Fangual thesauru
ffom A to Z

Jayne Ireland & Anders Mgller

. Danish'Feod Information

| Borgediget 12
DK-4000 Roskilde, Denmark
E-mail: ji@danfood.info

Food Comp 2013
Wageningen

The Netherlands
13-25 October 2013




Langual thesaurus
systematic food description according to Vi€

CHARACTERISTIC FACET
FOOD GROUP A. Product Type
Derived from a
Includes Code

n, functional, manufacturing & legal characteristics
or Food and Feeds and other Codex classifications

FOOD ORIGIN B. Food Sourc
Species of pl d source
C. Part of Pla
PHYSICAL E. Physical St
ATTRIBUTES Ex.: Liquid, se , divided into pieces

PROCESSING F. Extent of

G. Cooking m
Cooked by d

H. Treatment Ap
Additional processin

th fat; cooked by microwave

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

_ Proeluct tyos = 2 fooel ofre)tlofarziVinle)
corpnon consunmotlion, ftipegtielpllor
pEpUfacturine enaradisfisiles

_ Paﬂlﬂaﬂ ClasSiil c‘ CaltioNISYStems,
dependent ontthENIGERENT USES O
@ e Indexed data
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Different classification systems
dependent on the different uses of the indexed data

1 PRODUCTTYRE, USA
PRODUCT TP US CODE OF FaparAl REdULAFIONSN =R

4 PRODUCT TYPE USDA STANDARD REFSRENCE

1 PRODYUCT TYPE, INTERNATIONAL
1 CLASSIFICATION OF DIETARY SURRLENENTS
S CIASSIHICATHONNOIFO O DYNDIFEED COMNODITIES (CODEX ALIMENTARIUS CCRR)
e S OODICIASSIHEAIONIFORFOBADDITIVES (CODEX ALIMENTARIUS)
ventional S GENERARSTANDARDIFORNCHEESENCODEXALIMENTARIUS)
100dS 51 GLOBAL PRODUCIFCIASSIFICATHONN(GST GRC)

4 PRODUCT TYPE, EUROPEAN UNION
IAATFOODICIEASSIEICATIONIFORSOODIADDINIVES

CLASSIFICATION OFPRODUCHISIORRIANIFAND ANIMAL ORIGIN, EC

EUROCODE 2 FOOD! CLASSIFICATHON

EUROPEAN FOOD) GROUPSH(ERG);

EUROFIR FOOD) CLASSIFICATION:

FOOD ADDITIVES
m  CODEX ALIMENTARIUS, FUNCTIONALSCIEASSES
= FOOD ADDITIVE CLASSIFICATION; EUROPEAN COMMUNITY

DIETARYASUPPLEMENT
PRODUCTNNVPE, NOT KNOWN

PRODUGIRINAE, OTHER
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FACET A. PRODUCT TYPE
Y GENERAL INDEXING RULES

= Choose almaximuMIOHONEINESCrptor from eachior
dpl2 classifleation systams

ReaditherSCOPEMGIESHOICH0SE the best

clagaflgtiar 1p) 2l elagsiiication

N Some classification systeis) yo may. be iNstrucleaRo
ndex according to’ USEr@ainerthiantoy ORIGIN

§Potato crisps as *SNACK FOODA
not *VEGETABLE OR VEGETABL‘ ='\PRODUCT*

#iOrange juice as *FRUIT JUICE?®, noet *BEVERAGE* or SERUIT*
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DESCRIBING A FOOD USING

LANGUAL

u EXANMPLEESY U RUEVRGIENmIIK, With
StirWRERIESHSIWEEIEREUNBplaIL)

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 folil top

Potassium sorbate/ Sorbic acid
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oghurt, whole milk, with strawberries,

