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Introduction 
The Public Affairs Foundation (PAF) in collaboration with Consumer Unity & Trust Society (CUTS) 

and BMS College of Law (BMSCL) is conducted a State Level Consultation on ‘Importance of FoPL in 

Addressing NCDs’. The primary objective of organising the Consultation was to: 

 
• Educate and sensitise the larger stakeholders about front of pack labelling; 

• Gather their support and thereby convince the regulators to for an effective front of pack labelling 

on all packaged food products; 

• Advocate for a more suitable warning label that address the concern of all stakeholders especially 

the consumers. 
 

The training was conducted on Friday, July 28, 2023 at the B.M.S. College of Law, Basavanagudi, Bengaluru, 

Karnataka 560019 (Refer to Annexure 1-Agenda). It was attended by a spectrum of people including 

representatives from the Government Health Department, Food Safety Commissionerate, Medical and 

Nutrition experts, Civil Society Organisations, academics, students to name a few. (Refer to Annexure 3 

for list of participants) 
 



Background 
 
 
 
 

According to the WHO definition, FoPL refers to nutrition labelling systems that: 

• Is present on the front of food packages (in the principal field of vision) 

• Can be applied across the packaged retail food supply 

• Comprise an underpinning nutrient profile model that considers the overall nutrition quality of a 

product or nutrients of concern for NCDs 

• Provide graphical information on the nutrient content or nutritional quality of products to 

complement the more detailed nutrient declarations usually given at the back of food packages. 

 
 

   Benefits 

FoPL has several benefits, and the key ones include: 

• Alerts consumers to unhealthy ingredients 

• Allow consumers to correctly, quickly and easily identify products that contain excessive amounts of 

sugar, fat, and sodium warns consumers about the top risk factors for mortality, i.e., high blood sugar 

levels, high blood pressure, and overweight/obesity, which harm people's health and development. 

• It has become important to address such a health crisis during the ongoing COVID-19 pandemic and 

people living with such NCDs are at greater risk of becoming severely ill or dying due to COVID-19 



 
 

 

Purpose of the State 
Level Consultation 

 

 

Across the globe, the Food and Beverage Industry strongly and extensively opposes warning labelling 

regulations. The experience so far in India is quite similar. Till date, only a very limited number of health 

experts and consumer organisations are involved in the FoPL consultation process. A larger chunk of 

the stakeholders, including the policymakers, remain unaware or partially aware of the need for and 

development of FoPL regulation in the country. Therefore, through this State Consultation, CUTS, Jaipur 

and PAF, Bengaluru, intended to educate and sensitise the larger stakeholders, gather their support and 

thereby convince the regulators to rethink their decision and come up with a more suitable warning 

label that address the concerns of all stakeholders, especially the consumers, rather than taking a step 

in the wrong direction to appease the industries. 



Inaugural Session 
 
 
 
 

Welcome Address 
 

Dr. Anitha F. N D’Souza Principal, BMSCL, 

welcomed the dignitaries and introduced the 

event to everyone gathered. She emphasised the 

necessity for FoPL and highlighted the value of 

awareness sessions in educating customers on 

the nutritional composition of packaged goods. 

She invited the dignitaries to water a plant as a 

symbol of inauguration. 

 
 
 
 
 
 
 
 
 
 
 

Dr. Anitha F.N. D'Souza, Principal, BMSCL 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Dignitaries watering a plant at the Inauguration 



 
 
 
 

Setting the Context 
 

Dr. Annaporna Ravichander, Executive Director, Public Affairs Foundation, welcomed everyone and 

started the discussion by explaining how three institutions—PAC, CUTS, and the BMS College of Law— 

with diverse backgrounds got together to debate the crucial subject of FOPL and present essential 

recommendations on how to tackle it. She continued by pointing out that, as consumers, we should be 

responsible for making an attempt to read food labels, but when we do, we are unaware of what they 

represent. Therefore, we must first begin to comprehend what the label on a packet/container means 

to us as consumers. She gave the following illustration: Despite the warning that smoking is harmful 

for health being printed on cigarette packets, individuals continue to do so. How should I interpret that 

caution? Does it serve as a warning or a statement that you can but not should? The meaning of this form 

of labelling is quite ambiguous and difficult to understand, she stated. As a result, she emphasised how 

crucial it is to have these forums in order to comprehend the causes and consequences of the problem 

and the importance of consumers recognising their responsibility to read the label. 

