gst:e protection of cells a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] ??s?)?izzg
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . Zinc contributes to maintenance of normal |Zinc contributes to the maintenance of in order to bgar the claim a food should b.e atleast jat Igast a source of zinc as referred to in the 2009;
295 Mineral Zinc bone normal bones a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least |at least a source of zinc as referred to in the 2009:
296 Mineral Zinc Zinc contributes to normal cognitive function |Zinc contributes to normal cognitive function |a source of zinc as per Annex to Regulation (EC) [claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
in order to bear the claim a food should be at least |The claim may be used only for food which is
. . . . . - a source of zinc as per Annex to Regulation (EC) |at least a source of zinc as referred to in the .
297  [Mineral Zinc rze";fo‘;%'lttzf:tes to normal fertiity and rzé;‘;ozz'lttrif#tes to normal fertiity and No 1924/2006. The target population is assumed to |claim SOURCE OF [NAME OF VITAMIN/S] i?g)gizzg
be female and male population at the reproductive |AND/OR [NAME OF MINERAL/S] as listed ’
age. in the Annex to Regulation 1924/2006
in order to bear the claim a food should be at least |The claim may be used only for food which is
. . . . . - a source of zinc as per Annex to Regulation (EC) |at least a source of zinc as referred to in the .
300 [Mineral Zinc rze";fo‘;%'lttzf:tes to normal fertiity and rzé;‘;ozz'lttrif#tes to normal fertiity and No 1924/2006. The target population is assumed to |claim SOURCE OF [NAME OF VITAMIN/S] i?g)gizzg
be female and male population at the reproductive |AND/OR [NAME OF MINERAL/S] as listed ’
age. in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . Zinc contributes to normal metabolism of Zinc contributes to normal use of fatty acids in order to be_ar the claim a food should b.e atleast (at Igast a source of zinc as referred to in the 2009;
302 Mineral Zinc fatty acids in the body a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east a squrce of manganese as referred
309 Mineral Manganese Mangane;e contributes Fo the protection of |Manganese gont_rlbutes to the protection of a source of manganese as per Annex to to in the claim SOURCE OF [NAME OF 2009;
cell constituents from oxidative damage cells from oxidative stress Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):121
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
) . . . in order to bear the claims a food should be at least at !east a squrce of manganese as referred
310 Mineral Manganese Manganese contributes to the maintenance [Manganese contributes to the maintenance a source of manganese as per Annex to to in the claim SOURCE OF [NAME OF 2009;
of normal bone of normal bones Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):121
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . in order to bear the claims a food should be at least at !east a squrce of manganese as referred
311 Mineral Manganese Manganese conFrlbutes to normal energy- |Manganese contrlbutes to normal release of a source of manganese as per Annex to to in the claim SOURCE OF [NAME OF 2009;
yielding metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):121
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east a sc_>urce of phosphorus as referred
324 Mineral Phosphorus Phosphorus contributes to the maintenance [Phosphorus contributes to the maintenance a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
of normal bone and teeth of normal bones Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east a sc_>urce of phosphorus as referred
324 Mineral Phosphorus Phosphorus contributes to the maintenance [Phosphorus contributes to the maintenance a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
of normal bone and teeth of normal teeth Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east a sc_>urce of phosphorus as referred
327 Mineral Phosphorus Phosphorus contributes to the maintenance |Phosphorus contributes to the maintenance a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
of normal bone and teeth of normal bones Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east asource of phosphorus as referred
327 Mineral Phosphorus Phosphorus contributes to the maintenance [Phosphorus contributes to the maintenance a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
of normal bone and teeth of normal teeth Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at !east asource of phosphorus as referred
328 Mineral Phosphorus Phosphorus contributes to normal function of|Phosphorus contributes to normal function of a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
cell membranes cell membranes Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . in order to bear the claims a food should be at least at !east asource of phosphorus as referred
329 Mineral Phosphorus Phosphqrus contributes to normal energy Phosphorus co_ntrlbutes to normal release of a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. - L . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
. . . . Calcium and vitamin D are needed for the Calcium is needed for the maintenance of . . . the claim SOURCE OF [NAME OF 2009;
350 Mineral & Vitamin Calcium . a source of calcium and a source of vitamin D as
maintenance of normal bone normal bones per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1272
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. N N . . in order to bear the claim a food should be at least ?t least a. source of vitamin D as referred to
. . . . . Calcium and vitamin D are needed for the Vitamin D is needed for the maintenance of . . . in the claim SOURCE OF [NAME OF 2009;
350 Mineral & Vitamin Vitamin D . a source of calcium and a source of vitamin D as
maintenance of normal bone normal bones per Annex to Regulation 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1272
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
A . L . in order to bear the claim a food should be at least at IeasF a source of calcium as referred to in
354 mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . : . in order to bear the claim a food should be at least at IeasF a source of caicium as referred to in
355 Mineral Calcium C.aIC|u.m contributes to the normal function of C.aIC|u_m contributes to the normal function of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2009;
digestive enzymes digestive enzymes (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1210
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . Zinc contributes to normal acid-base Zinc contributes to normal balance of acids in order to bgar the claim a food should b.e atleast (at Igast a source of zinc as referred to in the 2009;
360 Mineral Zinc metabolism and alkali (base) in the body a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . Zinc contributes to maintenance of normal  [Zinc contributes to the maintenance of in order to bgar the claim a food should b.e atleast jat Igast a source of zinc as referred to in the 2009;
361 Mineral Zinc vision normal vision a source of zinc as per Annex to Regulation (EC) [claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . Zinc contributes to normal metabolism of Zinc contributes to normal use of vitamin A in order to bgar the claim a food should b.e atleast jat Igast a source of zinc as referred to in the 2009;
361 Mineral Zinc vitamin A in the body a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . Magnesium contributes to normal protein ngngsium coqtributes to building amino in order to bear the glaim a food should be at Iea;t ?; :tre]a:rs]teacisz:i);rcseoodQggngls:u[l’ilnAaltAsErecf)eFrred 2009:
364 Mineral Magnesium . acids into proteins that may be used by the |a source of magnesium as per Annex to Regulation j
synthesis body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east a squrce of magnesium as referred
365 Mineral Magnesium I\{Iagpesmm contributes to normal cell N.Ia.gpesmm has a role in the process of cell a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2009;
division division (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1216
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
In order to bear the claims a food should be at least|at least a source of iron as referred to in the 2009:
368 Mineral Iron Iron contributes to normal cell division Iron has a role in the process of cell division [source of iron as per Annex to Regulation (EC) No [claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed '
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least at Ieas_t a source of iodine as referred to in
370 Mineral lodine Ioc_ilne contributes to maintenance of normal |lodine cor?trlbutes to the maintenance of a source of iodine as per Annex to Regulation the claim SOURCE OF [NAME OF 2009;
skin normal skin 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1214
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . in order to bear the claims a food should be at least at !east a sc_>urce of phosphorus as referred
373 Mineral Phosphorus Phosphgrus contributes to normal energy Phosphorus cqntnbutes to normal release of a source of phosphorus as per Annex to to in the claim SOURCE OF [NAME OF 2009;
metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1219
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
396 Mineral Selenium selenium contributes to normal Selenium contributes to normal a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
spermatogenesis spermatogenesis (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for a food which
The Panel considers that in order to bear the claim |provides at least 1,5 g of linoleic acid (LA)
489 Macronutrient Linoleic acid Linoleic acid may help to maintain normal Linoleic acid contributes to maintenance of |a food should contain at least 15% of the proposed |per 100 g and per 100 kcal. 2009;
blood cholesterol concentrations normal blood cholesterol concentrations labelling reference intake values of 10 g of LA per |Information should be given to the consumer 7(9):1276
day. that the beneficial effect is obtained with a
daily intake of 10 g of LA.
The claim may be used only for food which is
at least a source of alpha-linolenic (ALA) as
. . ., |Alpha-linolenic acid contributes to Alpha-linolenic acid contributes to In order to bear the claim a food should contain at referred to in the claim SOURQE O.F .
. Alpha-linolenic acid . . . OMEGA-3 FATTY ACIDS as listed in the 2009;
493 Macronutrient maintenance of normal blood cholesterol maintenance of normal blood cholesterol least 15% of the proposed labelling reference - )
(ALA) . - . Annex to Regulation 1924/2006. 7(9):1252
concentrations concentrations intake value of 2 g ALA per day. -
Information to the consumer that the
beneficial effect is obtained with a daily
intake of 2 g of ALA.
The claim may be used only for
food which provides at least 0,45
g of eicosapentaenoic acid (EPA)
and docosahexaenoic acid (DHA)
The Panel considers that intakes of EPA and DHA per 100 g and per 100 kcal.
502 Macronutrient EPA/DHA/DPA DHA and EPA contribute to the maintenance [DHA and EPA contribute to the maintenance |of about 3 g/d are requwe_d to_ obtain the claimed DECISION ON HOLD Informathn_to the co_nsume_r that ]2009;
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 7(9):1263
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA
The claim may be used only for
food which provides at least 0,45
. . g of eicosapentaenoic acid (EPA)
The Panel considers that intakes of EPA and DHA and docosahexaenoic acid (DHA)
517 Macronutrient EPA/DHA/DPA DHA and EPA cor_ltnbute to the r_namtenance DHA and EPA cor_ltrlbute to the r_nalntenance of about 2-4 g/d are reqw_red_to obtain the claimed DECISION ON HOLD per 100 g and per 100 kcal. 2009;
of normal triglyceride concentrations of normal triglyceride concentrations effect. The target population is adult men and ; 7(9):1263
women Information to the consumer that
’ the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA.
The claim may be used only for
food which provides 0,759 of beta-
glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
. - Information to the consumer on the
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial ) .
. . . . . ) Lo guantity of the food that constitutes
. Regular consumption of beta-glucans Regular consumption of beta-glucans barley, barley bran, or from mixtures of non- effect is obtained with a daily intake of 3g of . .
Fibre/ Starch/ . . . . . . a serving. 2009;
754 Polvsaccharides Beta-glucans contributes to maintenance of normal blood |contributes to maintenance of normal blood |processed or minimally processed beta-glucans in |beta-glucans from oats, oat bran, barley, 7(9):1254
4 cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
. . - Information to the consumer that
adults with normal or mildly elevated blood glucans. Foods should provide at least 1g of - . -
cholesterol concentrations beta-glucans per quantified portion the beneficial effect is obtained
' 9 pera P ' with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
The claim may be used only for
food which providesi 0,75g of
beta-glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
. . Information to the consumer on the
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial ) .
. . . . . ) Lo guantity of the food that constitutes
. Regular consumption of beta-glucans Regular consumption of beta-glucans barley, barley bran, or from mixtures of non- effect is obtained with a daily intake of 3g of . .
Fibre/ Starch/ . . . . .. . a serving. 2009;
755 Polvsaccharides Beta-glucans contributes to maintenance of normal blood |contributes to maintenance of normal blood |processed or minimally processed beta-glucans in |beta-glucans from oats, oat bran, barley, 7(9):1254
4 cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
. . - Information to the consumer that
adults with normal or mildly elevated blood glucans. Foods should provide at least 1g of - . -
cholesterol concentrations beta-glucans per quantified portion the beneficial effect is obtained
’ 9 pera P ' with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
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The claim may be used only for
food which provides( 0,75g of
beta-glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
. - Information to the consumer on the
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial ) .
. . : . . ) Lo guantity of the food that constitutes
. Regular consumption of beta-glucans Regular consumption of beta-glucans barley, barley bran, or from mixtures of non- effect is obtained with a daily intake of 3g of . .
Fibre/ Starch/ . . . . .. . a serving. 2009;
757 Polvsaccharides Beta-glucans contributes to maintenance of normal blood |contributes to maintenance of normal blood |processed or minimally processed beta-glucans in [beta-glucans from oats, oat bran, barley, 7(9):1254
4 cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
) ) ) Information to the consumer that
adults with normal or mildly elevated blood glucans. Foods should provide at least 1g of - . .
cholesterol concentrations beta-glucans per quantified portion the beneficial effect is obtained
' 9 pera P ' with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
The claim may be used only for
food which provides(] 0,75¢g of
beta-glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
. - Information to the consumer on the
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial ) .
. . : . . ) S guantity of the food that constitutes
. Regular consumption of beta-glucans Regular consumption of beta-glucans barley, barley bran, or from mixtures of non- effect is obtained with a daily intake of 3g of . .
Fibre/ Starch/ . . . . .. . a serving. 2009;
801 Polvsaccharides Beta-glucans contributes to maintenance of normal blood |contributes to maintenance of normal blood |processed or minimally processed beta-glucans in [beta-glucans from oats, oat bran, barley, 7(9):1254
4 cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
) ) ) Information to the consumer that
adults with normal or mildly elevated blood glucans. Foods should provide at least 1g of - . -
cholesterol concentrations beta-glucans per quantified portion the beneficial effect is obtained
' 9 pera portion. with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
Warning of choking to be given for
. . . . . In order to bear the claim information should people with swallowing difficulties
. . Regular consumption of glucomannan helps [Consumption of glucomannan helps in order to bear the claim, a food should provide at . - . . L )
Fibre/ Starch/ Konjac mannan S L . be given to the consumer that the beneficial or when ingesting with inadequate 2009;
836 . maintain normal blood cholesterol maintain normal blood cholesterol least 4 g/d of glucomannan in one or more . . ) S - ; . . J
Polysaccharides (glucomannan) . - . effect is obtained with a daily intake of 4 g of fluid intake - advice on taking with 7(9):1258
concentrations concentrations servings.
glucomannan. plenty of water to ensure
substance reaches stomach.
The claim may be used only for chewing
gum which complies with the conditions of
. . . use for the nutrition claim [SUGARS FREE] |The use of chewing gum should be
. . . . . The Panel considers that, in order to obtain the . . . . . . )
Sugar-free chewing [Sugar-free chewing gum helps neutralise Sugar-free chewing gum helps neutralise . ; as listed in the Annex to Regulation avoided in children less than three 2009;
1150 [Food : : claimed effect, sugar-free chewing gum should be ] . J
gum plaque acids plaque acids . - L 1924/2006. years of age owing to a high 7(9):1271
used for at least 20 minutes after eating or drinking. . .
Information to the consumer that the choking hazard.
beneficial effect is obtained with chewing, for
at least 20 minutes, after eating or drinking.
In order to bear the claim, the chewing gum
The Panel considers that, in order to obtain the should (.:(.)mply \.N'th the conditions of usg for The use of chewing gum should be
) ) o . . . ; the nutrition claim [SUGARS FREE] as listed . . . .
Sugar-free chewing |Sugar-free chewing gum helps maintain Sugar-free chewing gum helps maintain claimed effect, sugar-free chewing gum should be |. . avoided in children less than three 2009;
1151 |[Food . o . . . . L in the Annex to Regulation 1924/2006. ; .
gum tooth mineralization tooth mineralization used for at least 20 minutes after eating or drinking. . years of age owing to a high 7(9):1271
The target population is the general population Information to the consumer that the choking hazard
getpop g pop ’ beneficial effect is obtained with chewing, for g ’
at least 20 minutes, after eating or drinking
The claim may be used only for chewing
gum which complies with the conditions of
. . . use for the nutrition claim [SUGARS FREE] |The use of chewing gum should be
. ) . The Panel considers that, in order to obtain the . . . . . . )
Sugar-free chewing |Sugar-free chewing gum may reduce oral Sugar-free chewing gum may reduce oral . ; as listed in the Annex to Regulation avoided in children less than three 2009;
1240 |Food claimed effect, sugar-free chewing gum should be ] . J
gum dryness dryness 1924/2006. years of age owing to a high 7(9):1271
used whenever mouth feels dry. . -
Information to the consumer that the choking hazard.
beneficial effect is obtained with use of the
chewing gum whenever the mouth feels dry.
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
1289 |Food Selenium selenium contributes to normal thyroid Selenium contributes to the normal thyroid a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
function function (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
1289 |Food Selenium selenium contributes to the protection of cell |Selenium contributes to the protection of a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . . . ) . in order to bear the claims a food should be at least gt least a source of selenium as referred to
1290 |Food Selenium selen_lum contributes to normal thyroid Seler_num contributes to the normal thyroid a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least f’ﬂ least a source of selenium as referred to
1290 |Food Selenium selenl_um contrlbutes_ to Fhe protection of cell |Selenium cor_1tr|b_utes to the protection of a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
1291 |Food Selenium selenllum contributes to normal thyroid Seler.num contributes to the normal thyroid a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . ) . in order to bear the claims a food should be at least fm least a source of selenium as referred to
1291 |Food Selenium selen!um contrlbutes. to Fhe protection of cell [Selenium cor.1tr|b.utes to the protection of a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least .at least a. source of selenium as referred to
1293 |Food Selenium selen_lum contributes to normal thyroid Seler_uum contributes to the normal thyroid a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
1293 |Food Selenium selenl_um contrlbuteg to Fhe protection of cell |Selenium contnb_utes to the protection of a source of selenium as per Annex to Regulation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for
food which provides1 0,75¢g of
beta-glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial Informatlon o the consumer O.n the
. . . . . ) Lo guantity of the food that constitutes
Fibre/ Starch/ Regu_lar consump_tlon of beta-glucans Regu_lar consump_non of beta-glucans barley, barley bra_n, or from mixtures of non- _ effect is obtained with a daily intake of 3g of a serving. 2009:
1465 Polysaccharides Beta-glucans contributes to maintenance of normal blood [contributes to maintenance of normal blood [processed or minimally processed beta-glucans in |beta-glucans from oats, oat bran, barley, 7(9): i25 4
cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
adults with normal or mildly elevated blood glucans. Foods should provide at least 19 of Informathn_ tothe consumer that
cholesterol concentrations. beta-glucans per quantified portion. th.e beneflugl effect is obtained
with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
Warning of choking to be given for
. Regular consumption of glucomannan helps [Consumption of glucomannan helps in order to bear the claim, a food should provide at In oerer to bear the claim information shpgld people W.Ith sw.allow!ng.dlfflcultles .
1560 Fibre/ Starch/ Glucpmannan maintain normal blood cholesterol maintain normal blood cholesterol least 4 g/d of glucomannan in one or more be given to the consumer t_hat. the beneficial orw hen |ngest|ng with |na(_jequ§te 2009‘
Polysaccharides (Konjac) . - . effect is obtained with a daily intake of 4 g of fluid intake - advice on taking with 7(9):1258
concentrations concentrations servings.
glucomannan. plenty of water to ensure
substance reaches stomach.
The claim may be used only for food which is
_ Iron contributes to normal energy-yielding Iron contributes to normal release of energy In order to_ bear the claims a food shou!d be at least|at I_east a source of iron as referred to in the 2009:
1589 |mineral Iron metabolism for use in the body source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
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The claim may be used only for food which is
Iron contributes to normal formation of red  |iron contributes to normal formation of red In order to bear the claims a food should be at least|at least a source of iron as referred to in the 2009:
1589 |mineral Iron blood cells and haemoalobin blood cells and haemoglobin source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i215
9 g 1924/2006. AND/OR [NAME OF MINERAL/S] as listed '
in the Annex to Regulation 1924/2006
The Panel considers that consumers should be
made aware that lactase enzyme, which is the .
. A L The claim may be used only for food
subject of health claim, is intended for individuals ) o
) . - . . supplements, with a minimum dose of 4500
with lactose (milk sugar) maldigestion and with . . .
. - S . FCC (Food Chemicals Codex) units with
associated clinical symptoms, i.e. individuals with |. . .
. . . . . . . instructions to the target population to .
Lactase enzyme contributes to breaking Lactase enzyme improves lactose digestion |symptomatic lactose intolerance. The . L 2009;
1697 |Other Lactase enzyme o ) - . . . consume with each lactose containing meal. .
down lactose in individuals with lactose maldigestion recommended dose is 4500 FCC (Food Chemicals - . 7(9):1236
L . Information shall also be given to the target
Codex) units with each lactose containing meal. . )
. population that tolerance to lactose is
The Panel considers that the dose may have to be ; .
. o variable and they should seek advice as to
adjusted to individual needs for lactase . . o
. . the role of this substance in their diet.
supplementation and consumption lactose
containing products.
The claim may be used only for food which is
. . at least a source of copper as referred to in
1722 | mineral Cobper Copper contributes to maintenance of Copper contributes to maintenance of :Soczgrecr;(;fb Ce:r tt;? glsalrzra;r?ssxsg ogl: ?Jleazt)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP normal connective tissues normal connective tissues (EC) 192 4/200%p P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
1724 |mineral Cobper Copper contributes to normal skin and hair |Copper contributes to normal skin :Soczgrecr;(;fbce:r tt;? :Salrzra;r?sgxsgogg ?Jleazt)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP pigmentation pigmentation (£0) 1694 /2oopsp P g VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
1724 |mineral Cobper Copper contributes to normal skin and hair |Copper contributes to normal hair gsoggreg;?)?s:r ﬂ;f ;lsalrzra;r?r?sxsgogf ?Jleait)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP pigmentation pigmentation (£0) 1924 /200‘)6" P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
1726 |mineral Cobper Copper contributes to the protection of cell |Copper contributes to the protection of cells :SO(;SS;:%P ((:e:r ﬂ;f ;:Isalrzra;r?r?sxsg ogl: ?Jleait)lr?aSt the claim SOURCE OF [NAME OF 2009;
PP constituents from oxidative damage from oxidative stress (EC) 1924 /200p6p P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of copper as referred to in
1727 | mineral Cobper Copper contributes to normal iron transport |Copper contributes to normal iron transport gggrecr;%?ssr ﬂ;? ;:Isalrzra';r?r?gxsgogls ﬁa?it)l:aﬂ the claim SOURCE OF [NAME OF 2009;
PP in the body in the body (£0) 197 4/200%" P g VITAMIN/S] AND/OR [NAME OF 7(9):1211
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of selenium as referred to
1751 |mineral Selenium selenium contributes to the protection of cell |Selenium contributes to the protection of a source of selenium as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009;
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1220
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Zinc contributes to maintenance of normal | Zine contributes to maintenance of normal in order to bear the claim a food should be at least |at least a source of zinc as referred to in the 2009:
1756 |mineral Zinc bone bones a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 7(9)_i229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the .
1757 |mineral Zinc ﬁrr]sucn(:emsnbsltj;?ns to a normal function of the ilwrr]r?ucn(;ntsnzltgi;s to the normal function of the a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 3?&?)%229
Y Y No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed :
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the .
1758 |mineral Zinc f:;csgzj netrr]lti u:i)sr;%;?ga?i;oéedc;ﬁz 0; cell fzrlc?n(: Z?(?;ggs;e;:zstge protection of cells a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 3?9?)%229
9 No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the .
1759 |mineral Zinc i:dccceolrttjril\l/)i:itsrsl to normal DNA synthesis sil\r/li(;ic(:)cr)]ntrlbutes to the normal process of cell a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 3?5)%229
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed ’
in the Annex to Regulation 1924/2006
The Panel considers that consumers should be
made aware that lactase enzyme, which is the .
. T L The claim may be used only for food
subject of health claim, is intended for individuals ) L.
. . . . . supplements, with a minimum dose of 4500
with lactose (milk sugar) maldigestion and with . . .
. - DT . FCC (Food Chemicals Codex) units with
associated clinical symptoms, i.e. individuals with | . .
. . . . . . . instructions to the target population to .
Lactase enzyme contributes to breaking Lactase enzyme improves lactose digestion [symptomatic lactose intolerance. The . L 2009;
1818 |Other Lactase enzyme o ) . . . . consume with each lactose containing meal. ]
down lactose in individuals with lactose maldigestion recommended dose is 4500 FCC (Food Chemicals . . 7(9):1236
o = Information shall also be given to the target
Codex) units with each lactose containing meal. . .
. population that tolerance to lactose is
The Panel considers that the dose may have to be . ;
. o variable and they should seek advice as to
adjusted to individual needs for lactase . . L
- . the role of this substance in their diet.
supplementation and consumption lactose
containing products.
The claim may be used only for food which is
In order to bear the claims a food should be at least atleast a source of biotin as referred to in
2876 |Botanical Biotin Biotin contributes to the maintenance of Biotin contributes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
normal hair normal hair o 192412006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1209
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin K as referred to
2879 |Vitamin Vitamin K Vitamin K contributes to maintenance of Vitamin K contributes to the maintenance of a source of vitamin K as per Annex to Requlation in the claim SOURCE OF [NAME OF 2009; 7
normal bone normal bones 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF (9):1228
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of Folate as referred to in
2882  |Vitamin Folate Folate contributes to normal maternal tissue [Folate contributes to maternal tissue growth a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2009;
growth during pregnancy during pregnancy 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 7(9):1213
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for
food which providesi 0,75g of
beta-glucans from oats, oat bran,
barley, barley bran, or from
mixtures of minimally processed
beta-glucans per serving.
In order to bear the claim, foods should provide at |In order to bear the claim information should .
. . Information to the consumer on the
least 3 g/d of beta-glucans from oats, oat bran, be given to the consumer that the beneficial ) .
. . . . . . S guantity of the food that constitutes
. Regular consumption of beta-glucans Regular consumption of beta-glucans barley, barley bran, or from mixtures of non- effect is obtained with a daily intake of 3g of . .
Fibre/ Starch/ . . . . .. . a serving. 2009;
2934 Polvsaccharides Beta-glucans contributes to maintenance of normal blood |contributes to maintenance of normal blood |processed or minimally processed beta-glucans in |beta-glucans from oats, oat bran, barley, 7(9):1254
4 cholesterol concentrations cholesterol one or more servings. The target population is barley bran, or from mixtures of these beta- . ’
. . ) Information to the consumer that
adults with normal or mildly elevated blood glucans. Foods should provide at least 1g of - . .
cholesterol concentrations beta-glucans per quantified portion the beneficial effect is obtained
' 9 pera P ' with a daily intake of 3g of beta-
glucans from oats, oat bran,
barley, barley bran or from
mixtures of minimally-processed
beta-glucans, and on the
contribution a serving of the food
makes to that daily intake.
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of calcium as referred to in
3099 |mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Reaulation the claim SOURCE OF [NAME OF 2009;
normal bones and teeth normal teeth (£Q) 1924/2006 P g VITAMIN/S] AND/OR [NAME OF 7(9):1210
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . . at least a source of vitamin D as referred to
