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LanguaL thesaurus 
systematic food description according to viewpoints/facets 
CHARACTERISTIC FACET 
FOOD GROUP A. Product Type 
 Derived from a combination of consumption, functional, manufacturing & legal characteristics 

Includes Codex Alimentarius Classification for Food and Feeds and other Codex classifications 
FOOD ORIGIN B. Food Source 
 Species of plant or animal, or chemical food source 
 C. Part of Plant or Animal 
PHYSICAL  E. Physical State, Shape or Form 
ATTRIBUTES Ex.: Liquid, semiliquid, solid, whole natural shape, divided into pieces 

PROCESSING F. Extent of Heat Treatment 
 G. Cooking method 
 Cooked by dry or moist heat; cooked with fat; cooked by microwave 
 H. Treatment Applied 
 Additional processing steps, including adding, substituting, or removing components 
 J. Preservation Method 
 Any preservation method applied 

PACKAGING K. Packing Medium 
 M. Container or Wrapping 
 Container material, form, and possibly other characteristics 
 N. Food Contact 
 The surface(s) with which the food is in contact 

DIETARY USES P. Consumer Group/Dietary use 
 Human or animal; special dietary characteristics or claims 

GEOGRAPHIC R. Geographic Places and Regions 
ORIGIN Country of origin, preparation of consumption 

MISCELLANEOUS Z. Adjunct Characteristics of Food 
CHARACTERISTICS Additional miscellaneous descriptors 
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FACET A. PRODUCT TYPE  

 Product type = a food group having 
common consumption, functional or 
manufacturing characteristics 

 Parallel classification systems, 
dependent on the different uses of 
the indexed data 
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Different classification systems  
dependent on the different uses of the indexed data 

 PRODUCT TYPE, USA  
 PRODUCT TYPE US CODE OF FEDERAL REGULATIONS, TITLE 21 
 PRODUCT TYPE USDA STANDARD REFERENCE 

 PRODUCT TYPE, INTERNATIONAL  
 CLASSIFICATION OF DIETARY SUPPLEMENTS 
 CLASSIFICATION OF FOOD AND FEED COMMODITIES (CODEX ALIMENTARIUS CCPR)  
 FOOD CLASSIFICATION FOR FOOD ADDITIVES (CODEX ALIMENTARIUS) 
 GENERAL STANDARD FOR CHEESE (CODEX ALIMENTARIUS) 
 GLOBAL PRODUCT CLASSIFICATION (GS1 GPC)  

 PRODUCT TYPE, EUROPEAN UNION 
 CIAA FOOD CLASSIFICATION FOR FOOD ADDITIVES 
 CLASSIFICATION OF PRODUCTS OF PLANT AND ANIMAL ORIGIN, EC 
 EUROCODE 2 FOOD CLASSIFICATION  
 EUROPEAN FOOD GROUPS (EFG) 
 EUROFIR FOOD CLASSIFICATION  

 FOOD ADDITIVES  
 CODEX ALIMENTARIUS, FUNCTIONAL CLASSES  
 FOOD ADDITIVE CLASSIFICATION, EUROPEAN COMMUNITY  

 DIETARY SUPPLEMENT 

 PRODUCT TYPE, NOT KNOWN 
 PRODUCT TYPE, OTHER 

Conventional 
foods 
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FACET A. PRODUCT TYPE  
GENERAL INDEXING RULES  

 Choose a maximum of one descriptor from each of 
the classification systems 

 Read the Scope Notes to choose the best 
descriptor in a classification 

 In some classification systems, you may be instructed to 
index according to USE rather than by ORIGIN 
 Potato crisps as *SNACK FOOD*,  

not *VEGETABLE OR VEGETABLE PRODUCT* 

 Orange juice as *FRUIT JUICE*, not *BEVERAGE* or *FRUIT* 
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DESCRIBING A FOOD USING 
LANGUAL  

 EXAMPLE: Yoghurt, whole milk, with 
strawberries, sweetened (Yoplait)  

Ingredients: Whole milk 69%, 
sugar 14.2%, fruit 10.5%, lactic 
ferments, powdered milk, fruit 
preservative E202*, flavoring  
 
Container: semi-rigid plastic 
container with aluminum foil top  
 
 
* Potassium sorbate/ Sorbic acid 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 

092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

How many descriptors should I 
choose from facet A? 
That depends on how the data will 
be used… 
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FACET B. FOOD SOURCE  

 The individual plant, 
animal or chemical 
from which the food 
product, or its major 
ingredient, is derived.  

