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Food Standards Australia New Zealand 

CONSULTATION PAPER – LABELLING REVIEW RECOMMENDATION 17: PER 

SERVING DECLARATIONS IN THE NUTRITION INFORMATION 

13 February 2015 

 
Frucor Beverages Ltd. welcomes the opportunity to comment on the Consultation Paper – 

Labelling Review Recommendation 17: Per serving declarations in the nutrition 

information. 

The serving size declaration is useful not only for consumers with focus and awareness for 
eating well but is also used as an educational tool by nutritionists and other public health 
practitioners to be able give consumers guidance around appropriate serving sizes based on 
the energy density of food and beverages. 
 

Q1 How do you or your organisation use per serving information in the nutrition 
information panel on food labels?  
For multi-serve beverages, we may refer to a standard 250mL cup or glass e.g. for juice or 
juice drinks. We also have portion-controlled tetra-packs which are 125mL, 250mL and 
250mL and 355mL cans. Where we have larger pack sizes, we have taken guidance via 
both the Australian and New Zealand Beverage Councils in recognizing that a 500mL energy 
beverage for example, is equivalent to 2 servings of 250mL. In other instances, where there 
is an industry norm e.g. sports drinks and sports waters, one serving is more likely to be 
750mL and this is reflective of how these beverages are used by the target consumer. 
 
Q2 Are there any particular food categories or types of food packages (e.g. single 
serve packages) for which per serving information is particularly useful? If so, what 
are they? Explain why the information is useful.  
For multi-serve beverages, we may refer to a standard 250mL cup or glass e.g for juice or 
juice drinks. We also have smaller portion-controlled packs which are 125mL or 250mL 
across some of our juice brands. These are designed specifically with portability in mind, but 
are also more suited for schools canteens, institutions and food service. 
 
There are a number of programmes and clients e.g. the Fuelled4life schools programme and 
hospital board national contracts via a food service provider, where there is nutrition criteria 
for beverages. There are criteria which cover macronutrients as well as maximum pack sizes 
for different categories of beverages (see separate attached PDF file). 
 
Q3 The Labelling Review recommendation suggests that per serving information be 
voluntary unless a daily intake claim is made.  
Do you support this approach? That is, do you think declaration of per serving 
information in the nutrition information panel should be mandatory if a daily intake 
claim is made (e.g. %DI or %RDI)? Give reasons for your answer.  
Yes, we agree that it would be appropriate for serving size to be mandatory if a %DI 
or %RDI claim is made. Consumers do not consume our products in 100mL amounts, but 
are more likely to consume a single serve or portion and in the case of a multi-serve, be able 
to determine how many servings a product provides.  
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Q4 As noted above, there is currently variation in the format of NIPs on food labels 

because of voluntary permissions for the use of %DI labelling and the option to 

include a third column for foods intended to be prepared or consumed with at least 

one other food. If per serving information in the NIP was voluntary this would result in 

more variability in the format of NIPs across the food supply. Do you think this would 

be a problem? Why/why not?  

This could be more confusing for consumers who may already be using the NIP information 

in its current format. The additional column for foods where other ingredients are added 

before consumption is useful given that these foods are not generally consumed without 

some preparation. The only beverage example we manufacture are juice concentrates which 

needs to be diluted before being consumed.  This question is more appropriately responded 

to by other sectors of the food industry that produce meal bases or components where 

addition preparation is required before the food is ready to eat e.g. breakfast cereals, baking 

mixes, rice, pasta and soup mixes. 

The food industry constantly struggles to retain credibility with consumers and this could be 

seen as “non-disclosure” of information which may be useful to consumers, dietitians, 

nutritionists, health care professional, sports practitioners, food writers and food media.  

 
Q5 If per serving information in the nutrition information panel was voluntary, do you 
think the inclusion of per serving information in the nutrition information panel should 
be mandatory when a nutrition content claim about vitamins, minerals, protein, 
omega-3-fatty acids or dietary fibre is made? Give reasons for your answer.  
 