o o Vltamlp D contributes to the normal function Vitamin D contributes to the normal function in order to be.ar the claim a food should be at Igast in the claim SOURCE OF [NAME OF N . 2010:
154 Vitamin Vitamin D of the immune system and healthy . a source of vitamin D as per Annex to Regulation Split into two claims? .
inflammatory response of the immune system (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 8(2):1468
yresp ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of vitamin D as referred to
155 Vitamin Vitamin D Vitamin D contributes to the maintenance of |Vitamin D contributes to the maintenance of a source of vitamin D as per Annex to Requlation in the claim SOURCE OF [NAME OF 2010;
normal muscle function normal muscle function (EC) 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 8(2):1468
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . . at least a source of vitamin D as referred to
o o Vltamlp D contributes to the normal function Vitamin D contributes to the normal function in order to be.ar the claim a food should be at Igast in the claim SOURCE OF [NAME OF N . 2010:
159 Vitamin Vitamin D of the immune system and healthy . a source of vitamin D as per Annex to Regulation Split into two claims? .
inflammatory response of the immune system (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 8(2):1468
yresp ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of Potassium as referred to
320 Mineral Potassium Potassium contributes to normal muscular Potassium contributes to normal muscular a source of potassium as per Annex to Requlation in the claim SOURCE OF [NAME OF Split into two claims? 2010;
and neurological function function 1924/2006 P P 9 VITAMIN/S] AND/OR [NAME OF P ' 8(2):1469
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of Potassium as referred to
321 Mineral Potassium Potassium helps maintain normal blood Potassium contributes to the maintenance of a source of potassium as per Annex to Requlation in the claim SOURCE OF [NAME OF safety?? 2010;
pressure normal blood pressure 1924/2006 P P 9 VITAMIN/S] AND/OR [NAME OF ye 8(2):1469
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of Potassium as referred to
386 Mineral Potassium Potassium contributes to normal muscular  [Potassium contributes to normal functioning a source of potassium as per Annex to Reaulation in the claim SOURCE OF [NAME OF Split into two claims? 2010;
and neurological function of the nervous system 1924/2006 P P g VITAMIN/S] AND/OR [NAME OF P ’ 8(2):1469
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
Warning of choking to be given for
. . . . . . In order to bear a claim, information should people with swallowing difficulties
. Consumption of guar gum contributes to Consumption of guar gum contributes to the |In order to bear a claim, foods should provide at ) - . . g . .
Fibre/ Starch/ . ) . be given to the consumer that the beneficial or when ingesting with inadequate 2010;8(2):1
808 . Guar Gum maintenance of normal blood cholesterol maintenance of normal blood cholesterol least 10 g per day of guar gum in one or more . . ) S - ; . .
Polysaccharides . L effect is obtained with a daily intake of 10g of fluid intake - advice on taking with 464
levels levels servings. The target population is adults.
guar gum. plenty of water to ensure
substance reaches stomach.
In order to bear the claims, a food should contain a .
. ; . In order to bear the claims, a food should
maximum of 250 kcal/serving and comply with : . .
Meal replacement e . LS : contain a maximum of 250 kcal/serving and . .
for weight control (as specifications laid down in Directive 96/8/EC in complv with specifications laid down in EFSA advise that the protein
) g. L Substituting two daily meals with meal Substituting two daily meals of an energy relation to food products under Article 1 (2b) of that | _. p.y P . . content is not an issue, but as it is .
S defined in Directive . . . . L . . Directive 96/8/EC in relation to food products S 2010;
1417 |Dietetic Food replacements in the context of energy restricted diet with meal replacements helps |Directive. In order to achieve the claimed effect, . o lower than that required in Parnuts, .
96/8/EC energy . . . . . . under Article 1 (2b) of that Directive. In order . . 8(2):1466
. ) restricted diets helps to lose weight to lose weight two meals should be substituted with meal . . consider removing the reference to
restricted diets for . L to achieve the claimed effect, two meals
: - replacements daily. The target population is . . 96/8
weight reduction) . . . A should be substituted with meal
overweight subjects in the general population who replacements dail
wish to reduce their body weight. P y.
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In order to bear the claims, a food should contain a
maximum of 250 kcal/serving and comply with In order to bear the claims, a food should
Meal replacement specifications laid down in Directive 96/8/EC in contain a maximum of 250 kcal/serving and . .
. - . . e - . EFSA advise that the protein
for weight control (as . . . _— . relation to food products under Article 1 (2b) of that |comply with specifications laid down in . . .
) L Substituting one or two daily meals with meal|Substituting one daily meal of an energy L . . L . . content is not an issue, but as it is )
1418 |Dietetic Food defined in Directive replacements helps to maintain body weight |[restricted diet with a meal replacement helps Directive. In order to achieve the (_:Ialmed Ieffect, Directive .96/8/EC in relation .to fO.Od products lower than that required in Parnuts, 201(_)’
96/8/EC energy . L . : one or two meals should be substituted with meal |under Article 1 (2b) of that Directive. In order ) . 8(2):1466
. ) after weight loss to maintain weight after weight loss . L . . consider removing the reference to
restricted diets for replacements daily. The target population is to achieve the claimed effect, two meals 96/8
weight reduction) overweight subjects in the general population who [should be substituted with meal
wish to maintain their body weight after significant |replacements daily.
weight loss.
The Panel considers that in order to bear the claim,
the melatonin dose should be between 0.5 and 5 Lo .
mg and should be taken close to bedtime on the In order to bear the claim, information sho.uld
first day (and any subsequent day) of travel and on be given to the consumer that the beneficial
. Melatonin contributes to the alleviation of Melatonin contributes to the alleviation of ) - effect is obtained with an intake of 0.5mg to 2010;
1953 |Other Melatonin o . . s - . the following few days after arrival at the . ) .
subjective feelings of jet lag subjective feelings of jet lag S oo be taken close to bedtime on the first day of 8(2):1467
destination. The target population is the general .
. - . travel and on the following few days after
population. Melatonin appears to be safe with short{_ ". o
arrival at the destination.
term use (three months or less). There are no data
on safety for children and older people.
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of riboflavin as referred to
29 Vitamin Riboflavin (B2) Rlboflavm contrlputes to normal energy- Riboflavin contrlbutes to normal release of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of riboflavin as referred to
30 Vitamin Riboflavin (B2) Rlboflavlln cont.rlbut.es to the normal RlboTIaV|n contributes to the normal use of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
metabolism of iron in the body iron in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least ?t least a. source of riboflavin as referred to
N . . Riboflavin contributes to the maintenance of |Riboflavin contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2010;8(10):
31 Vitamin Riboflavin (B2) . . a source of riboflavin as per Annex to Regulation
normal skin and mucous membranes normal skin (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least ?t least a source of riboflavin as referred to
N . . Riboflavin contributes to the maintenance of |Riboflavin contributes to the maintenance of . . i in the claim SOURCE OF [NAME OF 2010;8(10):
31 Vitamin Riboflavin (B2) . a source of riboflavin as per Annex to Regulation
normal skin and mucous membranes normal mucous membranes (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least fm least a source of riboflavin as referred to
N . . Riboflavin contributes to the maintenance of |Riboflavin contributes to the maintenance of . . i in the claim SOURCE OF [NAME OF 2010;8(10):
33 Vitamin Riboflavin (B2) . . a source of riboflavin as per Annex to Regulation
normal skin and mucous membranes normal skin (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least fm least a source of riboflavin as referred to
35 Vitamin Riboflavin (B2) RlbofIaV|n contrlputes to normal energy- Riboflavin contrlbutes to normal release of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least _at least a source of riboflavin as referred to
36 Vitamin Riboflavin (B2) RlbofIaV|n contrlputes to normal energy- Riboflavin contrlbutes to normal release of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least _at least a source of riboflavin as referred to
37 Vitamin Riboflavin (B2) Rlboflav.ln cont_rlbut.es to the normal RlbofIaV|n contributes to the normal use of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
metabolism of iron in the body iron in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least _at least a source of riboflavin as referred to
N . . Riboflavin contributes to the maintenance of |Riboflavin contributes to the maintenance of . . . in the claim SOURCE OF [NAME OF 2010;8(10):
39 Vitamin Riboflavin (B2) L - a source of riboflavin as per Annex to Regulation
normal vision normal vision (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least _at least a source of riboflavin as referred to
40 Vitamin Riboflavin (B2) Riboflavin contributes to the maintenance of |Riboflavin contributes to the maintenance of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
normal red blood cells normal red blood cells (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least ?t least a. source of riboflavin as referred to
e Vitamin Riboflavin (B2) Rlboflavm can cqntrlbute to the reduction of Rlboflavm can cqntrlbute to the reduction of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least gt least a source of riboflavin as referred to
42 Vitamin Riboflavin (B2) R_lboflavm contrlputes to normal energy- Riboflavin contflbutes to normal release of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
o . . o . . in order to bear the claims a food should be at least at Ieas.t a source of niacin as referred to in
47 Vitamin Niacin NlaC|n can contnpute to the reduction of N|a0|n can contrl_bute to the reduction of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 1757
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . at least a source of niacin as referred to in
N o Niacin contributes to normal psychological L . . . in order to befir Fhe claims a food should be. at least the claim SOURCE OF [NAME OF 2010;8(10):
55 Vitamin Niacin functions Niacin has a role in the function of the brain |a source of niacin as per Annex to Regulation (EC) VITAMIN/S] AND/OR [NAME OF 1757
No 1924/2006. MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . In order to bear the claims a food should be at least atleasta source of I?antothenic acid as
63 Vitamin Pantothenic acid Pantot_henlc e_10|d can contrlbu_te to the Pantot_henlc a_lmd can contrlbu_te to the a source of Pantothenic acid as per Annex to referred to in the claim SOURCE OF [NAME 2010;8(10):
reduction of tiredness and fatigue reduction of tiredness and fatigue Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 1758
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . Vitamin B6 contributes to the normal in order to bear the claims a food should be at least ?t least a. source of vitamin B6 as referred to
73 Vitamin Vitamin B6 Vitamin BGlcontrlbuteslto normal breakdown of amino acids (such as a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
homocysteine metabolism homocysteine) (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . in order to bear the claims a food should be at least ?t least a. source of vitamin B6 as referred to
75 Vitamin Vitamin B6 \{ltamln B6 contrlbutes to normal energy- Vitamin B6 conFrlbutes to normal release of a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . Vitamin B6 contributes to the normal in order to bear the claims a food should be at least ?t least a. source of vitamin B6 as referred to
76 Vitamin Vitamin B6 Vitamin BG.contrlbutes.to normal breakdown of amino acids (such as a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
homocysteine metabolism homocysteine) (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . in order to bear the claims a food should be at least .at least a. source of vitamin B6 as referred to
77 Vitamin Vitamin B6 Vitamin B§ contrlbu_tes to normal Vitamin B§ contrlbu_tes to normal a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
psychological functions psychological function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . . in order to bear the claims a food should be at least .at least a. source of vitamin B6 as referred to
78 Vitamin Vitamin B6 yltamln B6 can c_ontnbute to the reduction of \_/|tam|n B6 can cpntnbute to the reduction of a source of vitamin B6 as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas_t a source of Folate as referred to in
81 Vitamin Folate Folatg contributes to normal psychological Folatg contributes to normal psychological a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
functions function NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas_t a source of Folate as referred to in
84 Vitamin Folate Folate can contrlpute to the reduction of Folate can contrl!oute to the reduction of a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas_t a source of Folate as referred to in
85 Vitamin Folate Folat_e contributes to normal psychological Folat_e contributes to normal psychological a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
functions function No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas_t a source of Folate as referred to in
86 Vitamin Folate Folat_e contributes to normal psychological Folat_e contributes to normal psychological a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
functions function No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas_t a source of Folate as referred to in
88 Vitamin Folate Folat_e contributes to normal psychological Folat_e contributes to normal psychological a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
functions function No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . in order to bear the claims a food should be at least at !east a sc_>urce of vitamin B12 as referred
95 Vitamin Vitamin B12 Vitamin 312 contributes to normal . Vltamln .BlZ contributes to normal a source of vitamin B12 as per Annex to to in the claim SOURCE OF [NAME OF 2010;8(10):
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
o o Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
95 Vitamin Vitamin B12 . . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . at least a source of vitamin B12 as referred
o o Vitamin B12 contributes to normal Vitamin B12 contrlbutes_ to the normal in order to be_ar the claims a food should be at least 0 in the claim SOURCE OF [NAME OF 2010:8(10):
96 Vitamin Vitamin B12 . . breakdown of amino acids (such as a source of vitamin B12 as per Annex to
homocysteine metabolism homocysteine) Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
Y 9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
97 Vitamin Vitamin B12 . . . - a source of vitamin B12 as per Annex to
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
g : MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
97 Vitamin Vitamin B12 . . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
g : MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal . to in the claim SOURCE OF [NAME OF 2010;8(10):
98 Vitamin Vitamin B12 . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal . to in the claim SOURCE OF [NAME OF 2010;8(10):
98 Vitamin Vitamin B12 . . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal . to in the claim SOURCE OF [NAME OF 2010;8(10):
100 Vitamin Vitamin B12 . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal . to in the claim SOURCE OF [NAME OF 2010;8(10):
100 Vitamin Vitamin B12 . . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
102 Vitamin Vitamin B12 . . . o a source of vitamin B12 as per Annex to
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
102 Vitamin Vitamin B12 . . . . . a source of vitamin B12 as per Annex to
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . at least a source of vitamin B12 as referred
o o Vitamin B12 contributes to normal Vitamin B12 contrlbuteg to the normal in order to be.ar the claims a food should be at least 0 in the claim SOURCE OF [NAME OF 2010;8(10):
103 Vitamin Vitamin B12 . . breakdown of amino acids (such as a source of vitamin B12 as per Annex to
homocysteine metabolism homocysteine) Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
Y 9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . . at least a source of vitamin B12 as referred
o o Vitamin B12 contributes to normal Vitamin B12 contrlbuteg to the normal in order to be.ar the claims a food should be at least 0 in the claim SOURCE OF [NAME OF 2010;8(10):
106 Vitamin Vitamin B12 . . breakdown of amino acids (such as a source of vitamin B12 as per Annex to
homocysteine metabolism homocysteine) Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
Y 9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 can contribute to the reduction |Vitamin B12 can contribute to the reduction o to in the claim SOURCE OF [NAME OF 2010;8(10):
108 Vitamin Vitamin B12 . . . . a source of vitamin B12 as per Annex to
of tiredness and fatigue of tiredness and fatigue Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
N N Vitamin B12 contributes to normal Vitamin B12 contributes to normal o to in the claim SOURCE OF [NAME OF 2010;8(10):
109 Vitamin Vitamin B12 . . . o a source of vitamin B12 as per Annex to
neurological and psychological functions functioning of the nervous system Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
—_ . o . in order to bear the claims a food should be at least at !east a source of vitamin B12 as referred
109 Vitamin Vitamin B12 Vitamin 312 contributes to r_lormal _ Vitamin Bl_2 contrlputes to normal a source of vitamin B12 as per Annex to to in the claim SOURCE OF [NAME OF 2010;8(10):
neurological and psychological functions psychological function Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 4114
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . . . . in order to bear the claims a food should be at least at Ieas.t a source of biotin as referred to in
120 Vitamin Biotin BIOIII’? contributes to normal psychological BIOtII’ll contributes to normal psychological a source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
functions function No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1728
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . . in order to bear the claims a food should be at least ?t least a. source of vitamin C as referred to
N N Vitamin C can contribute to the reduction of |Vitamin C can contribute to the reduction of o . in the claim SOURCE OF [NAME OF 2010;8(10):
139 |Vitamin Vitamin C tiredness and fatigue tiredness and fatigue a source of vitamin C as per Annex to Regulation .-\ 1n/s1 AND/OR [NAME OF 1815
(EC) No 1924/2006. . .
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . N . in order to bear the claims a food should be at least ?t least a. source of vitamin C as referred to
140 Vitamin Vitamin C Vitamin C pontrlbutgs to normal Vitamin C .contrlbutfes to normal a source of vitamin C as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
psychological functions psychological function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1815
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . . N . ) in order to bear the claim a food should be at least ?t least a. source of vitamin E as referred to
160 Vitamin Vitamin E Vltam.ln E contnbutes to.the protection of cell | Vitamin E co.ntrlt?utes to the protection of a source of Vitamin E as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1816
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . N . . in order to bear the claim a food should be at least ?t least a source of vitamin E as referred to
162 Vitamin Vitamin E Vltam.ln E contrlbute§ to.the protection of cell | Vitamin E coptrlputes to the protection of a source of Vitamin E as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1816
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . - . . in order to bear the claims a food should be at least at Ieas.t a source of Folate as referred to in
195 Vitamin Folate Folate clontrlbutes to normal amino acid Folate coptrlbutes to building amino acids a source of Folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
synthesis into proteins that may be used by the body NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
o o Vitamin B6 contributes to normal Vitamin B6 contriputes Fo the normal in order to be_ar the claims a food should be at It_aast ;t tlﬁgs;:i;o;g:s;lz:vEltaén;lr[]NB:'\;é roe'f:erred 0 2010;8(10):
199 Vitamin Vitamin B6 . . breakdown of amino acids (such as a source of vitamin B6 as per Annex to Regulation ’
homocysteine metabolism homocysteine) (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . . o . . in order to bear the claims a food should be at least _at least a source of vitamin C as referred to
202 Vitamin Vitamin C Vitamin C contrlbutes.to the regeneration of |Vitamin C contrlbutes.to the regeneration of a source of vitamin C as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
the reduced form of vitamin E the reduced form of vitamin E (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1815
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
I . . I . . in order to bear the claims a food should be at least at Ieas.t a source of thiamin as referred to in
N A Thiamin contributes to normal psychological |Thiamin contributes to normal psychological L . the claim SOURCE OF [NAME OF 2010;8(10):
205 |Vitamin Thiamin ) . a source of thiamin as per Annex to Regulation
functions function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1755
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . . in order to bear the claims a food should be at least ?t least a. source of riboflavin as referred to
207 Vitamin Riboflavin (B2) RlbofIaV|q contributes to.the.protectlon of Riboflavin co.ntrllbutes to the protection of a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
cell constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . . I in order to bear the claims a food should be at least _at least a source of riboflavin as referred to
213 Vitamin Riboflavin (B2) Riboflavin contrlputes to the maintenance of [Riboflavin contributes to normal functioning a source of riboflavin as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
the normal function of the nervous system |of the nervous system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1814
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of vitamin B6 as referred to
N N Vitamin B6 contributes to normal energy- Vitamin B6 contributes to normal release of in order to be_ar the claims a food should be at "?""St in the claim SOURCE OF [NAME OF 2010;8(10):
214 Vitamin Vitamin B6 . - . a source of vitamin B6 as per Annex to Regulation
yielding metabolism energy for use in the body (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . L . . in order to bear the claim a food should be at least at IeasF a source of calcium as referred to in
237 Mineral Calcium Calcym con'Frlt_)utes to normal cell division C_al_c!um has g role |n_ the process of cell a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF DELETE? 2010;8(10):
and differentiation division and differentiation. (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1725
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least at !east asource of magnesium as referred
244 Mineral Magnesium Magne5|um can <_:ontr|bute to a reduction of Magne3|um can _contrlbute to a reduction of a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1807
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of magnesium as referred
. . Magnesium contributes to normal Magnesium contributes to normal In order to bear the glalm a food should be at Iea;t to in the claim SOURCE OF [NAME OF 2010;8(10):
245 Mineral Magnesium . . . . a source of magnesium as per Annex to Regulation
psychological functions psychological function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1807
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east asource of magnesium as referred
246 Mineral Magnesium Magnesmm contrlbgtes to normal Magnesmr_n contrlb_utes to normal a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2010;8(10):
psychological functions psychological function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1807
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least|at least a source of iron as referred to in the
255 Mineral Iron gg;ﬁgg;g:g'; L:itgutg the reduction of l:;lgggscgzg'?al:itgutg the reduction of a source of iron as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] igig,S(lO).
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims, a food should be at atleasta sgurce of t.rivalent chromium as
260 Mineral Chromium Chromlum_ contributes _to normal Chromlum_ contr_lbutes to normal use of least a source of trivalent éhromium as per Annex referred to in the claim SOURCE OF [NAME 2010;8(10):
macronutrient metabolism macronutrients in the body to Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 1732
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of trivalent chromium as
. . Chromium contributes to the maintenance of |Chromium contributes to the maintenance of in order to bear the_ claims, a foo.d should be at referred to in the claim SOURCE OF [NAME 2010;8(10):
262 Mineral Chromium least a source of trivalent chromium as per Annex
normal blood glucose levels normal blood glucose levels to Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 1732
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least at Ieas.t asource of iodine as referred to in
273 Mineral lodine lodine co.ntrlbutes.to normal cognitive and Iodlng contributes to normal cognitive a source of iodine as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
neurological function function NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 1800
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . - in order to bear the claims a food should be at least at Ieas.t asource of iodine as referred to in
273 Mineral lodine lodine co.ntrlbutes.to normal cognitive and lodine contributes to normal functioning of a source of iodine as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
neurological function the nervous system NO 1924/2006 VITAMIN/S] AND/OR [NAME OF 1800
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least fm least a source of selenium as referred to
. . Selenium contributes to the maintenance of |Selenium contributes to the maintenance of . ) in the claim SOURCE OF [NAME OF 2010;8(10):
281 Mineral Selenium ) ) a source of selenium as per Annex to Regulation
normal hair normal hair (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least _at least a source of selenium as referred to
. . Selenium contributes to the maintenance of |Selenium contributes to the maintenance of . ) in the claim SOURCE OF [NAME OF
281 Mineral Selenium . ) a source of selenium as per Annex to Regulation 281
normal nails normal nails (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
_ _ _ _ _ _ |zine contributes to building amino acids into in order to be_ar the claim a food should b_e at least |at I_east a source of zinc as referred to in the 2010;8(10):
293 Mineral Zinc Zinc contributes to normal protein synthesis proteins that may be used by the body a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 1819’
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the
293 Mineral Zinc ﬁ(‘;ﬁ;’g;‘gums o the maintenance of igr:;(;cl)zf(r;:utes to the maintenance of a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] igig,S(lO).
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the
e ors | s e o[£ 501 f 2. pr e o Reulation ()i SOURCE OF [NAME OF VITAINS o
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . in order to bear the claim a food should be at least at !east a sc_>urce of molybdenum as referred
. Molybdenum contributes to normal sulphur  [Molybdenum contributes to normal to in the claim SOURCE OF [NAME OF 2010;8(10):
313 Mineral Molybdenum . . . . . a source of molybdenum as per Annex to
amino acid metabolism breakdown of amino acids Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1745
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
at least a source of chloride as referred to in
Chloride as Na-. K- Chloride, as Na-, K-, Ca- or Mg-salt, Chloride contributes to normal digestion by |in order to bear the claim a food should be at least |the claim SOURCE OF [NAME OF 2010:8(10):
326 Mineral Ca- or Mg-salt "7 |contributes to normal digestion by production|production of hydrochloric acid in the a source of chloride as per Annex to Regulation VITAMIN/S] AND/OR [NAME OF 1764’
of hydrochloric acid in the stomach. stomach (EC) No 1924/2006. MINERAL/S] as listed in the Annex to
Regulation 1924/2006. and from the
following sources: Na, K, Ca, Mg.
The claim may be used only for food which is
. . . . In order to bear the claims a food should be at least|at least a source of iron as referred to in the
374 Mineral Iron g?&ﬁ:g;gggg::guf the reduction of l::)er:jr::;]scg:gl?al:itgeut: the reduction of source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] igig’B(lo)'
1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
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The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the . .
382 Mineral Zinc ag:agzﬂg::mes to normal carbohydrate é';g;? n;;gif?nt?hzog?dal use of a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] i(s)ig,S(lO).
Y y No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims, a food should be at at least a source of trivalent chromium as
201 Mineral Chromium Chromium contributes to normal Chromium contributes to normal use of least a source of trivalent éhromium as per Annex referred to in the claim SOURCE OF [NAME 2010;8(10):
macronutrient metabolism macronutrients in the body to Regulation (EC) No 1924/2006 P OF VITAMIN/S] AND/OR [NAME OF 1732
g ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of manganese as referred
404 Mineral Manganese Manganese contributes to the normal Manganese contributes to the normal a source of manganese as per Annex to to in the claim SOURCE OF [NAME OF 2010;8(10):
g formation of connective tissue formation of connective tissue Requlation (EC)QI]\IO 1924/2806 VITAMIN/S] AND/OR [NAME OF 1808
g : MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
) . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the . .
412 Mineral Zinc ig:n(;?r;]t;::)utes to the maintenance of i(l)nr(r:nc;cl)r;t;:)utes to the maintenance of a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] igig,S(lO).
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
) . . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the . .
412 Mineral Zinc i:)r;i](;(l)rrlta::lt;utes to the maintenance of ilor:(r:n(;?:t;:lbsutes to the maintenance of a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] i(s)icg),S(lO).
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be _at least at least a source of Protein as referred to in 2010;8(10):
415 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be _at least at least a source of Protein as referred to in 2010;8(10):
415 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least . .
. . Protein contributes to the maintenance of Protein contributes to the maintenance of . . at least a source of Protein as referred to in 2010;8(10):
416 Macronutrient Protein a source of protein as per Annex to Regulation . .
