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Survey on status of prepackaged food nutrition label in Guiyang city
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Abstract; Objective
Methods

information of nutrition label. Results

To understand the current status of nutrition label on prepackaged foods in Guiyang city.
Taking photographs or transcribing the logos on prepackaged foods in 10 supermarkets of Guiyang to record the

A total of 572 kinds of pre-packaged foods were selected, 548 kinds were using

nutrition label, and the labelling rate was 95.8% . 548 kinds of foods were false labeled with the ratio of 14.1% and

nutrition claims is not standard rate 38.4%.

(33.3% ). Conclusion

Initiative labelling rate was 18.6% and drinks had the highest rate

Since Pre-packaged Food Nutrition Labels General was implemented, the rate of food nutrition

labels has greatly improved and the label were more standardized, but there are still many problems. Initiative labelling rate

was low in prepackaged food and false labeling may occur.
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Table 1  Status of labeling packaged food products

WA % & ARG IR R IR AR IR U P RE 7 R
Sl /Ay g/t MEERE/ My BER/ % T B/ 0y Frms %/ % B/ R/ %
BN E R 61 61 43 70.5 28 45.9 11 18.0
2 5 131 126 110 84.0 18 13.7 6 4.6
EEI/NE 167 157 146 87.4 7 4.2 1 0.6
[V ¢ =S 55 54 43 78.2 11 20.0 6 10.9
PR A i 60 58 48 80.0 2 3.3 0 0.0
24 24 23 19 79.2 4 16.7 2 8.3
N 24 22 16 66.7 0 0.0 0 0.0
S 22 21 21 95.5 2 9.1 0 0.0
HoAth 28 26 26 92.9 1 3.6 0 0.0
At 572 548 472 82.5 73 12. 8 26 4.5
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Table 2 Kinds and modes of nutrition claims
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Table 3 Status of nuirition function claims Table 4  Status of non-standardrate in packaged food products
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Table 6  Status of innitiative labelling
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