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Question 5: If you would like to raise other issues pertinent to the issues of front of
pack nutrition labelling and the setting of nutrient profiling criteria to restrict claims,

please provide details below.
1000 character(s} maximum

The reductionist view on what constitutes a healthy diet leads to methodologies that favours the fragmented
analysis of single nutrients and foods and do not assess in a proper way the overall impact of food,
especially ultra-processed foodstuffs  , on human health.

The setting of nutrient profiles and the adoption of FOP-NL schemes, if not correctly implemented, can easily
lead to reformulate foodstuffs to somewhat reduce the levels of cherry-picked nutrients {(e.qg., through with
synthetic sweeteners, salt replacers, texturizers, flavouring agents or by adding ingredients with a healthy
aureole) without mitigating the impact on the human health.

Many FOP-NL (i.e. Traffic light and Nutri-Score) are expressed per 100 g and do not take into account the
actual portion size of a product. This resulis in a possible over - or underestimation of the impact of products
on consumer health and a distorted picture for consumers.

If you wish to provide additional information relevant to front of pack nutrition
labelling and the setting of nutrient profiling criteria to restrict claims (for example a
position paper or evidence report) or raise specific points not covered by this
questionnaire, you can upload your additional document here. The maximum file
size is 1 MB. Provision of a document is optional and serves as additional

background reading to help us understand your position better.
Only files of the type pdf,ixt,doc,docx,odt, rif are allowed

Date Marking

Date marking refers fo the use by’ date and best before’ dale provided on food proaucts including
beverages.

The use by’ date relates to food safely. 1t is used on foods that, from a microbiological point of view, are
highly perishable and are therelore likely after a short period fo constifute an immediate danger fo human
health (e.g. fresh meat or fresh #ish). After the use by’ date, a food must be deemed unsafe for
consumption.

The best before’ dale (or the vate of minimum durabijly ) re/ales to the quality of a product. It indicates the
length of time in which the producer guarantees that a food item can be expected fo relain its optima/
quality if the packaging /s not damaged/opened and if stored under the appropriate conditions. Foods fe.g.,
canned food or ary pasta) past their best before’ dale can still be consumed, if their packaging /s not
damaged, all storage conditions have been maintained and consumers use thelr judgment that indicales
the food is stilf edible fe.q., no sign of sporlage).

Under the FIC revision, the Commission Is consiaerning revising the rules on qate marking.
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If you would like to raise other issues pertinent to the topics covered in this
consultation, please provide details below.

3000 character(s) maximurn

If you wish to provide additional information (for example a position paper or
evidence document) or raise specific points not covered by this questionnaire, you
can upload your additional document here. The maximum file size is 1 MB.
Provision of a document is optional and serves as additional background reading to

help us understand your position better.
Only files of the type pdf,txt,doc,docx,odt,rif are allowed

Contact
SANTE-FIC-REVISION®@ec.europa.eu
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