
Food Quality and safety U4

 Food deterioration includes declines in
 Organoleptic desirability / aesthetic

appeal,
 Nutritional value,
 Safety (i.e., product quality);occurs

under the best of conditions.

Causes

 Changes in temperature (heat and 
cold),

 Light,
 Oxygen,
 Changes in moisture content (water 

loss or uptake),
 Detrimental enzymes of the food,
 Microorganisms and macro 

organisms,
 Industrial contaminants (e.g., 

packaging materials)

Solutions

Processing, transformation through
methods
Physical
Enzymatic
Chemical

FOOD DETERIORATION AND ITS CONTROL

A review on mechanisms and commercial aspects of food preservation
and processing Amit et al. Agric & Food Secur (2017) 6:51
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FOOD DETERIORATION AND ITS CONTROL –Maillard reaction
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FOOD DETERIORATION AND ITS CONTROL –Maillard reaction
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FOOD DETERIORATION AND ITS CONTROL – Oxidation reaction
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FOOD DETERIORATION AND ITS CONTROL – Oxidation reaction
Prodotti primari

dell’ossidazione dei lipidi

Prodotti secondari
dell’ossidazione dei lipidi
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SPOILAGE CONTROLS
Physical processing
Drying dehydration is the process of removing water from a solid or liquid food by means of evaporation
Pasteurization food is heated up to a specific temperature to destroy spoilage-causing microorganisms and enzymes
Sterilization process that completely destroys all the viable microorganisms (yeasts, molds, vegetative bacteria, and 
spore formers) resulting in a longer period of shelf life
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SPOILAGE CONTROLS
Physical processing
Freezing slows down the physiochemical and biochemical reactions by forming ice from water below freezing
temperature and thus inhibits the growth of deteriorative and pathogenic microorganisms in foods . It 
reduces the amount of liquid water in the food items and diminishes water activity. Heat transfer during 
freezing of a food item involves a complex situation of simultaneous phase transition and alteration of 
thermal properties. Nucleation and growth are two basic sequential processes of freezing. Nucleation means 
the formation of ice crystal, which is followed by ‘growth’ process that indicates the subsequent increase in 
crystal size
Chilling the temperature of foods is maintained between 0 and 4 °C. Chilling process reduces the initial 
temperature of the products and maintains the final temperature of products for a prolonged period of time 
)fresh products)

Irradiation
Irradiation is a physical process in which substance undergoes a definite dose of ionizing radiation (IR) .
IR can be natural and artificial. Natural IR generally includes X-rays, gamma rays, and high-energy 
Ultraviolet (UV) radiation; artificially generated IR is accelerated electrons and induced secondary radiation . 
IR is used in 40 different countries on more than 60 different foods. The effects of IR include: (a) disinfestation 
of grains, fruits, and vegetables, (b) improvement in the shelf life of fruits and vegetables by inhibiting 
sprouting or by altering their rate of maturation and senescence, and (c) improvement in shelf life of foods by 
the inactivation of spoilage organisms and improvement in the safety of foods by inactivating foodborne 
pathogens
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SPOILAGE CONTROLS

Enzimatic processing
Fermentation method uses
microorganisms to preserve food. This
method involves decomposition of
carbohydrates with the action of
microorganisms and/or the enzymes .
Bacteria, yeasts, and molds are the most
common groups of microorganisms
involved in fermentation of a wide range
of food items, such as dairy products,
cereal-based foods, and meat products.

Fermentation enhances nutritional
value, healthfulness, and digestibility of
foods. This is a healthy alternative of
many toxic chemical preservatives
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Chemical processing
Preservatives are defined
as the substances capable
of inhibiting, retarding, or
arresting the growth of
microorganisms or any
other deterioration
resulting from their
presence.
Food preservatives extend
the shelf life of certain
food products.
Preservatives retard
degradation caused by
microorganisms and
therefore maintain the
color, texture, and flavor
of the food item.