- FRODUCT TYPE. EUROPEAN UNION [40356]
1 Clad, FOOD CLASSIFICATION FOR FOOD ADDITIVES [40357]
7 CLASSIFICATION OF PRODUCTS OF PLANT AMD ANIMAL ORIGIN, EUROPEAN COMMUMITY [41220]
+- EUROCODE 2 FOOD CLASSIFICATION [A0642]
=R LIFOFIR FOOD CLASSIFICATION [A0777
- BEVERAGE [MOMN-MILE] [ELROFIR] [A0540]
-EGG OR EGG PRODUCT [ELROFIR] [&0730]
-FAT OF OIL (EUROFIR] [&0305]
-FRUIT OR FRUIT PRODUCT [EUROFIR] [&0833]
- GRAIN OR GRAIN PRODUCT [EUROFIR] [A0812]
-MEAT OR MEAT PRODUCT [EUROFIR] [&0793]
- MILE, MILE. PRODUCT OR MILE SUESTITUTE [EUROFIR] [A07 78]
- CHEESE [ELUROFIR) [40784]
.. FERMEMTED MILK. PRODLCT [EUROFIR) [40783]
- FROZEM DAIRY DESSERT (EUROFIR) [40729]
- IMMITATION MILK PRODUCTS [EUROFIR) [40788)
= MILK [ELUROFIR] [40774]
- CRE&M [ELIROFIR) [£0782)
. LIQUID MILK, [ELUROFIR) [40780]
... PROCESSED MILK [EUROFIR) [40781]
+- MISCELLANEQUS FOOD PRODUCT [EUROFIR] [A0852]
+-MUT, SEED OR KERMEL [ELROFIR] [A0E223]
+- PRODUCT FOR SPECIAL HUTRITIOMAL USE OR DIETARY SUFPLEMEMT [EUROFIR] [&0363]
F- SEAFOOD OR RELATED PRODUCT [EUROFIR] [&0301]
i- SUGAR OR SUGAR PRODUCT [EUROFIR] [&0835]
H-YEGETABLE ORVEGETAEBLE PRODUCT [EUROFIR] [&0825]

H.
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Example: Yoghurt, whole milk, with strawberries,
sweetened

EI PRODUCT TvPE. EUROPEAM UMIOM [A0356
. ﬂ Clas FOOD CLASSIFICATION FOR FOOD ADDITIVES [A0357

[+ CLASSIFICATION OF PRODUCTS OF PLANT AND ANIMAL ORIGIN, EUROPEAN COMMUNITY
El ELIHEIEEIDE 2 FEIEID EL.-'-‘-.SSIFIE.&TIDN [.-'-‘-.EIE42]

. FF. Ui .u.n[.u FF. I_IIT F'F. oL |_.T!.- [EU RO |:.|:| IZ.IEh_I
sUGAR, CHOCOLATE AMD RELATED PRODUCTS
BEVERAGES [MOM-MILE] [ELUROCODE 2
2 MISCELLAMEOUS FOODS [EUROCODE: 3
3 PRODUCTS FOR SPECIA LHIITF.ITIIIHuLI_I_EIEIIF.IZIIZIZIIZIE | [A0736]
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Example: Yoghurt, whole milk, with strawberries

Sweete ned =- F':HEIDUET Tv'PE, EUROPEAM LMIOM [4035E]
(- Clad FOOD CLASSIFICATION FOR FOOD ADDITIVES [40357]
-- CLASSIFICATION OF PRODUCTS OF PLAMT AMD AMIMAL ORIGIM, EUROPEAM COMMUMITY
-- ELUROCODE 2 FOOD CLASSIFICATION [A0E42]
i ELROFIR FOOD CLASSIFICATION [A0777]
EI- EROPEAN FOOD GROUPS [EFG) [A0690]
- 01 BREAD AMD ROLLS [EFG) [A0831]
- 02 BREAKFAST CEREALS [EFG] [A0832]
- 03 FLOUR [EFG] [40633]
- 04 PASTA [EFG] [A0534]
- 0B BAKERY PRODUCTS [EFG) [A0535]
- 06 RICE AMD OTHER CEREAL PRODUCTS [EFG] [A0536]
- 07 SUGAR [EFG) [A0537]
- 023 SUGAR PRODUCTS, EXCLUDING CHOCOLATE [EFG] [A0E32]
- 09 CHOCOLATE [EFG) [A0E39]
- 10 WEGETABLE QILS [EFG] [A0700]
- 11 MARGARINE AMND LIPIDS OF MIZED ORIGIM [EFG] [20701]
- 12 BUTTER AMD AMIMAL FATS [EFG) [A0702]
13 NUTS [EFG] [40703]
- 14 PULSES [EFG] [A0704]
- 18 WEGETABLES, EXCLUDING POTATOES [EFG] [A0705]
- 16 STARCHY ROOTS AMD POTATOES [EFG) [A070E]
- 17 FRUITS [EFG] [A0707]
--18 FRUIT JUICES [EFG] [A0703]
- 19 MOM-ALCOHOLIC BEVERAGES [EFG) [A0709]
- 20 COFFEE, TEA, COCOA POWDER [EFG] [A0710]
- 21 BEER [EFG] [&0711]
- 22 WINE [EFG] [A0712]
- 23 OTHER ALCOHOLIC BEVERAGES [EFG] [40713]
w24 RED MEAT AMD MEAT PRODUCTS [EFG]) [A0714]
- 28 POULTRY AMD POULTRY PRODUCTS (EFG) [A0715]
- 26 OFFALS [EFG) [A0F1E]
w27 FISH AMD SEAFOQOD [EFG] [A0717]
- 28 EGGS [EFG] [A0718]
- 29 MILK [EFG] [A0719]
- 30 CHEESE [EFG] [&0720]
- 31 OTHER MILE. PRODUCTS [EFG]) [A0721]
- 32 MISCELLAMEQS FOODS [EFG] [A0722]
- 33 PRODUCTS FOR SPECIAL MUTRITIOMAL USE [EFG] [A0723]
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Example: " oghurt, whole milk, with strawberries,
sweetened

