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LAN&1921924 (References)

1. Technical Regulations of The Customs Union
TR CU022/2011 Food Products in Terms of their
Labelling

2. Sanitary Rules and Norms SanPin2.3.4.050-96

Sanitary Regulations for Practice and
Distribution of Fishery Products
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Requirements for Labelling of

Packaged Food Products

a1edeann : TR CU022/2011
1) danannmm (name of food product)

2) s18n154AUNAN (ingredient of food product)

3) Usn1tuanuns (quantity of food product)

4)

S)

6) ¢
)
)
)

Q

AUNABR (manufacture date of food product)

©

VENARN U (shelf life of food product)

Q

Raulalunisifiusnun (storage conditions of food product)

Zob.

7 %mtmamuwmwwam Ltmwu'\m'\ (name and location of manufacturer and importer)
8) Auuziinlunisld/uslam (recommendations and (or) restrictions on use)
9 %’aua‘ﬂnﬁmmﬁ (nutrition value indicators of food product)

10) °1|'aad@m'iﬁdauﬂﬁznaumn%qﬁ%%mﬁm WANWUANSTH (information on presence of food product
ingredients obtained with the use of genetically modified organisms (GMOs))



Requirements for Labelling of

Packaged Food Products

aveaean - SanPin2.3.4.050-96
packaging and accompanying documents must state

11) UseinAddeaan
12) aaLaugUsaY (approved number of fish processing enterprise or vessel)



Requirements for Labelling of

Packaged Food Products

1) BoWANN UM (name of food product)
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° UMNLIVONDIANHULNIINMIAIN (physical condition) JUUDY IBMINAN YDINAAN U
[P=) % 1 [ Y I Aa 9 a Y
Tagvn Lilideyaninaneoni 1ddus Inamhlada la

Uy 5w peeled, deveined, headless L?Jué’fu

Qo

)

Aa 1 I
NITHAA YU salted, smoked, pickled dudu

)
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LUV (frozen product)



Requirements for Labelling of

Packaged Food Products

2) 1M ITIUNAN (ingredient of food product)

A

o TlidosszysremsarunanlunsalnaanunNiaunauae) (single ingredient foods)

Y v 9

= 1 d' 9J a g’; 1 g 9 1
o winlnemsaunanlglumsnaaoimsaa 2 iemsvull desszyegnielanade
. o v 9y
“Ingredients” Iagiseqa1a U101 50121010 1)1ioe

° Faunauu food additives, flavoring agents, ingredients derived using GMOs and allergen
ingredients @09521 lus10MIAIUNAN

' ' . . 3
* 013921 food additives 145 $°qu$}”€) functional (1% acidity regulator, stabilizer, emulsifier 111
! . Y o
é’fu) AUAIY FRIMWITHI DU UBIAY European Numbering System (E) @14U8N1¥UA EU No

1333/2008 Fish  Water, Rusk (Wheat Flour, Salt, Raising
Salt, mustard (water. mustard 'seed. vinegar, Agent: Amimonium Bicarbonate). Potato Starch,

at ; Gelatine, Wheat Flo t, Dextrose, Ground Spice
»3pICes, herbs), eqq yolk, thickener i
[E412].acids[E330] pgrgezervatives[EZOZI, eeper; Mutmes e i .
colours [5160a] ant'ioxidant (E385) Tripolyphosphate; Préservative: Sodium Sulphite; | Additives
i o Antioxidants: Ascorbic Acid, Citric Acid; Extracted Spice



ANNEX 11

CATEGORIES OF INGREDIENTS WHICH MUST BE DESIGNATED BY THE NAME OF THEIR CATEGORY
FOLLOWED BY THEIR SPECIFIC NAME OR EC NUMBER

Colour Modified starch (1)
Preservative Sweetener
Antioxidant Raising agent
Emulsifier Anti-foaming agent
Thickener Glazing agent
Gelling agent Emulsifying salts (2)
Stabiliser Flour treatment agent
Flavour enhancer Firming agent

Acid Humectant

Acidity regulator Bulking agent
Anti-caking agent Propellent gas

(') The specific name or EC number need not be indicated.
() Onlv for processed cheeses and products based on processed cheeses.

$1499¢114 EU Directive 2000/13/EC



Requirements for Labelling of

Packaged Food Products

1 . . d' o Y A Y1 Y A v = N o ;
AIUNAN allergen ingredients ‘Vlﬂﬂﬂlﬂﬂﬂ1ﬂ1i!!Wﬂ@ﬁdUiiﬂﬂﬂlﬂQiﬂMﬂ N

1) peanut and derived products thereof 9) milk and derived products thereof

2) aspartame and aspartame-acesulfame (including lactose)

salt 10) nuts and derived products thereof
3) mustard and derived products thereof 11) crustacean and derived products thereof
4) sulphur dioxide and sulphites if their 12) fish and derived products thereof

total content exceeds 10 ppm 13) celery and derived products thereof

5) cereals, containing gluten and derived

products thereof 14) soya and derived products thereof

6) sesame and derived products thereof 15) eggs and derived products thereof

7) lupin and derived products thereof

8) molluscs and derived products thereof



Requirements for Labelling of

Packaged Food Products

2) 1M ITIUNAN (ingredient of food product) (A0)