They are Food Additives
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Food Additives

shall mean any substance not normally consumed as a food in itself and not normally used as a
characteristic ingredient of food, whether or not it has nutritive value, the intentional addition of which to
food for a technological purpose in the manufacture, processing, preparation, treatment, packaging,
transport or storage of such food results, or may be reasonably expected to result, in it or its by-products
becoming directly or indirectly a component of such foods.

1. When establishing the conditions of use […]:
(a) the level of use shall be set at the lowest level necessary to achieve the desired effect;
(b) the levels shall take into account:

(i) any acceptable daily intake, or equivalent assessment, established for the food additive
and the probable daily intake of it from all sources;

(ii) where the food additive is to be used in foods eaten by special groups of consumers, the
possible daily intake of the food additive by consumers in those groups.

2. Where appropriate, no maximum numerical level shall be fixed for a food additive (quantum satis). In
that case, the food additive shall be used in accordance with the principle of quantum satis.
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Food Additives

Safety assessment of food additives is based on the reviews of all available toxicological data,
including observations in humans and in animal models. From the available data, a maximum level of
an additive that has no demonstrable effect is determined.

This level is called 'no-observed-effect level' (NOEL) and together to 'no-observed-adeverse-effect
level' NOAEL is used to determine the 'Acceptable Daily Intake' (ADI) for each food additive.
https://www.youtube.com/watch?feature=player_embedded&x-yt-
ts=1422503916&v=BSoRFqxRAoE&x-yt-cl=85027636

The NOEL and the NOAEL are expressed in milligrams of the additive per kilogram of bodyweight per
day (mg/kg bodyweight/day).

The NOEL/NOAEL is then divided by a safety factor, usually 100, which results in a large margin of
safety, for two main reasons:
• The NOAEL is determined in animals, not humans. It is therefore prudent to adjust (by a factor of

10) this value by assuming that man is more sensitive than the most sensitive test animal.
• The reliability of toxicity tests is limited by the number of animals tested. Such tests cannot

represent the diversity of the human population, subgroups of which may show different
sensitivities (e.g. children, elderly and sick). Again, it is prudent to adjust (further by a factor of 10)
this value.

https://www.youtube.com/watch?feature=player_embedded&x-yt-ts=1422503916&v=BSoRFqxRAoE&x-yt-cl=85027636
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Food Additives

The ADI provides a large margin of safety and refers to the amount of a food additive that can be
assumed daily in the diet, in a lifetime, without any negative effect on the health.
ADI is expressed as “mg/kg body weight/day”.

It is calculated taking into account the "average" and the "extreme" consumption estimates in the
whole/particular subgroups population.

After the definition of the ADI for a new additive it can be included in the POSITIVE LIST of “the food
additives approved for use in foods” together with the food categories allowed for this new additive
and its maximum dose admissible for each category (annex II).
This list is continually updated.

E codes
E100–E199 (colours)
E200–E299 (preservatives)
E300–E399 (antioxidants, acidity regulators)
E400–E499 (thickeners, stabilizers, emulsifiers)
E500–E599 (acidity regulators, anti-caking agents)
E600–E699 (flavour enhancers)
E700–E799 (antibiotics)
E900–E999 (miscellaneous)
E1000–E1599 (additional chemicals)
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Food Additives - Colorants

REASON FOR FOOD COLOURING

• To restore the color loss due to light, air, temperature, moisture and storage

• To correct natural variations in colours

• To enhance the natural colors associated with a given product.

• To provide a colorful identity to the colorless or dull looking foods.

• To provide a colorful appearance to "fun foods."

• To protect flavors and vitamins that may be affected by sunlight.
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Food Additives - Colorants

Colouring agents

Organic

natural

Plants
Animal sources
Microbial sources

synthetic

Natural identical
Azo dyes (tartrazine E102)
Triarylmethane (E133)
Chinophtalon (quinolines
E104)

Inorganic

Calcium carbonate (E170)
Titanium dioxide (E171)

Silver (E174)
Gold (E175)
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Food Additives - Sweetners
Sweeteners are a very heterogeneous class of compounds from the chemical point of view.