 Terms are divided into 
live food sources 
(plants, animals, algae 
or fungi), and 
chemical food 
sources (water, salt 
or citric acid). 
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Importance of hierarchical 
relationships  

Comprehension of term 
Searching for terms 
Poly-hierarchical relationships allowed  
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Complex foods:  
what if there is more than one ingredient? 

 

 

Index major ingredient by weight, not 
counting water: 
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Complex foods:  
what if there is more than one ingredient? 

 Index major ingredient by 
weight, not counting water: 
 
 Example: Parsley sauce 
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FACET B. FOOD SOURCE  

 INDEXING TIPS  
 Index major ingredient by weight, not counting 

water. 

 Index *WATER* only if it is the sole ingredient or 
the food is a *SOFT DRINK*. 

 Index the food source of the major ingredient in a 
composite food product, i.e., "bread" in bread 
pudding. 

 Specific mixture terms are used if one component is 
the first ingredient and the other component is the 2nd 
to 4th ingredient.  
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FACET B. FOOD SOURCE  

Ingredients: Whole milk 69%, 
sugar 14.2%, fruit 10.5%, lactic 
ferments, powdered milk, fruit 
preservative E202, flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 
092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

B COW B1201 
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FACET C. PART OF PLANT OR ANIMAL  

 Anatomical part of the plant or 
animal from which the food 
product or its major ingredient is 
derived (leaf, organ meat, egg). 

 Includes components of parts 
(cream) and extracts, 
concentrates or isolates (sugar). 
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FACET C. PART OF PLANT OR ANIMAL  

 Specific extracts ⇒ 
index anatomical 
part 
 
 

 Non-specific extract 
⇒ anatomical part 
ignored 

Product Food Source Part Indexed  

Apple juice *APPLE* *FRUIT OR BERRY, PEEL 
PRESENT, CORE, PIT OR 
SEED PRESENT* / *JUICE* 

Beer *BARLEY* *GERMINATED OR 
SPROUTED SEED* 

Carrot juice *CARROT* *ROOT, TUBER OR BULB* / 
*JUICE* 

Peppermint tea *PEPPERMINT*  *LEAF* 
 Product Food Source Part Indexed  

(Part Ignored) 

Beet sugar *SUGAR BEET* *SUCROSE*  (not Root) 

Cane sugar *SUGAR CANE* *SUCROSE* (not Stem/stalk) 

Cod liver oil *CODFISH* *FAT OR OIL* 
*LIVER OIL* (not Liver) 

Corn oil *FIELD CORN* *FAT OR OIL* / *SEED OIL* 
(not Seed/kernel) 
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FACET C. PART OF PLANT OR ANIMAL  

 INDEXING TIPS 
 Use anatomical part descriptors for plants, 

animals, algae and fungi  

 For extracts, anatomical part is ignored  
 Chicken liver is indexed by *LIVER* 
 Cod liver oil is *FAT OR OIL*/*LIVER OIL* 

 If Food Source is a chemical, use *PART OF 
PLANT OR ANIMAL NOT APPLICABLE*  

 If Food Source is not known, use *PART OF 
PLANT OR ANIMAL NOT KNOWN*  
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FACET C. PART OF PLANT OR ANIMAL  

Ingredients: Whole milk 69%, 
sugar 14.2%, fruit 10.5%, lactic 
ferments, powdered milk, fruit 
preservative E202, flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 

092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

B COW B1201 

C MILK C0235 
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FACET E. PHYSICAL STATE, SHAPE 
OR FORM 

 The physical state of the food 
product (liquid, semi-liquid, semi-solid, 
solid).  

 Solid food products are further 
subdivided by shape or form.  