bones bone (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
417 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
417 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
504 Macronutrient EPA/DHA/DPA EPA and DHA contribute to the normal flfjflﬁt;r;do?mé EZ;::I?;J;Z&E tf;jnr::(:iror:i of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y 9 are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
506 Macronutrient EPA/DHA/DPA EPA and DHA contribute to the normal EZﬁt;rr:do?mé Eggzlt[)ﬁ;zl:g t?jnr;?iror:%l of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y g are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
516 Macronutrient EPA/DHA/DPA EPA and DHA contribute to the normal Ezﬁt;rr:do?mﬁ EZZ:;T?:J;I:(I: t?jnr:t)irc)r:;l of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y g are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
527 Macronutrient EPA/DHA/DPA EPA and DHA contribute to the normal EJZﬁts):do?t':: EZ;:;"[)#;Z&(; t?ﬁnr::(t)i:)nr]]?r: of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y g are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
. Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to obtain the clalmgd effect, 2 g per da_y of 2010;8(10):
533 Macronutrient . . . : ) DHA should be consumed in one or more servings. [IDECISION ON HOLD
acid (DHA) normal blood triglyceride levels normal blood triglyceride levels L 1734
The target population is adult men and women.
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The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
538 Macronutrient EPA/DHA/DPA EPA and DHA contribute to the normal Ejiﬁtg:do?m/: ﬁgg:;'?#;;:ﬁ tr;ﬁnr::?iron;?: of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart y 9 are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
the heart]
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should NB coherence with NF legislation
Plant sterols and . Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial i 9 2010;8(10):
549 Other maintenance of normal blood cholesterol for sterols: but can we do
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at somethin ) different for stanols? 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols. g '
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
550 Other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
levels
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
565 Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250|ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
567 Other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
levels
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
593 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
593 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
594 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
594 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be _at least at least a source of Protein as referred to in 2010;8(10):
595 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be _at least at least a source of Protein as referred to in 2010;8(10):
595 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
626 Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250 |ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
627 Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250 |ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
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The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
631 Macronutrient chosahexanoic DHA contri_butes t(_) the maintenance of DHA contri_butes tg the maintenance of in order to b_ear the claim, foods_ should contain 250 |ACIDS as listed in the Annex to Re_gulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
632 Macronutrient chosahexanoic DHA con_tr_ibutes to the maintenance of DHA con_tr_ibutes to the maintenance of in order to b_ear the claim, foods_ should contain 250 |ACIDS as listed in the Annex to Re_gulation 2010;8(10):
acid (DHA) normal vision normal vision mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
689 Macronutrient chosahexanoic DHA contri_butes t(_) the maintenance of DHA contri_butes tg the maintenance of in order to b_ear the claim, foods_, should contain 250 |ACIDS as listed in the Annex to Re_gulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
. Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to obtain the clalm(_ed effect, 2 g per da_y of 2010;8(10):
691 Macronutrient . . . : ) DHA should be consumed in one or more servings. |DECISION ON HOLD
acid (DHA) normal blood triglyceride levels normal blood triglyceride levels L 1734
The target population is adult men and women.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
703 Macronutrient EPA/DHA/DPA EPA _and DHA contribute to the normal E)Eﬁtg:do?mé Eggrt[):éi\l:ﬁ;?jnr(‘:?i:ﬂﬁ:g of intakes qf EPA and pHA of a_bout 250 mg per day |ACIDS as listed in the Annex to Re_gulation 2010;8(10):
function of the heart the heart] are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
704 Macronutrient chosahexanoic DHA contri_butes tc_) the maintenance of DHA contri_butes tg the maintenance of in order to b_ear the claim, foods_, should contain 250 |ACIDS as listed in the Annex to Re_gulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the . amounts can be reason.ably achieved in the o In orQer to bear the claim information shpgld
Plant sterols and . Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
713 Other maintenance of normal blood cholesterol . . . . . . ) L
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to a growth in muscle in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
715 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
. . The claim may be used only for food which is
. . Protein contributes to the growth or Protein contributes to the maintenance of in order to bear the claims a food should be .at least at least a source of Protein as referred to in 2010;8(10):
715 Macronutrient Protein . a source of protein as per Annex to Regulation . .
maintenance of muscle mass muscle mass (EC) No 1924/2006 the claim SOURCE OF [PROTEIN] as listed 1811
' in the Annex to Regulation 1924/2006
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
742 Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250 |ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
743 Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250 |ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal vision normal vision mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA
. . . In order to bear the claim, information should Warning .Of choking _to be_ glver_l for
. Consumption of pectins contributes to the Consumption of pectins with meals in order to bear the claim, at least 10 g of pectins be given to the consumer that at least 10 g people W.Ith swgllow!ng.dlfflcultles . .
786 Fibre/ Starch/ Pectins reduction of the blood glucose rise after contributes to the reduction of the blood per megl should be cqqsumed. The targgt of pectins should be consumed per meal oryvhen |ngestlng with |naQequ§1te 2010:8(10):
Polysaccharides . population is adults willing to reduce their post- o fluid intake - advice on taking with 1747
meals glucose rise after those meals - . when wishing to control blood glucose
prandial glycaemic responses. levels plenty of water to ensure
’ substance reaches stomach.
. . . In order to bear the claim, information should
Fibre/ Starch/ Lactulose contributes to a reduction in Lactulose contributes to an acceleration of in order to obtain the claimed effect at I(_aast 1.0 g of be given to the consumer that at least 10 g 2010;8(10):
807 . Lactulose . . e . . . lactulose per day should be consumed in a single :
Polysaccharides intestinal transit time intestinal transit serving of lactulose per day should be consumed in 1806
’ a single serving.
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Warning of choking to be given for
HvdroxvDronyl Hvdroxvoroovl methvicellulose contributes to Consumption of Hydroxypropyl in order to obtain the claimed effect, at least 4 g of |In order to bear the claim information should people with swallowing difficulties
Fibre/ Starch/ Y ypropy Y yp Py y . methylcellulose with meals contributes to a [HPMC per meal should be consumed. The target |be given to the consumer that at least 4 g of or when ingesting with inadequate 2010;8(10):
814 . methylcellulose a reduction of the blood glucose rise after o . L . . - ; ) .
Polysaccharides (HPMC) meals reduction in the blood glucose rise after population is adults willing to reduce their post- HPMC should be consumed per meal when fluid intake - advice on taking with 1739
those meals prandial glycaemic responses. wishing to control blood glucose levels. plenty of water to ensure
substance reaches stomach.
Warning of choking to be given for
Hydroxypropyl Hydroxypropyl methylcellulose contributes to |Hydroxypropyl methylcellulose contributes to |in order to obtain the claimed effect, at least 5 g per In order to bear the claim information should people with swallowing difficulties
Fibre/ Starch/ Y ypropy ydroxypropy Y ydroxypropy Y . 9PeMphe given to the consumer that the beneficial or when ingesting with inadequate 2010;8(10):
815 . methylcellulose the maintenance of normal blood cholesterol |[the maintenance of normal blood cholesterol |day of HPMC should be consumed in two or more . . ) S - ; . .
Polysaccharides . effect is obtained with a daily intake of at fluid intake - advice on taking with 1739
(HPMC) levels levels servings.
least 5 g of HPMC. plenty of water to ensure
substance reaches stomach.
Warning of choking to be given for
. Consumption of pectins contributes to the Consumption of pectins contributes to the in order to bear the claim, at least 6 g per day of In orpler 0 bear the claim information Shq.ﬂd people W.'th sw_allow!ng_dlfflcultles ) )
Fibre/ Starch/ . . ) ) ) be given to the consumer that the beneficial or when ingesting with inadequate 2010;8(10):
818 . Pectins maintenance of normal blood cholesterol maintenance of normal blood cholesterol pectins should be consumed in one or more . . ) S - ; . .
Polysaccharides . L effect is obtained with a daily intake of at fluid intake - advice on taking with 1747
levels levels servings. The target population is adults. .
least 6 g of pectins. plenty of water to ensure
substance reaches stomach.
The claim may only be used for food which is
high in fibre as referred to in the claim HIGH
in order to obtain the claimed effect at least 10 FIBRE as listed in the Annex to Regulation
Fibre/ Starch/ ' Wheat bran fibre contributes to a reduction |[Wheat bran fibre contributes to an - 9 11924/2006. In order to bear the claim 2010;8(10):
828 . Wheat bran fibre o - o . . . ) per day of wheat bran fibre should be consumed in |; . .
Polysaccharides in intestinal transit time acceleration of intestinal transit . information should be given to the consumer 1817
one or more servings. . - . .
that the claimed effect is obtained with a
daily intake of at least 10g of wheat bran
fibre.
The claim may only be used for food which is
high in fibre as referred to in the claim HIGH
in order to obtain the claimed effect at least 10 FIBRE as listed in the Annex to Regulation
Fibre/ Starch/ ) Wheat bran fibre contributes to a reduction |Wheat bran fibre contributes to an ) 9 . 11924/2006. In order to bear the claim 2010;8(10):
839 . Wheat bran fibre o - o . . B . per day of wheat bran fibre should be consumed in |; . .
Polysaccharides in intestinal transit time acceleration of intestinal transit . information should be given to the consumer 1817
one or more servings. . - . .
that the claimed effect is obtained with a
daily intake of at least 10g of wheat bran
fibre.
in order to obtain the claimed effect, at least 3 g of In or_der to bear the claim information Sh.Ol.JId Warning of choking to be given for
L be given to the consumer that the beneficial . . e
. . glucomannan should be consumed daily in three . . ) people with swallowing difficulties
. . Glucomannan contributes to the reduction of . . . . effect is obtained with at least 3 g of : . L . .
Fibre/ Starch/ Konjac mannan S Glucomannan in an energy restricted diet doses of at least 1 g each, together with 1-2 o or when ingesting with inadequate 2010;8(10):
854 . body weight in the context of an energy- . . . glucomannan consumed daily in three doses o ; . .
Polysaccharides (glucomannan) . . contributes to weight loss glasses of water before meals, in the context of an . fluid intake - advice on taking with 1798
restricted diet . - R of at least 1 g each, together with 1-2
energy-restricted diet. The target population is . plenty of water to ensure
. glasses of water, before meals and in the
overweight adults. . . substance reaches stomach.
context of an energy-restricted diet.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
1128 |Food EPA/DHA/DPA EPA and DHA contribute to the normal Ej‘:}ﬁt;:do?m': Eg;:;'t[):égltﬂ tr;jnr:;i:?]ﬁ: of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y 9 are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
In ord_er to bear the claim, .the yoghurt should In order to bear the claim, the product should
. . . . . . contain at least 108 CFU live starter . .
Live yoghurt cultures in yoghurt improve Live cultures in yoghurt or fermented milk . . . . contain at least 108 CFU live starter . .
. . T . . . . ) microorganisms (Lactobacillus delbrueckii subsp. . . ) " 2010;8(10):
1143 |Food Live yoghurt cultures |lactose digestion in individuals with lactose |improve lactose digestion of the product in ; ) microorganisms (Lactobacillus delbrueckii
. ; oo . . . bulgaricus and Streptococcus thermophilus) per . 1763
maldigestion individuals with lactose maldigestion T : subsp. bulgaricus and Streptococcus
gram. 13 The target population is individuals with )
. . thermophilus) per gram.
lactose maldigestion.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
Plant sterols and . Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
1234 |Food maintenance of normal blood cholesterol . . ) ) . . . L
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
Plant sterols and . Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
1235 |Other maintenance of normal blood cholesterol . . . . . . ) Lo
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
1317 |Food EPA/DHA/DPA EPA and DHA contribute to the normal EZﬁtgrr:do?mé Egg:;lt[)ﬁ;zltﬁ tf;snrl(:ironr:%l of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y g are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
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The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
1324 |Food EPA/DHA/DPA EPA and DHA contribute to the normal Ejiﬁtg:do?m/: ﬁgg:;'?#;;:ﬁ tr;ﬁnr::?iron;?: of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y 9 are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
. claim SOURCE OF OMEGA-3 FATTY
1325 |Food EPA/DHA/DPA EPA and DHA contribute to the normal Ejiﬁtg:do?m/: ﬁgg:;'?#;;:ﬁ tr;ﬁnr::?iron;?: of intakes of EPA and DHA of about 250 mg per day |ACIDS as listed in the Annex to Regulation 2010;8(10):
function of the heart the heart] y 9 are required to obtain the claimed effect. 1924/2006. In order to bear the claim 1796
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
1466 |Other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
in order to obtain the claimed effect, at least 3 g of In orgler to bear the claim information Sh.Ol.“d Warning of choking to be given for
o be given to the consumer that the beneficial . . e
Glucomannan contributes to the reduction of glucomannan should be consumed daily in three effect is obtained with at least 3 g of people with swallowing difficulties
1556 Fibre/ Starch/ Konjac mannan bodv weiaht in the context of an eneray- Glucomannan in an energy restricted diet doses of at least 1 g each, together with 1-2 lucomannan consumed dail ingthree doses or when ingesting with inadequate 2010;8(10):
Polysaccharides (glucomannan) Y Weigh' o contributes to weight loss glasses of water before meals, in the context of an g yu fluid intake - advice on taking with 1798
restricted diet . - R of at least 1 g each, together with 1-2
energy-restricted diet. The target population is . plenty of water to ensure
. glasses of water, before meals and in the
overweight adults. . . substance reaches stomach.
context of an energy-restricted diet.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
1634 |other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of vitamin E as referred to
1947 |Vitamin Vitamin E Vitamin E contributes to the protection of cell |Vitamin E contributes to the protection of a source of Vitamin E as per Annex to Requlation in the claim SOURCE OF [NAME OF 2010;8(10):
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 P g VITAMIN/S] AND/OR [NAME OF 1816
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
1984 |other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin C as referred to
2622 |Botanical Vitamin C Vitamin C can contribute to the reduction of |Vitamin C can contribute to the reduction of a source of vitamin C as per Annex to Reaulation in the claim SOURCE OF [NAME OF 2010;8(10):
tiredness and fatigue tiredness and fatigue (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 1815
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of folate as referred to in
2881 |Vitamin Folate Folate contributes to normal amino acid Folate contributes to building amino acids a source of folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
synthesis into proteins that may be used by the body No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 1760
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least|at least a source of iron as referred to in the ) )
2889 [Mineral Iron iir:)er:jﬁzzscggglg l:;[eut;) the reduction of lirlf)er:js:;cg:g'?;iteutg the reduction of a source of iron as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] igzg,sao).
g g No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the . .
2890 [Mineral Zinc agfaggﬂg:gmes to normal macronutrient ﬂggrgﬁ:irrlizléisirfothn:[)ngzl use of a source of zinc as per Annex to Regulation (EC) [claim SOURCE OF [NAME OF VITAMIN/S] igig,S(lO) '
y No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
2909 |Other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
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Icrz)gtr:iiretl(t)ll;ee\:tr ;%Z%?:IS’”?:;Z?:;” should In order to bear the claim, the product should
Live yoghurt cultures in yoghurt improve Live cultures in yoghurt or fermented milk microorganisms (Lactobacillus delbrueckii subs contain at least 108 CFU live starter 2010:8(10):
2976 |food Live yoghurt cultures |lactose digestion in individuals with lactose |improve lactose digestion of the product in . 9 - - microorganisms (Lactobacillus delbrueckii ’ '
. ; S . . . bulgaricus and Streptococcus thermophilus) per . 1763
maldigestion individuals with lactose maldigestion S . subsp. bulgaricus and Streptococcus
gram. 13 The target population is individuals with .
. . thermophilus) per gram.
lactose maldigestion.
in order to bear the claim a food should be at least The claim may only be used for food which is
Fibre/ Starch/ ' Wheat bran fibre contributes to an increase |Wheat bran fibre contributes to an increase |,,. , . . . high in fibre as referred to in the claim HIGH 2010;8(10):
3066 . Wheat bran fibre . . high in fibre” as per Annex to Regulation (EC) No . . .
Polysaccharides in faecal bulk in faecal bulk FIBRE as listed in the Annex to Regulation 1817
1924/2006
1924/2006.
The claim may only be used for food which is
high in fibre as referred to in the claim HIGH
in order to obtain the claimed effect at least 10 FIBRE as listed in the Annex to Regulation
3067 Fibre/ Starch/ Wheat bran fibre Wheat bran fibre contributes to a reduction |Wheat bran fibre contributes to an er dav of wheat bran fibre should be consume?j in 1924/2006. In order to bear the claim 2010;8(10):
Polysaccharides in intestinal transit time acceleration of intestinal transit P y . information should be given to the consumer 1817
one or more servings. . - . .
that the claimed effect is obtained with a
daily intake of at least 10g of wheat bran
fibre.
The Panel considers that in order to bear the claim,
a food should provide at least 0.8 g per day of plant
sterols/stanols in one or more servings. These
Plant sterols/stanols contribute to the amounts can be reasonably achieved in the In order to bear the claim information should
3140 |other Plant sterols and maintenance of normal blood cholesterol Plant sterols/stanols contribute to the context of a balanced diet. The target population is |be given to the consumer that the beneficial 2010;8(10):
plant stanols levels maintenance of normal blood cholesterol adults. The considerations regarding the food effect is obtained with a daily intake of at 1813
matrix expressed by the Panel in a previous least 0.8g of plant sterols/stanols.
opinion (EFSA, 2009) in relation to the blood LDL-
cholesterol lowering effect of plant sterols and
stanols also apply to the present opinion.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
3148 |Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250|ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
3149 |Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250|ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal vision normal vision mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA
. Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to obtain the clalmgd effect, 2 g per day of 2010;8(10):
3150 [Macronutrient . . . : ) DHA should be consumed in one or more servings. [DECISION ON HOLD
acid (DHA) normal blood triglyceride levels normal blood triglyceride levels o 1734
The target population is adult men and women.
The claim may be used only for food which is
at least a source of DHA as referred to in the
claim SOURCE OF OMEGA-3 FATTY
3151 |Macronutrient Docosahexanoic DHA contributes to the maintenance of DHA contributes to the maintenance of in order to bear the claim, foods should contain 250|ACIDS as listed in the Annex to Regulation 2010;8(10):
acid (DHA) normal brain function normal brain function mg of DHA in one or more servings. 1924/2006. In order to bear the claim 1734
information should be given to the consumer
that the beneficial effect is obtained with a
daily intake of 250mg of DHA.
in order to obtain the claimed effect, at least 3 g of In oerer to bear the claim information Sh.Ol.”d Warning of choking to be given for
L be given to the consumer that the beneficial . . 1
Glucomannan contributes to the reduction of glucomannan should be consumed daily in three effect is obtained with at least 3 g of people with swallowing difficulties
3725 |Botanical Konjac mannan bodv weiaht in the context of an eneray- Glucomannan in an energy restricted diet doses of at least 1 g each, together with 1-2 lucomannan consumed dail in%hree doses or when ingesting with inadequate 2010;8(10):
glucomannan . . contributes to weight loss glasses of water before meals, in the context of an . uid intake - advice on taking wi
@ ) Yy Welg oy tributes to weight | | f water bef ls, in the context of an |® y fluid intake - advi taking with 1798
restricted diet . . . of at least 1 g each, together with 1-2
energy-restricted diet. The target population is ; plenty of water to ensure
. glasses of water, before meals and in the
overweight adults. . . substance reaches stomach.
context of an energy-restricted diet.
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B6 as referred to
2283 |Vitamin Vitamin B6 Vitamin B6 contributes to normal cysteine Vitamin B6 contributes to normal a source of vitamin B6 as per Annex to Requlation in the claim SOURCE OF [NAME OF 2010;8(10):
synthesis formation of amino acids (such as cysteine) (EC) No 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 1759
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Zinc contributes to building amino acids into in order to bear the claim a food should be at least |at least a source of zinc as referred to in the 2010:8(10):
4293 |mineral Zinc Zinc contributes to normal protein synthesis roteins that mav be usedgb the bod a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] 1819’ '
P y y y No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims, a food should be at at least a source of trivalent chromium as
2665 |Mineral Chromium Chromium contributes to normal Chromium contributes to normal use of least a source of trivalent (,:hromium as per Annex referred to in the claim SOURCE OF [NAME 2010;8(10):
macronutrient metabolism macronutrients in the body to Regulation (EC) No 1924/2006 P OF VITAMIN/S] AND/OR [NAME OF 1732
9 ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims, a food should be at at least a source of trivalent chromium as
2666 |Mineral Chromium Chromium contributes to normal Chromium contributes to normal use of least a source of trivalent (,:hromium as per Annex referred to in the claim SOURCE OF [NAME 2010;8(10):
macronutrient metabolism macronutrients in the body to Regulation (EC) No 1924/2006 P OF VITAMIN/S] AND/OR [NAME OF 1732
9 ’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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The claim may be used only for food which is
in order to bear the claims, a food should be at at least a source of trivalent chromium as
4667 |Mineral Chromium Chromium contributes to normal Chromium contributes to normal use of least a source of trivalent éhromium as per Annex referred to in the claim SOURCE OF [NAME 2010;8(10):
macronutrient metabolism macronutrients in the body to Regulation (EC) No 1924/2006 P OF VITAMIN/S] AND/OR [NAME OF 1732
g ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims, a food should be at at least a source of trivalent chromium as
. . Chromium contributes to the maintenance of |Chromium contributes to the maintenance of . ' ) referred to in the claim SOURCE OF [NAME 2010;8(10):
4667 |Mineral Chromium least a source of trivalent chromium as per Annex
normal blood glucose levels normal blood glucose levels to Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 1732
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may only be used for food which is
high in fibre as referred to in the claim HIGH
in order to obtain the claimed effect at least 10 FIBRE as listed in the Annex to Regulation
Fibre/ Starch/ ) Wheat bran fibre contributes to a reduction |Wheat bran fibre contributes to an ) 9 . 11924/2006. In order to bear the claim 2010;8(10):
4699 . Wheat bran fibre o - o . . ) . per day of wheat bran fibre should be consumed in |; . .
Polysaccharides in intestinal transit time acceleration of intestinal transit . information should be given to the consumer 1817
one or more servings. . - . .
that the claimed effect is obtained with a
daily intake of at least 10g of wheat bran
fibre.
If excessive amounts of bulk
Sugar replacers in order bear the claim, sugars should be replaced In order pear the clalm: sugars.should be sweeteners (polyols) are
) . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L . . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . T . .
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . . foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . ) . See Commission Directive . .
. foods/drinks containing <name of sugar . o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
463 Other erythritol, D- ) replacer> instead of sugar* may help sucralose or polydextrose, or a combination of S . - 94/54/EC as amended by Council
replacer> instead of sugar may help . o . : polydextrose, or a combination of them, in containing more than 10 % added L 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . o * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . « , ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECSB).
If excessive amounts of bulk
Sugar replacers in order bear the claim, sugars should be replaced In order pear the clalm., sugars.should be sweeteners (polyols) are
; . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L ) . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . ) 0 . )
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . . foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . ) . See Commission Directive . .
) foods/drinks containing <name of sugar . o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
464 Other erythritol, D- ) replacer> instead of sugar* may help sucralose or polydextrose, or a combination of L . - 94/54/EC as amended by Council
replacer> instead of sugar may help . L . ) polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . L * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . “ . ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECSB).
If excessive amounts of bulk
. . In order bear the claim, sugars should be sweeteners (polyols) are
Sugar replacers in order bear the claim, sugars should be replaced . ; . .
; . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below ) .
; . Frequent consumption of sugars contributes . . . . . . ) . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . - . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . ) e . .
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . . foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . ) . See Commission Directive . .
) foods/drinks containing <name of sugar . o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
563 Other erythritol, D- . replacer> instead of sugar* may help sucralose or polydextrose, or a combination of L . - 94/54/EC as amended by Council
replacer> instead of sugar may help . o . : polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . L . decrease tooth demineralisation them, so that consumption of such foods or drinks . . . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . L * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . « . ;
tooth demineralisation ) R " . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECS6).
In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . N If excessive amounts of bulk
Sugar replacers replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination sweeteners (polyols) are
) . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain .
xylitol, sorbitol, ) " . consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . ) . ) occur. In order to ensure that
L . induces a lower blood glucose rise after or a combination of them, so that foods or drinks amount referred to in the claim REDUCED . . . .
lactitol, isomalt, <name of sugar replacer> instead of sugar . . . . consumers receive adequate See Commission Directive . .
) . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . . . 2011;9(4):2
617 Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods |94/54/EC as amended by Council
o foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section . o o 076
tagatose, meals compared to sugar-containing h - containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2:2.3). olyols must include the advisor
' * In the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 POy « . y
sucralose and . R N . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . N
polydextrose . . - . ) may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of . L
. . . (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
If excessive amounts of bulk
. . In order bear the claim, sugars should be sweeteners (polyols) are
Sugar replacers in order bear the claim, sugars should be replaced . ; . .
; . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below ) .
; . Frequent consumption of sugars contributes . . . . . . ) . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . - . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . e . -
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . . foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . ) . See Commission Directive . .
. foods/drinks containing <name of sugar . o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
618 Other erythritol, D- . replacer> instead of sugar* may help sucralose or polydextrose, or a combination of L . . 94/54/EC as amended by Council
replacer> instead of sugar may help . o . ) polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks : . . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . S * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . P . ;
tooth demineralisation ) R " . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECS6).