 
 
 

Dr. Annapoorna Ravichander, Executive Director, PAF 



Opening Remarks 
 

Deepak Saxena, Associate Director, CUTS International, laid out the facts on NCDs and the significance 

of FoPL. He mentioned that according to the World Health Organisation, - one in four Indians faces the 

risk of dying from an NCD before they even reach the age of 70. Now accounting for a staggering 65% of 

total deaths in India, estimates suggest that the impact of these diseases extends beyond the loss of lives 

as it also poses a substantial economic burden. Current estimates suggest that by 2030, the economic 

cost on India due to NCDs is projected to be approximately $4.58 trillion, a number that demands our 

urgent intervention to prevent further escalation. Further, analysing the recent data from the Health of 

Nation Report -2023, he pointed out that the trends are alarming. Between 2019 and 2022, country 

witnessed a 50% increase in obesity rates, an 18% rise in cholesterol levels, an 8% surge in diabetes 

cases, and an 11% increase in hypertension among Indians. He also mentioned about the study carried 

out by Indian council of medical research and India diabetes - Lancet Diabetes and Endocrinology 

journal that highlights the seriousness of the whole issue. A survey across 31 states and union 

territories - found the prevalence of major metabolic non-communicable diseases - there are 101 

million people with diabetes - 136 million people with prediabetes - 315 million people having high 

blood pressure - 254 million having generalized obesity - 351 million with abdominal obesity. 

Additionally, 213 million have hypercholesterolemia. The study, which is said to the largest survey on 

diabetes and other metabolic non-communicable diseases undertaken in India, was held between Oct 

2008 and Dec 2020. Researchers studied a total of one lakh thirteen thousand individuals (113,000). 

Deepak Saxena, Associate Director, CUTS Intenational 



 
 
 

 

In Karnataka, the same study points that in terms of diabetes, obesity, abdominal obesity, Low 

HDL Cholesterol the prevalence rate is high when compared with 31 states and union territories, 

while it is moderate but not low in the case of hypertension, prediabetes, High LDL cholesterol and 

Hypercholesterolaemia. 

 
This burden of NCD keeps rising in India largely due to excessive consumption of calorie dense foods 

and beverages containing high levels of saturated fats, trans-fatty acids, sugars and salts. Market studies 

proves that while the Sales of food/beverages are shrinking in the west due to stringent regulations, 

the companies have increasingly shifted its focused onto developing economies, targeting vulnerable 

populations and children. 

 
It is, therefore, quite clear that India needs policy interventions, to bring down this rising NCDs trend 

by reducing the consumption of foods high in salt, sugar and fats. Along with educational initiatives, 

advertisement and marketing restrictions, the implementation of front-of-pack labelling on package 

food is considered as one of the ‘best-buy’ measures to help prevent NCDs. 

 
Unfortunately, in February 2022 though FSSAI announced its plans to go ahead with implementation 

of an FOPL in the country, it recommended introducing the ‘India Nutrition Rating’ (INR) system on 

a voluntary basis based on a survey finding by IIM-Ahmedabad. Based on this they issued the Draft 

Notification Food Safety and Standards (Labelling & Display) Amendment Regulations, 2022. 

 
Now, experts are very much divided on the format of FOPL chosen for the country. While very few of 

them welcomed the move of the regulator to have a star rating type of label, majority of the consumer 

organisations, consumer research institutes, scientific community, health experts are vehemently 

opposing the idea of adopting a health STAR Label. In fact, it is quite a disappointment to note that the 

regulator preferred relying upon a limited study carried out by a business school by ignoring the global 

best practices and evidence around it. 