El F'F.|||:||_||_T TYPE, INTERMATIOMNAL [A0352
RCUASSIFICATION DF FOOD AND FEED COMMODITIES [CODE AUMENTARIS) (20643}
A, PRIMARY F|:||:||:| |:|:|r1r1| ||:||TIE':. aF F'LuHT | |F.||:|H ||:|:F'F.| [ulle.-M]
. PRIMARY
. PRIk
1. PRO

..
-
-
="

FACTURED FOOD = | [ADEE
MANLFACTURED MILK. PRODUCTS [.: INGLE |ru_1 F.E[.IIEHT_l OF ANIMAL ORIGIN (L1] [COPR) [A0775

ASHMUFACTURED FOOD [MULTIHNGREDIENT] OF ANIMAL ORIGIN [CCPR) [A0667]
2 MANUFACTURED MILK PRODUCTS [MULT! INGREDIENT] OF ANIMAL ORIGIN [LM] [CCRR] [A077E]
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Example: Yoghurt, whole milk, with strawberries,
sweetened

EI F'F.Il[ll_lLTT.F'E INTERMATIOMNAL [40352
SSIFICATION OF FOOD AND FEED CORMMODITIES [CODEX ALIMEMTARIIS] [A0G43]

=B 000 EL&SSIFIE&TIDN FEIFI FIIIEID f-‘uDDITNES [CODEX ALIMENTARILS] [A0355];

- BAKERY
BEWVERAI

REALS &
IMPOSITE F|:||:|
IMFECTIONARY

{5 [CCRAC) [A0E26]

'PE WATER-IMN-OIL) [CCRALC) [A0B27

MUTRITIOMAL USES [CCRAC) [A0B33]

ICES uHD SalADS, PROTEIM PRODUCTS ETC. [CCRALC) [ADE3Y
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oghurt, whole milk, with strawberries,

-- PRODUCT TYPE, INTERMATIONAL [40352]
7 CLASSIFICATION OF FOOD AWD FEED COMMODITIES [CODEX ALIMENTARIUS) [40643]
7 FOOD CLASSIFICATION FOR FOOD ADDITIVES [CODEX ALIMENTARILS] [40355]
1 GENERAL STAMDARD FOR CHEESE [CODEX ALIMENTARIUS] [41207]
=B G| OEAL PRODUCT CLASSIFICATION [G51 GPC) [A0974]
/- 50100000 - FRUITS AEGETABLES/MUTS/SEEDS [GS1 GPC) [A0987]
£ 507110000 - MEAT /POULTRY/GAME/BATRACHIAN (GS1 GPC) [41015]
7 507120000 - SEAFOOD [G51 GPC) [41124]
- 607130000 - MILK/BUTTER/CREAMAOGHURTS/CHEESE/EGGS/SUBSTITUTES [G51 GPC) [41025]

- BO0731600 - EGGS/EGE SUBSTITUTES [GS1 GPC) [41038]

- 507231 700 - MILKAMILE, SUBSTITUTES (G51 GPC) [41042]

- 50731800 - CHEESE/CHEESE SUBSTITUTES (G51 GPC) [41030]

M- 50731900 - BUTTER/BUTTER SUBSTITUTES [GS1 GPC) [41026]

- 50732000 - CREAM/CREAM SUBSTITUTES [G51 GPC) [41034]

= 50132100 - YOGHURT AYOGHURT SUBSTITUTES [G51 GPC) [41046]

- 10000277 - YOGHURT AYOGHURT SUBSTITUTES [FROZEM) (G51 GPC) [41047]
10000273 - YOGHURTAOGHURT SUBSTITUTES (PERISHABLE] [GS1 GPC] [41048]
10000273 - YOGHURT A0GHURT SUBSTITUTES [(SHELF STABLE] (G571 GPC) [41043]