Working Document - cannot be regarded as an official position of the European Commission

28



Working Document - Art.13: List of permitted claims

In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination
Sugar replacers . . . . : o . . . sweeteners (polyols) are
; . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain .
xylitol, sorbitol, . . consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . . occur. In order to ensure that
Lo . induces a lower blood glucose rise after or a combination of them, so that foods or drinks  |amount referred to in the claim REDUCED . _ L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive . .
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
619 Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods [94/54/EC as amended by Council
. foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section . o o 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
' * |n the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 Poly P . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . ”
polydextrose - . - . . may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of - o
- - A (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
in order to bear the claim, foods should contain
Consumption of saturated fat increases reduced amounts. of saturated fatty acids as per The claim may be used only for food where
. L . Annex of Regulation (EC) No 1924/2006 and in . "
Foods with reduced [blood cholesterol concentrations; Eating foods where the content of saturated . - the saturated fat content has been reduced which conditions of use from the ) )
. . . o accordance with the Guidance on the . . . 2011;9(4):2
620 Macronutrient amounts of consumption of foods with reduced amounts |fat has been reduced may help to maintain |. . . by at least the amount referred to in the Annex: reduced (sat-fat); low sat
. S . implementation of Regulation (EC) No 1924/2006 . . 062
saturated fatty acids |of saturated fat may help to maintain normal [normal blood cholesterol concentrations . . . claim REDUCED [NAME OF NUTRIENT] as fat ; sat fat free?
. of the Standing Committee on the Food Chain and |, . .
blood cholesterol concentrations - . - . listed in the Annex to Regulation 1924/2006.
Animal Health for comparative nutrition claims
made on foods (section 2.2.3).
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
621 Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontgbutes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels g 116/20106 and in accordance with the Guidance |[in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ' on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
If excessive amounts of bulk
. . In order bear the claim, sugars should be sweeteners (polyols) are
Sugar replacers in order bear the claim, sugars should be replaced . ; . .
] . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plague pH below . .
; . Frequent consumption of sugars contributes . L . . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . LT . .
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . o foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . . - See Commission Directive . .
. foods/drinks containing <name of sugar . N o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
647 Other erythritol, D- . replacer> instead of sugar* may help sucralose or polydextrose, or a combination of S . . 94/54/EC as amended by Council
replacer> instead of sugar may help . o ) ) polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing . . amounts such that consumption of such polyols must include the advisory
isomaltulose, . S * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . « . ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead ) . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECS6).
In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
Sugar replacers replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination sweeteners (polyols) are
.g P . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain P Y
xylitol, sorbitol, - : consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . ) occur. In order to ensure that
o . induces a lower blood glucose rise after or a combination of them, so that foods or drinks amount referred to in the claim REDUCED . . L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive ) )
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
669 Other erythritol, D- induces a lower blood glucose rise after . . . . . information, the labelling of foods [94/54/EC as amended by Council
o foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section - o o 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
’ * In the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 poly “ . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . N
polydextrose . . - . ) may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of - L
- - B (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
in order to bear the claim, foods should contain
Consumption of saturated fat increases reduced amounts. of saturated fatty acids as per The claim may be used only for food where
. L . Annex of Regulation (EC) No 1924/2006 and in . "
Foods with reduced [blood cholesterol concentrations; Eating foods where the content of saturated . - the saturated fat content has been reduced which conditions of use from the ) )
. . . S accordance with the Guidance on the . ) . 2011;9(4):2
671 Macronutrient amounts of consumption of foods with reduced amounts |fat has been reduced may help to maintain |. . . by at least the amount referred to in the Annex: reduced (sat-fat); low sat
. o . implementation of Regulation (EC) No 1924/2006 . . 062
saturated fatty acids |of saturated fat may help to maintain normal [normal blood cholesterol concentrations . . . claim REDUCED [NAME OF NUTRIENT] as fat ; sat fat free?
. of the Standing Committee on the Food Chain and |,. . .
blood cholesterol concentrations . . - . listed in the Annex to Regulation 1924/2006.
Animal Health for comparative nutrition claims
made on foods (section 2.2.3).
in order to bear the claim, high carbohydrate baked . .
. . . ) . . . . ) . . In order to bear the claim, high carbohydrate
. Replacing digestible starch with resistant Replacing digestible starches with resistant |foods should contain at least 14 % of total starch . . .
Fibre/ Starch/ . ) . . o ) ) i . baked foods should contain at least 14 % of 2011;9(4):2
681 . Resistant starch starch induces a lower blood glucose rise starch at meals contributes to a reduction in |as resistant starch, in replacement to digestible . .
Polysaccharides . o - total starch as resistant starch, in 024
after a meal the blood glucose rise after those meals. starch. The target population is individuals wishing . .
; . . replacement to digestible starch.
to reduce their post-prandial glycaemic responses.
In products with the caffeine
. . . . . . . in order to bear the plalm, a product should contain In order to bear the claim, a product should conterlt required to pear this claim 2011:9(4):2
736 Other Caffeine Caffeine helps to improve concentration Caffeine helps to improve concentration at least 75 mg caffeine per serving. The target . . . must include a warning that the
o . contain at least 75 mg caffeine per serving. . 054
population is the general adult population. product is not recommended for
children and pregnant women.
in order to bear the claim, a product should contain . In products Vylth the caffemle .
. . . . . ) . In order to bear the claim, a product should |content required to bear this claim 2011;9(4):2
736 Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target : . . . .
oo . contain at least 75 mg caffeine per serving. [must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
in order to obtain the claimed effect, caffeine
. Caffeine contributes to an increase in Caffeine contributes to an increase in Sh(.)UId be consumgd at doses. of 3 mg/kg body In order to obtain the claimed effect, caffeine 2011;9(4):2
737 Other Caffeine weight one hour prior to exercise. The target should be consumed at doses of 3 mg/kg
endurance performance endurance performance oo : : . : 053
population is adults performing endurance body weight one hour prior to exercise.
exercise.
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. . . In products with the caffeine
in order to bear the claim, a product should contain . . . . ) )
. . . . . ) . In order to bear the claim, a product should [content required to bear this claim 2011;9(4):2
1101 |Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target . . . . .
oo . contain at least 75 mg caffeine per serving. |must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
Information should be given to the consumer that in . .
order to obtain the claimed effect, at least 2.0 L of Information should be given to the consumer
Water contributes to the maintenance of Water contributes to the maintenance of ’ ) that in order to obtain the claimed effect, at 2011;9(4):2
1102 |Food water . . . . " . water should be consumed per day. Such amounts
normal physical and cognitive functions normal physical and cognitive functions . . |least 2.0 L of water should be consumed per 075
can be easily consumed as part of a balanced diet. da
The target population is the general population. Y
The claim may be used only for chewing
gum which complies with the conditions of
use for the nutrition claim [SUGARS FREE]
) . . . . . in order in the claim ff r-fr li in the Ann Regulation .
Sugar-free chewing gum with carbamide Sugar-free chewing gum with carbamide n o d.e to obtain t .e.cal ede ?Ct’ sugar-iree as listed in the exto Regulatio The use of chewing gum should be
) . . . - . . chewing gum containing carbamide (at least 20 mg |11924/2006. . . . . .
Sugar free chewing [neutralises plague acids more effectively neutralises plaque acids more effectively ; . . . avoided in children less than three 2011;9(4):2
1153 |Food . . . . . . carbamide per piece) should be used for at least |In order to bear the claim each piece of .
gum with carbamide [than sugar-free chewing gums without than sugar-free chewing gums without . . L . . years of age because of a high 071
; ; 20 minutes after eating or drinking. The target sugar-free chewing gum should contain at -
carbamide carbamide L . ; - choking hazard.
population is the general population. least 20 mg carbamide. Information to the
consumer that gum should be chewed for at
least 20 minutes after eating or drinking.
in order to obtain the claimed effect, 30 g of Information to the consumer that beneficial
Walnuts contribute to the improvement of Walnuts contribute to the improvement of walnuts should be consumed daily. These amounts . ) L 2011;9(4):2
1155 |[Food Walnuts : S g . . |effect may be obtained with a daily intake of
endothelium-dependent vasodilation the elasticity of blood vessels can be consumed in the context of a balanced diet. 30 g of walnuts 074
The target population is the general population. 9 ’
in order to obtain the claimed effect, 30 g of Information to the consumer that beneficial
Walnuts contribute to the improvement of Walnuts contribute to the improvement of walnuts should be consumed daily. These amounts . . L 2011;9(4):2
1157 |[Food Walnuts : S g . . |effect may be obtained with a daily intake of
endothelium-dependent vasodilation the elasticity of blood vessels can be consumed in the context of a balanced diet. 30 g of walnuts 074
The target population is the general population. 9 ’
If excessive amounts of bulk
Sugar replacers in order bear the claim, sugars should be replaced In order pear the clalm., sugars.should be sweeteners (polyols) are
; . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L ) . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . ) 0 . )
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . . foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . ) . See Commission Directive . .
. foods/drinks containing <name of sugar . o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
1182 |Other erythritol, D- - replacer> instead of sugar* may help sucralose or polydextrose, or a combination of o . . 94/54/EC as amended by Council
replacer> instead of sugar may help . L . : polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - ) Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . L * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . “ . ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECSB).
in order to bear the claim, a product should contain . In products VY"“ the caffem.e .
. . . . . ) ) In order to bear the claim, a product should [content required to bear this claim 2011;9(4):2
1187 |[Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target . . . . .
o ) contain at least 75 mg caffeine per serving. [must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
1190 |Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontrgi’butes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels g 116/20106 and in accordance with the Guidance |[in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ' on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
1203 |Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontfi]butes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels 9 116/20106 and in accordance with the Guidance |in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ’ on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
Information should be given to the consumer that in . .
order to obtain the claimed effect, at least 2.0 L of Information should be given to the consumer
Water contributes to the maintenance of Water contributes to the maintenance of ! : that in order to obtain the claimed effect, at 2011;9(4):2
1208 |Food water . . . water should be consumed per day. Such amounts
normal thermoregulation. normal regulation of the body's temperature . . |least 2.0 L of water should be consumed per 075
can be easily consumed as part of a balanced diet.
o . day.
The target population is the general population.
Information should be given to the consumer that in . .
order to obtain the claimed effect, at least 2.0 L of Information should be given to the consumer
Water contributes to the maintenance of Water contributes to the maintenance of ! : that in order to obtain the claimed effect, at 2011;9(4):2
1209 [Food water . - . . " . water should be consumed per day. Such amounts
normal physical and cognitive functions normal physical and cognitive functions . . |least 2.0 L of water should be consumed per 075
can be easily consumed as part of a balanced diet.
o . day.
The target population is the general population.
in order to obtain the claimed effect, foods In order to obtain the claimed effect, foods
' . . providing at least 50 g of meat or fish should be providing at least 50 g of meat or fish should
) . . Meat or fish contributes to the improvement . . . ) . )
) Meat or fish contributes to the improvement . . . consumed in one serving, together with food(s) be consumed in one serving, together with 2011;9(4):2
1223 |Food Meat or fish . . of iron absorption when eaten with other . . . .
of non-haem iron absorption L containing non-haem iron. Such amounts can be |food(s) containing non-haem iron. Such 040
foods containing iron . . )
easily consumed as part of a balanced diet. The amounts can be easily consumed as part of
target population is the general population. a balanced diet.
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Information should be given to the consumer that in . .
order to obtain the claimed effect, at least 2.0 L of Information should be given to the consumer
Water contributes to the maintenance of Water contributes to the maintenance of ’ ) that in order to obtain the claimed effect, at 2011;9(4):2
1294 |Food water . . . . " . water should be consumed per day. Such amounts
normal physical and cognitive functions normal physical and cognitive functions . . |least 2.0 L of water should be consumed per 075
can be easily consumed as part of a balanced diet. da
The target population is the general population. Y
Information should be given to the consumer that in . .
order to obtain the claimed effect, at least 2.0 L of Information should be given to the consumer
Water contributes to the maintenance of Water contributes to the maintenance of ’ ) that in order to obtain the claimed effect, at 2011;9(4):2
1331 |Food water . o ) . . . water should be consumed per day. Such amounts
normal physical and cognitive functions normal physical and cognitive functions . . |least 2.0 L of water should be consumed per 075
can be easily consumed as part of a balanced diet. da
The target population is the general population. Y
in order to bear the claim, 5 mg of hydroxytyrosol
and its d_erlv_atlve_s (e.g. oleuropein °°mp'e?‘ and In order to bear this claim information should
tyrosol) in olive oil should be consumed daily. ) .
. ) be given to the consumer that the beneficial
. . . . . . These amounts, if provided by moderate amounts . . . .
Consumption of olive oil polyphenols Consumption of olive oil polyphenols . . . . effect is obtained from a daily consumption . .
L : . - A . . of olive oil, can be easily consumed in the context . . : . 2011;9(4):2
1333 |[food Polyphenols in olive |contributes to the protection of blood lipids |contributes to the protection of blood lipids . . ; of 10g of olive oil. In order to bear this claim
o L of a balanced diet. The concentrations in some . . . 033
from oxidative damage. from oxidative stress. . ) . 10g of olive oil must contain at least 5 mg of
olive oils may be too low to allow the consumption . S
. . hydroxytyrosol and its derivatives (e.g.
of this amount of polyphenols in the context of a oleuropein complex and tyrosol)
balanced diet. The target population is the general P P y '
population.
In products with the caffeine
. . . . . . . in order to bear the plalm, a product should contain In order to bear the claim, a product should conterlt required to pear this claim 2011:9(4):2
1485 |Other Caffeine Caffeine helps to improve concentration Caffeine helps to improve concentration at least 75 mg caffeine per serving. The target . . . must include a warning that the
L . contain at least 75 mg caffeine per serving. . 054
population is the general adult population. product is not recommended for
children and pregnant women.
in order to bear the claim, a product should contain . In products VY"“ the caffeln.e .
. . . . . . . In order to bear the claim, a product should [content required to bear this claim 2011;9(4):2
1485 |Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target . . . . .
L . contain at least 75 mg caffeine per serving. |must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
in order to obtain the claimed effect, caffeine
. Caffeine contributes to an increase in Caffeine contributes to an increase in Sh(.)UId be consumgd at doses. of 3 mg/kg body In order to obtain the claimed effect, caffeine 2011;9(4):2
1486 [Other Caffeine weight one hour prior to exercise. The target should be consumed at doses of 3 mg/kg
endurance performance endurance performance S . : . : 053
population is adults performing endurance body weight one hour prior to exercise.
exercise.
in order to obtain the claimed effect, caffeine
Caffeine contributes to a reduction in the Caffeine contributes to a reduction in the should be consumed at doses of 4 mg/kg body In order to obtain the claimed effect, caffeine 2011:9(4):2
1488 [Other Caffeine rated perceived exertion/effort during rated perceived exertion/effort during weight one hour prior to exercise. The target should be consumed at doses of 4 mg/kg 053 ’ '
exercise endurance exercise population is adults performing endurance body weight one hour prior to exercise.
exercise.
in order to obtain the claimed effect, caffeine
. Caffeine contributes to an increase in Caffeine contributes to an increase in Sh(.)UId be consum§d at doses. of 3 mg/kg body In order to obtain the claimed effect, caffeine 2011;9(4):2
1488 |Other Caffeine . . weight one hour prior to exercise. The target should be consumed at doses of 3 mg/kg
endurance capacity endurance capacity S ; . ) . 053
population is adults performing endurance body weight one hour prior to exercise.
exercise.
in order to obtain the claimed effect, caffeine
Caffeine contributes to a reduction in the Caffeine contributes to a reduction in the should be consumed at doses of 4 mg/kg body In order to obtain the claimed effect, caffeine 2011:9(4):2
1490 |[Other Caffeine rated perceived exertion/effort during rated perceived exertion/effort during weight one hour prior to exercise. The target should be consumed at doses of 4 mg/kg 053 ’ '
exercise endurance exercise population is adults performing endurance body weight one hour prior to exercise.
exercise.
In products with the caffeine
in order r the claim r houl ntain . ntent requir r this claim
. . . . . . . in order to bear the .Cal ap Oqua should contai In order to bear the claim, a product should co te_ trequired to pea this clai 2011;9(4):2
1491 |Other Caffeine Caffeine helps to improve concentration Caffeine helps to improve concentration at least 75 mg caffeine per serving. The target . . . must include a warning that the
L . contain at least 75 mg caffeine per serving. . 054
population is the general adult population. product is not recommended for
children and pregnant women.
in order to bear the claim, a product should contain . In products VY"“ the caf'feln.e .
. . . . . . . In order to bear the claim, a product should [content required to bear this claim 2011;9(4):2
1491 |[Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target . . . . .
L ) contain at least 75 mg caffeine per serving. [must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
The Panel notes that no dietary reference values
for choline have been established in the EU. There
are no reliable intake data and there are no
indications of inadequate choline intakes available
. . . . . . in the EU. The Panel also notes that dietary . . . .
. Choline contributes to the maintenance of  |Choline contributes to the maintenance of . The claim may be used only for food which 2011;9(4):2
1501 |Other Choline . . . . references values (adequate intakes) have been . .
normal liver function normal liver function . . . . contains at least 82.5mg of choline. 056
established outside the EU for different population
subgroups (oM, 1998). A nutrient content claim
has been authorised in the United States based on
the adequate intake for adult males (550 mg of
choline per day).
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In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination
Sugar replacers . . . . : o . . . sweeteners (polyols) are
; . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain .
xylitol, sorbitol, . . consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . . occur. In order to ensure that
Lo . induces a lower blood glucose rise after or a combination of them, so that foods or drinks  |amount referred to in the claim REDUCED . _ L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive . .
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
1590 |[Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods [94/54/EC as amended by Council
. foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section . o o 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
' * |n the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 Poly P . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . ”
polydextrose - . - . . may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of - o
- - A (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
If excessive amounts of bulk
. . In order bear the claim, sugars should be sweeteners (polyols) are
Sugar replacers in order bear the claim, sugars should be replaced . ; . .
] . . . . . ) replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L . . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . Lo . .
o to tooth demineralisation. Consumption of . o . ) . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate _ L
lactitol, isomalt, . e foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . ) . - See Commission Directive . .
. foods/drinks containing <name of sugar - o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
1591 |Other erythritol, D- ) replacer> instead of sugar* may help sucralose or polydextrose, or a combination of T . - 94/54/EC as amended by Council
replacer> instead of sugar may help . o . . polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . . . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing |, . ) amounts such that consumption of such polyols must include the advisory
isomaltulose, . L In the case of D-tagatose and isomaltulose [does not lower plaque pH below 5.7 during and up . “ . ;
tooth demineralisation . . . . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECS6).
in order to bear the claim, 5 mg of hydroxytyrosol
and its derivatives (e.g. oleuropein complex and . . .
o . (e.g P e In order to bear this claim information should
tyrosol) in olive oil should be consumed daily. ) -
. ) be given to the consumer that the beneficial
. . . . . . These amounts, if provided by moderate amounts . . . .
Consumption of olive oil polyphenols Consumption of olive oil polyphenols . . . . effect is obtained from a daily consumption ) )
L : . - ) . . of olive oil, can be easily consumed in the context . . . . 2011;9(4):2
1638 |Other Polyphenols in olive |contributes to the protection of blood lipids  |contributes to the protection of blood lipids . . . of 10g of olive oil. In order to bear this claim
S L of a balanced diet. The concentrations in some . . . 033
from oxidative damage. from oxidative stress. . . . 10g of olive oil must contain at least 5 mg of
olive oils may be too low to allow the consumption . s
. - hydroxytyrosol and its derivatives (e.g.
of this amount of polyphenols in the context of a oleuropein complex and tyrosol)
balanced diet. The target population is the general P P v ’
population.
in order to bear the claim, 5 mg of hydroxytyrosol
and its derivatives (e.g. oleuropein complex and . L .
o . (e.g P pe In order to bear this claim information should
tyrosol) in olive oil should be consumed daily. . -
. ) be given to the consumer that the beneficial
. . . . . . These amounts, if provided by moderate amounts . . . .
Consumption of olive oil polyphenols Consumption of olive oil polyphenols . . . . effect is obtained from a daily consumption . .
L : . - A . . of olive oil, can be easily consumed in the context . . : . 2011;9(4):2
1639 |[Other Polyphenols in olive |contributes to the protection of blood lipids |contributes to the protection of blood lipids . . ; of 10g of olive oil. In order to bear this claim
o L of a balanced diet. The concentrations in some . . . 033
from oxidative damage. from oxidative stress. . . . 10g of olive oil must contain at least 5 mg of
olive oils may be too low to allow the consumption . .
. - hydroxytyrosol and its derivatives (e.g.
of this amount of polyphenols in the context of a oleuropein complex and tyrosol)
balanced diet. The target population is the general P P y '
population.
in order to bear the claim, 5 mg of hydroxytyrosol
and its derivatives (e.g. oleuropein complex and . L .
