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ESHA Research
ESHA Research was established in 1981 as the first comprehensive nutrition
analysis software solution. Today, ESHA’s suite of nutritional software
products, services, and databases are recognized as the industry’s top choice
for food and supplement formulation, recipe development, labeling,
nutritional analysis, and regulatory compliance.
ESHA Services and Software Solutions
• Genesis R&D® Food Formulation
• Genesis R&D® Supplement Formulation
• Food Processor® Nutrition & Diet Analysis
• Consulting Services
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Genesis R&D Food
Genesis R&D was released in 1991 and is designed to help users
manage processes and industry challenges, and meet federal
requirements.
• Product Development
• Formulation Analysis
• Menu Analysis
• Reporting
• Regulatory Compliance
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Upcoming Webinars
Best Practices for Creating and Managing Nutrition Labels for
Multiple Countries | October 17, 2018
There are many aspects to consider when creating products that will
be sold and distributed in multiple regions or countries. During this 45minute webinar, we will cover considerations and best practices for
creating and managing recipes and nutrition labels for multiple
countries.
To view the schedule, register, or view archived webinars please visit:
www.esha.com/news-events/webinars
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Please Note!
üThe webinar is being recorded
üAll webinars available on our website
üSubmit your questions in the
GoToWebinar control panel
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Today’s Agenda
• During this 60 minute webinar we will cover:
• Dual Format Label Types
• Aggregate Label Types
• How to Create Advanced Labels in Genesis R&D
• Q&A

2016 Canadian Labels in Genesis R&D
Regulation

Canada
U.S.
Canada
Mexico
European Union

Access the Canadian Labeling Module in Genesis R&D:
Available labeling regulation modules are displayed in
the Edit Label settings.
Click on the About button to check your version number.
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Timeline for Compliance
On December 14, 2016, Government of Canada finalized changes to
the Nutrition Facts tables and list of ingredients for packaged foods.
• Manufacturers have a five-year compliance period, which started
Dec. 14, 2016, and during that time both pre-existing and new
Nutrition Facts tables will be seen on grocery store shelves.
• The compliance date for the updated Nutrition Facts table is
December 14, 2021.

Old vs New Label
Note: Both the pre-existing and
new label formats will be available
in Genesis R&D as we transition
through effective and compliance
date timelines.
The format options include the
appropriate regulations for each.

Key Changes
1.
2.
3.
4.
5.
6.
7.
8.

More prominent display of serving size
and Calories
Modified serving-size definitions
%DV no longer listed for Carbohydrates
Percent daily value for total sugars
Updated list of core label nutrients and
quantitative amounts reported
A new footnote that explains how to
use the % DV
Improved legibility for list of
ingredients and allergen information
Grouping of sugar-based ingredients in
the list of ingredients
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Advanced Label Options in Genesis R&D
• Dual Format- Foods requiring preparation
• Aggregate Format - Different kinds of foods
• Aggregate Format - Different amounts of food

11

Bilingual vs Unilingual
• Information in both English
and French are required on
most packages
There are a few, specific
exemptions

• Can be presented on one
bilingual label, or on two,
separate NFts on the same
package
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Dual Format – Different Amounts of Food
There are cases where it is suitable to provide nutrition information for
a food in more than one amount, to reflect different uses or different
units of measurement of a food.
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Dual Format – Different Amounts of Food
Examples:
• 2 slices and 1 slice of bread
• applesauce may be considered a fruit serving, 1/2 cup (125 mL)
and a condiment, 1 tbsp (15 mL)
Optional
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Dual Format – Different Amounts of Food
• The primary serving is always
reflective of the reference
amount.
• Since the reference amount for
bread is 2 slices, the nutrition
information required in the first
column of the NFt must be for 2
slices of bread
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Dual Format – Foods Requiring Preparation
Foods requiring preparation prior to consumption or foods that are
customarily served combined with other foods can use a dual format.
Examples:
• dry noodle and spice mix to be added to ground meat
• chocolate drink mix to be added to milk
• raw meat to be cooked
• dry breakfast cereal to be served with milk
• powder brownie mix
Optional
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Dual Format – Foods Requiring Preparation
Dry Mix
•

