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Investigation on the issues of implementing nutrition labeling for Chinese dishes
Li Lei, Zhou Shengsheng

( Department of Food, Henan Bussiness College, Henan Zhengzhou 450045, China)

Abstract: The feasibility and the necessity of implementing nutrition labeling for Chinese dishes were discussed.
Suggestions for the rules of nutrition labeling on dishes for food and beverage industries ( draft) were provided, such as
marking the calculation of nutrients in Chinese dishes on nutrition labels, the nutrient composition data should be
certificated, standardizing the ingredients of dishes, establishing nutrition barcode to unify various food nutrition labels,
standardizing dimension units for marking nutrition labels, marking nutrition labels of dishes in feasts for reasonable

catering. The proposal and implementation of nutrition labeling may play a great role in improving the reasonable choice of

food, raising public nutrition and health levels, and advocating green and healthy eating habits.
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Table 1  The scope and mandatory effectiveness of nutrition labeling regulations and standards in some international
organizations and countries
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Table 2 The nutrition labeling of KFC spicy chicken
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Table 3 The contents of nutrition labeling in some international organizations and countries
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Table 4 The dimension units of nutrition composition marking

in some international organizations and countries
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