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Background 

Health and nutrition are the fundamental aspects of a healthy life. It is often said that 

health builds a relationship between soul and body. But with the changing scenario, this 

relationship is being interfered by the degrading eating habits and obliviousness of the 

people. The industrially produced trans-fatty acids (TFAs) resulting in cardiovascular 

disease (CVD), is responsible for more than 500,000 deaths per year globally.1  Sadly, 

India is known for its highest heart patient mortality rates and Indians experiences 

heart attacks 8-10 years earlier than others,2 which calls for an immediate attention to 

look into responsible reasons.  

 

It is predicted that India will be burdened with approximately 25 percent of 

cardiovascular-related deaths and would serve as a home to more than 50 percent of 

the patients with heart ailments worldwide by 20233. One of the major reasons for this 

is high prevalence of trans-fats and High Fat, Salt and Sugar (HFSS) in the form of easily 

available Vanaspati oil; reuse of oil for frying; baked and fried street food; food at, 

restaurants; and packed food in stores.  

 

In 2015, Food Safety and Standards Authority of India (FSSAI) revised the limits of 

trans-fatty acids to be not more than five percent in the vegetable fat/oil, margarine and 

fat spreads and hydrogenated vegetable oils with deadline of compliance till 2017. In 

May, 2018, the World Health Organisation (WHO) released Review, Promote, Legislate, 

Assess, Create and Enforce (REPLACE), a step-by-step guide for the elimination of 

industrially-produced trans-fatty acids from the global food supply by 2023 as the first 

global initiative to eliminate a risk factor for CVD. Diets high in trans-fat increase heart 

risk by 21 percent and deaths by 28 percent.4  

 

Very recently, the food industry has adopted a strategic approach of tagging packed 

food items like biscuits, wafers, cookies and other snacks as ‘Trans-fat free’ or ‘Zero 

trans-fat’. Promoting these HFSS food items as healthier options without trans-fats is a 

deceptive approach. The harmful impacts of high content of fats, sugar and salt do not 

get proper attention of consumers to make informed choice in this business marketing.  

All these factors not just highlight the gravity of the subject but also call for an inclusive 

approach to fight the menace of HFSS and trans-fats in our food.  

 

 

 

 
                                                           
1
 http://www.who.int/nutrition/topics/replace-transfat 

2
 https://fit.thequint.com/health-news/trans-fat-ban-in-food-who 

3
 Gupta, R., Joshi, P., Mohan, V., Reddy, K. S., & Yusuf, S. (2008). Epidemiology and causation of coronary heart disease and 

stroke in India. Heart, 94(1), 16-26. 
4
 http://www.who.int/news-room/detail/14-05-2018-who-plan-to-eliminate-industrially-produced-trans-fatty-acids-from-

global-food-supply 
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Food Safety and Standards (Labelling and Display) Regulations, 2018 

The FSSAI under the Ministry of Health and Family Welfare, Government of India is the 

concerned single reference point body acting as a regulator for food related issues in 

India. FSSAI has time and again given considerable importance to subject through 2015 

order limiting trans-fats to five percent in certain oils by 2017 and further committing 

to reduce the same to two percent by 2022.  

 

Recently, FSSAI has come out with India’s first Draft Food Safety and Standards 

(Labelling and Display) Regulations, 2018 which significantly improves on the present 

gaps when it comes to helping consumers to make an informed choice on what products 

they wish to consume. In a significant move, the new regulation requires food high in 

sodium, sugar and fat to carry front-of-package warning labels.  

 

While the move to bring in a regulation on labelling and display is very much 

appreciated, there are many issues and concerns related to the Draft Food Safety and 

Standards (Labelling & Display) Regulations 2018, which can be further improved. If 

done properly, this regulation can have a major, long-term impact both in encouraging 

industry reformulation and in changing food norms.  

 

FSSAI has already offered a fair opportunity to relevant stakeholders to participate in 

framing a strong set of regulations in the best interest of all through submission of 

objections or suggestions. Some of these suggestions coming from a totally exclusive set 

of stakeholders might be overlapping or in total contradiction to each other.  

 

National Consultation 

Consumer Unity and Trust Society (CUTS International) is working in the area of food 

safety since its beginning to safeguard the interest of common consumers. CUTS also 

represents the voice of common consumers in the Central Advisory Committee of FSSAI, 

being its member. CUTS has already submitted its comments on the draft regulation 
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after gathering the best practices and experts’ views from health professionals from 

leading public health universities across the globe.   