o . (e.g P pe In order to bear this claim information should
tyrosol) in olive oil should be consumed daily. . .
. i be given to the consumer that the beneficial
. . . . . . These amounts, if provided by moderate amounts . . . .
Consumption of olive oil polyphenols Consumption of olive oil polyphenols . . . . effect is obtained from a daily consumption . .
S . . - . . . of olive oil, can be easily consumed in the context . . . . 2011;9(4):2
1696 [Other Polyphenols in olive |contributes to the protection of blood lipids [contributes to the protection of blood lipids . . A of 10g of olive oil. In order to bear this claim
L o of a balanced diet. The concentrations in some . . . 033
from oxidative damage. from oxidative stress. . . . 10g of olive oil must contain at least 5 mg of
olive oils may be too low to allow the consumption . L
. . hydroxytyrosol and its derivatives (e.qg.
of this amount of polyphenols in the context of a oleurapein complex and tyrosol)
balanced diet. The target population is the general P P y '
population.
In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
Sugar replacers replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination sweeteners (polyols) are
g P . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain P Y
xylitol, sorbitol, - : consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . ) occur. In order to ensure that
L . induces a lower blood glucose rise after or a combination of them, so that foods or drinks amount referred to in the claim REDUCED . . . .
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive . .
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
1762 |Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods |94/54/EC as amended by Council
o foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section - o L 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
’ * In the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 poly “ . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . N
polydextrose . . " . . may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of . L
- - - (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
. . in order t tain the claim ffect, the intake of .
Activated charcoal contributes to the . . . 0. der to obta € claimed effect, the inta E.! 0 In order to achieve the effect, 1g should be
. . S - Activated charcoal contributes to reducing |activated charcoal should be 1g at least 30 minutes . 2011;9(4):2
1938 |[Other Activated charcoal |reduction of excessive intestinal gas . . . taken at least 30 minutes before and 1g
: excessive flatulence after eating before consumption of a meal and 1 g after the 049
accumulation meal shortly after the meal.
. . . In products with the caffeine
in order to bear the claim, a product should contain . P . . .
. . . . . ) ) In order to bear the claim, a product should [content required to bear this claim 2011;9(4):2
2063 [food Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target . . ; . .
L . contain at least 75 mg caffeine per serving. [must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
. . . In products with the caffeine
in order to bear the claim, a product should contain . P . . .
. . . . . ) . In order to bear the claim, a product should |content required to bear this claim 2011;9(4):2
2103 |Other Caffeine Caffeine helps to increase alertness Caffeine helps to increase alertness at least 75 mg caffeine per serving. The target : . . . .
L . contain at least 75 mg caffeine per serving. |must include a warning that the 054
population is the general adult population. .
product is not recommended for
children and pregnant women.
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In products with the caffeine
. . . . . . . in order to bear the .clalm, a pr0(.1uct should contain In order to bear the claim, a product should contept required to pear this claim 2011:9(4):2
2375 |other Caffeine Caffeine helps to improve concentration Caffeine helps to improve concentration at least 75 mg caffeine per serving. The target . . . must include a warning that the
L ) contain at least 75 mg caffeine per serving. . 054
population is the general adult population. product is not recommended for
children and pregnant women.
in order to bear the claim, 5 mg of hydroxytyrosol
and its d_env_atlve_s (e.g. oleuropein comple>_< and In order to bear this claim information should
tyrosol) in olive oil should be consumed daily. ) -
. ) be given to the consumer that the beneficial
. . . . . . These amounts, if provided by moderate amounts . . . .
Consumption of olive oil polyphenols Consumption of olive oil polyphenols . . . . effect is obtained from a daily consumption ) )
L : . - ) . - of olive oil, can be easily consumed in the context . . . . 2011;9(4):2
2865 |Other Polyphenols in olive |contributes to the protection of blood lipids  |contributes to the protection of blood lipids . . . of 10g of olive oil. In order to bear this claim
o L of a balanced diet. The concentrations in some . . . 033
from oxidative damage. from oxidative stress. . . . 10g of olive oil must contain at least 5 mg of
olive oils may be too low to allow the consumption . S
. - hydroxytyrosol and its derivatives (e.g.
of this amount of polyphenols in the context of a oleuropein complex and tyrosol)
balanced diet. The target population is the general P P y '
population.
In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
Sugar replacers replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination sweeteners (polyols) are
g pa Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain poly
xylitol, sorbitol, - : consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . ) occur. In order to ensure that
Lo . induces a lower blood glucose rise after or a combination of them, so that foods or drinks  |amount referred to in the claim REDUCED . _ L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive . .
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
2903 |Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods [94/54/EC as amended by Council
o foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section - o oo 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
’ * |n the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 poly ) . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . N
polydextrose . . - . ) may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of - L
- - B (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
2006 |Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontr?butes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels g 116/20106 and in accordance with the Guidance |[in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ' on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
If excessive amounts of bulk
Sugar replacers in order bear the claim, sugars should be replaced In order pear the clalm: sugars.should be sweeteners (polyols) are
) . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L . . . . ) . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . T . .
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . o foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . . . - See Commission Directive . .
. foods/drinks containing <name of sugar . N o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
2907 |Other erythritol, D- . replacer> instead of sugar* may help sucralose or polydextrose, or a combination of S . . 94/54/EC as amended by Council
replacer> instead of sugar may help . o ) ) polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing . . amounts such that consumption of such polyols must include the advisory
isomaltulose, . S * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . « . ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead ) . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECSB).
In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
Sugar replacers replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination sweeteners (polyols) are
g P . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain P Y
xylitol, sorbitol, - : consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . ) occur. In order to ensure that
o . induces a lower blood glucose rise after or a combination of them, so that foods or drinks amount referred to in the claim REDUCED . . L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive ) )
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex [[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
2908 |Other erythritol, D- induces a lower blood glucose rise after . . . . . information, the labelling of foods [94/54/EC as amended by Council
o foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section - o o 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
’ * In the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 poly « . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . N
polydextrose . . " . . may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of . L
- - - (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
2910 |Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontrgi]butes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels g 116/20106 and in accordance with the Guidance |[in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ' on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
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In order to bear the claim, sugars should be
replaced in foods or drinks by xylitol, sorbitol,
in order to bear the claim, sugars should be mannitol, maltitol, lactitol, isomalt, erythritol, .
- . . . - If excessive amounts of bulk
replaced in foods or drinks by xylitol, sorbitol, sucralose or polydextrose, or a combination
Sugar replacers . . . . : o . . . sweeteners (polyols) are
; . Consumption of foods/drinks containing mannitol, maltitol, lactitol, isomalt, erythritol, D- of them, so that foods or drinks contain .
xylitol, sorbitol, . . consumed, laxative effects may
; . . . - <name of sugar replacer> instead of sugar* |tagatose, isomaltulose, sucralose or polydextrose, [reduced amounts of sugars by at least the
mannitol, maltitol, Consumption of foods/drinks containing . . . . . . occur. In order to ensure that
Lo . induces a lower blood glucose rise after or a combination of them, so that foods or drinks  |amount referred to in the claim REDUCED . _ L
lactitol, isomalt, <name of sugar replacer> instead of sugar o . . . consumers receive adequate See Commission Directive . .
. . . meals compared to sugar-containing contain reduced amounts of sugars as per Annex |[NAME OF NUTRIENT] as listed in the ) . - . 2011;9(4):2
2920 |Other erythritol, D- induces a lower blood glucose rise after . - . . . information, the labelling of foods [94/54/EC as amended by Council
. foods/drinks of Regulation (EC) No 1924/2006 and in Annex to Regulation 1924/2006. (Section . o o 076
tagatose, meals compared to sugar-containing ) . containing more than 10°% added |Directive 96/21/EC
isomaltulose foods/drinks accordance with the Guidance on the 2.2.3). olyols must include the advisor
' * |n the case of D-tagatose and isomaltulose |implementation of Regulation (EC) No 1924/2006 Poly P . y
sucralose and . . . . . . . statement “excessive consumption
this should read "other sugars of the Standing Committee on the Food Chain and |In the case of D-tagatose and isomaltulose, . ”
polydextrose - . - . . may produce laxative effects
Animal Health for comparative nutrition claims they should replace equivalent amounts of - o
- - A (Commission Directive 94/54/EC).
made on foods (section 2.2.3). other sugars in the same proportion as
REDUCED
If excessive amounts of bulk
. . In order bear the claim, sugars should be sweeteners (polyols) are
Sugar replacers in order bear the claim, sugars should be replaced . ; . .
] . . . . . ) replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L . . . . . . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . Lo . .
o to tooth demineralisation. Consumption of . o . ) . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate _ L
lactitol, isomalt, . o foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . ) . - See Commission Directive ) )
. foods/drinks containing <name of sugar - o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
2921 |Other erythritol, D- ) replacer> instead of sugar* may help sucralose or polydextrose, or a combination of T . - 94/54/EC as amended by Council
replacer> instead of sugar may help . o . . polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . . . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing |, . ) amounts such that consumption of such polyols must include the advisory
isomaltulose, . L In the case of D-tagatose and isomaltulose [does not lower plaque pH below 5.7 during and up . “ . ;
tooth demineralisation . . . . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead . . . N
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECS6).
in order to bear the claim, significant amounts of
mixed SFAs should be replaced by cis-MUFAs
Consumption of saturated fat increases and/or cis-PUFAs in foods or diets on a gram-per-
Replacement of blood cholesterol concentrations; Replacing saturated fats with unsaturated gram basis as per Annex of Regulation (EC) No The claim may be used only for food which is
3065 |Macronutrient saturated fatty acids |consumption of mono- and/or fatspcontfi]butes to maintaining normal blood 1924/2006 as amended by Regulation (EC) No high in unsaturated fatty acids, as referred to 2011;9(4):2
by MUFA and/or polyunsaturated fat in replacement of cholesterol levels 9 116/20106 and in accordance with the Guidance |in the claim HIGH UNSATURATED FAT as 069
PUFA saturated fat contributes to the maintenance ’ on the implementation of Regulation (EC) No listed in the Annex to Regulation 1924/2006.
of normal blood cholesterol concentrations 1924/2006 of the Standing Committee on the Food
Chain and Animal Health for comparative nutrition
claims made on foods (section 2.2.3).
The Panel notes that no dietary reference values
for choline have been established in the EU. There
are no reliable intake data and there are no
indications of inadequate choline intakes available
. . . . . in the EU. The Panel also notes that dietary . .
. Choline contributes to normal homocysteine |Choline contributes to the normal breakdown . The claim may be used only for food which 2011;9(4):2
3090 |Other Choline ) . ) . references values (adequate intakes) have been . .
metabolism of amino acids (such as homocysteine) . . . ; contains at least 82.5mg of choline. 056
established outside the EU for different population
subgroups (loM, 1998). A nutrient content claim
has been authorised in the United States based on
the adequate intake for adult males (550 mg of
choline per day).
The Panel notes that no dietary reference values
for choline have been established in the EU. There
are no reliable intake data and there are no
indications of inadequate choline intakes available
. Choline contributes to normal lipid Choline contributes to normal use of lipids in in the EU. The Panel also notfes that dietary The claim may be used only for food which 2011;9(4):2
3186 |Other Choline metabolism the bod references values (adequate intakes) have been contains at least 82.5ma of choline 056
y established outside the EU for different population Mg '
subgroups (loM, 1998). A nutrient content claim
has been authorised in the United States based on
the adequate intake for adult males (550 mg of
choline per day).
If excessive amounts of bulk
Sugar replacers in order bear the claim, sugars should be replaced In order pear the clalm: sugars.should be sweeteners (polyols) are
) . . . . . . replaced in foods or drinks (which reduce consumed, laxative effects may
xylitol, sorbitol, . . Frequent consumption of sugars contributes |in foods or drinks (which reduce plaque pH below . .
; . Frequent consumption of sugars contributes . L . . . . ) . plaque pH below 5.7) by xylitol, sorbitol, occur. In order to ensure that
mannitol, maltitol, . L . to tooth demineralisation. Consumption of 5.7) by xylitol, sorbitol, mannitol, maltitol, lactitol, . . LT . .
L to tooth demineralisation. Consumption of . . . . . mannitol, maltitol, lactitol, isomalt, erythritol, |consumers receive adequate . . .
lactitol, isomalt, . o foods/drinks containing <name of sugar isomalt, erythritol, D-tagatose, isomaltulose, . ) . . See Commission Directive ) )
. foods/drinks containing <name of sugar . N o D-tagatose, isomaltulose, sucralose or information, the labelling of foods . 2011;9(4):2
4300 |Other erythritol, D- ) replacer> instead of sugar* may help sucralose or polydextrose, or a combination of o . . 94/54/EC as amended by Council
replacer> instead of sugar may help . L . : polydextrose, or a combination of them, in  |containing more than 10 % added |_. ~ . 076
tagatose, L . o . decrease tooth demineralisation them, so that consumption of such foods or drinks . - . Directive 96/21/EC).
. maintain tooth mineralisation by decreasing : - amounts such that consumption of such polyols must include the advisory
isomaltulose, . . * In the case of D-tagatose and isomaltulose |does not lower plaque pH below 5.7 during and up . « . ;
tooth demineralisation . R N . . foods or drinks does not lower plaque pH statement “excessive consumption
sucralose and this should read "other sugars to 30 minutes after consumption, and does not lead - . . ”
. below 5.7 during and up to 30 minutes after |may produce laxative effects
polydextrose to dental erosion. . . L
consumption. (Commission Directive
94/54/ECSB).
in order to obtain the claimed effect, 1.5 g of
betaine should be consumed daily. The target In order to bear the claim information should In order to bear the claim
4325 |other Betaine Betaine contributes to normal homocysteine [Betaine contributes to the normal breakdown |population is the general population. be given to the consumer that the beneficial information should be given to the 2011;9(4):2
metabolism of amino acids (such as homocysteine) The Panel notes that daily doses of betaine 4 g effect is obtained with a daily intake of 1.5g consumer that a daily intake 052
may significantly increase total and LDL-cholesterol|of betaine. should not exceed 4g.
concentrations in the blood.
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in order to bear the claim, foods should contain
Consumption of saturated fat increases f:nu:xe(;ﬁ;ne Olﬁ:;stig; S(Ztg)ra&idlfggz/gggjg :: dpiir The claim may be used only for food where
Foods with reduced [blood cholesterol concentrations; Eating foods where the content of saturated accordance a/ith the Guidance on the the saturated fat content has been reduced which conditions of use from the 2011:9(4):2
4332 |Macronutrient amounts of consumption of foods with reduced amounts [fat has been reduced may help to maintain implementation of Regulation (EC) No 1924/2006 by at least the amount referred to in the Annex: reduced (sat-fat); low sat 062 ’ ’
saturated fatty acids |of saturated fat may help to maintain normal [normal blood cholesterol concentrations P . g. . claim REDUCED [NAME OF NUTRIENT] as fat ; sat fat free?
. of the Standing Committee on the Food Chain and |,. . .
blood cholesterol concentrations - . - . listed in the Annex to Regulation 1924/2006.
Animal Health for comparative nutrition claims
made on foods (section 2.2.3).
Conditions of use not set because
this is a (non-essential) free amino
acid; intake can be from e.g.
- arginine contributes to the maintenance of  |Arginine contributes to the maintenance of [The Panel considers that no conditions of use can supplements and therefore not 2011;9(4):2
gl cther Arginine normal ammonia clearance normal ammonia clearance be defined for L-arginine. NO CoU DECIDED YET dependent on protein intake. Also |051
arginine synthesis not dependent
on dietary intake except under
some circumstances.
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from :
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high . .
Carbohydrate- . ; . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
314 other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise - glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolalllit
target population is active individuals performing begtween 200_336 mOsm/ka water y
endurance exercise. 9 '
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high . .
Carbohydrate- . . . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
315 Other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolz;lit
target population is active individuals performing begtween 200_336 mOsm/ka water y
endurance exercise. 9 :
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high . .
Carbohydrate- . . . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
316 Other . the absorption of water during physical the absorption of water during physical " glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise - glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmoliL (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolz;lit
target population is active individuals performing begtween 200_33’0 mOsm/ka water y
endurance exercise. 9 '
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high . .
Carbohydrate- . . . . . . response, such as glucose, glucose polymers and . 2011;9(6):2
317 Other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolaltlit
target population is active individuals performing begtween 200_33’0 mOsm/ka water y
endurance exercise. 9 :
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high . .
Carbohydrate- . . : . . . response, such as glucose, glucose polymers and . 2011;9(6):2
319 Other . the absorption of water during physical the absorption of water during physical " glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise - glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 )
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmolL (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolaltlit
target population is active individuals performing begtween 200_336 mOsm/ka water y
endurance exercise. 9 '
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . v
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
o . . of the energy should be derived from
. . carbohydrates which induce a high glycaemic S .
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance carbohydrates which induce a high . .
Carbohydrate- . . . . . . response, such as glucose, glucose polymers and . 2011;9(6):2
322 other . the absorption of water during physical the absorption of water during physical . glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise - glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmolL (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolalllit
target population is active individuals performing begtween 200_336 mOsm/ka water y
endurance exercise. 9 '
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The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75 keal/L from carbohvdrates. and at least 75 %
% of the energy should be derived from y i
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high ) )
Carbohydrate- . : . ) ; . response, such as glucose, glucose polymers and . 2011;9(6):2
325 other . the absorption of water during physical the absorption of water during physical o glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmole,tlity
target population is active individuals performing ) !
endurance exercise. between 200-330 mOsm/kg water.
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75 keal/L from carbohvdrates. and at least 75 %
% of the energy should be derived from Y -
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high . .
Carbohydrate- . ; . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
332 other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mglL) of sodium, and have an osmole’IIit
target population is active individuals performing begtween 200_33‘0 mOsm/ka water y
endurance exercise. 9 :
High sodium intakes increase blood High sodium intakes increase blood . . . ... |The claim may be used only for food which is
. ) . ) . To establish conditions of use, sodium/salt nutrition ) . - . .
. Foods with reduced [pressure; consumption of foods low or very [pressure; consumption of foods low or very . - at least low in sodium/salt as referred to in 2011;9(6):2
336 mineral . . . S . . Lo claims as per Annex of Regulation (EC) No . . .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood 1924/2006 should be considered the claim [LOW SODIUM/SALT] as listed in 237
pressure pressure ' the Annex to Regulation 1924/2006.
The Panel notes that there is no evidence of
. . deficiency of sodium leading to impaired
Th? I_Danel notes _that ther_e 'S nq ev@ence of muscle function in the general population in
deficiency of sodium leading to impaired muscle .
S L the EU. The Panel also notes that a dietary
function in the general population in the EU. The .
. reference value has not been established for
Panel also notes that a dietary reference value has . o .
) ; o sodium, albeit it is suggested that an intake
not been established for sodium, albeit it is
- of 25 mmol/day (575 mg/day) could be set
suggested that an intake of 25 mmol/day (575 -
) as an average requirement and the
mg/day) could be set as an average requirement .
. acceptable range of intake for adults should
and the acceptable range of intake for adults be from 25 to 150 mmol/day (575 to 3,450
should be from 25 to 150 mmol/day (575 to 3,450 mg/day) (SCF, 1993). No prper Toler,able
. . Sodium contributes to the maintenance of Sodium contributes to the maintenance of mg/day) (SCF, 1993). No Upper To!erable Intgke Intake Levels (ULs) have been set for 2011;9(6):2
359 mineral Sodium . . Levels (ULs) have been set for sodium from dietary : : - .
normal muscle function normal muscle function . . sodium from dietary sources in children, 260
sources in children, adolescents or adults. The .
. . . . adolescents or adults. The current intake
current intake levels of sodium as sodium chloride . . .
. . ) levels of sodium as sodium chloride have
have been associated directly with a greater been associated directly with a qreater
likelihood of increased blood pressure, which in . - y 9 .
. likelihood of increased blood pressure, which
turn has been directly related to the development of|. .
. . in turn has been directly related to the
cardiovascular and renal diseases. For these .
. . . . development of cardiovascular and renal
reasons, national and international bodies have set| . .
L . . diseases. For these reasons, national and
targets for a reduction in dietary sodium intakes international bodies have set targets for a
(EFS.’A‘ 2005; EFSA_‘ Panel on Dietetic Products reduction in dietary sodium intakes (EFSA
Nutrition and Allergies (NDA), 2011). 2005; EFSA Panel on Dietetic Products ’
Nutrition and Allergies (NDA), 2011).
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high . .
Carbohydrate- . : . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
408 other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should i, 211
exercise exercise - glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolz;lit
target population is active individuals performing begtween 200_336 mOsm/ka water y
endurance exercise. 9 '
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465