Yes, as previously stated, consumers tend to eat or drink a serving of food rather than 100g 
or 100mL of a product. A useful guide is an “average serving” – although this tends to be 
considered broadly with a lack of consistency across what is used by industry, nutrition and 
health professionals and food media.  
 
Frucor considers the need for further work to establish officially recognised standard serve 
sizes across categories of food and beverages. The beverage sector has gone some way 
towards establishing these however there needs to be a more extensive body of work 
undertaken to  
 
While there is an absence of official standard serving sizes, the Australian and NZ food 
composition data is generally where we seek guidance of average serving data across an 
extensive range of foods. 
 
References:  NUTTAB; AUSNUT and the NZ Food Composition database. 
 
http://www.foodcomposition.co.nz/ 
 
 
  



P a g e  | 4 

 

 

Q6 If per serving information in the nutrition information panel was voluntary, do you 

think the inclusion of per serving information in the NIP should be mandatory in any 

other specific regulatory situations? Explain your answer.  

If a claim is made for Energy, fat or sugar, per serving information is more useful is per 
serving information is displayed on the NIP. With many products being reformulated to be a 
healthier option or choice, it is useful to be able to compare a serving of a food within a 
category e.g. comparison of a serving of fruit juice and a diluted version of fruit juice; or a full 
fat flavoured milk beverage with a lower fat flavoured milk drink. 
 
Irrespective of whether per serve information is voluntary or mandatory, we see a need for 
the basis for arriving at or establishing a serve size should be further considered. The 
relative merits of using different reference data and the merits of aligning various sources 
including the approach devised for the Health Star Rating Scheme need consideration. 
Although this may reduce variability of a voluntary system, it would have the same effect for 
the mandatory system and a distinction about undertaking such work only for a voluntary 
system should be reconsidered.  
 
Q7 What additional studies examine consumer use and understanding of per serving 
information in the nutrition information panel on food labels? Please provide a copy 
of studies where possible.  
The New Zealand Nutrition Foundation “emark” was the result of a collaborative project with Plant 

and Food Research NZ and considered the above. 

http://www.emark.co.nz/ 

http://www.emark.co.nz/what-are-emarks/serving-sizes 

 

Q8 From your perspective, what are the advantages and disadvantages of per serving 
information in the nutrition information panel being voluntary? Please provide 
evidence where possible.  
 
Advantages: Less cluttered NIP if only voluntary 
Disadvantages: Cost implication of transitioning from old mandatory system to new 
voluntary system may not be too much for larger manufacturers who already , but could be 
expensive for smaller businesses; there would be a mix of old and new labels in the market 
place which could be seen as confusing; consumers may see this as an example of the food 
industry removing information or “hiding” information; could be viewed as a fragmented food 
industry position where there will be a mixture of labelling in the market place. 
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Q9 Do you think the declaration of the amount of energy and nutrients per serving in 
the NIP should be voluntary? YES/NO/UNCERTAIN No, we currently declare the amount 
of energy and nutrients per serving in the NIP and would likely continue to do so as we 
consider this provides consumers with useful information on our range of beverages. 
 
Please give reasons and evidence to support your view.  
If you are UNCERTAIN, please indicate what information you would need in order to 

form a view. We are likely to retain the status quo on beverages as these are generally 

consumed as a portion or serve rather than in per 100g or 100mL amounts. If voluntarily 

provided my manufacturers, then it would assume that consumers would be able to calculate 

the energy and nutrients per serving based on the amount that they actually consumed. 

There is on balance a need for consumers to understand what an appropriate portion size is 

for themselves. The most commonly used guide by nutritionists is that a portion of food is 

based on the energy density of the food and as a general rule this might be translated into 

what can fit in the palm of your hand or standard cups and measures or visual 

representations that are used to describe a serving of the food.  

Without official serving sizes manufacturers have tended to adopt industry agreed reference 

values or the reference values already used for vitamins and minerals. 

Evidence: http://www.emark.co.nz/what-are-emarks/The-science-behind-eMarks 

 




