Classification of sweeteners
1) Bulk sweeteners: polyalcohols or polyols
Calorific value: 2.8 kcal/g close to that of sucrose; sweetening power slightly lower
2) Hight-intensity sweeteners: saccharin, cyclamate, aspartame, neotame, acesulfame K, sucralose,
thaumatin, stevia…
Sweetwning power: significantly higher than that of sucrose, calorific value zero
3) synergistic mixtures of sweeteners often used as table-top sweeteners.

Some Properties of Nonnutritive Sweeteners
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Food Additives - Sweetners

Some Properties of Nutritive Sweeteners

Isomalt E953 Lactitol E966 Mannitol
E421

Maltitol E965 Sorbitol
E420

Xylitol
E967

• The main disadvantage of these seweeteners is the possible laxative effect caused by delayed intestinal 
absorption and consequent stagnation. The polyols are characterized by slow absorption which results in 
slower metabolism and less calories than sugar yield (2.8 kcal / g).

• The non-cariogenicity is the basis of their use in toothpaste and chewing gum. Bacterial plaque is not 
capable of fermenting them as it does with sugars.
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Food Additives - Sweetners

Some Properties of Nutritive Sweeteners
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Maltitol E965 Sorbitol
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Xylitol
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Food Additives - Emulsifyers

Emulsifiers: Substances which make it possible to form or
maintain a homogenous mixture of two or more
immiscible phases such as oil and water in a foodstuff.

Stabilization of an emulsion.

a Activity of an ionic emulsifier in 
an o/w emulsion. 

b Activity of a nonpolar emulsifier
in w/o emulsion. ◦
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Food Additives - Emulsifyers

“An emulsion is a heterogeneous system, consisting of at least one immiscible liquid
intimately dispersed in another in the form of droplets, whose diameter, in general,
exceeds 0.1 µm. Such systems possess a minimal stability, which may be accentuated by
such additives as surface-active agents, finely divided solids, etc.’’ (Becher, 1957)

Emulsifiers are molecules that have two distinct ends. One end likes to be in water
(hydrophilic) and the other end likes to be in oil (lipophilic).

The most commonly used emulsifiers are lecithin (E322) and the mono- and di-glycerides of 
fatty acids (E471), in particular palmitate, stearate and oleate. 
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Food Additives - Emulsifyers

FORM EMULSIONS

STABILIZE EMULSIONS

MODIFY STRUCTURES

Food Emulsifier Categories
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Bread making which has made with emulsifiers?
Wheat flour is used in the production of bread.
It contains a protein, called gluten, that is
responsible for giving the dough made from the
wheat its elastic texture. This is important in
the baking process as it traps carbon dioxide
produced by the yeast during fermentation and
makes the bread rise evenly.

Emulsifiers with larger molecular structures,
particularly diacetyl tartaric esters of
monoglycerides (DATEM) (E472e), interacts with
the gluten to strengthen this gluten network
and give the bread a good texture.

During mixing

Improves weteability

Improves distribution of shortening

Interacts with starch, protein and fat

Results in:

Decreased mixing time

Decreased shortening usage

Improved mixing tolerance

Improved physical characteristics of the dough

During fermentation

Results in better gas retention

During baking

Improved gas retention

Improved loaf volume

Decreased water loss

Finer, more uniform texture

During Storage

Increased softness

Less staling

Cereal-based products
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Food Additives – Gelling agents 

E1404-1451Starches Starch is obtained from maize and potatoes before 
being modified 

Maize and 
potato 

E407Carrageenan 

E400-404Alginates 

E406Agar Seaweeds are often farmed commercially and used to 
obtain a variety of thickeners, gelling agents and 

stabilisers 

Seaweed

E460Cellulose Plant cells are made up of cellulose. It is isolated and 
used as the raw material for a series of modified 

cellulose compounds 

Plant 
materials

E440Pectin Pectin is dissolved out from fruits, filtered and then 
precipitated from the solution 

