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COMPLACENCY OF NUTRIENTS WITH RESPECT TO
NUTRITION LABELLING IN PACKAGED BAKERY

PRODUCTS CARRYING ]NUTRITION RELATED [

CLAIMS

ABSTRACT

Aim:Nutrition claim means any representation which states, suggests or implies that a food has
particular nutritional properties including but not limited to the energy value and to the content of
protein, fat and carbohydrates, as well as the content of vitamins and minerals. Consumers may
perceive foods carrying nutrition-related claims more positively because of the presence of a claim.

Nutrient profiling through nutrition label on packaging 2) Nutrient content claims 3) Nutrient

comparative claims.
Results:The findings of the study revealed that the selected products such as Cornflake digestive

Biscuit, Max,Proteincookies, Brownie, Sugar free cookies, Marie light Biscuit, Marie whole wheat -

Biscuit and Brown bread were found with nutrient claims such as “rich in fibre”, “trans-fat free”,
“cholesterol free”, “rich in protein”, “10g protein”, “4g fibre”, “contains calcium”, “no trans-fat”, “21g

protein”, “rich in iron”, and “contains 6 vitamins”. In cornflake digestive biscuits,data regarding nutrient
comparativeclaims showed that the product without nutrition claim contained protein content

(2.59/100g) at par withthe product with nutrition claim (2.3g/100g) while, dietary ffiberl content was -

calcium but theanalyzed values such as 2.98g and 280mg per 100 g were found significantly lower
(p<0.05)than the claim criterion. Most of thenutrient content claims related to protein and fibre did not

terms of nutrition claims.

Conclusion:In terms ofnutrient content claims, the values of the nutrients obtained through laboratory
analysis did not meet the claimed values on nutrition label. Therefore, further studies should be
claim, as consumers may perceive them as healthy.

Key Words: [Complacency, Nutrient claim, Nutrient content claim, Nutrient comparative claim,
Packaged baked foods|
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Proximate composition: The nutrients such as protein (AOAC 960. 52) fat (AOAC 920.39), fibre [5]
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Table 1. Composition of Bakery products
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Cornflake biscuit 4 Rich in fibre
0% trans fat
cholestroffree | { Comment [MS125]: cholesterol
rich in protein
Nutri choice biscuit 1 High fibre
Light biscuit - Rich in iron | ~{ comment [ms126]: 3
contains 6 vitamins { Comment [MS127]: trans- fat free
Whole wheat biscuit 2 Trans fat free
Calcium rich
Protein cookies 3 10g protein
4g fibre
calcium
Sugar free cookies 1 Sugar free
Brownie 2 No trans fat
21g protein

The laboratory analysis showed that the values of protein and fibre were 2.30 and 3.98 g per

regular brands.
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Cornflake Biscuit Protein (g) 7.5 2.30 +0.28 2.5+0.10 NS
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Sa‘“r(a;d fat | 108 11.030.01 7.240.31 17.64%%*
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Saturated fat

@ 10.2 10.8+0.05 12.35+0.06 11.48%+
MUFA (g) 8 7.88%0.07 5.65%0.03 54,447
177.50
PUFA (g) 2.4 2.3140.01 1.47+1.84 A
Trans fat (g) 0 0.70% 0.01 0.75+0.03 18.14%
Carb;"(‘é’)‘"ate 68.4 68.79+0.90 74.87+0.52 4.61*
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Protein (g) 8.6 3.94+0.25 1.98+0.07 22.18%
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Zinc (mg) 34 3.47 + 0.07° 1.87+0.04° 45.18%
Selenium(mg) 0.1 0.07 £ 0.00 - NA
Vit B1(mg) 0.27 0.19+ 0.02 - NA
Vit B6 (mg) 0.58 0.50 + 0.06 - NA
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Sodium (mg) 124 174.61% 0.03 180.28+0.03 4.43*
Calcium (mg) 300 280+ 0.04 0.01+0.52 76.85%+
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