 
CUTS and 26 other consumer organisations across India along with leading health experts and research 

institutes are strongly advocating for a Warning Label as the ‘best suitable’ for Indian population. 

 
So, when public comments on the 2022 draft notification on FOPL was called for by FSSAI, the food 

regulator received almost 10-15 thousand comments from various sets of stakeholders. The huge 

media attention received on the topic coupled with stiff opposition from various quarters has forced the 

regulator for the time being to delay the finalisation of the notification. 

 
So now we are continuing with our efforts in advocating for Warning Label as it has already proven useful 

to all consumers’ categories regardless of their age, literacy proficiency or socio-economic strata. And 

more importantly unlike in star rating system, warning label restricts manufacturers from manipulating 

the nutritional profile as desired. 



Special Addresses 
 

Shri. Sanjay Pandey, National Consultant, Global Health Advocacy Incubator (GHAI), provided a 

brief on food industry and NCDs. He mentioned that India is the only country in the world that has 

portrayed 85 percent of the true picture of cancer caused by smoking on the packaging, and this has 

made a significant difference in the overall consumption pattern. The consumption pattern has changed 

as a result of this image, indicating that the "Warning label" makes a difference in consumer behaviour. 

Between 2010-2017, tobacco usage decreased by 17%, with a 33% decline in youth aged 15-24 and 8.1 

million total users, causing health consequences. The Global Adult Tobacco Survey (GATS) 2017 report 

demonstrated enhanced warning label effectiveness in influencing quitting behaviour compared to 

GATS 2010. In 6 to 7 seconds, a consumer makes a purchasing decision. As a result, it is critical that the 

food label includes something catchy that grabs the attention of consumers so that they can determine 

whether or not the food package in their hands is nutritious. And having such alerts is extremely 

important in lowering NCDs. 
 

• Food sector contribution in India was around 1 billion dollars 15 years ago and has now climbed to 

19 billion dollars, suggesting a significant increase in consumption, both in rural and urban areas, 

and among rich and poor people. 

• Consumption of cakes and pastries, savoury snacks, sweet snacks, and confectionery has also 

increased from 4.1 to 11.2 ml or g per capita per day from 2006 to 2019, owing to an increase in 

obesity and diabetes among consumers. 

• India has the third largest packaged food market after China and the US. 

Shri Sanjay Pandey, National Consultant, Global Health Advocacy Incubator (GHAI) 



 
 
 

 

• A Lancet study found that processed food accounts for 10% of total calorie intake in India, with 

urban households consuming 30% daily. And a report by CSE said 53% of children consume salted 

packaged food, while 56% consume sweet packaged food on average twice a week. 

• The consumption of processed/packaged foods has decreased significantly in several other nations 

that have implemented the warning label, including Peru, Brazil, Thailand, Mexico, Chile, Finland, and 

Sri Lanka. To be more precise, after the introduction of the policy package, households' purchases of 

highly sweetened beverages decreased by 23.7% in Mexico and Chile. 

• FSSAI has introduced the star rating concept in 2022, but a lot of consumer organisations are against 

it. 

• AIIMS, IIPS, and NIN studies have clearly demonstrated the need for warning labels rather than star 

ratings to reduce the intake of unhealthy food. 
 

Sanjay Pandey further emphasised that the use of "high in" FOPL can significantly lower the amount of 

sugar, calories, and sodium in the food and beverages that are purchased. 

 

 
 
 

Sarika Agrawal, Managing Director and Principal Consultant at Food Safety Works, provided a 

briefing on the level of consumer awareness of food safety. 