 

To bring all the relevant stakeholders on a common platform, CUTS in partnership with 

FSSAI organised a National Consultation on August 17, 2018 in Delhi. The Consultation 

aimed to ignite a constructive discussion where everybody gets a chance to express 

their thoughts on the proposed draft regulations to understand the relevant issues from 

everyone’s perspective and get to a consensus, which will definitely contribute in 

strengthening the draft Food Safety and Standards (Labelling and Display) Regulations, 

2018 for greater welfare of common consumers in India.  Various representatives from 

the government, industry, civil society organisations (CSOs), and public health experts 

came to a single platform and discussed the relevant issues, challenges and 

opportunities to move forward in this regard.  

 

Proceedings 

Inaugural Session 

George Cheriyan, Director CUTS International, started the proceedings for the day 

remembering former Prime Minister of India, Shri Atal Bihari Vajpayee who passed 

away on August 16, 2018 and extended condolence to the departed soul. He welcomed 

all the participants from the government, industries, consumer organisations and other 

CSOs, public health experts and representatives from medical fraternity and the media.  

 

Cheriyan said there is an increasing 

concern about the quality and safety of 

food being consumed. Collectively, Non-

Communicable Disease (NCD) result in 70 

percent of deaths globally and out of this 

cardiovascular disease is the major cause 

of death in all regions. According to WHO, 

in 2015, 17.7mn people died due to CVD 

which is 31 percent of the total global 

fatalities. Also, as per Global Burden of 

Disease Report (2017), 1.7 million people died due to CVD in 2016 making it highest in 

the world with heart disease mortality.  

 

He also highlighted that by 2023, it is estimated that 25 percent of total of heart related 

deaths and 50 percent of CVD will be India. The diet with HFSS and trans-fats is one the 

major risk factors in CVD. Diets high in trans-fat increase heart risks by 21 percent and 

deaths by 28 percent. Several initiatives were taken in the past to tackle the issue of 

HFSS and Trans-fat comprising: In 2015, FSSAI revised the limits of TFAs to be not more 

than five percent in the vegetable fat/oil, margarine and fat spreads and hydrogenated 

vegetable oil with deadline of compliance till 2017.  
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In May, 2018 WHO released REPLACE (Review, Promote, Legislate, Assess, Create and 

Enforce), a step-by-step guide for the elimination of industrially-produced TFAs from 

the global food supply by 2023 as the first global initiative to eliminate a risk factor for 

CVD. However, going one step ahead, FSSAI came with Food Standards & Safety 

(Labelling and Display) Regulations, 2018 aiming to reduce HFSS and eliminate trans-

fats (upper limit of 2 percent) by 2022 itself i.e., a year before the WHO target.  

 

One key aspect of these regulations is Front of Package (FoP) labels to help consumers 

make healthy informed choice. There are several examples across the world where 

Nordic countries are using Keyhole Labels, Iran with Apple Tree Model, and Traffic 

Light labels etc. He said, one needs to take into consideration several factors like 

regional diversity, literacy levels, simplicity etc. to come up with labels suitable for 

India. Denmark introduced elimination of trans-fats in 2003 itself resulting in drastic 

reduction in CVD cases followed by New York in 2008.  

 

Cheriyan highlighted the main purpose of the Consultation where all the stakeholders 

from all sectors were brought together to discuss jointly on the draft regulations and 

comparing it to previous several such attempts which were sector-specific. He also 

expressed gratitude to FSSAI for partnering with CUTS for the Consultation and briefed 

the audience about CUTS and its work.  

 

Pawan Agarwal, Secretary to Government of India and CEO, FSSAI started his 

keynote address paying respect and homage to former Prime Minister –Vajpayee. He 

further stated that in the past two and half years, an agenda high on agenda for FSSAI 

was ‘Food Labelling’. One thing FSSAI has been successful is work on building consensus 

but with these regulations, consensus has been evading. People need to know about 

what they are eating but no manufacturer intends to label a product which gives 

negative impact about the same. Awareness building which could have followed after 

release of draft regulations in April 2018 is initiated but much still needs to be done. 

Impact of labelling on choice of consumers has different perspective as per different 

studies.  

