
ICE CREAM AND FROZEN DESSERTS LABELING MANUAL	 7

 

ICE CREAM AND FROZEN DESSERTS LABELING 
MANUAL TABLE OF CONTENTS
About the International Dairy Foods Association	 2

Introduction	 3
Legislation Affecting Food Labeling	 3

How to Use the Manual	 5

Association’s Labeling Program	 5

GENERAL LABELING REQUIREMENTS	 19
Introduction	 21

Enforcement and Federal Preemption of Food Labeling Laws and Regulations	 21
Federal Enforcement	 21

Sample FDA Warning Letter	 22

FDA Enforcement Approach to the NLEA Requirements	 23

State Enforcement	 23

Federal Preemption	 23

Application of State Labeling Requirements	 24

Effect on Advertising	 25

General Labeling Regulation Definitions	 26
General Labeling Definitions	 26

Prominence of Required Information	 27

English Language	 27

Fortification Policy	 27

Principal Display Panel (PDP)	 29
General Principal Display Panel Information	 29

Principal Display Panel Area Determination	 32

Information Required On The Principal Display Panel	 37
Product Nomenclature	 37

Net Quantity of Contents	 41

Container Fill	 51

Information Panel (IP)	 53
Location and Placement of the Information Panel	 53

Space and Type Size Requirements	 56

Information Required on the Information Panel	 57



8	 ICE CREAM AND FROZEN DESSERTS LABELING MANUAL

 

Information Required on the IP Or PDP	 59
Name and Place of Business of Manufacturer, Packer or Distributor	 59

Special Application of General Labeling Regulations	 60

Food Grades, Seals, Symbols, Codes and Dates	 61
Plant Codes	 61

Food Grades	 61

Food Seals	 62

Kosher Symbols	 62

Universal Product Code (UPC)	 63

Code Dating and “Sell By” Dating	 63

Food Warnings	 64

Foods That Need Refrigeration	 64

Country of Origin Marking	 66

PRODUCT STANDARDS OF IDENTITY	 69
Introduction	 71

Temporary Marketing Permits	 71

Nutrient Content Claims and Standardized Foods	 71
Product Naming According to the Generic Standard	 72

Performance Characteristics	 73

Ingredients	 74

Existing Standards of Identity Bearing a Nutrient Content Claim	 76

Federal Standards of Identity	 76
Changes to the Frozen Dessert Standards of Identity	 77

Compliance with the Standards of Identity	 77

Definitions	 78

§135.110 Ice Cream and Frozen Custard	 79

§135.115 Goat’s Milk Ice Cream	 88

§135.130 Mellorine	 92

§135.140 Sherbet	 96

§135.160 Water Ices	 101



ICE CREAM AND FROZEN DESSERTS LABELING MANUAL	 9

 

NON-STANDARDIZED PRODUCTS	 105
Non-Standardized Frozen Desserts	 106

Frozen Yogurts	 106

Quiescently Frozen Confections	 107

Quiescently Frozen Dairy Confections	 107

Frozen Dairy Dessert	 107

Frozen Dessert	 107

INGREDIENT LABELING	 111
Introduction	 113

Type Size and Location	 113
Ingredient Explanatory Statement	 113

Type Size Requirements 	 114

Ingredient Designation	 114
Common or Usual Name	 114

Common or Usual Names for Typical Ingredients Used in Dairy Products	 115

Establishing “New” Common or Usual Names	 116

Percentage Ingredient Listing	 116

Multi-Component Ingredients	 117

Assortment or Variety Packages	 118

Standardized Foods	 118

Specific Ingredient Labeling Requirements	 119
Colors and Coloring	 119

Spices, Flavorings and Chemical Preservatives	 122

Sweeteners	 123

Fats and Oils	 125

Functional Ingredients	 127

Incidental Additives	 127

“Nondairy” Labeling	 129

Water	 129

Irradiated Foods	 130

Allergen Labeling	 130

Exemptions from Ingredient Labeling	 132
Ingredients to be Further Processed, Packaged or Labeled	 132

Retail Bulk Containers	 133



10	 ICE CREAM AND FROZEN DESSERTS LABELING MANUAL

 

FLAVOR LABELING	 137
Introduction	 141

Flavor Labeling	 141
General Definitions	 141

Flavor Labeling for Ice Cream and Mellorine Products	 143
Characterizing Flavorings or Ingredients	 143

“3-Category” Flavor Labeling Requirements	 143

Determining Flavor Predominance in “3-Category” Flavor Labeling	 144

Subsidiary “Artificial Flavor” Declaration 	 147

Flavor Labeling Examples for Ice Cream and Mellorine Products	 148
Vanilla Flavors	 148