other

Carbohydrate-
electrolyte solutions

Carbohydrate-electrolyte solutions enhance
the absorption of water during physical
exercise

Carbohydrate-electrolyte solutions enhance
the absorption of water during physical
exercise

The Panel considers that in order to bear the claim
carbohydrate-electrolyte solutions should contain
80-350 kcal/L from carbohydrates, and at least 75
% of the energy should be derived from
carbohydrates which induce a high glycaemic
response, such as glucose, glucose polymers and
sucrose. In addition, these beverages should
contain between 20 mmol/L (460 mg/L) and 50
mmol/L (1,150 mg/L) of sodium, and have an
osmolality between 200-330 mOsm/kg water. The
target population is active individuals performing
endurance exercise.

In order to bear the claim carbohydrate-
electrolyte solutions should contain 80-350
kcal/L from carbohydrates, and at least 75 %
of the energy should be derived from
carbohydrates which induce a high
glycaemic response, such as glucose,
glucose polymers and sucrose. In addition,
these beverages should contain between 20
mmol/L (460 mg/L) and 50 mmol/L (1,150
mg/L) of sodium, and have an osmolality
between 200-330 mOsm/kg water.

2011;9(6):2
211

466

other

Carbohydrate-
electrolyte solutions

Carbohydrate-electrolyte solutions can
contribute to the maintenance of endurance
performance during prolonged endurance
exercise

Carbohydrate-electrolyte solutions can
contribute to the maintenance of endurance
performance during prolonged endurance
exercise

The Panel considers that in order to bear the claim
carbohydrate-electrolyte solutions should contain
80-350 kcal/L from carbohydrates, and at least 75
% of the energy should be derived from
carbohydrates which induce a high glycaemic
response, such as glucose, glucose polymers and
sucrose. In addition, these beverages should
contain between 20 mmol/L (460 mg/L) and 50
mmol/L (1,150 mg/L) of sodium, and have an
osmolality between 200-330 mOsm/kg water. The
target population is active individuals performing
endurance exercise.

In order to bear the claim carbohydrate-
electrolyte solutions should contain 80-350
kcal/L from carbohydrates, and at least 75 %
of the energy should be derived from
carbohydrates which induce a high
glycaemic response, such as glucose,
glucose polymers and sucrose. In addition,
these beverages should contain between 20
mmol/L (460 mg/L) and 50 mmol/L (1,150
mg/L) of sodium, and have an osmolality
between 200-330 mOsm/kg water.

2011;9(6):2
211

469

other

Carbohydrate-
electrolyte solutions

Carbohydrate-electrolyte solutions can
contribute to the maintenance of endurance
performance during prolonged endurance
exercise

Carbohydrate-electrolyte solutions can
contribute to the maintenance of endurance
performance during prolonged endurance
exercise

The Panel considers that in order to bear the claim
carbohydrate-electrolyte solutions should contain
80-350 kcal/L from carbohydrates, and at least 75
% of the energy should be derived from
carbohydrates which induce a high glycaemic
response, such as glucose, glucose polymers and
sucrose. In addition, these beverages should
contain between 20 mmol/L (460 mg/L) and 50
mmol/L (1,150 mg/L) of sodium, and have an
osmolality between 200-330 mOsm/kg water. The
target population is active individuals performing
endurance exercise.

In order to bear the claim carbohydrate-
electrolyte solutions should contain 80-350
kcal/L from carbohydrates, and at least 75 %
of the energy should be derived from
carbohydrates which induce a high
glycaemic response, such as glucose,
glucose polymers and sucrose. In addition,
these beverages should contain between 20
mmol/L (460 mg/L) and 50 mmol/L (1,150
mg/L) of sodium, and have an osmolality
between 200-330 mOsm/kg water.