She began the session by mentioning 13 requirements that should be printed on food packaging: 

Address of the factory; FSSAI License Number; Batch number; Net quality; Manufacturing date; green 

dot/brown triangle on the front side of the packet to indicate veg/non-veg; all the ingredients used; 

Allergen declaration; Storage instruction; Nutritional information like Energy in kcal, Protein, Fat, 

Carbohydrates, added Sugar, serving size, and %RDA, if a claim is made, the quantity used must be 

declared, ingredients must be listed in decreasing order (by ingoing weight); and lastly, phone number 

and e-mail address where customers could contact in case of issues. She provided an example of many 

studies, one of which is the ICMR's 2022 study, which shows urban-rural diabetes burden narrowing in 

India, with 95,600 cases in children under 14 and 15,900 fresh cases annually. 

Referencing another study, she stated that among children, the estimated pooled prevalence was 35.4%. 

The prevalence among non-obese and obese children was 12.4% and 63.4%, respectively. She talked 

about food processing, which changes the natural state of the food through milling, canning, freezing, 

adding salt, sugar, fat, etc., which converts it into UPF. She mentioned the following things which are 

added in the food packages are, emulsifiers, HFCS, invert syrup, stabilisers, colourants, preservative, 

sweeteners, thickeners and gelling agents, trans fats, acidity regulators, vegetable oils and many more 

which affects the health of the consumer and leads to many non-communicable diseases. 

Energy Star Rating is familiar but complex, not suitable for diet management. It performs best in older 

populations and is more popular among urban consumers than rural ones, with 52% of respondents 

being urban. In a survey conducted on educated consumers, only 32% did the ingredient check, 21% 



did the allergen check, and 27% did the nutrition and fat check and only 54% did the label check. In 

metropolitan cities, 63% of consumers do the label check, while in rural areas, only 5% do the same. 

Only 28% of consumers check the FSSAI label on food packets. The problem with food labelling is the 

complexity of the sciences, the overburden of data, and language issues. Energy Star Rating is familiar 

but complex, not suitable for diet management. It performs best in older populations and is more 

popular among urban consumers than rural ones, with 52% of respondents being urban. 

In a recent draft by FSSAI in 2022, they recommended HSR, which excludes 100 food categories. The 

food label should be simple and easy, language agnostic, and supportive of diet management. 

 

Sarika Agarwal, Important of Consumer Awareness and Food Safety 



 
 
 
 

Technical Session 
 

Dr. Abhijit Kulkarni, Consultant Cardiologist and Electrophysiologist, Apollo Hospitals, discussed 

how ultra-processed foods influence our health and contribute to NCDs by raising levels of dangerous 

chemicals and cholesterol. He pointed out that westernisation in food has been the fastest advancement 

in the economy. Even the smallest town has the packaged and fast food stalls. Even in our homes, they 

have entered our cooking culture and added that people are having heart attacks at the age of 25. He 

added that while people work for long term goals similarly, they it is important for them to work hard 

for long term health. 

The most significant determinants of cholesterol levels are diet, weight, physical activity, age, gender, 

and heredity, and the first three can be controlled for a healthy body and mind. There are two types 

of cholesterol in the body: LDL (Low Density Lipoproteins) and HDL (High Density Lipoproteins). 

Where LDL is bad cholesterol, which is positively related to CVD, and HDL is good cholesterol, which is 

negatively related to CVD. 

Dr. Abhijith Kulkarni, Consultant Cardiologist, Apollo Hospital, Bangalore 
 

Triglycerides (TG) are diet responsive blood lipids that, if increased beyond a certain level, may cause 

harm to the body. Lowering TG and LDL can be achieved by avoiding smoking, limiting alcohol, sugar, 

saturated, and trans fats, and incorporating soluble fibre, MUFA, and PUFA into the diet. 

There should be labelling on fast food joints, bakery products, and beverages, specifically. And people 

should be made aware that they should walk after consuming any kind of sweet or salty fast food. He 

recommended some foods for shopping and dining out, such as skim milk instead of whole milk, lean 

meat, breasts, and drumsticks instead of thighs and wings, vegetables, fruits, and grains. And lastly, ask 



for salads, low fat food options available in the restaurants. 