Citrus Flavors	 152

Berry and Cherry Flavors	 156

Other Fruit Flavors	 160

Nut Meat Flavors	 164

Two or More Distinct Flavors in the Same Package	 168

Chocolate Flavors	 176

Variegated Flavors	 179

Flavor of Variegating Material Dominant	 179

Flavor of Background (Base) Dominant	 182

Confectionery Flavors	 188

Fanciful Name Flavors	 191

Combining Two or More Bulky Flavors in the Same Package	 194

Flavor Labeling for Sherbet and Water Ice Products	 199
Sherbet and Water Ice Flavor Labeling	 199

“Artificial Flavor” Declaration in Sherbet and Water Ice	 199

Flavor Labeling Examples for Sherbet and Water Ice Products	 200
Fruit Flavors	 200

Non-Fruit Flavors	 202

Vanilla Flavors	 205

Flavor Labeling for Non-Standardized Frozen Desserts	 209
Flavor Representation	 209

“6-Category” Flavor Labeling Requirements for Non-Standardized Frozen Desserts	 210

“Artificial Labeling” Requirements of Non-Standardized Products	 211

Determining the Characterizing Flavor in Non-Standardized Products	 212

Flavor Declaration Placement and Type Size Requirements	 213



ICE CREAM AND FROZEN DESSERTS LABELING MANUAL	 11

 

Flavor Labeling Examples for Non-Standardized Frozen Desserts	 214
Category A	 214

Category B	 215

Category C	 216

Category D	 218

Category E	 219

Category F	 221

Flavor Labeling Requirements for Novelty Products	 222

NUTRITION LABELING	 227
Introduction	 230

Serving Size	 230

Reference Amount	 231
Petitioning Process	 232

Common Household Measure	 232
Single-Serving Containers	 233

Determining the Serving Size from the Reference Amount	 233
Multi-Serving Products	 233

Single-Serving Containers	 235

Voluntary Ounce or Fluid Ounce Declaration	 235

Converting the Reference Amount to Labeled Serving Size	 236
Reference Amount Expressed in Milliliters or Grams	 236

Reference Amount Expressed in Common Household Measure	 236

Metric Equivalent to the Common Household Measure	 237

Single-Serving Containers	 237

Number of Servings Per Container	 238
Multi-Serving Containers	 238

Single-Serving Containers	 238

Abbreviations	 239

Expressing Nutrition Information on Alternative Basis	 239
Variety Packs	 239

Two or More Foods Packaged Together	 240

Density Adjusted Reference Amount — Aerated Foods	 240

Voluntary Declarations	 240



12	 ICE CREAM AND FROZEN DESSERTS LABELING MANUAL

 

Information Required on the Nutrition Label	 241
Expressing Macronutrients	 242

Expressing Micronutrients	 244

Nutrients Added to Foods	 245

Nutrient Content Claims	 245

Voluntary Listing of Food Components and Nutrients	 246

Nutrition Label Format	 254
General Nutrition Label Format Requirements	 254

Daily Value Footnote	 259

Format Enhancements (Voluntary)	 259

Determining the Appropriate Label Format	 260

Simplified Format	 265

Small Packages	 267

Food Sold From Bulk Containers	 267

Other Permitted Formats	 268
Aggregate Format	 268

Two or More Columns	 269

Bilingual Format	 271

Exemptions from Nutrition Labeling and Foods Subject to Special Labeling Requirements	 272
Impractical Presentation	 273

Foods of No Nutritional Significance	 273

Foods Shipped in Bulk	 273

Small Businesses	 274

Food Offered for Immediate Consumption	 282

Foods Not Intended for Immediate Consumption	 282

Restaurant Foods	 283

Methods of Analysis	 284

Compliance With Nutrition Values	 286

Determining Nutrient Values for Dairy Products	 287
Data Base	 287

Nutrient Values for Dairy Ingredients	 287

Calculating Nutrition Information	 289
Calculating the Weight Per Serving	 289

General Procedures and Example Calculations	 290

Procedure for Bulky Flavors and Other Ingredients	 297



ICE CREAM AND FROZEN DESSERTS LABELING MANUAL	 13

 