 Terms are provided for products that 
have both liquid and solid 
components. 
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FACET E. PHYSICAL STATE, SHAPE 
OR FORM 

 Determine the physical state of the food at room 
temperature 
 
 
 
 
 
 

 Liquid and semiliquid products can be poured.  
Semisolid products are spreadable or able to be formed.  
Solid products are capable of retaining their shapes  

Product During  
processing 

Point of sale Point of  
consumption 

Room temperature 
(20°C) 

Frozen broccoli Solid Solid Solid Solid 

Canned bouillon Liquid Semisolid Liquid (at 55°C) Semisolid 

Frozen soup Liquid Solid Liquid Liquid 

Ice cream Liquid Solid Solid Liquid 
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FACET E. PHYSICAL STATE, SHAPE 
OR FORM 

 INDEXING TIPS 
 Physical state is determined at room 

temperature (20º C) 

 *WHOLE, NATURAL SHAPE* applies to 
an entire plant or animal as well as to a 
whole part thereof. 

 If a liquid, semi-liquid or semi-solid is 
indexed as a packing medium (Facet K), 
it is disregarded in determining physical 
state. 
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FACET E. PHYSICAL STATE, SHAPE 
OR FORM 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 
092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 
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FACET F. EXTENT OF HEAT 
TREATMENT 

 Used to broadly characterize a 
food product based on the extent 
of heat applied.  

 Specifics of preparation are 
covered by *G. COOKING 
METHOD* and *H. TREATMENT 
APPLIED*  
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FACET F. EXTENT OF HEAT 
TREATMENT 

 INDEXING TIPS 

 Processing affects extent of heat treatment.  
 Pasteurized milk is *PARTIALLY HEAT-TREATED* 
 Canned foods are always *FULLY HEAT-TREATED*. 

 For a food having components with 
different degrees of heat treatment, use 
*HEAT-TREATED, MULTIPLE COMPONENTS, 
DIFFERENT DEGREES OF TREATMENT*.  
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FACET F. EXTENT OF HEAT 
TREATMENT 

Ingredients: 
Whole milk 69%, 
sugar 14.2%, fruit 
10.5%, lactic 
ferments, 
powdered milk, 
fruit preservative 
E202, flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 
092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 
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FACET G. COOKING METHOD  

 The method by which a food is cooked, 
reheated or held warm 
 

http://www.darty.com/webapp/wcs/stores/servlet/DartyProductCardView?storeId=10001&codic=1753045
http://www.darty.com/webapp/wcs/stores/servlet/DartyProductCardView?storeId=10001&codic=1753045
http://www.foodcomp.dk/fcdb_default.asp
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FACET G. COOKING METHOD  

 INDEXING TIPS 
 Index every cooking method known no matter where 

it was applied--home, restaurant, or store. 
 Ex: Lasagne 
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FACET G. COOKING METHOD  

 INDEXING TIPS 
 Index every cooking method known no matter where 

it was applied--home, restaurant, or store. 

 For multiple-ingredient foods, cooking method applies 
to the food as a whole as well as any indexed 
ingredient. 

 Use *COOKING METHOD NOT APPLICABLE* for foods that 
are not cooked, when heating serves mainly for 
preservation (ex: canned vegetables) or when heating 
is part of an industrial process (ex: corn flakes) .  

 Use *COOKING METHOD NOT KNOWN* when the cooking 
method is not known. 
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FACET G. COOKING METHOD  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

01  MILK AND MILK PRODUCTS (EUROCODE2) A0724 

31  OTHER MILK PRODUCTS (EFG) A0721 
092  MANUFACTURED MILK PRODUCTS (MULTI INGREDIENT) OF ANINAL 
ORIGIN (LM) (CCPR) 

A0776 

DAIRY PRODUCTS, EXCLUDING FATS AND OILS, FAT EMULSIONS (CCFAC) A0626 

10000278 - YOGHURT/YOGHURT SUBSTITUTES (PERISHABLE) (GS1 GPC) A1048 

CULTURED MILK PRODUCT (US CFR) A0101 

0100 DAIRY AND EGG PRODUCTS (USDA SR) A1271 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 



Food Comp, Wageningen, The Netherlands,13-25 October 2013 

FACET H. TREATMENT APPLIED 

 The treatments or processes 
applied to a food product or any 
indexed ingredient in the food 
product.  

 The processes include adding, 
substituting or removing 
components or modifying the 
food or a component. 
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FACET H. TREATMENT APPLIED 

 INDEXING TIPS 
 Use all applicable descriptors even if they 

are implied by descriptors from other facets. 
 Use Scope Notes extensively for indexing 

instructions.  
 A rule given for a broad descriptor holds 

for all its narrower terms, unless otherwise 
stated. 