He said that one should include Omega 3 fatty acids in the diet, which can be extracted from flaxseeds, 

walnuts, fatty fish twice a week, and soybean oil. He also stressed that one can increase phytochemicals 

in the body, which reduce inflammation and blood clotting, by including anthocyanins (found in red 

and blue fruits such as raspberries and blueberries and vegetables), lutein (green leafy vegetables), 

lycopene (tomato products), and phenolics (citrus fruits, fruit juices, cereals, legumes, and oilseeds). He 

said that it would be beneficial for labels to include the amount of harmful cholesterol in the product. 

He also suggested that visual depiction of potential warnings will make it easier for consumers to 

understand nutritional information. The government or private firms can initiate incentives to encourage 

people to adopt healthy habits. For example, in Singapore, people who have completed 10,000 steps in 

a day get a free metro ride. The government or private firms can initiate incentives to encourage people 

to adopt healthy habits. 

In order to maintain a healthy lifestyle, Dr. Abhijit emphasised the importance of lifestyle, foods, diet, 

and exercise. He concluded by saying, “To eat is a necessity, but to eat intelligently is an art.” 

 

 
 

Dr. Ritu Kapoor, Clinical Dietician, emphasised the need of nutrition labelling and customer 

awareness. 

Dr. Kapoor emphasised that in India, NCDs account for 60% of all deaths. And the four leading causes 

of NCD deaths are: Diabetes (35%), Cancer (12%), Chronic Respiratory Disease (22%) Chronic Stroke, 

Coronary Heart Disease and Hypertension (45%). 

The main risk factors for NCDs are stress, poor diet, physical inactivity, tobacco consumption, excessive 

alcohol use, and poverty. It is important to note that in both rural and urban India, processed food 

makes up approximately 10% of the average daily calorie consumption. Nearly 30% of the daily calories 

consumed by urban households in the highest income category come from processed food. 

Indian suburban children and adolescents aged 14-18 have low HDL levels and high BMI, with 23% 

having total cholesterol above 170 mg/dl, 10% having LDL > 110 mg/dl, and 18% having triglyceride 

> 130 mg/dl. It is important to note that in both rural and urban India, processed food makes up 

approximately 10% of the average daily calorie consumption. And nearly 30% of the daily calories 

consumed by urban households in the highest income category come from processed food. 

Food additives are one of the main causes of NCDs. She claimed that NCDs are just tip of the iceberg, 

autism, cancer, and depression are other serious problems that can occur due to the consumption of 

UPFs. According to the UNICEF Policy Brief, advertising laws for promotion to children less than 14 years 

old have to change. NCDs significantly impact the Indian economy, reducing workforce productivity and 

overall output. Every 10% increase in NCD mortality results in a 0.5% reduction in annual economic 

growth. 



 
 
 
 

She additionally pointed out that according to data from numerous studies, the burden of NCDs has 

increased in India from 37.9 to 61.8%, whereas the burden of communicable and infectious diseases has 

remained at 27.5% for the past three decades. 

The most significant point made by Dr. Ritu Kapoor was that when a food is categorized as having a 

high sugar, fat, or salt content, the issue of how high is "high" arises. As a result, the consumer is further 

confused when they read the nutrition labels, which list a range of these numbers in accordance with 

RDA standards. She suggests that if a packaged food contains additives, it should be categorised as ultra- 

processed food and should bear a label warning. 
 

 

Dr. Ritu Kapoor, Clinical Dietician 

 

 

Simi T B, Assistant Policy Analyst, CUTS International, presented about the status of NCDs and role 

of FoPL. 

Simi began by highlighting the dire situation India is in with regard to the dramatic increase in the 

incidence of overweight and obesity and the ensuing high and rising prevalence of non-communicable 

diseases. She also made note of the fact that between 2019 and 2022, there had been a 50% increase in 

obesity, an 18% increase in cholesterol, an 8% increase in diabetes, and an 11% increase in hypertension 

among Indians, according to the Health of Nation Report, 2023. 