B0132200 - MILK/EUTTER/CREAM A'OGHURTSACHEESE/EGGS/ASUBSTITUTES WARIETY PACKS [G51 GFC)
+- HO0750000 -
+- BO0TRO000 -
- 50170000 -
- B0180000 -
- 50130000 -
+- HO0200000 -
|- B0220000 -

CILS/FATS EDIBLE [G51 GPC] [&1051]

COMFECTIOMNERY/SUGAR SWEETEMING PRODUCTS [G51 GPC) [4097E]
SEASOMNIMGS/PRESERVATIVES/EXTRACTS [G51 GPC] [A1165]
BREAD/BAKERY PRODUCTS [G51 GPC) [A0327]
FREFARED/PRESERWVED FOODS (G571 GPC] [A1061]

BEVERAGES [G51 GPC] [A0375]

CEREAL/GRAINAFULSE PRODUCTS [G51 GPC) [A0960]
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Example: Yoghurt, whole milk, with strawberries,
sweetened

- FRODUCT TY¥PE, USA [A0289]
E| PRODUCT TPE, 1.5, CODE OF FEDERAL REGULATIOMS, TITLE 21 [A1270]
. [ BEVERAGE [US CFR][A0229

OMFECTIONERY [US CFR] [A0158

- CHEESE OR CHEESE PRODUCT (U5 CFR] [&0715]
- FROZEM DalRY DESSERT [US CFR) [40114]
= MILK. OF MILK PRODUCT [US CFR] [AD1:

- FLAYORIMNG OF 5 OMIMG [US CFR] [A
-FOOD ADDITIVE (US CFR) [40181]
+- FRUIT OR YEGETABLE PRODUCT [US CFR) [A0257
GLAZE [US CFR] [A0214]
#- GR&IMN OR STARCH PRODUCT [US CFR] [&0125
~MEAT, POULTRY, SEAFOOD OR RELATED PRODUCT [US CFR) [A0217)
~MUT OR SEED PRODUCT [US CFR] [&0308]
+- PREPARED FOOD PRODUCT [US CFR] [A0172]
REFIMED OR PARTIALLY-REFIMED FOOD PROCUCT (U5 CFR] [A0129]
SNACK FOOD (US CFR) [40228)
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Example: Yoghurt, whole milk, with strawberries,
sweetened

CODE OF FEDERAL REGULATIONS, TITLE 21 [A1270]
SDK-‘-. ST;’-‘-.HD.-‘E«FID HEFEHENEE [51269]]
i A0UC |

&1271]
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Example: Yoghurt, whole milk, with strawberries,

sweetened
PACET | DESCRIPT IO\ €]O)D)=
A FERVIZNIFER) VIR PRODUCT (EUROFIR) AO0783
QI NIECANE) VIIEC PRODUCTS (EUROCODEZ) AQV24,
31 ONHERIMICKSPRODUCTISNERE) N2
092 MANUSACTURED VI [LK PRODUCTS (MUBFT INGREP) TSNP OIEVAN INAE AQY76
QRIGIN (EM) (CCRR)
DAIRY PRODUCTS, 2EXCEUDING FAFS AND QIES, EAF =SNUES [O)NSH (66 FNS) AD626
10000278 - (OERIURFA(CCHURT SUSSITITUTES (RERISEIASESN(ESKNE ) A1043
CULTUREDMILKEPRODUCIN(USICERY AQLOL
0100 DAIRY AND'EGG PRODUCTSHUSDATSE) Al1271

How many descriptors should |

choose from facet A?

That depends on how the data will
be used...
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=BE. FOOD SOURCE [B1564]
2 hetndivadoal plant, W ALGAE, BACTERIA OF FUNGUS USED AS FOOD SOURCE [B1215]

. : - ANIMAL USED A5 FOOD SOURCE [B1297]
aninmel olf chienicel B AMPHIBIAN OR REPTILE [B3468]
irem WhichrEeNeed - ANIMAL (MAMMAL] [B1134]
afojeltiet of i3 nrleljof

-FISH OR LOWER WATER AMIMAL [B1021]
: . . » - INSECT [B1220
INGREGIERIZISICEVED? T

. @ POULTRY OR GAME BIRD [B1563]
. B CHEMICAL FOOD SOURCE [B1041]

Farrrs cire ofivielael Ipjie) & FOOD ADDITIVE, EUROPEAN COMMUNITY /CODEX ALIMENTARIUS [B2972]

live food sources @ FOOD SUPPLEMENTS, VITAMIN AND MINERAL SUBSTANCES (EC) [B3743]