Citrus fruit
and apples

E413Tragacanth gum

E416Karaya gum

E414Gum arabic 
(acacia gum) 

Some plants ooze out sticky substances that can be 
harvested and used 

Plant 
exudates

E417Tara gum 

E410Locust beangum

E412Guar gumThe outside of the seeds are removed and the inner 
part (endosperm) is ground into a powder which can 

be used as a stabiliser, thickener or gelling agent

Seeds

E Number CompoundSource
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Food Additives – Viscosity, gelling and stabilizers

Starch characteristics

Starch can be hydrolyzed into simpler carbohydrates by acids, various enzymes, or a combination of the
two. Food products made in this way include:

Maltodextrin, a lightly hydrolyzed starch product used as a bland-tasting filler and thickener.
Various corn syrups , viscous solutions used as sweeteners and thickeners in many kinds of processed
foods.
Dextrose, commercial glucose, prepared by the complete hydrolysis of starch.
Resistant starch (RS) is starch that escapes digestion in the small intestine of healthy individuals such as
that found in seeds or legumes and unprocessed whole grains uncooked potato, green banana flour , corn-
flakes. Resistant starch can act as a replacement for wheat products in foods that are required to be gluten-
free.

Modified starch (enzymatic)
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Food Additives – Fat Replacers
Fat substitutes and fat mimetic
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Fat substitutes and fat mimetic

Food Quality and safety U4



Food Additives – Flavourings

Food Quality and safety U4

(a) ‘flavourings’ shall mean products:
(i) not intended to be consumed as such, which are added to food in order to impart or
modify odour and/or taste;

(b) ‘flavouring substance’ shall mean a defined chemical substance with flavouring properties;

(c) ‘natural flavouring substance’ shall mean a flavouring substance obtained by appropriate physical,
enzymatic or microbiological processes from material of vegetable, animal or microbiological origin either in
the raw state or after processing for human consumption by one or more of the traditional food preparation
processes listed in Annex II;

(d) ‘flavouring preparation’ shall mean a product, other than a flavouring substance, obtained from:
(i) food by appropriate physical, enzymatic or microbiological processes […];
(ii) material of vegetable, animal or microbiological origin, other than food, by appropriate physical,
enzymatic or microbiological processes, […];

(e) ‘thermal process flavouring’ shall mean a product obtained after heat treatment from a mixture of
ingredients not necessarily having flavouring properties themselves;

(f) ‘smoke flavouring’ shall mean a product obtained by fractionation and purification of a condensed smoke
yielding primary smoke condensates, primary tar fractions and/or derived smoke flavourings as defined in
Article 3 of Reg. (EC) 2065/2003.



Nutritional
Quality
Composition

&
ingredients

Commodity 
Quality

Presentation 
& labelling

Hygienic
Quality

Hygien pakage
Reg CE 

852/2004 ….. 

Risk
analysis

WHO
FDA/EFSA

Local Ministry
of health

Food framework law – Food safety

FOOD SAFETY

U4



ISO, 2006. International Organisation of Standardization (ISO): Definition of Quality on official website. www.iso.org
CAC. (2003). Basic texts on food hygiene (3rd ed.). Codex Alimentarious Comission. 

Food Quality
The totality of features 
and characteristics of a 
product that bear on its 
ability to satisfy stated 

or implied needs

Food Safety
Assurance that food will 
not cause harm to the 
consumer when it is 

prepared and/or 
consumed according to 

its intended use

TRUST/CONFIDENCE

“conformance to requirement” 
“fitness for consumption”. refers to all hazards

Physical
Biological
Chemical

U4



UN. (2007). Safety and quality of fresh fruit and vegetables: A training manual for trainers. United Nations. Retrieved from http://www.unctad.org/en/docs/
ditccom200616_en.pdf (Accessed 15/02/2015).