She laid out facts about India facing rising obesity and non-communicable diseases (NCDs), with 70% 

of total deaths due to NCDs. The World Economic Forum predicts an estimated $4.58 trillion economic 

burden by 2030. 

She stressed that pre-existing cardiovascular diseases (NCDs) and comorbidities increase vulnerability 



She added that the reason we need FoPL is that India's high back-of-pack nutrition labelling is challenging 

to Covid-19, with 6 times more chances of infection and hospitalisation and 12 times more risk of death 

in India in 2021. To combat future pandemics, enhancing immunity through healthy, low-fat, sugar, and 

salt-containing food is crucial. Unhealthy diets and malnutrition are major drivers of chronic diseases 

(NCDs). The shift towards calorific foods, eating out, and portion sizes, combined with lower intake 

of fruits, vegetables, and high-fibre foods, makes healthy diets unaffordable for the poor. Quoting the 

Euromonitor Report, 2019 she claimed that the sale of ultra-processed food in India increased from 2 kg 

per capita in 2005 to 6 kg in 2019, and is expected to grow to 8 kg by 2024. Likewise, sale of beverages 

shoots up from less than 2 litres per capita in 2005 to about 8 litres in 2019, and is expected to grow to 

10 litres by 2024. 

Furthermore, she also highlighted that in India, as much as 68 percent of food and beverage products 

currently available in the food market have excess amounts of at least one ingredient of concern, namely 

salt, sugar, and saturated fats. This data was from a study that was conducted by researchers from the 

All India Institute of Medical Science (AIIMS) and University of North Carolina after analyzing 10,500 

packaged food products that had provided complete nutrition information in their back of pack. The 

study found that only 32 percent were within the scientific thresholds recommended by WHO regional 

standards. 

 

Simi TB, Assistant Policy Analyst, CUTS International 
 

According to her, FoPL is a simple, practical tool to inform consumers about food's public health 

implications, warning them about unhealthy ingredients. The goal is to reduce overweight and obesity 

by reducing consumption of high-salt, sugary, and fat foods, following WHO standards, where simplified 

nutritional information is provided through symbols, colours, or words. 



 
 
 
 

for consumers to find, read, and use. With 59% of consumers worldwide struggling to understand labels, 

only 20% check nutrition information on food labels, and 40% desire easy-to-understand symbols. 

As of today, almost 45 plus countries across the globe have adopted the FoPL. These countries have 

implemented FoPL in different formats and there is no global consensus on a particular type of FoPL. In 

fact, every country has chosen the label based on its needs and situation. 

In India, FoPL was first recommended in 2014 by an expert committee constituted by Food Safety 

and Standards Authority of India (FSSAI) after a Delhi High Court order. After that FSSAI had lot of 

consultations and deliberations with stakeholders and twice even came up with draft regulations that 

failed to see the light mostly due to food industries reluctance. 

FSSAI came up with an Indian Nutrition Rating, similar to Health Star Rating in 2022. The amendment 

is still in the process. 

Indian Nutrition Rating, or HSR, doesn’t convey how it is unhealthy or for whom it is unhealthy. Patients 

with certain problems wouldn’t know whether they should consume it or not. 

Also in HSR, manipulation is easy as majority of the studies shows that the system is highly flawed as 

unhealthy food products are still able to get a high score as the rating is based on the overall nutritional 

value, and any inclusion of healthy ingredients like fibre and protein to an otherwise unhealthy product 

could easily cancel out its unhealthy ingredients like sugar, saturated fats and salt.. In a 2021 study, 

George Institute for Global Health has dismissed Australia and New Zealand’s health star food rating 

system as flawed. It found that the loopholes in the system are facilitating food products high in salt, 

sugar and fats, scoring higher ratings and misleading the consumers. 