2011;9(6):2
211

473

other

Carbohydrate-
electrolyte solutions

Carbohydrate-electrolyte solutions enhance
the absorption of water during physical
exercise

Carbohydrate-electrolyte solutions enhance
the absorption of water during physical
exercise

The Panel considers that in order to bear the claim
carbohydrate-electrolyte solutions should contain
80-350 kcal/L from carbohydrates, and at least 75
% of the energy should be derived from
carbohydrates which induce a high glycaemic
response, such as glucose, glucose polymers and
sucrose. In addition, these beverages should
contain between 20 mmol/L (460 mg/L) and 50
mmol/L (1,150 mg/L) of sodium, and have an
osmolality between 200-330 mOsm/kg water. The
target population is active individuals performing
endurance exercise.

In order to bear the claim carbohydrate-
electrolyte solutions should contain 80-350
kcal/L from carbohydrates, and at least 75 %
of the energy should be derived from
carbohydrates which induce a high
glycaemic response, such as glucose,
glucose polymers and sucrose. In addition,
these beverages should contain between 20
mmol/L (460 mg/L) and 50 mmol/L (1,150
mg/L) of sodium, and have an osmolality
between 200-330 mOsm/kg water.

2011;9(6):2
211

485

food

Sugar-free chewing
gum sweetened with
xylitol

Sugar-free chewing gum helps neutralise
plaque acids

Sugar-free chewing gum helps neutralise
plaque acids

The Panel considers that, in order to obtain the
claimed effect, sugar-free chewing gum should be
used for at least 20 minutes after eating or drinking.

The claim may be used only for chewing
gum which complies with the conditions of
use for the nutrition claim [SUGARS FREE]
as listed in the Annex to Regulation
1924/2006.

Information to the consumer that the
beneficial effect is obtained with chewing, for
at least 20 minutes, after eating or drinking.

The use of chewing gum should be
avoided in children less than three
years of age owing to a high
choking hazard.

2011;9(6):2
266
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In order to bear the claim, the chewing gum
) The Panel considers that, in order to obtain the should (.:(.)mply \.Nlth the conditions of usg for The use of chewing gum should be
Sugar-free chewing ) o . . . . the nutrition claim [SUGARS FREE] as listed . ) . ) )
= |Sugar-free chewing gum helps maintain Sugar-free chewing gum helps maintain claimed effect, sugar-free chewing gum should be |. . avoided in children less than three 2011;9(6):2
486 food gum sweetened with . - . . . . L in the Annex to Regulation 1924/2006. . .
. tooth mineralization tooth mineralization used for at least 20 minutes after eating or drinking. . years of age owing to a high 266
xylitol The target population is the general population Information to the consumer that the choking hazard
getpop g pop ’ beneficial effect is obtained with chewing, for g ’
at least 20 minutes, after eating or drinking
The Panel considers that in order to bear the claim, The Panel notes that high intakes .
. . . - High intakes of fructose may lead
Consumption of fructose leads to a lower Consumption of fructose leads to a lower glucose or sucrose should be replaced by fructose |In order to bear the claim, glucose or of fructose may lead to metabolic . o . .
. . . . . ; . . to metabolic complications such as 2011;9(6):2
558 Macronutrient Fructose blood glucose rise than consumption of blood glucose rise than consumption of in sugar-sweetened foods or beverages. The target|sucrose should be replaced by fructose in  |complications such as dvslividaemia. insulin resistance 223
sucrose or glucose sucrose or glucose population is individuals who wish to reduce their  |sugar-sweetened foods or beverages. dyslipidaemia, insulin resistance Y p . o
. . ; . L and increased visceral adiposity.
post-prandial glycaemic responses. and increased visceral adiposity.
In order to bear the claim, the chewing gum
. The Panel considers that, in order to obtain the should (?(?mply \.Nlth the conditions of usg for The use of chewing gum should be
Sugar-free chewing ) o . — . . the nutrition claim [SUGARS FREE] as listed . . . . .
= |Sugar-free chewing gum helps maintain Sugar-free chewing gum helps maintain claimed effect, sugar-free chewing gum should be |. . avoided in children less than three 2011;9(6):2
562 [food gum sweetened with . - . o . . .~ .~ |in the Annex to Regulation 1924/2006. ; :
. tooth mineralization tooth mineralization used for at least 20 minutes after eating or drinking. . years of age owing to a high 266
xylitol The target population is the general population Information to the consumer that the choking hazard
getpop 9 pop ' beneficial effect is obtained with chewing, for g '
at least 20 minutes, after eating or drinking
. Glycaemic Glycaemic carbohydrates contribute to the |Glycaemic carbohydrates contribute to the A daily mtakg of 130 g of glycaemic carbohydrates  |A daily intake of 130 g of glypaem|c 2011;9(6):2
603 Macronutrient . - . . . . has been estimated to cover the glucose carbohydrates has been estimated to cover
carbohydrates maintenance of normal brain function maintenance of normal brain function . . : . 226
requirement of the brain. the glucose requirement of the brain.
Consumption of lactose in amounts Consumption of lactose in amounts
exceeding individual tolerances may lead to |exceeding individual tolerances may lead to . . .
The Panel considers that no single condition of use
the occurrence of symptoms of lactose the occurrence of symptoms of lactose L
. . . . o . . . s can be set because of the great variation in
. Foods with reduced |[intolerance in lactose intolerant individuals; [intolerance in lactose intolerant individuals; |. . ° . 2011;9(6):2
646 Macronutrient ) . . . individual tolerances to lactose of lactose intolerant [NO CoU DECIDED YET
lactose content consumption of foods with reduced amounts |consumption of foods with reduced amounts . ", S 236
individuals (EFSA Panel on Dietetic Products,
of lactose may help to decrease gastro- of lactose may help to decrease gastro- " .
) . . . . . Nutrition and Allergies (NDA), 2010).
intestinal discomfort caused by lactose intestinal discomfort caused by lactose
intake in lactose intolerant individuals. intake in lactose intolerant individuals.
. Glycaemic Glycaemic carbohydrates contribute to the |Glycaemic carbohydrates contribute to the A daily |ntakg of 130 g of glycaemic carbohydrates 1A daily intake of 130 g of glyf:aemlc 2011;9(6):2
653 Macronutrient . : . : - . has been estimated to cover the glucose carbohydrates has been estimated to cover
carbohydrates maintenance of normal brain function maintenance of normal brain function . . . . 226
requirement of the brain. the glucose requirement of the brain.
670 Macronutrient Fats Fat contrlbut_es tg the normal absorption of |Fat contrlbut_es tg the normal absorption of |The Pr_:\nel considers that no conditions of use can NO CoU DECIDED YET 2011;9(6):2
fat-soluble vitamins fat-soluble vitamins be defined 220
High sodium intakes increase blood High sodium intakes increase blood . . . ... |The claim may be used only for food which is
. ) . . . To establish conditions of use, sodium/salt nutrition : . - . .
. Foods with reduced |pressure; consumption of foods low or very [pressure; consumption of foods low or very . - at least low in sodium/salt as referred to in 2011;9(6):2
705 mineral . . . L . . L claims as per Annex of Regulation (EC) No . ) .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood ; the claim [LOW SODIUM/SALT] as listed in 237
1924/2006 should be considered. .
pressure pressure the Annex to Regulation 1924/2006.
The Panel considers that in order to obtain the The claim may only be used for food which is
819 Fibre/ Starch/ Oat and Barley grain |Barley grain fibre contributes to an increase |Barley grain fibre contributes to an increase [claimed effect, a food should be at least “high in high in fibre as referred to in the claim [HIGH 2011;9(6):2
Polysaccharides fibre in faecal bulk in faecal bulk fibre” from oats or barley as per Annex to FIBRE] as listed in the Annex to Regulation 249
Regulation (EC) No 1924/2006. 1924/2006.
. Consumption of beta-glucans from oats or In order to obtain the claimed effect, 4 g of beta- In order to obtain the claimed effect, 4 g of
. Consumption of beta-glucans from oats or ; . glucans from oats or barley for each 30 g of . .
Fibre/ Starch/ Beta-glucans from ) . barley with meals contributes to the . beta-glucans from oats or barley for each 30 2011;9(6):2
821 . barley contributes to the reduction of the . . available carbohydrates should be consumed per )
Polysaccharides oats and barley . reduction of the glucose rise after those AR . g of available carbohydrates should be 207
glucose rise after a meal meal. The target population is individuals who wish
meals ; . . consumed per meal.
to reduce their post-prandial glycaemic responses.
The Panel considers that in order to obtain the The claim may only be used for food which is
822 Fibre/ Starch/ Oat and Barley grain |Oat grain fibre contributes to an increase in |Barley grain fibre contributes to an increase [claimed effect, a food should be at least “high in high in fibre as referred to in the claim [HIGH 2011;9(6):2
Polysaccharides fibre faecal bulk in faecal bulk fibre” from oats or barley as per Annex to FIBRE] as listed in the Annex to Regulation 249
Regulation (EC) No 1924/2006. 1924/2006.
. Consumption of beta-glucans from oats or In order to obtain the claimed effect, 4 g of beta- In order to obtain the claimed effect, 4 g of
. Consumption of beta-glucans from oats or ; - glucans from oats or barley for each 30 g of . .
Fibre/ Starch/ Beta-glucans from . . barley with meals contributes to the . beta-glucans from oats or barley for each 30 2011;9(6):2
824 . barley contributes to the reduction of the . . available carbohydrates should be consumed per )
Polysaccharides oats and barley . reduction of the glucose rise after those AR . g of available carbohydrates should be 207
glucose rise after a meal meal. The target population is individuals who wish
meals ; . . consumed per meal.
to reduce their post-prandial glycaemic responses.
. . . |The claim may only be used for food which is
Fibre/ Starch/ ) Rye fibre contributes to normal bowel Rye fibre contributes to normal bowel The Panel considers that“m.ord.er 'to b?ar the claim high in fibre as referred to in the claim [HIGH 2011;9(6):2
825 . Rye fibre . . a food should be at least “high in fibre” as per . . .
Polysaccharides function function . FIBRE] as listed in the Annex to Regulation 258
Annex to Regulation (EC) No 1924/2006.
1924/2006.
The Panel considers that in order to obtain the
claimed effect, 8 g of AX-rich fibre produced from |In order to obtain the claimed effect, 8 g of
Arabinoxylan Consumption of arabinoxylan contributes to Cons.umptlon of arabln.oxylan with meals . wheat endos.perm (at least 60 % AX by weight) per |AX-rich fibre produced from wheat . 2011:9(6):2
830 other produced from . . contributes to a reduction of the glucose rise |100 g of available carbohydrates should be endosperm (at least 60 % AX by weight) per
a reduction of the glucose rise after a meal T . 205
wheat endosperm after those meals consumed. The target population is individuals who | 100 g of available carbohydrates should be
wish to reduce their post-prandial glycaemic consumed.
responses.
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High sodium intakes increase blood High sodium intakes increase blood . i . ... |The claim may be used only for food which is
. ) . ) . To establish conditions of use, sodium/salt nutrition . . - . .
. Foods with reduced [pressure; consumption of foods low or very |[pressure; consumption of foods low or very . - at least low in sodium/salt as referred to in 2011;9(6):2
1148 [mineral . . . S . . L claims as per Annex of Regulation (EC) No . : .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood ; the claim [LOW SODIUM/SALT] as listed in 237
1924/2006 should be considered. .
pressure pressure the Annex to Regulation 1924/2006.
The Panel considers that in order to bear the claim .
. . In order to bear the claim carbohydrate-
carbohydrate-electrolyte solutions should contain . :
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high . .
Carbohydrate- . ; . . . . response, such as glucose, glucose polymers and X 2011;9(6):2
1168 |other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an
. mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The . .
target population is active individuals performin mg/L) of sodium, and have an osmolality
get pop . P g between 200-330 mOsm/kg water.
endurance exercise.
High sodium intakes increase blood High sodium intakes increase blood . i, . ... |The claim may be used only for food which is
. . . To establish conditions of use, sodium/salt nutrition . . .
. Foods with reduced [pressure; consumption of foods low or very [pressure; consumption of foods low or very . - at least low in sodium/salt as referred to in 2011;9(6):2
1178 |mineral . . . L . . L claims as per Annex of Regulation (EC) No . ) .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood ; the claim [LOW SODIUM/SALT] as listed in 237
1924/2006 should be considered. .
pressure pressure the Annex to Regulation 1924/2006.
In order to bear the claim, the chewing gum
. The Panel considers that, in order to obtain the should (?(?mply \.Nlth the conditions of usg for The use of chewing gum should be
Sugar-free chewing . . . L . ) the nutrition claim [SUGARS FREE] as listed . . . . .
= | Sugar-free chewing gum helps maintain Sugar-free chewing gum helps maintain claimed effect, sugar-free chewing gum should be |. . avoided in children less than three 2011;9(6):2
1181 |[food gum sweetened with . o . R . - .~ .~ lin the Annex to Regulation 1924/2006. ; .
. tooth mineralization tooth mineralization used for at least 20 minutes after eating or drinking. . years of age owing to a high 266
xylitol The target population is the general population Information to the consumer that the choking hazard
getpop 9 pop ' beneficial effect is obtained with chewing, for g '
at least 20 minutes, after eating or drinking
High sodium intakes increase blood High sodium intakes increase blood . - . ... |The claim may be used only for food which is
. . . To establish conditions of use, sodium/salt nutrition . . .
. Foods with reduced |pressure; consumption of foods low or very [pressure; consumption of foods low or very . . at least low in sodium/salt as referred to in 2011;9(6):2
1185 [mineral . . . S . . L claims as per Annex of Regulation (EC) No . . .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood ; the claim [LOW SODIUM/SALT] as listed in 237
1924/2006 should be considered. .
pressure pressure the Annex to Regulation 1924/2006.
Consumption of lactose in amounts Consumption of lactose in amounts
exceeding individual tolerances may lead to |exceeding individual tolerances may lead to . . .
9 y g y The Panel considers that no single condition of use
the occurrence of symptoms of lactose the occurrence of symptoms of lactose L
. . : . o . . . o can be set because of the great variation in
. Foods with reduced |[intolerance in lactose intolerant individuals; [intolerance in lactose intolerant individuals; |. . ° . 2011;9(6):2
1224 [Macronutrient . . . . individual tolerances to lactose of lactose intolerant INO CoU
lactose content consumption of foods with reduced amounts |consumption of foods with reduced amounts |. ".". S 236
individuals (EFSA Panel on Dietetic Products,
of lactose may help to decrease gastro- of lactose may help to decrease gastro- " .
. . . . . . Nutrition and Allergies (NDA), 2010).
intestinal discomfort caused by lactose intestinal discomfort caused by lactose
intake in lactose intolerant individuals. intake in lactose intolerant individuals.
Consumption of lactose in amounts Consumption of lactose in amounts
exceeding individual tolerances may lead to |exceeding individual tolerances may lead to . . .
9 y g y The Panel considers that no single condition of use
the occurrence of symptoms of lactose the occurrence of symptoms of lactose L
. . : . N . . . L can be set because of the great variation in
. Foods with reduced |intolerance in lactose intolerant individuals; |intolerance in lactose intolerant individuals; |. . . . 2011;9(6):2
1238 [Macronutrient . . . . individual tolerances to lactose of lactose intolerant INO CoU
lactose content consumption of foods with reduced amounts |consumption of foods with reduced amounts |. ".". S 236
individuals (EFSA Panel on Dietetic Products,
of lactose may help to decrease gastro- of lactose may help to decrease gastro- " .
. . . . . . Nutrition and Allergies (NDA), 2010).
intestinal discomfort caused by lactose intestinal discomfort caused by lactose
intake in lactose intolerant individuals. intake in lactose intolerant individuals.
Consumption of lactose in amounts Consumption of lactose in amounts
exceeding individual tolerances may lead to |exceeding individual tolerances may lead to . . .
9 y g y The Panel considers that no single condition of use
the occurrence of symptoms of lactose the occurrence of symptoms of lactose L
. . : . N . . . L can be set because of the great variation in
. Foods with reduced |intolerance in lactose intolerant individuals; |intolerance in lactose intolerant individuals; |. . . . 2011;9(6):2
1339 [Macronutrient . . . . individual tolerances to lactose of lactose intolerant [NO CoU
lactose content consumption of foods with reduced amounts |consumption of foods with reduced amounts |. ".". S 236
individuals (EFSA Panel on Dietetic Products,
of lactose may help to decrease gastro- of lactose may help to decrease gastro- " .
. . . . . . Nutrition and Allergies (NDA), 2010).
intestinal discomfort caused by lactose intestinal discomfort caused by lactose
intake in lactose intolerant individuals. intake in lactose intolerant individuals.
The Panel considers that in order to bear the claim, |In order to bear the claim, a diet should
. . . . . . ) a diet should comply with the specifications and comply with the specifications and conditions
1410 |diet ZIZ:Z ":/"I‘i égor'e S;E':;'g%:?}iluzuti' lgf; "V‘\’,';T it"ery low ?;2:?:;995?;'”2‘5' lg':et ‘\’/Vv': it"ery oW1 conditions of use laid down in CODEX STAN 203- |of use laid down in CODEX STAN 203-1995. 3311’9(6)'2
' P 9 P 9 1995. The target population is obese adults who The target population is obese adults who
wish to reduce their body weight. wish to reduce their body weight
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High sodium intakes increase blood High sodium intakes increase blood . i . ... |The claim may be used only for food which is
. ) . ) . To establish conditions of use, sodium/salt nutrition . . - . .
. Foods with reduced [pressure; consumption of foods low or very |[pressure; consumption of foods low or very . - at least low in sodium/salt as referred to in 2011;9(6):2
1420 |mineral : . . Lo . . Lo claims as per Annex of Regulation (EC) No . ) .
amounts of sodium |low in sodium helps to maintain normal blood |low in sodium helps to maintain normal blood 1924/2006 should be considered the claim [LOW SODIUM/SALT] as listed in 237
pressure pressure ’ the Annex to Regulation 1924/2006.
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high ) )
Carbohydrate- . . . - . . response, such as glucose, glucose polymers and . 2011;9(6):2
1574 |other . the absorption of water during physical the absorption of water during physical " glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise . glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmolélity
target population is active individuals performing i ’
endurance exercise. between 200-330 mOsm/kg water.
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high ) )
Carbohydrate- . : . - . . response, such as glucose, glucose polymers and . 2011;9(6):2
1593 |other . the absorption of water during physical the absorption of water during physical " glycaemic response, such as glucose,
electrolyte solutions X . sucrose. In addition, these beverages should - 211
exercise exercise . glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mg/L) of sodium, and have an osmola’llit
target population is active individuals performing be%ween 200_33’0 mOsm/ka water y
endurance exercise. 9 '
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . y
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gy carbohydrates which induce a high ) )
Carbohydrate- . . . - . . response, such as glucose, glucose polymers and . 2011;9(6):2
1618 |other . the absorption of water during physical the absorption of water during physical " glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise . glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The mgL) of sodium, and have an osmole,tlity
target population is active individuals performing i ’
endurance exercise. between 200-330 mOsm/kg water.
. Melatonin helps to Melatonin helps to Thg Panel considers that in ordgr to obtain the In order.to obtain the claimed effect, 1 mg of 2011:9(6):2
1698 |other Melatonin . . claimed effect, 1 mg of melatonin should be melatonin should be consumed close to
reduce the time to fall asleep reduce the time to fall asleep . . 241
consumed close to bedtime. bedtime.
_ Melatonin helps to Melatonin helps to Tht_e Panel considers that in ord_er to obtain the In order_to obtain the claimed effect, 1 mg of 2011:9(6):2
1780 |other Melatonin . . claimed effect, 1 mg of melatonin should be melatonin should be consumed close to
reduce the time to fall asleep reduce the time to fall asleep . . 241
consumed close to bedtime. bedtime.
. . . |The claim may be used only for food which is
. L-Tyrosine contributes to normal synthesis |L-tyrosine L-Tyrosine contributes to normal The Panel considers that in order to bear the claim at least a source of protein as referred to in 2011;9(6):2
1928 |other L-tyrosine . . . a food should be at least a source of protein as per . .
of catecholamines synthesis of catecholamines Annex to Regulation (EC) No 1924/2006 the claim [SOURCE OF PROTEIN] as listed 270
9 ' in the Annex to Regulation 1924/2006.
2902 |Macronutrient Fats Fat contrlbut_es tg the normal absorption of |Fat contrlbut_es tg the normal absorption of |The Pgnel considers that no conditions of use can NO CoU 2011;9(6):2
fat-soluble vitamins fat-soluble vitamins be defined 220
_ Melatonin helps to Melatonin helps to Tht_a Panel considers that in ord_er to obtain the In order_to obtain the claimed effect, 1 mg of 2011:9(6):2
4080 |other Melatonin . . claimed effect, 1 mg of melatonin should be melatonin should be consumed close to
reduce the time to fall asleep reduce the time to fall asleep . . 241
consumed close to bedtime. bedtime.
The Panel considers that in order to bear the claim In order to bear the claim carbohvdrate-
carbohydrate-electrolyte solutions should contain . v
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
o . . of the energy should be derived from
. . carbohydrates which induce a high glycaemic S .
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance carbohydrates which induce a high ) )
Carbohydrate- . : . ) . . response, such as glucose, glucose polymers and . 2011;9(6):2
4302 |other . the absorption of water during physical the absorption of water during physical i glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise . glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 ;
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an
. mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The . .
S L . mg/L) of sodium, and have an osmolality
target population is active individuals performing between 200-330 mOsm/ka water
endurance exercise. 9 '
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The Panel considers that in order to bear the claim .
. . In order to bear the claim carbohydrate-
carbohydrate-electrolyte solutions should contain . :
electrolyte solutions should contain 80-350
80-350 kcal/L from carbohydrates, and at least 75
. kcal/L from carbohydrates, and at least 75 %
% of the energy should be derived from .
carbohydrates which induce a high glycaemic of the energy should be derived from
Carbohydrate-electrolyte solutions enhance |Carbohydrate-electrolyte solutions enhance Y gh gly carbohydrates which induce a high ) )
Carbohydrate- . : . ) ; . response, such as glucose, glucose polymers and . 2011;9(6):2
5 4309 |other . the absorption of water during physical the absorption of water during physical o glycaemic response, such as glucose,
electrolyte solutions . . sucrose. In addition, these beverages should . 211
exercise exercise ) glucose polymers and sucrose. In addition,
contain between 20 mmol/L (460 mg/L) and 50 .
. these beverages should contain between 20
mmol/L (1,150 mg/L) of sodium, and have an
. mmol/L (460 mg/L) and 50 mmol/L (1,150
osmolality between 200-330 mOsm/kg water. The . .
target population is active individuals performin mg/L) of sodium, and have an osmolality
get pop . P g between 200-330 mOsm/kg water.
endurance exercise.
Fibre/ Starch/ . Chitosan may contribute to maintaining Chitosan may contribute to maintaining Th? Panel considers th"’?‘ in order to obtain the In order to obtain the claimed effect, 3 g of 2011;9(6):2
5 4663 . Chitosan claimed effect, 3 g of chitosan should be consumed| , . .
Polysaccharides normal blood cholesterol levels normal blood cholesterol levels daily chitosan should be consumed dalily. 214
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of niacin as referred to in
3b 51 Vitamin Niacin Niacin contributes to normal energy-yielding [Niacin contributes to normal release of a source of niacin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
metabolism energy for use in the body 9242008 P 9 VITAMIN/S] AND/OR [NAME OF 1757
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least at least a source of pantothenic acid as
_ . . Pantothenic acid contributes to normal Pantothenic contributes to normal mental . - referred to in the claim SOURCE OF [NAME 2010;8(10):
3b 58 Vitamin Pantothenic acid a source of pantothenic acid as per Annex to
mental performance performance Regulation (EC) No 1924/2006 OF VITAMIN/S] AND/OR [NAME OF 1758
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
In order to bear the claims a food should be at least atleast a source of biotin as referred toin
3b 121 Vitamin Biotin Biotin contributes to the maintenance of Biotin contributes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
normal hair normal hair S o 192412006 P 9 VITAMIN/S] AND/OR [NAME OF 1728
’ MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
In order to bear the claims a food should be at least atleast a source of biotin as referred to in
3b 121 Vitamin Biotin Biotin contributes to the maintenance of Biotin contributes to the maintenance of source of biotin as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
normal skin and mucous membranes normal skin NO 1924/2006 P 9 VITAMIN/S] AND/OR [NAME OF 1728
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of folate as referred to in
3b 195 Vitamin Folate Folate contributes to normal cell division Folate has a role in the process of cell a source of folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010,8(10):
division o2/2000 P 9 VITAMIN/S] AND/OR [NAME OF 1760
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin B12 as referred
o o Vitamin B12 contributes to normal cell Vitamin B12 has a role in the process of cell o to in the claim SOURCE OF [NAME OF 2010;8(10):
3b 212 Vitamin Vitamin B12 L L a source of vitamin B12 as per Annex to
division division Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1756
9 ' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
Iron contributes to normal enerav-vieldin Iron contributes to normal release of ener. In order to bear the claims a food should be at least|at least a source of iron as referred to in the 2010:8(10):
3b 255 Mineral Iron metabolism oy g for use in the bod % lsource of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 1740’ '
y 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
Iron contributes to normal oxvaen transport |iron contributes to normal oxvaen transport In order to bear the claims a food should be at least|at least a source of iron as referred to in the 2010:8(10):
3b 255 Mineral Iron in the bod yo P in the bod ¥o P source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] 1740’ '
y y 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . . in order to bear the claim a food should be at least |at least a source of zinc as referred to in the . .
3b 293 Mineral Zinc i:}n dccceo"r1 ;:I\E)Izltgz to normal DNA synthesis sil\rlli(;icc:)cr)]ntrlbutes to the normal process of cell a source of zinc as per Annex to Regulation (EC) |claim SOURCE OF [NAME OF VITAMIN/S] i(s)ig,S(lO).
No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
in order to bear the claim a food should be at least atleast a source of fluoride as referred to in
3b 338 Mineral Fluoride Fluoride contributes to maintain tooth Fluoride contributes to the maintenance of a source of fluoride as per Annex to Reaulation the claim SOURCE OF [NAME OF 2010;8(10):
mineralisation tooth mineralisation  ooAl2000 P 9 VITAMIN/S] AND/OR [NAME OF 1797
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least|at least a source of iron as referred to in the . .
3b 374 Mineral Iron :Jrlcc)) r:)g(z;tlrllsb;:]e;rt}g;r(r)lgmlsct)l;icr)]rmatlon of red g%r;giltlrllsb;;eds;Z:;Lms)lgﬁrmatlon of red a source of iron as per Annex to Regulation (EC) [claim SOURCE OF [NAME OF VITAMIN/S] igigﬁ(lo)'
9 g No 1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
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Magnesium contributes to normal muscle