Food Safety vs Food Quality

Defects and improper food quality may result in consumer rejection and
lower sales, while food safety hazards may be hidden and go undetected
until the product has been consumed.
If detected, serious food safety hazards may result in market access
exclusion and major economic loss and costs.
Since food safety hazards directly affect public health and economies,
achieving proper food safety must always take precedence over achieving
high levels of other quality attributes.

Food safety and quality assurance programmes should always focus on 
preventing problems, not simply curing them. Once product quality has 
been undermined, it is virtually impossible to restore

U4

http://www.unctad.org/en/docs/


Food safety management?

NATIONAL LEVEL

WORLD LEVEL MANEGEMENT 

COMMUNITY LEVEL

WHO 

(world health organization) 

OIE 
(the world organization for animal health)

FAO 

(food and agricultural organization)

CODEX ALIMENTARIUS 
OECD 

(Organization economic cooperation an 
developement

FDA
(Food and drug administration) 

EFSA
(European food safety authority) 

Health departement

U4



Food framework law - EFSA

Commission
And
Member States

Risk
probability of an adverse health 

effect and the severity of that effect, 
consequential to a hazard

Risk analysis

Assessment

Manegement

Communication

Emerging Risk

Hazard
biological, chemical or physical

agent in, or condition of, food or 
feed with the potential to cause an 

adverse health effect



Food safety management

Integrated System

Self-control

Consumer’s
education

Surveillance

Official control

U4



Food safety management

Official Control
Inspections

Sampling and analysis

Controls: Hygiene&staff
documentation
Verification Quality System

Aims

 Ensure compliance with the laws
 To prevent risks by reducing / eliminating the 

contaminants
 protecting consumer interests while avoiding 

adulteration and fraud
 To promote correct behavior through information
 To ensure regularity of commercial transactions

U4



Food safety management

Self-Control

The principles that underpin the development of a HACCP plan are:
a) analysis of the potential risks for food;
b) identification of the points in which you may experience the risks posed 
to food;
c) decisions to be taken with regard to the identified deficiencies,
d) identifying and implementing effective control and monitoring of 
critical points procedures;
e) periodic review, and on the occasion of changes in each process and the 
type of activity, risk analysis, critical points and control and monitoring 
procedures
f) Document system

U4



Food safety management

Self-Control & Alert System

The RASFF was put in place to provide food and feed control authorities with an effective tool 
to exchange information about measures taken responding to serious risks detected in 
relation to food or feed. This exchange of information helps Member States to act more rapidly 
and in a coordinated manner in response to a health threat caused by food or feed. Its 
effectiveness is ensured by keeping its structure simple: it consists essentially of clearly 
identified contact points in the Commission, EFSA, ESA (EFSA Surveillance Authority) and at 
national level in member countries, exchanging information in a clear and structured way by 
means of templates.

RASFF notifications
RASFF notifications usually report on risks identified in food, feed or food contact materials that are placed 
on the market in the notifying country or detained at an EU point of entry at the border with an EU 
neighbouring country. The notifying country reports on the risks it has identified, the product and its 
traceability and the measures it has taken.
According to the seriousness of the risks identified and the distribution of the product on the market, the 
RASFF notification is classified after verification by the Commission contact point as alert, information or 
border rejection notification before the Commission contact point transmits it to all network members.

