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Programme

08.45 Registration & refreshments

09.00 Course welcome & introduction
An introduction to the course together with a brief group exercise to gauge
delegates’ knowledge.

09.30 USA regulatory bodies
Learn about the various regulatory agencies involved in both the regulation and
enforcement of food sold in the USA.

10.00 Additives, GRAS substances, flavourings
Understand how the USA authorities regulate substances as ingredients and in the
manufacture of food. Our experts will guide you on how to apply this knowledge to
food product formulation compliance checks.

11.00 Refreshments

11.15 General food labelling requirements
Gain an insight into the main mandatory information which needs to be on the
labels of food products marketed in the USA.

12.15 Workshop 1

12.45 Lunch

13.45 Additional labelling considerations with claims
Completing the pre-lunch labelling session, this talk provides further information on
additional USA labelling requirements for specific products such as irradiated food,
bioengineered food and dietary supplements.

14.30 Nutrition labelling
Addresses the labelling regulations published in 2016. Considers the rules for
displaying the USA Nutrition Facts Panel, including how to determine the serving
size, formatting and presentation on food labels.

15.00 Refreshments and Workshop 2

15.45 Information in the internet age

16.15

Where to find and how to use the most recent regulations and regulatory guidance.
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