 

There is broad consensus that there should 

be some kind of marking on the front side 

packing to inform consumers whether the 

food is healthy or not so healthy or 

whether one should have food in 

moderation, occasionally or regularly. The 

issue of labelling and threshold which will 

define whether the food is to be taken 

moderately has to be determined some day 

or the other. He said that there is no 
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aspiration to build complete consensus and FSSAI will go ahead with regulations and 

examine how it works on ground as already three years have passed discussing the 

theme. FSSAI is open to little bit of tweaking here and there but without compromising 

the basic direction of regulations. Having regards to large scale concerns by different 

stakeholders, Agarwal announced that for the time being, the regulations will be kept on 

hold and an expert panel from nutrition and health sector will be established to look at 

the entire issue of labelling again. 

 

Industry does not want the food to be labelled as ‘Red’ which represent danger and 

some other concerns, so the expert group will inform FSSAI about concerns and best 

available options. The expert group will be headed by Dr. Sesikeran, Former Director, 

National Institute of Nutrition (NIN) along with Dr. Hemlatha, Director, NIN; and Dr. 

Nikhil Tandon, HoD, Department of Endocrinology, All India Institute of Medical 

Sciences (AIIMS). All the stakeholders present in the consultation, and particularly 

industry should articulate and bring forward the concerns and views to the panel as 

early as possible. He said, it is high time to move forward and finalise the regulations as 

this issue is holding on some other regulations like regulations for Schools which 

regulate what should be allowed to be sold in campus.  

 

Thus, by nudging citizens to eat will not only promote healthy lifestyle, but will also 

save a huge cost being spent on upkeep of public health. He said India has done 

something unique from the perspective of fighting NCD through dietary choices by 

looking at the issue from both supply side and demand side. Through Eat Right 

Movement, FSSAI has persuaded large number businesses to make voluntary 

commitments making India the only developing country to do so. The food industry, 

manufacturers, hotel industry and edible oil industry have also started being proactive. 

Agarwal said, now a monitoring system will also be put in place to push industry to 

reduce HFSS in food products from the supply side itself. On the demand, 

AajSeThodaKam has been launched where FSSAI is working with IMA with aspiration to 

rope in doctors who have very important impact on citizens when it comes to choice of 

food. 

 

Rajeev Kumar, Director (NCD), Ministry of 

Health and Family Welfare, Government of 

India, started his special address by pointing 

at Goal 3 of Sustainable Development Goals 

(SDG) which talks about reducing common 

NCDs by 25 percent by 2025 but the 

prevalence of mortality due to these diseases 

is increasing. He stressed how the chronic 

disease like Cancer, Diabetes and 

Hypertension is leading the burden of diseases 

in India. “Cancer kills 7 lakh people per year, 
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there is around 7.1 crore diabetic population and one out of five Indians suffer from 

Hypertension”. The main issue is about behaviour and when it comes to use of high salt, 

sugar and fat, people adapt to change in taste if they start practicing the same. The 

government is doing its part to address the issues through regulatory interventions like 

Cigaratte and Other Tobacco Product Act (COPTA), initiatives by the Ministry of Sports 

and Youth Affairs to promote active population, and very recently by Ayushman Bharat 

endeavour.  

 

According to a study, India is going to lose roughly about US$4.5tn in between 2012-

2030 because of chronic disease, making it more urgent to move at fast pace. He 

expressed happiness that industry has come up with voluntary pledge to reduce HFSS 

as this is an important subject where all the stakeholders have to join and work 

together. At the same time, there are stakeholders who are left out in voluntary pledges 

and there is where the role of these regulations by FSSAI plays a very important role. 

FoP can address the issue of capacity building of consumers in an effective way as they 

can understand what they are eating and opt for healthier choices.  

 

Technical Session-I: Food Safety and Standards (Labelling & Display) 

Regulations 

Dr. Satish Kulkarni, Former Head, National Diary Research Institute, Bengaluru 

chaired the first technical session for the day. There were three presentations on the 

themes: Food Safety and Standards (Labelling and Display) Regulations, 2018; 

Strengthening Labelling Regulations: Consumer Perspective; and International Best 

Practices on Labelling and Display.  
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1. Food Safety and Standard (Labelling & Display) Regulations, 2018 

Kumar Anil, Advisor (Standards), FSSAI, 

provided a brief and informative presentation 

on highlights of proposed draft regulations. 