U4



Food safety management

Self-Control & Alert System

U4



Food safety management

Comsumers’ education

‘food information law’ means the Union provisions governing the food information, and in particular 
labelling, including rules of a general nature applicable to all foods in particular circumstances or to 
certain categories of foods and rules which apply only to specific foods; 

labelling’ means any words, particulars, trade marks, brand name, pictorial matter or symbol relating 
to a food and placed on any packaging, document, notice, label, ring or collar accompanying or 
referring to such food;

• It provides information from the food manufacturer to the consumer.
• It helps tell consumers what they are buying

U4



Food safety management

Comsumers’ education
(a) the name of the food;

(b) the list of ingredients;

(c) any ingredient or processing aid listed in Annex II or derived from a substance or product listed 

in Annex II causing allergies or intolerances used in the manufacture or preparation of a food and 

still present in the finished product, even if in an altered form;

(d) the quantity of certain ingredients or categories of ingredients;

(e) the net quantity of the food;

(f) the date of minimum durability or the ‘use by’ date; 

(g) any special storage conditions and/or conditions of use; 

(h) the name or business name and address of the food business operator; 

(i) the country of origin or place of provenance; 

(j) instructions for use where it would be difficult to make appropriate use of the food in the 

absence of such instructions; 

(k) with respect to beverages containing more than 1,2 % by volume of alcohol, the actual alcoholic 

strength by volume; 

(l) a nutrition declaration.

U4



Use By
• Used for foods that are microbiologically highly 

perishable and might harm humans if consumed beyond 
a certain date.

• Often used for chilled foods:  e.g. sandwiches, fresh 
juices and fresh meat products

Use By date

the date of minimum durability or the ‘use by’ date

• Written in the form of Day, Month, Year
• Used for products that have a shelf-life of three months or less.

e.g. bread, biscuits, crisps and sweets.

Best Before

• Alternative to ‘Best Before’ date
• Used for products that have longer shelf-life 
• May be expressed in a months or year only format.

Best Before End

U4



Food safety management

Comsumers’ education
U4



Food safety management

Comsumers’ education

Are mandatory particulars on:
• energy value
• fat
• saturated fatty acids
• carbohydrates
• sugars
• proteins
• salt

The nutrition declaration may
Be supplemented with an indication of
monounsaturated fatty acids, polyunsaturated fatty acids, polyols, 
starch, fibers.

U4



Claim of food properties

‘claim’ means any message or representation, which is not mandatory under Community or 
national legislation, including pictorial, graphic or symbolic representation, in any form, which 
states, suggests or implies that a food has particular characteristics;

Regulates the signs  relating to food products labeled and advertised in the European Union (EU). It 
aims to ensure that nutrition and signs health claims made on food labels, presentations and 
advertisements are clear and based on scientific evidence generally accepted by the scientific 
community.
A wide range of substances such as vitamins, minerals, amino acids, essential fatty acids and herbal 
extracts with a nutritional or physiological effect, may be present in a food and be the subject of a 
claim.

The regulation is thus intended to:
• ensuring a high level of consumer protection;
• provide them with the necessary information to make choices in full knowledge of the facts and
• creating equal conditions of competition for the food industry

U4



Claim of food properties

PHYSIOLOGICAL

It promotes transit
Intestinal

It promotes the tropism
articular

It promotes the tropism 
microcirculation

CLAIMS

THERAPEUTIC

treatment of 
constipation

treatment
osteoarthritis

treatment
venous insufficiency

U4



Claim of food properties

‘nutritional claim’ means any claim which states, suggests or implies that a food has particular 
beneficial nutritional properties due to:
(a) the energy (calorific value) it
(i) provides,
(ii) provides at a reduced or increased rate, or
(iii) does not provide; and/or
(b) the nutrients or other substances it
(i) contains,
(ii) contains in reduced or increased proportions, or
(iii) does not contain;

‘reduction of disease risk claim’ means any health claim that states, suggests or implies that the 
consumption of a food category, a food or one of its constituents significantly reduces a risk factor in 
the development of a human disease;

‘health claim’ means any claim that states, suggests or implies that a relationship exists between a 
food category, a food or one of its constituents and health;

U4



Claim of food properties

Nutritional & Health claims shall only be permitted if the following information is included in the 
labelling, or if no such labelling exists, in the presentation and advertising:

(a) a statement indicating the importance of a varied and balanced diet and a healthy lifestyle;