- . B OTHER CHEMICAL FOOD SOURCE [B2973]

(plants,_ clpptelsellelslel  poop souRCE NOT KNOWN [BO00T)

EIFlNGEN); and @ LIGUID AS FOOD SOURCE [B2974]

chemical food - PLANT USED A5 FOOD SOURCE [B1347]
. FRUIT-PRODUCING PLANT [B1140]

SPUILCES(Water, salt - GRAIN OF SEED-FRODUCING PLANT [E1047]

PIRGItICIaCId). - PLANT ACCORDING TO FAMILY [B3357]

- PLANT FOR MEDICINAL USE [B3359]

-PLANT USED 45 FODDER [B3358]

-PL&NT USED FOR DIET&RY SUPPLEMENTS [B4168]

- PLANT USED FOR PRODUCING EXTRACT OR CONCENTRATE [B1013]

- SPICE OR FLAYVOR-PRODUCING PLANT [B1179]

WEGETABLE-PRODUCING PLENT [B1579]
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Impo e of hierarchical

| relationships ‘

»> ComprenERSIoN of term
> SearchingieRErms
> Poly-hierarchical relationships allowed

PLANT USED AS FOOD SOURCE

//VM

SUGAR-PRODUCING PLANT STARCH-PRODUCING PLANT OIL-PRODUCTNG PLANT FATN

| —

FIELD CORN
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Compl%ds:

what if there is more than one ing

Index majerngreaient by weight, not
COUNtINGRNALES:

E- 4. PRODUCT TYPE [40361]
Ty =-B. FOOD SOURCE [B1564]
L - ALGAE, BACTERLA OR FURGUS USED AS FOOD SOURCE [B1215)]

-AMIMAL USED A5 FOOD SOURCE [B1297]
- CHEMICAL FOOD SOURCE [B1041]
- FOOD SOURCE NOT KMOWwM [BO001]
-LIQUID A5 FOOD SOURCE [B2974]
PLAMT USED A5 FOOD SOURCE [B1347]

- FRUIT-PRODUCING PLAMT [B1140]
= GRAIM OR SEED-PRODUCIMG PLANT [B1047]
- CHIA [B1723]
- FLEAWORT [B2659]
5 GRAIN [B1324]
 AMARANTH [B1717]
- BARLEY [B1230]
- BUCKMWHEAT [B1405]
- CAMIHUA [B3408]
J- CORM [B1232]
- FIELD CORM [B1379]

RN

Bl T ALLOW AMCLS B B ROA|

- POPCORM [B1454]

- TEOSIMTE [B3406]

SRR - WEGETABLE CORM [B1380]
- +- MILLET [B2505]
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Complex foods:

what if there iIs more than one ingr¢

s noexamajeidneredient by
WelghseRecolnting Water:

N EXEIPIERPRalSIey salce

Ingredients
Serves: 6

50 g butter

50 g plain flour
800 ml =emi-skimmed milk

2-3 heaped tablespoons chopped fresh
parszley

zalt and freshly ground black pepper
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FACET B. FOOD SOURCE

SRR XSV AN ERSIGHRIVAIRNIESHNEISOIE Ingredient ol
2 fogel 15 SSOFT DRI,

ENlndex the Tood SeUNCENOIREENT éjor Ingredientinia
GCOMPOSIte food ProdUCsNFEREhIead™ In bread
puEding.

MESPECITIC miXture terms arelusSed irone compoenent Is
theNinst ingredient and the other component isithe2id
oMM heredient.
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=-B. FOOD SOURCE [B1564]

G- ALGAE, BACTERIA OR FUNGUS USED AS FODD SOURCE [B1215]
= AMIMAL USED AS FOOD SOURCE [B1297]

G- AMPHIBLAN OF REPTILE [B3468]

- FISH OR LOWER WATER AMIMAL [B1021]
- IMSECT [B1220]

- MEAT AMIMAL [Matdrdal] [B1134]

A AMTELOPE [B1481]

— ARMADILLO [B1E26]

- BEAR [B2406]

- BEAVER [B1325]

— BISOM [B2033] . _ ) .
- BLIFFALO [B1476] Ingredients: Whole milk 69%,

— CAMEL [B2103] sugar 14.2%, fruit 10.5%, lactic
~CATTLE [B1161] ferments, powdered milk, fruit
-~ BEEFALD [B2407] preservative E202, flavoring
- CALF [B1349]

- CATTLE AMD GOAT [B2245]

- CATTLE AMD LAME [B239E]

- CATTLE AMD SHEEF [B2244]