They developed a more accurate algorithm for already HSR rated foods available in Australia and New 

Zealand based on their actual nutritional value. It was found breakfast cereals such as Nutri-Grain and 

Milo would lose 2.5 Health Stars, dropping from 4 stars to a much-lower 1.5 stars. So, when public 

comments on the 2022 draft notification on FOPL was called for by FSSAI, the food regulator received 

thousands of comments from various sets of stakeholders. Also, the huge media attention received on 

the topic coupled with stiff opposition from various quarters has forced the regulator for the time being 

to delay the finalisation of the notification. 

 
 

CUTS therefore is continuing with its efforts in advocating for Warning Label as it has already proven 

useful to all consumers’ categories regardless of their age, literacy proficiency or socio-economic strata. 

More importantly unlike in star rating system, warning label restricts manufacturers from manipulating 

the nutritional profile as desired. Besides, warning label would act as an efficient tool to guide mainly 

those who are medically advised to reduce the intake of fat, sugar or salt from their diet, thereby 

encouraging them towards a healthy eating habit. 

She concluded by recommending that food labels should be simple and easy to interpret, help consumers 

to identify the difference between healthy and unhealthy food. 



Y. G. Muralidharan, Founder, CREAT, spoke about the significance of the FSSAI in food labelling. He 

pointed out that implementing language agonistic labelling is an almost impossible task for India due to 

its diversity. FSSAI is a balancing agency that makes food regulations while considering industries and 

consumers. Continuing his discussions, he said that there are some questions that come forward while 

labelling: 
 

Q 1.  How should the label be? 

Q 2. Where should the label be placed? At eye level, the label should be placed to attract the consumer's 

attention at once. 

Q 3. What should be the size of the pack? It should be large enough to contain each part of the label, 

which consumers can read with ease. 

Q 4. What should be the language of the label? And even if it is in their language, how do you make 

people read it? 

Q 5. How many people will be able to decipher and understand the label? 

Q 6. How do you create fear psychosis in people through labelling? 

Q 7.  What will be the colour, font, and printing of the label? 
 

He concluded by saying that Karnataka is in the 9th position in the Food Safety Index. We should initiate 

first with a warning label, other things we can take forward from there. But an initiative is necessary. 
 

Y. G. Muralidharan, Founder, CREAT 



 
 
 

 

Dr. Nirmala Murthy, Board of Director, PAF, concluded the event by stating that the label should be 

simple, free of language barriers, and attractive. She pointed out the problems, such as who will decide 

whether the salt, sugar, fat, and other content is high or low, and then for whom it is high or low? 

The event ended with a Vote of Thanks by Dr. Annapoorna Ravichander who thanked all the resource 

persons and participants for making all the sessions interactive, meaningful and vibrant. She also 

thanked the Principal and staff of the BMSCL for their support. 
 

Dr. Nirmala Murthy, Bord of Director, PAF 



Recommendations 
 
 

 

Recommendations for improving the FoPL labelling: 
 
 

The workshop elicited several interesting and important recommendations and action points for the 

diverse stakeholders. Broadly: 

 Introduce warning labels, particularly the use of "High in" warning signals in FOPL, can 

greatly reduce the number of purchases of products that are high in salt, sugar, saturated 

fat, or any other substances that are harmful to human health which is directly proportional 

to lowering NCDs. 

 Make food labelling simple and easy to comprehend, supportive of diet management and 

also provide information about the amount of harmful cholesterol in the product. 

 Use illustrations on highly processed packaged foods which are children-friendly and 

devoid of linguistic barriers. For example a smiley 

 Consider consumers of all ages, including youngsters and the elderly. Additionally, the label 

should specify the quantity of additives that have been used in the meal. 

 Ensure that the label appears at at eye level to attract the consumer's attention and that 

the nutrient content on the packaging needs to be legible enough for customers to read it 

without difficulty. 
 
 
 



 
 
 
 

Overall Recommendations 
 
 

The workshop elicited several interesting and important recommendations and action points for the 

diverse stakeholders. Broadly: 

 

What should the Government do? 
 