1 <3 1 1 3)1 1 = 2 1
* nstldaunamili compound ingredient (NanunaudasALa 2 yHavu lsznoved) 14
J 1 A A < = =)
sryTeMIdIUNaugosnlUIing > 2% lurwdu “C............ Y’ Tagizea1nsuauin
IR
g}J 1 1 1 2
natenIu arunaugesiily food additives, flavoring agents, ingredients derived using

. . Y 2 9 a A
GMOs and allergen ingredients mﬁzumumwﬂimm <2%

Compound
ingredient

Fish Water, Rusk [(Wheat Flour, Salt, Raising
Agent: Ammonium Bicarbonate). Potato Starch,
Gelatine, Wheat Flour, Salt, Dextrose, Ground Spice

(Pepper, Nutmeg), Emulsifiers: Sodium Di- and

Tripolyphosphate; Presctvative: Sodium Sulphite; : »
Antioxidants: Ascorbic Acid, Citric Acid; Extracted Spice




Requirements for Labelling of

Packaged Food Products

3) Y3naerms (quantity of food product)
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- nstlosianvazduve i Wielauvueuduaz Uearals IWga N
1 < ¥ o ' .
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Requirements for Labelling of

Packaged Food Products

3) Y331a1919115 (quantity of food product) (A1)

v

¥ Aa . Aa o S 1 & Aa 3 < A 3 v Ay 1 <
* UM ﬂ’qcﬂ‘ﬁ (net Welght) VDNWNAAN T NLLBLULUNINUUULUNIAAD U 9 umuﬂwhlmmmwuq
° mﬁizuﬂ‘%mmmm group package
=~ ~ A o = A ] Y o
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1 = 19 g/} 1 <3 = ~
YD package §08N13390U19 TUNINUALY group package HAMINTINITDUDAUNUYT AN
1 9 1 1 v 1o & 9 o 1
521JUU package 800 19 tazdroaomsuun lusuiludouanis1onsAINa1IVU group package
<3 1 a o I 1 ] ! = o
- n3aitlu group package NUTTINAANUNNUANANNY AoaaAITD USuar azs v

1 9y
Y04 package §08NUTT0GU191UNIMUAUY group package

* N5l transport packages Tuaaelsua tazduiuves packaged food product ‘17]‘1J’§'ifg

e lu
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Requirements for Labelling of

Packaged Food Products

4) IUNDN (manufacture date of food product)
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¢ NIUDIYNIINUVINHININNI 310U Glflfi’ig‘lql
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Requirements for Labelling of

Packaged Food Products

5) mqwaﬂffﬂsdﬁ (shelf life of food product)

~ [~ o 9 ) Y]
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9 o
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3 o ' 9y o
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Y
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Requirements for Labelling of

Packaged Food Products

6) o lvlumsnusnun (storage conditions of food product)
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Requirements for Labelling of

Packaged Food Products

v
U

4 (Y g o o
7) Wouaza o uNAINAN 1azH U1 (name and location of manufacturer and

importer)

A a2 Y a A 9 g 2 Adqyw = A 3,
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Requirements for Labelling of

Packaged Food Products

8) auuziinlumsly/usion (recommendations and (or) restrictions on use)
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Requirements for Labelling of

Packaged Food Products

9) Gi’fmq;alﬂ‘v HINT (nutrition value indicators of food product)

o doyalamnmsfissyuuaminiszneudas
1) energy value (caloric content) : joules, calories
2) protein, fat, carbohydrate quantity : grams
3) vitamins and mineral substances quantity : SI units BT mg ug
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Requirements for Labelling of

Packaged Food Products

10) YoyamsnaIU3znoUNNAINTINAAUAINUENIIN (information on
presence of food product ingredients obtained with the use of genetically

modified organisms (GMOs))

a (Y] o’d'd a
* HANNUNNTMS ¥ GMOs lUnsEuIUMIHAR

\ g

1 < a o J SO A g
Ifszydonnun “ilundanmel GM vielidaulszneuiilu GMOs”

] 9
o waansuyn luld GMOs lunszuiumswan nsel GMOs Yzduoans li'lanile < 0.9%

¥

19 U] a v Jd
Tideeszynilundanus GM
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Requirements for Labelling of

a19a9ann : TR CU022/2011
1) dandannnen (name of food product)

2) Usuntuanung (quantity of food product)

3) 2unan (manufacture date of food product)

5) Rawlalunisiusnen (storage conditions of food product)
6 mimuuﬂﬁu (the identification of food product) wiw batch number

)
)
4) mawa AN (shelf life of food product)
)
)
7)

mtammuwmwwam (name and location of manufacturer)
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Requirements for Labelling of

nsaludanundaussalu transport package Lilatianwunily
consumer packaging Taaaaszinliudnuaztinliussqlusiii

fayaaainn transport package asfosiiieyan
Requirements for Labelling of Packaged Food Procucis

/ \

transport pafckages
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flayasuanInyiy packaged food products uaz transport packages o< livinliitAnAa
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