The existing Packing and Labelling 

Regulations, 2011 were revised and split into 

three parts: Draft Packaging Regulations, 

Draft Advertisement and Claims Regulations 

and third one being, Draft Labelling 

Regulations. The major changes and 

proposed inclusions in the labelling regulations are given as following:  

i. Nutritional information at Back of Pack with mandatory declaration of: Saturated 

fat (gm), transfat (gm) and cholesterol (mg); salt (gm)  per served percent 

contribution of nutrients to Recommended Dietary Allowance (RDA) and 

number of servings per pack and per serving size  

ii. Mandatory declaration of Energy, total fat, total sugar and salt along with their 

percentage calculation to RDA on Front of Pack Label 

iii. For HFSS Food, food label shall be considered RED if: Energy (kcal) from total 

sugar is more than 10 percent of energy provided by the 100gm/100ml of the 

product;  Energy (kcal) from trans-fat is more than one percent of energy 

provided by the 100g/100ml of the product; and Total fat and sodium content: 

more than the threshold values as specified in Schedule – I of regulations  

iv. Other than this, Allergen information, declaration of vegetarian, non-vegetarian 

and food not meant for human consumption, and mandatory expiry date shall 

also be mentioned on labels  

v. Regulations also take into consideration prepared food served for immediate 

consumption in hotels for minimum display of information. In addition , there 

are separate logos by FSSAI for fortified and organic food 

 

2. Strengthening Labelling Regulations: Consumer Perspective 

Aakansha Choudhary, Programme 

Associate, CUTS International made a 

brief presentation on suggestions and 

recommendations that can be included in 

final regulations to strengthen the 

Labelling Regulations. A compiled set of 

these recommendations prepared by 

CUTS International along with 28 global 

experts from well-known universities was 

submitted by CUTS to FSSAI in June 2018. 

Some of the suggestions proposed to strengthen the regulations from the 

perspective of consumers are:  



9 
 

i. Simple, interpretive labels that incorporate uncomplicated formats, warning 

labels and icons that best facilitate consumer comprehension and 

discrimination between healthy and less healthy products. 

ii. Warning labels should be required for products containing any level of 

artificial trans-fats. 

iii. Discontinued use of serving size which is arbitrary and does not contribute to 

standardisation that inculcates nutritional awareness among consumers. 

iv. Use of the RDAs or GDAs which are difficult to interpret should not be part of 

this proposal. 

v. Rigorous testing of labels and the various design features of the FOP 

component of the proposal should be ensured before finalisation. 

vi. Labelling paradigm should apply broadly to all food items that contribute 

materially to sodium (and other nutrients of concern) consumption. The 

exempted products should be as minimum as possible. 

vii. In designation of some foods with red labels, other colors (yellow and green) 

should not be added. Avoid “traffic light” model. 

viii. In case where packaged foods are sold in stores, and not ‘served’, will the 

message on healthy eating be displayed? 

ix. Provide details of contents wherever possible. 

 

3. International Best Practices on Labelling and Display 

Vandana Shah, Director of South Asia 

Programmes for the Campaign for 

Tobacco Free Kids presented on behalf of 

Professor Barry M Popkin, University of 

North Carolina and strongly proposed for 

Warning Labels. She explained how dozens of 

random controlled studies have compared 

FoP labels with other approaches and found a 

much greater impact from the warning label 

than from other approaches. The retail food 

sector in India is still small but it is growing very rapidly with estimates of 18-35 

percent annual growth. Buying of the most unhealthy non-essential foods and 

beverages is increasingly found among the poor in India and is used by about 33 

percent of mothers to feed their infants.   

 

Shah talked about various models of FoP Labelling in different countries like: Chile, 

Peru/Ecuador, Colombia and Brazil having Warning Labels with clear warning to 

refrain consumers from buying unhealthy products; Traffic lights model which is 

voluntary in many countries and acceptable to industry but not considered as 

effective and positive for consumers; and countries Nordic region, Belgium, Czech 
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Republic, Poland, Thailand, Singapore and Australia with positive logos looking at 

which consumers can pick healthy products. 

 

The highlight of the presentation for global best practice was Chilean Law where 

mandatory labelling on unhealthy food is required. The ‘Stop sign’ label covers 10 

percent of the surface of the package and number of labels/seals is proportional to 

number of high critical nutrients i.e., sugar, saturated fat, sodium, or calories. If all 

four are present above threshold value than four labels/seals adjacent to each other 

are displayed on the food package implying food with no or less seals are 

recommended. Shah also recommended the GDAs are not an effective tool and are 

hardest to understand and least effective in helping consumers make healthy 

choices. 