2 serving size declarations
•
•

•

As sold or Dry mix
Prepared

Nutrients
•
•

•

As sold
As prepared – uses
“about” household
measure

•

Absolute values declared
for as sold column only
%DV declared for both

Footnotes
•
•

Symbol connects first
column to amount as
sold
Second footnote
optional; declares
nutrients values from the
added ingredients

1 serving declaration
•
•

•

•

Packaged product
Lists the amount of food
combined with product

Nutrients
•
•

•

As sold
No “as prepared”

Subheadings
•
•

Subheadings
•
•

•

Cereal with Milk

Absolute values declared
for as sold column only
%DV declared for both

Footnotes
•
•

Symbol connects first
column to amount as
sold
Second footnote
optional; declares
nutrient values from the
added food
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Aggregate Format – Different Kinds of Food
May be used
• Prepackaged products containing an assortment of foods of the same type,
where a typical serving consists of more than one of the foods but information is
declared as separate values for each food
• Package containing separately packaged ingredients or foods that are intended to
be consumed together
• Information in the Nutrition Facts table shall be either listed for each food or listed for the entire product

Examples:
• box of assorted chocolates
• tray of mixed nuts
• cheese and cracker snack kit
Optional
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Aggregate Format – Different Kinds of Food
Must be used
• Product containing an assortment of foods of the same type,
where:
• Serving consists of only one of the foods
and
• Information for serving size, energy and core nutrients is different for all
individual items

Examples:
• multi-pack of granola bars
• variety pack of chips
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Aggregate Format – Different Kinds of Food
• Foods to be consumed together
• Optional format

• Variety pack of the same type of food
• Required format - when serving is one unit,
and information for each variety is different
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Aggregate Format – Different Amounts of Food
Cases where it is suitable to provide nutrition information for a food in
more than one amount, to reflect different uses or different units of
measurement of a food
Examples:
• condensed milk may be used in small quantities to whiten coffee
1 tbsp (15 mL), or may be reconstituted and used as a beverage 1/2
cup (125 mL)
• bite-size muffins, 3 muffins and 1 muffin
Optional
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Aggregate Format – Different Amounts of Food
• Serving information listed for
both
• Absolute nutrient values listed
for both
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Resources
Health Canada
Canadian Food Inspection Agency
(CFIA)
• Steps for Choosing a Nutrition
Facts Table
• Industry Labeling Tool (ILT)

Acts and Regulatory
• Food and Drug Regulations (FDR)
• Food and Drugs Act (FDA)
• Consumer Packaging and
Labelling Act (CPLA)

• Quick references and
interpretations
• Evolving as policy is updated
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Genesis R&D Training
Genesis Professional Training | October 10-11, 2018 | Oak Brook, IL
This training session covers the fundamentals of the Genesis R&D Food program: creating
ingredients, building recipes/formulas, obtaining nutrition analysis, analysis reporting, best practices,
and basic labeling features.
Genesis Professional Training | November 7-8, 2018 | Oak Brook, IL
This training session covers the fundamentals of the Genesis R&D Food program: creating
ingredients, building recipes/formulas, obtaining nutrition analysis, analysis reporting, best practices,
and basic labeling features.
Advanced Genesis Workshop| December 6-7, 2018 | El Segundo, CA
This workshop session covers advanced topics in detail such as new FDA labeling regulations, due
diligence and documentation for transitioning to the new labels, new program features, PDCAAS
(protein digestibility score), range formulas, advanced labels, and more.
Learn more: https://www.esha.com/news-events/training-schedule/
24

?

QUESTIONS?

CONTACT US
Phone: 503-585-6242
Sales: sales@esha.com
Support: support@esha.com
Consulting Services: cs@esha.com

HELPFUL RESOURCES
LinkedIn: linkedin.com/company/esha-research/
Blog: esha.com/blog
eNewsletter: esha.com/esha-newsletter
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