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Abstract; NuVal scoring labeling that was based on overall nutri-
tional quality index, adopted 1 to 100 to show the nutritional
value of packaged food and fresh agricultural products. The
higher was the score, the better was the nutritional status of
food. The labeling was integrated with food prices to make it easi-
er for consumers to compare the nutritional value of what they
pay. Therefore, FOP labeling in China could be attempted to in-
tegrate nutrition evaluation information with food price, and pro-
mote in fresh agricultural products, and adjust its algorithm in
accordance with the national nutritional needs.
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Figure 1 NuVal nutritional scoring labeling

B2 A NuVal 3 445507

NuVal nutritional scoring labeling of certain

Figure 2

some beverage

BEHE Z2E NuwWVal FARERXRHNERSTERR

B RS R SR A A i I L B SR  L E
JIFL I B A . TSR A R A ) A T R
I I3 ) o3 R IR A A AN R 8 T X 36 A
1l 5 11 % I R 2 DV 7 R L 40 (L v R R A
PR FE A 4 (R AT , NuVal TE4M 88 5. BLER 45 R 1], 40
R NuVal PP4r 8K vf BE & A KA AR AN I, R Z
T, AN R BIE T EREE (B REHEEA
EOR=E LN NN - & W5 a0 W18 7 T B
i 5% 5] S B R £ 4 1 BB BRI, 2014 4F, NuVal W43 45
R T B YE SR R R AL U T
ZEYIES TR YT R 1 TR,

R1 #HMLAYWH NuVal FEHFRELE RN
Table 1 NuVal nutritional scoring adjustment results
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