 

Open Discussion 

Dr. Satish Kulkarni, Chair for the session thanked all the panellists for their 

presentations and open the session for discussion and queries from participants. 

Following were the main issues of discussion: 

 Concerns were raised about use of words like Nutri, Healthy, Natural, real, etc. 

without warning labels which gives a wrong impression about the safety of the 

product.  

 FoP labels have worked well for Tobacco products. But complicated labels for 

Food products can be a jargon for people. Food labelling and tobacco labels are a 

totally different as any level of tobacco is dangerous to health but all food 

products are not dangerous.  

 Genetically Modified (GM) Food Labelling Status: as of now there are no 

regulations but are in process. 

 Low Gluten and Gluten Free Foods: What does Low Gluten mean? Only labelling 

for Gluten Free is incorporated in the regulations.  

 Display of only relevant information: Regulators need to focus on safety so 

companies should rationalise information on labels and make it clutter free.  

 

Technical Session-II: Eliminating Trans Fats and Reducing HFSS – 

Concerns and the Way Forward 

The second technical session of the national consultation was dedicated to the topic 

‘Eliminating Trans Fats and Reducing HFSS: Concerns and the Way Forward’ where 

perspectives of different stakeholders were presented. The session was chaired by Dr. N 

Bhaskar, Advisor (QA), FSSAI. The lead speakers in the session were: Raj Kapoor, 

Managing Director, Assocom Institute of Bakery Technology & Management (AIBTM), 

Dr. Nikhil Tandon, HoD, AIIMS; Amit Khurana, Programme Director, Centre for Science 

& Environment (CSE);  Kanchan Zutshi, Secretary, Federation of Biscuit Manufacturers 
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of India (FBMI);  and Dr. G M Subba Rao, Scientist-E, Deputy Director, National Institute 

of India (ICMR), MoHFW, Government of India. 

 

Raj Kapoor, Managing Director, AIBTM made a 

presentation on Bakery Industry in India, 

focussing particularly on the status of the 

Trans Fats in the market. Bakery is a largest 

food processing industry and second largest 

revenue generating industry in India. He said 

that US FDA has already mandated to remove 

Partially Hydrogenated Oils (PHOs) from food 

products. Some European countries like 

Denmark and Switzerland, have set the 

maximum limit for TFA at two percent of the total fat content in oils and fats, either 

consumed alone or as part of processed foods.  

 

Kapoor also shared key learnings from various studies conducted across the world 

which show removing PHOs does not mean that trans-fat will be removed from all 

foods. Naturally, occurring trans-fat will still be found in small quantities coming from 

animal products and dairy products. He also discussed the global plan of WHO, banning 

of a food ingredient that causes 500,000 premature deaths worldwide each year, and 

eliminating artificial trans fats from the global food supply.  

 

From the industry point of view, Kapoor shared some concerns raised by the industry: 

Inadequate supplies of trans-fat replacements might pose challenges to reformulation 

though the four- year compliance period will prove adequate; and packaging changes 

with requisite labelling might be an issue with micro/small food processors. He 

suggested that it is important to make available training/research support for 

Bakers/Food Processors for reformulation of their products, packaging and labelling.  
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Dr. Nikhil Tandon, HoD, Department of 

Endocrinology, AIIMS, Delhi made remarks from the 

perspective of a clinician dealing with area of Non 

Communicable Diseases (NCD) in particular. He 

pointed out two important aspects in relation to the 

issue: 

 National level data released in November 2017 

highlights two cluster of disorders i.e., One 

being communicable diseases and other 

dealing NCD. As recent as 1990, if one looks at the causes the mortality in states, 

only two States of Kerala and Goa dominated with NCD above communicable 

diseases. In 2016, every state of India had dominance of NCD indicating the 

transition in a very short span of time in comparison to countries which took 

centuries for that change. This is harbinger of what will continue to happen in 

coming years and also points to model of healthcare in India which looks more 

on finite and short term diseases and requires a change now.  

 It sometimes takes a much longer period of time to identify the risk between 

nutritional factor and a disease outcome. There is scarcity of correct data 

available and also dependence of how the data mining is done without suiting 

the needs of individual. It is difficult for biomedical experts to come to a 

conclusion on any ingredient but one fat that remains consistently harmful for 

consumption and leads to metabolic disease like diabetes is Trans Fat. He said 

that as in the case of Tobacco, with Trans Fats, the message is clear. 

