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Under the “Food and Drugs (Composition and Labelling) (Amendment: 
Requirements for Nutrition Labelling and Nutrition Claim) Regulation 
2008 (Amendment Regulation)”, from July 1, 2010 onwards all pre- 
packaged food should be coupled with nutrition labeling. The system 
covers two types of nutrition information on food labels, the nutrition 
labelling and nutrition claim. The new regulation requires the "one plus 
seven" nutrition information to be labelled, including energy and seven 
core nutrients: protein, carbohydrate, total fat, saturated fatty acids, 
trans fatty acids, sodium and sugar. 

It costs a lot for small and medium size firms to use direct nutrient 
analysis (i.e. testing nutrients laboratory) to do a comprehensive and 
detailed report of food nutrition. For example a simple canned food will 
contain dozens of ingredients, even if only to test eight components, 
each costs several thousand dollars, the total cost is considerable.

In addition to direct nutrient analysis, however, the Government has 
clearly pointed out another less costly way to get food nutrition 
information – ‘indirect nutrient analysis’  in the “Method Guidance Notes 
on Nutrition Labelling and Nutrition Claims”  This analysis method 
calculates the nutritional information of food based on raw materials 
nutritional information and cooking methods. By collecting product 
formula and production process data, correcting ingredient’s weight, 
yielding output coefficient and reserve coefficient, the product’s 
nutritional value can be calculated out, which not only in line with the 
Government's statutory requirements, but also effectively control 
production costs.  

ACI is the first Certification Body to use ‘indirect nutrient analysis’ to 
provide related data and materials’ nutrition information for food 
manufacturers, and calculate the corresponding data to create nutrition 
labels, which can save considerable production cost and time. To 
provide high-value services is always our goal, interesting party please 
feel free to contact us. 

(Remarks: ACI has the right to decide to analysis it or NOT for some 
unsuitable or complicated food products.) 

Indirect nutrient analysis
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