Governments use FoPL as a strategy to provide consumers information with clarity on the 

nutritional content and healthiness of packaged food products. Ideally, the purpose is to help 

consumers make healthier food choices and promote public health. So broadly they can take 

the following into consideration: 

 

Highlight key nutrients such as calories, added sugars, sodium, saturated fats, and 

trans fats, as these are commonly associated with health concerns 

Use a simple visual image to indicate if the product has high, moderate, or low 

amounts of these nutrients. 

Use common colours to quickly identify the nutrients. For example, green colour 

could signify that the nutrient is in a healthy range, yellow signifies a moderate 

level and red could signifies a high level. 

Provide clear information on daily intake for key nutrients to help consumers 

understand how much a serving contributes to their overall daily diet 

Indicate the serving size that the nutritional information is based on to help prevent 

confusion and allow consumers to compare similar products more accurately 

Use simple symbols, icons, colors, and text that clearly convey important nutritional 

information in the labelling system 

Standardise terminologies, for example what constitutes "low," "moderate" and 

"high" levels of key nutrients to ensure consistency across different products and 

brands 

Ensure that the FoPL is placed prominently on the front of the package, where 

consumers can easily see it while making purchasing decisions. Keep in mind 

people with disabilities. 

Develop IEC campaigns to educate and help consumers understand the FoPL system 

and make informed choices. This could include online resources, workshops, and 

public service announcements. 



 
 

What should the manufactures do? 
 

Manufacturers play a vital role in implementing FoPL effectively. Some recommendations to be 

considered while designing and implementing FoPL on their product packaging: 

 

Be transparent and honest in presenting nutritional information on the front of the 

package. 

Use standardised symbols, colors and icons that are endorsed by government 

agencies or industry associations to ensure that consumers can easily understand 

and compare different products 

Design simple and easy to understand aspects to include-using clear fonts, 

appropriate colors and simple icons that convey key nutritional information 

Ensure that the FoPL is prominently placed on the front of the package, where it can 

be easily seen by consumers in-store and online. 

Highlight key nutrients such as calories, added sugars, sodium, saturated fats, and 

trans fats that are of concern for public health. 

Reflect the product's nutritional profile by using graphics which implies health 

benefits 

Use simple terms and phrases that consumers can easily understand, avoid jargons 

Ensure the accuracy of the nutritional information displayed 

 
Collaborate and consult actively with food industry representatives, health experts, 

nutritionists and consumer advocacy groups when designing the labeling system to 

ensure that the system is fair, effective and acceptable to all. 

Implement a mechanism to monitor the effectiveness of the FoPL system in 

influencing consumer choices and improving public health outcomes. Evaluate the 

impact and make required changes 

 
In short, the effectiveness of an FoPL system depends on its ability to effectively communicate 

nutritional information to consumers in a way that empowers them to make healthier choices. 

It's crucial to strike a balance between simplicity and providing comprehensive information. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

What should consumers do? 
 

Ideally FoPL is designed to help consumers make informed and healthier food choices. Here are 

some recommendations for consumers on how to effectively use and interpret FoPL: 

Understand symbols, colors and icons used in the FoPL system and the basic 

meanings to help quickly assess nutritional content 

Ensure to adjust the values according to your actual consumption by checking the 

serving sizes. 

Understand the meaning behind "high," "moderate," and "low" labels. 

Read the fine print to get a comprehensive view of the product's content. 

Learn basic nutritional guidelines, recommended daily intake values and what 

constitutes a healthy diet. 

Use FoPL as a Tool to help make healthier choices by combining it with your 

knowledge, dietary preferences and lifestyle factors to create a well-rounded 

approach to eating 

Consult a registered dietitian or nutritionist who can provide personalised guidance 

on specific dietary goals, health concerns, or questions on FoPL. 

 

Include brief explanations or a guide on the packaging that helps consumers 

understand how to interpret the FoPL 

Be open to feedback from consumers, nutritionists, and regulatory agencies to 

improve the FoPL design and make necessary adjustments. 

Collaborate and engage with relevant government agencies and regulatory bodies 

to ensure that FoPL design aligns with their guidelines and requirements. 
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