 

Amit Khurana, Programme Director, CSE 

focussed on Food Labelling Regulations which he 

expressed, is going in the right direction, reducing 

the trans-fat limit to two percent. CSE has also 

submitted their comments of draft regulations to 

FSSAI and Khurana talked about the suggestions 

that can be incorporated in proposed regulations. 

Main highlights of the recommendations are as 

following: 

 Nutritional labels should include Added Sugar along with Salt. Cap for added 

sugar should be less or max 25 gm. The display should be in following order: 

Carbohydrates-> Total Sugar-> Added Sugar. 

 Dietary Fibre should be added in nutritional label. 

 Standardise the serving size, so that nobody gets a chance to misguide 

consumers. Small serving size does not reduce the consumption. It is used as a 

marketing strategy to increase sales. 
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 Entire Fast Food Labelling is missed. Display of information on billboard, menu 

labels or point of purchase labelling can be thought of and included.  

 Inclusion of trans fat on FoP labelling along with sugar, salt, etc. gives a wrong 

impression that it is required nutrient. Remove trans fats and instead add calorie 

value to utilise space appropriately.  

 Exemptions are given based on 100 sq. cm size criteria. It is recommended that 

even small candies should include such information.  

 At present, there is an exemption for reusable glass bottles. However, glass 

bottles are here to stay and should stay, therefore, shall not be exempted. 

 Requirement of three pronged approach: Celebrity endorsement of junk food 

should not be allowed; No food endorsement of Sugar Sweetened Beverages 

(SSB) as restricted in some countries; and develop broadcasting regulations.  

 GM Food labelling: Five percent threshold limit by weight is very relaxed and 

also not a practical approach. Instead in principle all products using GM crops 

should be labelled and one percent should be the limit.  

 Fortified Food: Logo gives a health claim which is not a good approach. 

 India is largely a Non-English speaking country and has its several regional 

languages. FSSAI should select at least few languages in which labels can display 

information.  

 

Kanchan Zutshi, Secretary, FBMI represented 

Biscuits manufacturers of India through her 

presentation assured that FBMI has committed to 

reduce the Trans Fat content in all biscuits to less 

than 0.2 percent by 2022 in a phased manner. 

Industry is continuously working on to reduce 

Fat and Sugar further in the coming years 

through Recipe and Technology Innovation and 

Biscuit Industry is committed in their Endeavour 

to offer healthy products to improve the 

nutritional status of biscuits through Fortifying biscuits, with the addition of minerals 

like Iron and Zinc, Vitamin A, B, and C which the Indian population consumes 

inadequately.  

 

Zutshi also raised concerns from the side of Biscuit Industry on draft regulations as 

listed below:  

 Normally two or three biscuits are consumed in a day which forms a serve size 

and it is not practical to convert it in 100 gm quantity. 

 The principle of portion size, consumption of food and calculation of fat, sugar, 

salt, etc. as a percentage of RDA is recommended by WHO also. Hence, the 

threshold limit for fat as specified in Schedule I which is 8 gm per 100 gm of 
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biscuits and stipulation on value of energy from sugar not more than 10 percent 

of energy provided per 100 gm of biscuits will lead to unpalatable biscuits. 

 The current proposed limit of total fat 8 gm/100g for biscuits will essentially 

deprive a person of fat requirement 34 g (306 Kcal) of daily fat requirement. The 

RDA for fat is 67 gm and generally 25 gm of fat is delivered through daily meals, 

the balance quantity of fat i.e. 42 gm which is required for the body functioning, 

is required to be fulfilled though snacking options.  

 At a threshold limit of sugar not more than 10 percent of total energy provided 

by 100 gm of the product, it is not possible to make biscuits. 

 US FDA Dietary Guidelines, WHO and FSSAI appointed expert committee 

recommend up to 10 percent of the energy value per day from added sugars, 

which is up to 50 gm/day. 

 

Dr. G M Subba Rao, Scientist – E Deputy 

Director, NIN (ICMR), MoHFW, Government of 

India presented the perspective from a 

Nutrition Communication field. He said, labels 

are seen as a key way to provide nutrition 

information and promoting healthy food 

choices. From consumer perspective, if labels 

have to be successful there are some 

prerequisites like: First, consumers have to 

buy prepackaged foods; Second, in the current form, labels are text intensive and mostly 

in English, so people are to be literate and specifically nutrient literates.  

