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Analysis of sodium labeling in nutrition label of prepackaged foods
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ABSTRACT: As one of the core nutrients, mineral sodium has been listed as a compulsory nutritional component in
the GB 28050—2011 General rules of nutritional labeling of prepackaged food in China. This paper expounded the
requirements of sodium labeling in prepackaged food nutrition labels, analyzed the common problems and examples,
summarized the error-prone points of sodium labeling and the concerns that the measured value of sodium content in
the shelf life exceeded the allowable error range, and compared the allowable error range of sodium between GB
13432—2013 Labeling of prepackaged foods for special dietary uses and GB 28050—2011. This study is conducive
to effectively safeguard the interests of consumers, correctly guides production enterprises to standardize and
rationally label, and at the same time, suggestions on how to evaluate the compliance of sodium products
scientifically and reasonably are put forward.
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Table 1 Common format problems of sodium labeling in
prepackaged food nutrition labels
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Table 2 NNRYV % nutrition label of prepackaged food shows common errors
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Table 3 The index of sodium in different standard requires

comparison
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