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Introduction 1

Nutrition information is about to become much more
accessible to Canadian consumers as Health Canada finalizes
its proposed regulations for mandatory nutrition labelling,
Canada Gazette Part |, June 16, 2001 (1). Health Canada
received approximately 2,500 comments on this proposal
from nutritionists and other public health experts, the
academic community, consumer groups and the food
industry. The final regulations are expected to be issued some

time in 2002, at which time food companies will begin
working immediately to translate the new rules into nutrition
labels that will appear on the vast majority of packaged
foods. This article discusses the scope of the proposed
regulations and summarizes some of the consumer research
that helped shape them. Specific highlights of the proposed
label are also provided.

Public health is the driving force behind nutrition

labelling and Health Canada’s objectives for the initiative

are very ambitious:
To provide a system for conveying information about the
nutrient content of foods in a standardized format
To enable consumers to make appropriate food choices
in relation to reducing the risk of developing chronic
diseases and to help in the dietary management of such
diseases

To encourage the availability of foods that contribute to
diets that reduce the risk of developing chronic diseases

These objectives are addressed by comprehensive labelling
regulations that will include detailed specifications for the
format of “Nutrition Facts” panels, updated criteria for nutrient
content claims and authorization of health claims for the first
time in Canada. Highlights of Canadian consumer research on
nutrition and nutrition labelling are helpful to help set the stage.

It’s all About Consumers

The full potential of nutrition labelling can only be achieved if
consumers respond to it. This fact prompted the National
Institute of Nutrition to conduct extensive research (2,3,4)

with Canadian consumers to Sather information on topics
related to nutrition and nutrition labelling.
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