 

Today, nutrition is seen as major factor in development of nation which projects historic 

opportunity. There are some constraints for consumers to use labels: 

 Understanding labels without nutrition literacy or basic awareness 

 Taste which is priority to choose food over labels. 

 Assumption that big brands take care of safety of consumers- implying 

importance of industry to be part of this initiative and take a lead  

 

Subba Rao projected some recommendations to strengthen the regulations: 

 School-based introduction of ‘Nutrition’ as a skill based activity telling children 

what is there on the label and how to read the information.  

 FoP is a decisive and very welcome step at this initial level and needs strong 

industry participation. It is a continuous process and needs attention every now 

and then.  

 He shared the thoughts with other panelists regarding the use of simple symbols 

and options for use of regional languages.  

 All the labelling formats are to be pre-tested or tested with consumers 

thoroughly and FSSAI should also consider this seriously.  
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 Promoting Nutrition Literacy through initiatives like Eat Right Movement and use 

of E-portals and social media.  

 

Also, NIN is also working to modify the present form of labelling into more visual 

intensive thing through different ideas: 

 Use of acronyms like ‘BACHNA-Be Aware of Certain Health and Nutrition Affects’ 

of Fats, Sugar and Salt and ‘KHANA-Key Health and Nutrition Attributes’ 

mentioning fibre and protein clearly.  

 Use of emoticons and smileys at places but this is still research in progress.  

 

The major concerns raised are as following: 

 Present labels are text-intensive which need to be reworked.  

 Hesitation of industry is natural but they can still lead the back and be 

harbingers. 

 The issue of empty calories needs to be taken into consideration. 

 Lack of nutrition literacy can act as a barrier and should be taken care of from 

the initial level only. 

 Models which were successful in different countries might not be best for India, 

so proper research should be done before finalising regulations. 

 Places like restaurants and Halwai shops (sweet shops) should not just provide 

nutrition book on demand but it should be visible and made mandatory. If 

possible, where food products are displayed, a nutrition card should be placed 

adjacently. 

 With regard to REPLACE package of WHO, along with proper review and 

promotion of legislation, intense enforcement, assessment and awareness should 

also be taken into consideration.  

 There should be some amount of rationality for allowing the use of Fortification 

logo because the tagline attached to it, unknowingly displays a health claim.  

 

Open Discussion 

Dr. Bhaskar indicated in the open discussion session that FSSAI takes pride being one 

of regulators with keeps pace in comparison to any of the regulatory agencies of 

developed countries which have taken years and years to come up with regulations. It 

was not easy and will not be easy but FSSAI has always been open and transparent 

regarding their work.  

 

Highlights  

 Fortified Food Labels can create confusion and industry can misuse it  

 Artificial sweeteners: Not Harmful? Clarify the real pictures  

 Nutritional Literacy should be imparted to children  
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 Alternatives to trans-fat and sugars are available. Is there is need to take 

permission by FSSAI to use them? 

 Labelling has to be very simple for consumer to understand them 

 Discussion on RDAs, Added Sugar and Fortified Food Labels 

Dr.  Satish Kulkarni along with other panellists present in the consultation clarified the 

queries of the audience and assured that all the 

comments/suggestions/recommendations shared in the Consultation will not only be 

submitted to FSSAI but also be taken into consideration step by step.  

 

Summing Up and Way Forward 

Dr. Bhaskar in his concluding remarks 

assured that FSSAI is a responsible regulator 

and standards/rules/regulations are always 

open for change according to need and 

changing times. He stressed that people 

need to be aware of what they are eating 

and demand for safe and healthy options. He 

also said people need to move from trans-

fats to trans-food which means use of 

technology reengineering to assure safe and 

nutritious food. The advancement of science and technology can be a boon or a bane 

and the three M’s: Men, Material and Means will take care of these transitions.  

 

Directing the Consultation towards a positive end, George Cheriyan summarised the 

proceedings and said that since April 2018 when the draft regulations were put in 

public domain for comments till last month, when everyone believed that there is 

stagnation due to opposition from some stakeholders, CUTS stepped into make a 

positive impact. The idea was to initiate a dialogue between various stakeholders where 

one can put forward views and today it was successfully executed.  

