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THE U.5. Foop anp DruG ApmiNISTRATION (FDA) REQUIRES FOOD LABELING FOR MOST PREPARED FOODS. NUTRITION LABELING FOR RAW PRODUCE
(FIH.IIT‘S AND VEGETABLE 5] AND FISH IS VOLUNTARY. THE TWO MOST COMMON METHODS FOR DETERMINING THE NUTRITIONAL CONTENT OF FOOD
PRODUCTS ARE THE LABORATORY BASED ANALYSIS AND DATABASE ANALYSIS METHODS

Laporarory Basen AMAaLYSIS

Labomtary based nutritional analysk methods require a physial sample of the
product(s) be sent to the labosatory. The samples are then prepped and analyzed in the
laboratory using varicus schentific instraments and techniques to yield data that is spe-
cific and unique to the product, Laboratory based nutritional analysis can be used for

wirtually any food type.

IDEAL FOR:
+ General nutritional labeling needs
+ Validating manufacturerfsupplier nutritional information
. 1.|'a1|n£:t|n3_ data generated from software based database analysis

= When product containg unique or exctic ingredients or processing techniques

= Analyzing food for animals (pet foods and agricuttural feeds)

= Prowhding accurate nutrient perjoog values are needed for Cofas o

database inclusion

Eeporfs feature values per 100g and per sevwing size (when provided] of the prodect.
When applicable, % ROl and 3% DV volues will also be provided. Additomal volunteny murri-

ents e evailohle.

CompLETt NUTRITIONAL ANALYEIS INCLUDES

= Protein = Moisture

= Fat Profibe {inclides total, = hsh
131, mona, poly and trans fatsh Sodium

= Sugar Profile fintludes Caleim
fructose, sucroae, glucose, Iran
maltose, and lactose) Cholesterol

= Total Dietary Fiber Witamin A

« Carbohydrates by Caloulation Witamin

= Calories by Calculation = Calories from Fat

Conracr EMSL Anvaivricat For ALt

l Your Foop TesTing NEEDS. I

Additionel services imtluder

NuTmimioNAL AMALys — Avinace Data Pacskace
Complete nutritional analysis of 3 units of product. Dats can be used to determine average nutrient value to
acoount far inhenent product variandes.

RestauramMT NuTRiENT PACKACE

Prowides information in accordance with Section 4205 of the Patient Pratection and Affordable Cane Act of
pone. Inchudes calories, fat, saturated fat, cholesterol, sodium, carbohydrates, sugars, fiber and protedn.
Camma Ruapy Nutmmon Facrs Pam

Requires complete nutritional analysks and serving slze Information.

PrT Fooo NuTemonaL AMALYSIE
Specifically for Pet Food Guarantesd Nutritionad Analysis. (Results expressed in %) Includes protein,
miokstore, crude fat, and crude fiber.

Par Fooo Nuteimonat AMacvis — AAFCD
Specifically for Pet Food Guaranteed Analysis and AAFCD compliant labeling. Includes prodein (min %),
moisture (max %), crude fat (min %), and crude fiber {max %)

DaTamAsE ANALYEH

Nulritional Database analysis requines that the formula for the product, along with detailed information
abowt each ingredient and praduct processing infarmation, be submitted in writing to the analyzing labora-
tory, Typically, no physical sample is requived 1o be subimitted, Database analysts can be used for products
that have comman ingredients and products that have minkmal processing, cooking, baking or drying,

Database analysis it not recommended when validstion of nutrients is needed, for products that have
unigque or exotic ingredients, for prodiscts with ingredients for which there is no nutritional data svailable,
ar for products that undergo extensive processing, This method can only be used for human foods

= Recipe Overview = Imgredient Statement = Mutrient Value per Serving
= Allergen Statement (optional) « Camera Ready Nutrition Facts Paned « Nutrient Content Claims

Unitied Siales and Carada Locations

EMSL

EMSL ANALY
TESTING LABS + PROL

www.emsl.com
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