 Use *TREATMENT APPLIED NOT KNOWN* if the 
information available is not sufficient to index 
any treatment but also not sufficient to rule out 
all treatments (*NO TREATMENT APPLIED*) 
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FACET H. TREATMENT APPLIED 

Ingredients: Whole milk 69%, sugar 14.2%, 
fruit 10.5%, lactic ferments, powdered milk, 
fruit preservative E202, flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 
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FACET J. PRESERVATION METHOD 

 The method(s) or technique(s) used 
to prevent or retard enzymatic or 
microbial spoilage of a food 
product. 
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FACET J. PRESERVATION METHOD 

 INDEXING TIPS 

 Index all known methods of preservation  
 Ex: "pasteurization" + "refrigeration"  

 Index the method of preserving the food for sale 
and subsequent storage. 

 Preservation Method not known, not done, other  
 *PRESERVATION METHOD NOT KNOWN*  
 *NO PRESERVATION METHOD USED * 
 *PRESERVED BY OTHER METHOD * 
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FACET J. PRESERVATION METHOD 

Ingredients: Whole milk 69%, 
sugar 14.2%, fruit 10.5%, lactic 
ferments, powdered milk, fruit 
preservative E202, flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 
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FACET K. PACKING MEDIUM 

 The medium in which the food is packed 
for preservation and handling or the 
medium surrounding homemade foods. 
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Examples of packing medium 

Canned peas Packed in water 

Sardines in oil Packed in vegetable oil 

Peaches in syrup Packed in syrup 

Spaghetti with tomato sauce Integral food product 

Beef stew Integral food product 

Macaroni with cheese sauce Integral food product 
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FACET K. PACKING MEDIUM 

 INDEXING TIPS 
 Packing medium is indexed when the 

food product may be separated into a 
main food and a packing medium  
(ex: "Canned peas in water“). 

 For an integral food product which may not 
be separated into a food and a packing 
medium (ex: "Beef stew"), index  
*NO PACKING MEDIUM USED*  

 Index all known packing media  
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FACET K. PACKING MEDIUM 

Ingredients: Whole milk 
69%, sugar 14.2%, fruit 
10.5%, lactic ferments, 
powdered milk, fruit 
preservative E202, 
flavoring  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 
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FACET M. CONTAINER OR 
WRAPPING  

 The container or 
wrapping of a food 
defined by the container 
material, the container 
form, and the material 
used for the liner, lid(s), 
or end(s).  

 Index terms are based on 
material of container or 
on form of container  
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FACET M. CONTAINER OR 
WRAPPING  
 INDEXING TIPS 

 Choose a material term over a form term  
 E.g. for “Olive oil in glass bottle” *GLASS CONTAINER* 

is more precise than *BOTTLE OR JAR*. 

 The "canning" procedure does not strictly 
imply a metal container. Foods are canned 
into glass jars, plastic bottles or metal containers. 

 Such outside surfaces as sausage casings 
and waxing of fruits or vegetables are not 
considered containers  

 Index all known containers  
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FACET M. CONTAINER OR 
WRAPPING  

Container: semi-
rigid plastic 
container with 
aluminum foil top  
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 

M PLASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID  M0188 
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FACET N. FOOD CONTACT 
SURFACE 

 The specific container material(s) 
in direct contact with the food.  

 Index terms are based on man-
made material (*PLASTIC*) or 
natural material (*WOOD*). 
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FACET N. FOOD CONTACT 
SURFACE 

 INDEXING TIPS 
 If the food container is coated, the 

coating material is the food contact 
surface. 