 

The expert panel constituted by CEO will have a second responsibility of reaching at a 

consensus in the coming days, and expect a strong set of regulations even if it requires 

more time. Cheriyan thanked Pawan Agarwal and his team along with all the 

participants present in the Consultation for sparing their valuable time and putting 

efforts to initiate the discussion on the subject and thereby taking a step forward.  

 

Vote of Thanks 

Madhu Sudan Sharma, Senior Programme Officer, CUTS extended vote of thanks on 

behalf of CUTS International to the participants.  He thanked Pawan Agarwal, Kumar 

Anil, N Bhaskar, Sunil Kulkarni, AC Mishra, Chirag and Mallika from FSSAI for their 
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benign presence and dedicated efforts to help CUTS 

team to make the consultation interactive and 

meaningful. Sharma also thanked all the panellists 

Vanadana Shah, Aakansha Choudhary, Dr. Nikhil 

Tandon, Kanchan Zutshi, Raj Kapoor, Dr. SubbaRao and 

Amit Khurana for their informative presentations, 

valuable thoughts and suggestions on the theme to 

strengthen the draft regulations. Moreover, other 

participants from different states and from Delhi were 

also thanked for their valuable contribution. 
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Programme Schedule 

9.30-10.30 am Registration, Tea & Informal Interactions 
10:30-11:30 
am 

Inaugural Session  
Welcome & Opening Remarks Shri George Cheriyan 

Director, CUTS International 
Keynote Address Shri Pawan Agarwal 

Secretary to Government of India & CEO, FSSAI 
Special Address Shri Rajeev Kumar 

Director (NCD), Ministry of  Health & Family 
Welfare, Government of India 

11.30-11.45 am Tea Break  
 Technical Session-I  
11.45 am -1:00 
pm 

Chair: Dr. Satish Kulkarni, Former 
Head, National Dairy Research 
Institute, Bengaluru 
 Food Safety & standard 

(Labelling & Display) Regulation, 
2018 

 Strengthening Labelling 
Regulations: Consumer 
Perspective  

 International Best Practices on 
Labelling & Display 

 
Open Discussion 

Panellists 
Presentations(15 min each) 
 
 Shri Kumar Anil, Advisor (Standards), 

FSSAI 
 

 Ms. Aakansha Choudhary, CUTS 
International  
 

 Prof. Barry M. Popkin 
       W.R Kenan, Jr. Distinguished Professor,  
       University of North Carolina at Chapel Hill  

1:00–2:00 pm Lunch 
2:00–3:30 pm Technical Session - II  

Eliminating Trans fats and 
Reducing HFSS: Concerns & the Way 
Forward 
 
Chair: Dr. N. Bhaskar, Advisor(QA), 
FSSAI 
 
 
 

 Panellists 
 Dr. Nikhil Tandon, 

HoD, Dept. of Endocrinology, AIIMS, Delhi 

 Dr. G.M. Subba Rao, Scientist-E 
Deputy Director, NIN(ICMR), MoHFW, GoI 

 Ms. Rachita Gupta 
National Professional Officer, Nutrition, 
WHO 

 Ms. Kanchan Zutshi 
Secretary, Federation of Biscuit 
Manufacturers of India (FBMI) 

 Mr. Amit Khurana 
Programme Director, Centre for Science & 
Environment 

 Mr. Raj Kapoor 
Managing Director, Assocom Institute of 
Bakery Technology & Management (AIBTM) 

3:30–4:00 pm Summing Up & Way Forward 
 
 
Vote of Thanks 

Shri Pawan Agarwal, FSSAI  
Shri George Cheriyan, CUTS International 
 
Mr. Madhu Sudan Sharma 
Senior Programme Officer, CUTS International 

4:00–4:30 pm High-Tea & Departure 
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Senior Consultant, 
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Medicine 
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Rural Development and 
Technology (CRDT) 
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15 Ms. Neetu 
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http://iihmr.edu.in/
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In Media 

 

Media Coverage Please visit: http://cuts-international.org/cart/ssflr/Media-

Food_Labelling_Regulations_for_Safe_and_Healthy_Food-August17-2018.htm 

http://cuts-international.org/cart/ssflr/Media-Food_Labelling_Regulations_for_Safe_and_Healthy_Food-August17-2018.htm
http://cuts-international.org/cart/ssflr/Media-Food_Labelling_Regulations_for_Safe_and_Healthy_Food-August17-2018.htm