(b) the quantity of the food and pattern of consumption required to obtain the claimed beneficial 

effect;

(c) where appropriate, a statement addressed to persons who should avoid using the food; and

(d) an appropriate warning for products that are likely to present a health risk if consumed to excess

https://ec.europa.eu/food/safety/labelling_nutrition/claims/health_claims_en

U4

https://ec.europa.eu/food/safety/labelling_nutrition/claims/health_claims_en


Claim of food properties

Nutritional claim

-Nutrient composition & 
other substances
-Comparison

Funtional claim

Art 13.1 based on 
generally accepted 
scientific data

Art 13.5 based on newly 
developed scientific data 
and/or which include a 
request for the 
protection of proprietary 
data shall be adopted

Health claim

Claim on the reduction of 
disease risk

Claim on the 
development and health
of children

HEALTH CLAIMS

U4



Claim of food properties

LOW ENERGY
A claim that a food is low in energy, and any claim likely to have the same meaning for the consumer, may only be 
made where the product does not contain more than 40 kcal (170 kJ)/100 g for solids or more than 20 kcal (80 
kJ)/100 ml for liquids. For table-top sweeteners the limit of 4 kcal (17 J)/portion, with equivalent sweetening 
properties to 6 g of sucrose (approximately one teaspoon of sucrose), applies.

ENERGY-REDUCED
A claim that a food is energy-reduced, and any claim likely to have the same meaning for the consumer, may only be 
made where the energy value is reduced by at least 30 %, with an indication of the characteristic(s) which make(s) 
the food reduced in its total energy value.

ENERGY-FREE
A claim that a food is energy-free, and any claim likely to have the same meaning for the consumer, may only be 
made where the product does not contain more than 4 kcal (17 kJ)/100 ml. For table-top sweeteners the limit of 0,4 
kcal (1,7kJ)/portion, with equivalent sweetening properties to 6 g of sucrose (approximately one teaspoon of 
sucrose), applies.

Nutritional claim

U4



Claim of food properties

SODIUM-FREE or SALT-FREE
A claim that a food is sodium-free or salt-free, and any claim likely to have the same meaning for the consumer, may 
only be made where the product contains no more than 0,005 g of sodium, or the equivalent value for salt, per 100 
g.

SOURCE OF FIBRE
A claim that a food is a source of fibre, and any claim likely to have the same meaning for the consumer, may only 
be made where the product contains at least 3 g of fibre per 100 g or at least 1,5 g of fibre per 100 kcal.

HIGH FIBRE
A claim that a food is high in fibre, and any claim likely to have the same meaning for the consumer, may only be 
made where the product contains at least 6 g of fibre per 100 g or at least 3 g of fibre per 100 kcal.

SOURCE OF PROTEIN
A claim that a food is a source of protein, and any claim likely to have the same meaning for the consumer, may only 
be made where at least 12 % of the energy value of the food is provided by protein

Nutritional claim

U4



Claim of food properties

USE OF NUTRITION CLAIMS LISTED IN ANNEX I Re 1924/2006 WILL  PERMITTED ONLY IF THE FOLLOWING 
CONDITIONS ARE SATISFIED:
1. It is shown that the composition of the food is complies with the requirement set out in Schedule 
2. It refers to the food ready for consumption in accordance the manufacturer's instructions
3. If the nutrient or other substance is bioavailable (When applicable)
4. The amount of food that you can reasonably consume is sufficient to determine the effect positive

U4



Claim of food properties

Funtional claim

Art 13.1 based on generally 
accepted scientific data

Art 13.5 based on newly 
developed scientific data and/or 
which include a request for the 
protection of proprietary data 
shall be adopted

U4
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Claim of food properties

PROBIOTIC, SYMBIOTIC  or similar: 121 request 

Denied authorization: “…decreasing potentially pathogenic intestinal microorganisms; 
reduction of symptoms of inflammatory bowel conditions; immune defence against 
pathogens; “healthy and balanced digestive system”….