- CATTLE AMD SHEEP AMD GOAT [B2247]
- CATTLE AMD SwiME [B1705]

~ CATTLE AMD SwiIME AMD CALF [B1000]
- CATTLE AMD SWwWIME AMD SHEEF [B2243]
- QO [B12071]

YA [B33E5]

- ZEBL [B33ET]
+- DEER FaMILY [B1500]

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




Example: Yoghurt, whole milk, with strawberries,

sweetened

FACET | DESCRIIPTIO)N CODE
A FENVIENIFER NV IEICHXOPDUCT (EURORIR) AQYSS
QIVITECAND MIEC PRODYUCTS (EUROCODEZ) AQY2%:

SO =R VIS PRODUCTS) (EFG) AQ72i!

92 VIANUFACTURED MILK PRrODUCTS (MUEF T INSREN NI AN AR AOTA6
ORIGIN (V) (CopR)

DAIRYAPRODUCTSIHEXCIEUDINEHATSHANBICIESIEATREMULSIONS (CCFAC) A0G26
101000273 S YOG URTAQOGHURKT SUBSTITUTES (RERISEASESN(ESINERe) AL0Z8

CULTURED! MILK PRODUCT (USICER) AOLOA
0100 DAIRY. AND EGG PRODUCTS| (USDANSR) N7
Bl | cow B1201
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At nica] oart of ae ellziglie)s
ziplinnzl) fren wnlen Ene ifelele
PLOCUCIHOIASENEYOIANGredIient IS
clarivael ([221F, orcjalr) ppleiieefc))

ENNCIUCES COMPOUNENLSIOR parts
(Cream)’ and eXielGtS |
concentrates oRISElates (sugar):
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FACET C. PART OF PLANT OR

u Specific extracts =
INGEX anatemical

pald

Product  Food Source

s NeR=Specific extract Product Food Source
—rahatomical part Beet sugar *SUGAR BEET*

lejplofee

Cane sugar *SUGAR CANE*
Cod liver oll *CODFISH*

Corn olil *FIELD CORN*
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Part Indexed

*APPLE* *FRUIT OR BERRY, PEEL
PRESENT, CORE, PI
SEED PRESENT* /[ *J

*BARLEY* *GERMINATED OR
SPROUTED SEED*

*CARROT* *ROOT, TUBER OR
*JUICE*

Pepp ea *PEPPERMINT* *LEAF*

Part Indexed
(Part Ignored)

*SUCROSE* (not Root)
*SUCROSE* (not Stem/stalk)

*FAT OR OIL*
*LIVER OIL* (not Liver)

*FAT O *SEED OIL*
(not )




FACET C. PART OF PLANT OR ANIMAL

NG TIPS

JSERNELOIMICEI NETHAUESCHPLE 'S for plants;
anlmals; 2lefzie ainel funel

1 For 2xiradis; anartopmical gart IS lenlelfEle

ERCHICKENNIVETASHNGEXEE Mo MVIERES
Colel [\ 9l IS FAT OR O fL+ /A~ LVER ©)[

ERlifEeod Source IS a chemiGal S use~PART OF
PLIANT OR ANIMAL NOISAREINCABITE=

aNliifEo0d Source IS not knoWh, Use “PARI Ok
PLANIFOI AN LWVIARNORF N0/ N
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FACET C. PART OF PLANT OR AN

=-C. PART OF PLANT OR AMIMAL [CO116]
. ®-EXTRACT, COMCEMTRATE OF ISOLATE OF PLANT OF AMIMAL [CO228]
= PART OF ALGAE OR FUNGLUS [C0247]
= PART OF AMIMAL [CO164]
- AMIMAL BODY OR BODY P&RT [C0127]
. FIM[CO283]
- MEAT PART [C0103)]
- MONMEAT PART OF ANIMAL [CO122]

_ - WHOLE AMIMAL OR MOST PARTS USED [C0173] Ingredients: Whole milk 69%,
: sugar 14.2%, fruit 10.5%, lactic
" EGG [L0734] ferments, powdered milk, fruit
=1+ MILE. OF MILE COMPOMNEMT [CO7713] preservative E202, flavoring

[ CREAM OF CREAM COMPOMNENT [CO123]
- CURD [CO245]
- MILK, [C0235]
| - wHEY [C0244]
- PART OF PLANT [CO174]
- P&RT OF PLANT OR &NIMAL NOT APPLICABLE [CO005]
- PART OF PLANT OR ANIMAL NOT KNOWHN [CO001]
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Example: Yoghurt, whole milk, with strawberries,

sweetened
EAGEI | DESCRIPIHION 00)D)=
N EERNVIENIFER) VIIEC PREIDLCT (EUR@F_‘[R) AQV88
O VIECANE) (VITEC PRODUCTS (EUROCOD 2) AQ724

SO =R VIS PRODUCTS) (EFG) AQ72i!

