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Abstract: In order to provide enlightenments for Chinese social
groups to start and improve front of package (FOP) labeling,
this study employed case studies of the choices logo in
Netherlands through official materials from the Choices Interna-
tional Foundation. It was found that the choices logo whose icon
is a tick, evaluates the nutritional value of food based on
threshold values of saturated fat, trans fat, sodium, added sugar
and dietary fiber. Nutritional standards of the choices logo was re-
quired to be revised every four years. The choices logo could be
applied to prepackaged foods, fresh edible products and dishes.
Therefore, China should implement detailed, widely applicable
and regularly updated nutrition standards by drawing lessons
from the choices logo.
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Table 1 Minimum requirement for micronutrients in

the basic product group
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Table 2 Comparison of FOP labels implemented in developed countries of Europe
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