Facet M  Facet N 
*ALUMINUM CAN, DRUM OR BARREL* *ALUMINUM* (if not coated) 
*PLASTIC WRAPPER* *POLYETHYLENE*  
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FACET N. FOOD CONTACT 
SURFACE 

Container: semi-
rigid plastic 
container with 
aluminum foil top 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 
A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 

M PLASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID  M0188 

N PLASTIC N0036 

ALUMINIUM N0042 
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FACET P. CONSUMER GROUP/ 
DIETARY USE/ LABEL CLAIM 

1. The intended audience or consumer 
group, human or animal, for the 
production & marketing of the food 
product.  

2. The dietary use(s) of the food,  
in cases where the food has special 
characteristics, claims or uses.  

3. Food allergen labelling 
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FACET P. CONSUMER GROUP/ 
DIETARY USE/ LABEL CLAIM 

 INDEXING TIPS  
 Use all three sections independently: 

1. CONSUMER GROUP* 
2. DIETARY CLAIM OR USE 
3. FOOD ALLERGEN LABELLING 

 Index all known consumer groups and 
dietary uses  

*obligatory 
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FACET P. CONSUMER GROUP/ 
DIETARY USE/ LABEL CLAIM 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 
A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 

M PLASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID  M0188 

N PLASTIC N0036 

ALUMINIUM N0042 

P HUMAN FOOD, NO AGE SPECIFICATIONS P0024 
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FACET R. GEOGRAPHIC PLACES 
AND REGIONS 
 This facet indicates the area of origin of 

a food product. 
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FACET R. GEOGRAPHIC PLACES 
AND REGIONS 

 INDEXING TIPS  
 The general rule for indexing using facet R – 

Geographic Places and Regions is:  
 Index the area of origin of a food product when 

this is appropriate. 

 Descriptors from Facet R should be used when the 
area of origin of a food product has a significant 
effect on the product at hand. 
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FACET R. GEOGRAPHIC PLACES 
AND REGIONS 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 
A FERMENTED MILK PRODUCT (EUROFIR) A0783 
B COW B1201 
C MILK C0235 
E SEMILIQUID WITH SOLID PIECES  E0110 
F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 
G COOKING METHOD NOT APPLICABLE  G0003 
H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 
SUCROSE ADDED H0158 
FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 
INGREDIENT PRESERVED BY HEAT TREATMENT J0151 
REFRIGERATED  J0131 
PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 

M PLASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID  M0188 

N PLASTIC N0036 

ALUMINIUM N0042 

P HUMAN FOOD, NO AGE SPECIFICATIONS P0024 

R FRANCE R0219 
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FACET Z. ADJUNCT 
CHARACTERISTICS OF FOOD 

 This facet contains additional 
structured groups of miscellaneous 
terms useful in describing food  
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FACET Z. ADJUNCT 
CHARACTERISTICS OF FOOD 

 INDEXING TIPS  

 Meat or fish descriptors are used only 
when meat or fish flesh is the first or only 
ingredient of a food product or if it is 
specified in food name. 

 Plant maturity terms are used only when 
maturity is indicated in the food name. 

 All other descriptors are used as needed  
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FACET Z. ADJUNCT 
CHARACTERISTICS OF FOOD 
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Example: Yoghurt, whole milk, with strawberries, 
sweetened 

FACET DESCRIPTION CODE 

A FERMENTED MILK PRODUCT (EUROFIR) A0783 

B COW B1201 

C MILK C0235 

E SEMILIQUID WITH SOLID PIECES  E0110 

F HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023 

G COOKING METHOD NOT APPLICABLE  G0003 

H LACTIC ACID FERMENTED H0101 

FRUIT ADDED H0147 

SUCROSE ADDED H0158 

FLAVORING, SPICE OR HERB ADDED H0227 

J PRESERVED BY FERMENTATION J0104 

INGREDIENT PRESERVED BY HEAT TREATMENT J0151 

REFRIGERATED  J0131 

PRESERVED BY ADDING CHEMICALS  J0100 

K NO PACKING MEDIUM USED  K0003 

M PLASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID  M0188 

N PLASTIC N0036 

ALUMINIUM N0042 

P HUMAN FOOD, NO AGE SPECIFICATIONS P0024 

R FRANCE R0219 

Z FOOD INDUSTRY PREPARED Z0112 
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Summary of rules for indexing 
foods with the LanguaL thesaurus 

 Use the hierarchy to select descriptors.  

 Consult the Scope Notes and Additional Information 
for clarification. 

 Use mixture terms if necessary (multiple characteristics 
combined in a single descriptor)  

 Use one (or more) facet term from each facet, following 
the specific rules for that facet. 

 Use each facet independently. 

 Index as specifically as the vocabulary permits. 

 Use Broader Terms when not enough information is 
available about the food. 
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