U920 NANUFASTURED MILK PRODUCTS (MULTT INSHEDEN T ANIVAR AOT76
ORIGIN (V) (€epR)

DAIRYAPRODUERTS) EXCLUDINCIATSANDIOILS) FATREMULSIONS (CCFAC) A0B26
10000278)= YOCHURT/NOCHURIRSUESTHTUNESNPERISHABLE) (GS1 GPC) AL048

CULTUREDMILKEPRODUCIF(USHCER) AQ101:
0100 DAIRY  AND'EGG PRODUCIISHUSBHATSEY Al271
5 COW B1201:
VLK €0235
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| FACET E. PHYSICAL STATE, SHAPE
\ '~ OR FORM

nysical state of Tniiielefe
yUUCH(IGNERSEMIRIGUId, semi-solids
~ Solig)F
1 Solle fooel oroclets areiligiple
Suoeljvieeel 0y Spege e ok

Eilerms are providedMerproducts thalt
ave both liqurdfanassolic
SOMpPONENtSs:.
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FACET E. PHYSICAL STATE, SHAPE
OR FORM

DEtERMINESthENhYSICRISELEIORNEN OO at room
temperatine

Product f Room tempe
: ption (20°C)

Solid
(at 55°C) Semisolid
Liquid Solid | Liquid

Liquid Solid ,

[Ngeciend semiliguid products canibepoUred.
SEMISolidiproducts are spreadablelorable torbe formes
SSolIGNpredusisiarercapable of retaining therr shapges!

Liquid
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FACET E. PHYSICAL STATE, SHAPE
y OR FORM

S UINDEXING TIPS
PhySICalfStateNSIUEEININEd at room
Rgaraire (20¥ C)
*‘WHDLE NATURAL SRl AR ST 0)[[<15 (e

anrentirerplanteanimalas well as toa
whole part thereoi:

If a liguid, semi-ligui@rersemi-solid is
Indexed as a packlng meditim (Facet K),

t IS disregarded Infdetermining physica

DTN TN

Slc
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OR FORM

EBE. PHYSICAL STATE, SHAPE OR FORM [E0113]
= LIQUID [E0T30]
B LIGUID, HIGH WISCOSITY [E0102]
& LIQUID, LOW WISCOSITY [E0109]
PHYSICAL STATE, SHAPE OR FORM MOT KMOWMN [EO0DT]
- PHYSICAL STATE, SHAPE OR FORM, MULTIPLE [E0108]
- SEMILIQUID [E0103]

SEMILIGUID WITH SMOOTH CONSISTENCY [EQ135]

| SEMILIGUID wITH SOLID PIECES [E0110]
- SEMISOLID [E0144]
- SEMISOLID WITH SMO0TH COMSISTENCY [E0119]
| SEMISOLID wITH SOLID PIECES [E0134]
=- S0LID [E0151]

- CRYSTAL [E0143]

= DIVIDED OF DISINTEGRATED [E0122]

- WwWHOLE [E0131]

- WHOLE AMD PIECES [E0104]
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Example: Yoghurt, whole milk, with strawberries,

sweetened
EAGEI | DESCRIPIHION 00)D)=
N EERNVIENIFER) VIIEC PREIDLCT (EUR@F_‘[R) AQV88
O VIECANE) (VITEC PRODUCTS (EUROCOD 2) AQ724

SO =R VIS PRODUCTS) (EFG) AQ72i!

92 VIANUFACTURED MILK PRrODUCTS (MUEF T INSREN NI AN AR AOTA6
ORIGIN (V) (CopR)

DAIRYAPRODUCTSIHEXCIEUDINEHATSHANBICIESIEATREMULSIONS (CCFAC) A0G26
101000273 S YOG URTAQOGHURKT SUBSTITUTES (RERISEASESN(ESINERe) AL0Z8

CULTURED MILK PRODUCT (USICRR) AOLOL!
0100 DAIRY. AND EGG PRODUCTS' (USDASR) ALl
COW. B1201
MILK 0235
ESISEMILIQUID WITH SOLID PIECES E0110
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' 4| FACET F. EXTENT OF HEAT
y TREATMENT

ECROMICAUIVACHAIECHIENIZE &
0el 9roeUct Dasael op) EaleNedie]
of et agoliad.
I Soadlfles of or2oarailon Elfs
sovered by S EReEOKING
METHOD>* and s TREANWVISNAT
APPLIED™ -
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FACET F. EXTENT OF HEAT
y TREATMENT

oe;“umg affiects extent of heat treatment.