MYCRORGANISM: Bifidobacterium (lactis Bb12,
bulgaricus LBY‐27®…) Lactobacillus (casei, paracasei,
plantarum, acidophilus LA‐5®, helveticus …) 
Saccharomices cerevisiae var boulardii, Streptococcus
thermophilus, Lactococcus lactis

FOODS: Cheese, fermented milk



Claim of food properties

Art 13.1 Antioxidant? 148 requests

No claim has been authorized by the term ANTIOXIDANT
or PROPERTIES 'antioxidants or similar

FOOD: acerola, fruit, honey, persimmon, berries, guava, coffee, pomegranate, plum....

POLYPHENOLS: cocoa, coffee, pomegranate juice, wine red, tea, fruits and vegetables. 
Flavonoids: tea, apples, onions, cranberry, soy ...

CAROTENOIDS: lutein, β-carotene, lycopene, zeaxanthin, cryptoxanthin, from fruit and 
vegetable juices

OTHER MATERIALS: resveratrol, glutathione, taurine, coenzyme Q10.

The antioxidant properties of foods and changes in the overall antioxidant capacity of plasma
do not predict a role of the food/constituent in the protection of body cells and molecules
such as DNA, proteins and lipids from oxidative damage in vivo, and therefore are not suitable
outcome measures for the scientific substantiation of the claimed effect.

EFSA Journal 2011;9(12):2474



Art 13.1 
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Commission Regulation (EU) No. 432/2012 establishes a list of permitted Article 13 claims.

https://www.fsai.ie/uploadedFiles/Consol_Reg432_2012.pdf
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Art 13.5 newly and with proprietary data 
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Health claim

Claim on the reduction 
of disease risk

Claim on the 
development and 
health of children

claims referring to reduction of disease risk and to children’s 
development and health.
reduction of disease risk claims and claims referring to children's 
development and health may be made where they have been 
authorised in accordance with the procedure laid down in 
Articles 15, 16, 17 and 19 of the Regulation. 

U4
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Art 14.1b Claim on development and health of children
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Art 15 Application for authorisation

1. When reference is made to this Article, an application for authorisation shall be submitted in accordance 
with the following paragraphs.

2. The application shall be sent to the national competent authority of a Member State

(a) The national competent authority shall:
(i) acknowledge receipt of an application in writing within 14 days of its receipt. The acknowledgement 

shall state the date of receipt of the application;
(ii) ii) inform without delay the Authority; 
(iii) and (iii) make the application and any supplementary information supplied by the applicant available to 

the Authority;

(b) the Authority shall:
(i) inform without delay the other Member States and the Commission of the application and shall make the 
application and any supplementary information supplied by the applicant available to them;
(ii) make the summary of the application referred to in paragraph 3(g) available to the public.



Claim of food properties
Art 15 Application for authorisation
3. The application shall include the following:
(a) the name and address of the applicant;

(b) the nutrient or other substance, or the food or the category of food, in respect of which the health claim is 
to be made and its particular characteristics;

(c) a copy of the studies, including, where available, independent, peer-reviewed studies, which have been 
carried out with regard to the health claim and any other material which is available to demonstrate that the 
health claim complies with the criteria provided for in this Regulation;

(d) where appropriate, an indication of the information which should be regarded as proprietary accompanied 
by verifiable justification;

(e) a copy of other scientific studies which are relevant to that health claim;

(f) a proposal for the wording of the health claim for which authorisation is sought including, as the case may 
be, specific conditions for use;

(g) a summary of the application.

http://www.salute.gov.it/portale/ministro/p4_8_0.jsp?lingua=italiano&label=servizionline&idMat=
NUTR&idAmb=CLAIM&idSrv=A1&flag=P

http://www.salute.gov.it/portale/ministro/p4_8_0.jsp?lingua=italiano&label=servizionline&idMat=NUTR&idAmb=CLAIM&idSrv=A1&flag=P
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