NUTRIENT CONTENT CLAIMS	 309
Nutrient Content Claims General Information	 311

Basis for Making a Nutrient Content Claim	 311

Products with a Standard of Identity Making a Nutrient Content Claim	 312

General Nutrient Content Claims Requirements	 313
Referral Statement	 313

Performance Characteristics	 313

Expressed Nutrient Content Claims	 315
Inherent Claims	 316

Relative Claims	 316

Statements Describing the Level of a Nutrient	 319

Location and Type Size Requirements	 320

Nutrient Content Claim Definitions	 321
“Light Claims”	 321

Total Fat Content Claims	 324

Saturated Fat Content Claims	 327

Cholesterol Content Claims	 328

Calorie Content Claims	 331

Sugar Content Claims	 332

Sodium Content Claims	 334

“More,” “High” and “Good Source” Nutrient Content Claims	 335

FDAMA Claims	 353
Choline Nutrient Content Claims	 353

Omega-3 Fatty Acid Nutrient Content Claims	 354

Implied Nutrient Content Claims	 360
Label Statements That Are Considered Implied Claims	 360

“Healthy”	 361

Label Statements Relating to Food Useful in Reducing or Maintaining Body Weight	 361

Label Statements That Are Not Considered Implied Claims	 362

Exemptions from the Nutrient Content Claim Regulations	 365
Brand Names	 365

Standards of Identity	 365

Petitions for Undefined Nutrient Content Claims	 366

Restaurant Foods	 366



14	 ICE CREAM AND FROZEN DESSERTS LABELING MANUAL

 

HEALTH CLAIMS AND OTHER LABELING CLAIMS	 369
Introduction	 372

Health Claim Definitions	 372

General Health Claim Information	 373
Health Claims Defined by Regulation	 373

FDAMA Claims	 375

Implied Health Claims	 376

Products Disqualified from Making a Health Claim	 377

General Claim Requirements	 377

Restaurant Foods	 378

Petitioning for Undefined Health Claims	 378

Calcium, Vitamin D and Osteoporosis	 379
Product Requirements	 379

Statement Requirements	 379

Sodium and High Blood Pressure	 381
Product Requirements	 381

Statement Requirements	 381

Dietary Saturated Fat and Cholesterol and Coronary Heart Disease	 382
Product Requirements	 382

Statement Requirements	 382

Dietary Fiber and Cancer	 383
Product Requirements	 384

Statement Requirements	 384

Dietary Fat and Cancer	 385
Product Requirements	 385

Statement Requirements	 385

Dietary Fiber and Cardiovascular Disease	 386
Product Requirements	 386

Statement Requirements	 386

Fruits and Vegetables and Cancer	 387
Product Requirements	 387

Statement Requirements	 388

Folate and Neural Tube Defects	 388
Product Requirements	 389

Statement Requirements	 389



ICE CREAM AND FROZEN DESSERTS LABELING MANUAL	 15

 

Dietary Sugar Alcohols and Dental Caries	 390
Product Requirements	 390

Statement Requirements	 391

Soluble Fiber and Coronary Heart Disease	 391
Product Requirements	 392

Statement Requirements	 392

Soy Protein and Coronary Heart Disease	 393
Product Requirements	 393

Statement Requirements	 394

Plant Sterol/Stanol Esters and Coronary Heart Disease	 394
Product Requirements	 395

Statement Requirements	 395

Whole Grain Foods and Heart Disease and Certain Cancers	 397
Product Requirements	 397

Statement Requirements	 397

Potassium and Cardiovascular Health	 398
Product Requirements	 398

Statement Requirements	 398

Whole Grain Foods With Moderate Fat Content and Heart Disease	 399
Product Requirements	 400

Statement Requirements	 400

Fluoridated Water and Dental Caries	 400
Product Requirements	 401

Statement Requirements	 401

Saturated Fat, Cholesterol and Trans Fat and Heart Disease	 402
Product Requirements	 402

Statement Requirements	 402

Substitution of Unsaturated Fatty Acids for Saturated Fats and Heart Disease	 403
Product Requirements	 403

Statement Requirements	 403

Qualified Health Claims	 404
Levels of Qualified Health Claims	 404

Allowed Qualified Health Claims	 406

Procedures for Qualified Health Claim	 406



16	 ICE CREAM AND FROZEN DESSERTS LABELING MANUAL

 

Structure/Function Claims	 406

Claims Made About Other Aspects of a Food Product	 407
Fresh Claims	 407

Organic	 408

Natural	 411

Carbohydrate Claims	 412

Trans Fat Statements	 413

Recombinant Bovine Somatropin (rbST) Claims	 414

Package Size Savings, Savings Representations and Introductory Offers	 416

ENVIRONMENTAL LABELING	 419
Introduction	 420

Guides for the Use of Environmental Marketing Claims	 420

Environmental Marketing Claims	 420
General Principles	 420

Special Claim Requirements	 421