Magnesium contributes to normal muscle

in order to bear the claim a food should be at least

The claim may be used only for food which is
at least a source of magnesium as referred
to in the claim SOURCE OF [NAME OF

2010:8(10):

el 380 Mineral Magnesium function including the heart muscle function ?Es(:())u’r\lcoelo;zrzjlzg(;lgglum as per Annex to Regulation VITAMIN/S] AND/OR [NAME OF 1807
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claims a food should be at least at Ieas.t a source of iodine as referred to in
3b 402 Mineral lodine lodine cpntrlbutes to normal energy- lodine contrlbut_es to normal release of a source of iodine as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
metabolism energy for use in the body 1924/2006 VITAMIN/S] AND/OR [NAME OF 1800
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of manganese as referred
. Manganese contributes to normal energy-  |Manganese contributes to normal release of in order to bear the claims a food should be at least to in the claim SOURCE OF [NAME OF 2010;8(10):
3b 405 Mineral Manganese - . . a source of manganese as per Annex to
yielding metabolism energy for use in the body Regulation (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1808
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
. . Selenium contributes to normal thyroid Selenium contributes to the normal thyroid . . in the claim SOURCE OF [NAME OF 2010;8(10):
3b 410 Mineral Selenium . : a source of selenium as per Annex to Regulation
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
. . Selenium contributes to the protection of cell |Selenium contributes to the protection of . - in the claim SOURCE OF [NAME OF 2010;8(10):
3b 410 Mineral Selenium . . L a source of selenium as per Annex to Regulation
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for
food which provides_ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid
The Panel considers that intakes of EPA and DHA (DHA) per 100 g and per 100 kcal.
3b 506 Macronutrient EPA/DHA/DPA DHA and EPA contribute to the maintenance [DHA and EPA contribute to the maintenance |of about 3 g/d are require_d to_ obtain the claimed DECISION ON HOLD Informatiqn_to the co_nsume_r that ]2010;8(10):
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 1796
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA.
The claim may be used only for
food which provides  at least
The Panel considers that intakes of EPA and DHA 0,45 g of encosapentaenonc_amd_
. . . . of 2 g per day are required to obtain the claimed (EPA) and docosahexaenoic acid . .
3b 506 Macronutrient EPA/DHA/DPA DHA and EPA COI’.ltI’IbUte to the malntenance DHA and EPA cor?trlbute to the malntenance effect. Such an amount can be consumed as part |DECISION ON HOLD (DHA) pgr 100 g and per 100 kcal. {2010;8(10):
of normal triglyceride concentrations of normal triglyceride concentrations . S Information to the consumer that  |1796
of a balanced diet. The target population is adult - . -
men and women. th.e beneflugl effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
The claim may be used only for
food which provides_ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid
The Panel considers that intakes of EPA and DHA (DHA) per 100 g and per 100 kcal.
3b 516 Macronutrient EPA/DHA/DPA DHA and EPA contribute to the maintenance [DHA and EPA contribute to the maintenance |of about 3 g/d are require_d to_ obtain the claimed DECISION ON HOLD Informatiqn_to the co_nsume_r that ]2010;8(10):
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 1796
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA
The claim may be used only for
food which provides™ at least
The Panel considers that intakes of EPA and DHA 0,45 g of eicosapentaenoic acid
. . . . of 2 g per day are required to obtain the claimed (EPA) and docosahexaenoic acid . .
3b 527 Macronutrient EPA/DHA/DPA DHA and EPA cor_ltnbute to the r_namtenance DHA and EFA cor_ltrlbute o the mamtenance effect. Such an amount can be consumed as part |DECISION ON HOLD (DHA) per 100 g and per 100 kcal. 2010;8(10):
of normal triglyceride concentrations of normal triglyceride concentrations . L ) 1796
of a balanced diet. The target population is adult Information to the consumer that
men and women. the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
The claim may be used only for
food which provides” at least
The Panel considers that intakes of EPA and DHA 0,45 g of eicosapentaenoic acid
. . . . of 2 g per day are required to obtain the claimed (EPA) and docosahexaenoic acid . .
3b 538 Macronutrient EPA/DHA/DPA DHA and EPA coptr|bute to the mamtenance DHA and EPA cor_ltrlbute to the r_‘namtenance effect. Such an amount can be consumed as part |DECISION ON HOLD (DHA) per 100 g and per 100 kcal. 2010,8(10):
of normal triglyceride concentrations of normal triglyceride concentrations 1796

of a balanced diet. The target population is adult
men and women.

Information to the consumer that
the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
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The claim may be used only for
food which provides_ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid
The Panel considers that intakes of EPA and DHA (DHA) per 100 g and per 100 kcal.
3b 703 Macronutrient EPA/DHA/DPA DHA and EPA contribute to the maintenance [DHA and EPA contribute to the maintenance |of about 3 g/d are requirgd to_ obtain the claimed DECISION ON HOLD Informatio.n.to the cqnsumgr that ]2010;8(10):
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 1796
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA
The claim may be used only for food which is
lodine contributes to the normal production |lodine contributes to the normal production [in order to bear the claims a food should be at least at Ieas.t a source of iodine as referred to in . .
3b 1237 |Food lodine of thyroid hormones and normal thyroid of thyroid hormones and normal thyroid a source of iodine as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
function function 1924/2006. VITAMIN/S] AND./OR [.NAME OF 1800
MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . at least a source of selenium as referred to
. Selenium contributes to normal thyroid Selenium contributes to the normal thyroid in order to bear the claims a food should be at. least in the claim SOURCE OF [NAME OF 2010;8(10):
3b 1292 |[Food Selenium . : a source of selenium as per Annex to Regulation
function function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
. Selenium contributes to the protection of cell |Selenium contributes to the protection of . . in the claim SOURCE OF [NAME OF 2010;8(10):
3b 1292 |Food Selenium . L S a source of selenium as per Annex to Regulation
constituents from oxidative damage cells from oxidative stress (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for
food which provides_ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid
The Panel considers that intakes of EPA and DHA (DHA) per 100 g and per 100 kcal.
3b 1317 |Food EPA/DHA/DPA DHA and EPA contribute to the maintenance [DHA and EPA contribute to the maintenance |of about 3 g/d are require_d to_ obtain the claimed DECISION ON HOLD Informatiqn.to the cqnsumgr that ]2010;8(10):
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 1796
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA
The claim may be used only for
food which provides™ at least
The Panel considers that intakes of EPA and DHA 0,45 g of eicosapentaenoic acid
. . . . of 2 g per day are required to obtain the claimed (EPA) and docosahexaenoic acid . .
3b 1317 |Food EPA/DHA/DPA DHA and EPA contrlbute o the malntenance DHA and E!DA cor?trlbute o the malntenance effect. Such an amount can be consumed as part |DECISION ON HOLD (DHA) per 100 g and per 100 kcal. 2010;8(10):
of normal triglyceride concentrations of normal triglyceride concentrations . L ) 1796
of a balanced diet. The target population is adult Information to the consumer that
men and women. the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
The claim may be used only for
food which provides_ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid
The Panel considers that intakes of EPA and DHA (DHA) per 100 g and per 100 kcal.
3b 1324 |Food EPA/DHA/DPA DHA and EPA contribute to the maintenance |DHA and EPA contribute to the maintenance |of about 3 g/d are requirgd tq obtain the claimed DECISION ON HOLD Informatiqn.to the cqnsumgr that |2010;8(10):
of normal blood pressure of normal blood pressure effect. The target population is adult men and the beneficial effect is obtained 1796
women. with a daily intake of 3 g of EPA
and DHA and that people with low
blood pressure should not
consume products with these
amounts of DHA
The claim may be used only for
food which provides™ at least
The Panel considers that intakes of EPA and DHA 0,45 g of eicosapentaenoic acid
. . . . of 2 g per day are required to obtain the claimed (EPA) and docosahexaenoic acid . .
3b 1324 |Food EPA/DHA/DPA DHA and EPA contrlbute o the malntenance DHA and E!DA cor?trlbute o the malntenance effect. Such an amount can be consumed as part |DECISION ON HOLD (DHA) per 100 g and per 100 kcal. 2010;8(10):
of normal triglyceride concentrations of normal triglyceride concentrations . L ) 1796
of a balanced diet. The target population is adult Information to the consumer that
men and women. the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
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DHA and EPA contribute to the maintenance

DHA and EPA contribute to the maintenance

The Panel considers that intakes of EPA and DHA
of 2 g per day are required to obtain the claimed

The claim may be used only for
food which provides™ at least
0,45 g of eicosapentaenoic acid
(EPA) and docosahexaenoic acid

2010:8(10):

3b 1325 |[Food EPA/DHA/DPA . . . . . . effect. Such an amount can be consumed as part |[DECISION ON HOLD (DHA) per 100 g and per 100 kcal.
of normal triglyceride concentrations of normal triglyceride concentrations . L ) 1796
of a balanced diet. The target population is adult Information to the consumer that
men and women. the beneficial effect is obtained
with a daily intake of 2-4 g of EPA
and DHA
The claim may be used only for food which is
. . . . . . in order to bear the claims a food should be at least ?t least a. source of selenium as referred to
. . Selenium contributes to the normal function |Selenium contributes to the normal function . . in the claim SOURCE OF [NAME OF 2010;8(10):
3b 1750 |mineral Selenium ) . a source of selenium as per Annex to Regulation
of the immune system of the immune system (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1727
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
N . —_ . in order to bear the claims a food should be at least _at least a source of vitamin C as referred to
3b 2334 |Botanical Vitamin C V_|tam|n C contrll_)utes to normal energy- Vitamin C contr_lbutes to normal release of a source of vitamin C as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body 1924/2006 VITAMIN/S] AND/OR [NAME OF 1815
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
L . S . in order to bear the claim a food should be at least at Ieas_t a source of calcium as referred to in
3b 2731 |mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 1725
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
A . R . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
3b 2731 |mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 1725
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. in order to bear the claims a food should be at least at Ieas.t a source of folate as referred to in
3b 2881 |Vitamin Folate Folate contributes to normal cell division F.()I.at.e has a role in the process of cell a source of folate as per Annex to Regulation (EC) the claim SOURCE OF [NAME OF 2010;8(10):
division 1924/2006 VITAMIN/S] AND/OR [NAME OF 1760
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
. . . . In order to bear the claims a food should be at least|at least a source of iron as referred to in the
3b 2889 [Mineral Iron Lrl(; r;g(zr;tﬁ;bztne;r:(;:n(:ggﬁ)l;i(:]rmatlon of red gltér;g(::r:ﬂ;b:;edsk‘:(;:r(r)]:)rgfcl)lgi(;rmatlon of red source of iron as per Annex to Regulation (EC) No |claim SOURCE OF [NAME OF VITAMIN/S] igig,S(lO).
1924/2006. AND/OR [NAME OF MINERAL/S] as listed
in the Annex to Regulation 1924/2006
The claim may be used only for food which is
. . . . in order to bear the claim a food should be at least at !east a S(?urce of magnesium as referred
3b 3083 |Food Magnesium Magqe&_um co_ntrlbutes to normal muscle Magr_1e5|um contributes to normal muscle a source of magnesium as per Annex to Regulation to in the claim SOURCE OF [NAME OF 2010;8(10):
function including the heart muscle function (EC) No 1924/2006 VITAMIN/S] AND/OR [NAME OF 1807
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
Warning of choking to be given for
. Regular consumption of glucomannan helps [Consumption of glucomannan helps in order to bear the claim, a food should provide at In orQer to bear the claim information Sh.Ol.”d people W.Ith Sch’;l"OWI.ng.dlffICUltleS . .
3b 3100 Fibre/ Starch/ Glucomannan maintain normal blood cholesterol maintain normal blood cholesterol least 4 g/d of glucomannan in one or more be glvgn to the con_sumer that_ the beneficial oryv hen mgestlng with mac_iequgte 2010,8(10):
Polysaccharides . - . effect is obtained with a daily intake of 4 g of fluid intake - advice on taking with 1798
concentrations concentrations servings.
glucomannan. plenty of water to ensure
substance reaches stomach.
The claim may be used only for food which is
S . S . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
3b 3155 |mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
normal bones and teeth normal bones (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 1725
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
S . S . in order to bear the claim a food should be at least at Ieas.t a source of calcium as referred to in
3b 3155 |mineral Calcium Calcium is needed for the maintenance of Calcium is needed for the maintenance of a source of calcium as per Annex to Regulation the claim SOURCE OF [NAME OF 2010;8(10):
normal bones and teeth normal teeth (EC) 1924/2006 VITAMIN/S] AND/OR [NAME OF 1725
' MINERAL/S] as listed in the Annex to
Regulation 1924/2006
The claim may be used only for food which is
- . o . in order to bear the claims a food should be at least _at least a source of vitamin C as referred to
3b 3196 |Botanical Vitamin C \(ltamln C contrlputes to normal energy- Vitamin C contr'lbutes to normal release of a source of vitamin C as per Annex to Regulation in the claim SOURCE OF [NAME OF 2010;8(10):
yielding metabolism energy for use in the body VITAMIN/S] AND/OR [NAME OF 1815

1924/2006.

MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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Fibre/ Starch/

Regular consumption of glucomannan helps

Consumption of glucomannan helps

in order to bear the claim, a food should provide at

In order to bear the claim information should
be given to the consumer that the beneficial

Warning of choking to be given for
people with swallowing difficulties
or when ingesting with inadequate

2010:8(10):

3b 3217 Polysaccharides Glucomannan maintain ngrmal blood cholesterol maintain nc_)rmal blood cholesterol Ieast_ 4 g/d of glucomannan in one or more effect is obtained with a daily intake of 4 g of fluid intake - advice on taking with 1798
concentrations concentrations servings.
glucomannan. plenty of water to ensure
substance reaches stomach.
The claim may be used only for food which is
in order to bear the claims a food should be at least atleast a source of vitamin C as referred to
3b 3331 |Botanical Vitamin C Vitamin C contributes to the protection of cell|Vitamin C contributes to the protection of a source of vitamin C as per Annex to Requlation in the claim SOURCE OF [NAME OF 2010;8(10):
constituents from oxidative damage cells from oxidative stress P 9 VITAMIN/S] AND/OR [NAME OF 1815

1924/2006.

MINERAL/S] as listed in the Annex to
Regulation 1924/2006
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