— Rty fzac pilicis SPARIIALE LYRHEATE TREATEDR
5| Cannedioodsiale: alwa\p SRULLY HEAT-TREATEDRS

N0l a food Naving e omp@w \With
different degrees GithEatstreatment, USE
SHEAT-TREATED, MULLTHPIEE COMPONENTS,
PDIFFERENT 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

EBF E<TEMT OF HEAT TREATMEMT [FOO11]
. L EXTEMT OF HEAT TREATMEMT MOT KNOWwMN [FOO01]
= HEAT-TREATED [FODZ2
. FULLY HEAT-TREATED [FOO1 4]
PARTIALLY HEAT-TREATED [FOO18]
- HEAT-TREATED, MULTIPLE COMPOMENTS, DIFFEREMT DEGREES OF TREATMENT [FO023]
L. MOT HEAT-TREATED [FOOD3
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FACET | DESCRIIPTIO)N CODE
A FERVIENIFER VI IEICHRNOPDUCT (EUNORIR) AQYSS

I VIECAND MIECPRODUCTS (EURACODED) AO728
SO ER VI PRODUCTS (EFG) AQI24!

0920 MANURACTIUREDIMILY
ORIGIN (V) (CopR)

DAIRY PRODYCTS, ELCEYUD NG FATS AN

PRODUGISIIMUIINNCREDIENT) OF ANINAL [ AOYZB

DIOIESHEATRENMULESIONS (CCFAC) A0626

10000275 = (ACGEURTA(OCHURT SUSSTITUTES (PERISEIASESN(ESNEHe) AL0Z5
CULTUREDIVIEKEPRODUCITNUSICERY AQL01!
0100 DAIRY AND'EGG PRODUCTSHUSHATSE) AL27AE
5 COW B1204:
C LK C0235
= SEMILIQUID WITH SOLID PIECES EO0110
P HEAIFTREATED; MULTIPLE COMPONENTS, DIFFERENIFDEGREES OF TREATMENT 0023
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5 [HENMEMGENNANVRICHNENG0A IS COOKEn;
faplaeiael or palel wWearnn
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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

FACET G. COOKING METHOD

o
S UNPEKING TIPS

ENNEEXEVERACOCKINUNMEMIOERNOWN N0 matier WHEE!
# [EWes agoliack=none, ragtatlrant, O
. S EXCIBSEGNE




FACET G. COOKING METHOD

UEXSEVETYACOOKNUNNENOENKNGWN MO matterr WHERE
IVasteppIEUE=HeMEREStelERE ol store.

srEomMUlEpIESINUTELIENFHOOUSICooking method applies
i) ina fegel as 2 whola as weallag i AllelidE
Inlejreelisinre,
2 Use *COOKING METHODINOIFAPRLINCABLE* for foods thait:
are not cooked, Whenreatngserves mainly for
preservation (ex: cannedVeyetanles) or when heating
IS part of an Industrial PrECESSH(EX: corn flakes): .

aplUse *COOKING METHOD NOTKINOWN®* when the cocking
methedisiot known.
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FACET G. COOKING VM 10

EEG. COOKING METHOD [G0002]
. [=- COOKED BY DRY HEAT [GO004]
. - BAKED OR ROASTED [GO00S]
- BROILED OR GRILLED [GO00G]
- GRIDDLED [GO008]
.. POPPED [G0009]
- TOASTED [GOO10]
- COOKED BY MICROWwWaYE [G0011]
=- COOKED BY MOIST HEAT [GO012]
. - COOKED IN STEAM [GO021]
. - COOKED IMN WATER OR WATER-BASED LIQUID [GO0013]
=- COOKED "ITH FAT OR OIL [GO024]
. - COOKED 'wITH ADDED FAT OR OIL [G0025]
. L. COOKED ITH INHEREMWT FAT OF 0OIL [GO030]
- COOKING METHOD MOT APPLICAELE [GO003]
- COOEING METHOD MOT KEMOWH [G0007]
- METHOD OF HEATIMNG COMTAIMER [GO032]
- REHEATED [GO037]
- SCALDED OR BLAMCHED [G0042]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FACET | DESCRIIPTIO)N CODE
A FENVIENIFER NV IEICHXOPDUCT (EURORIR) AQYSS

I VICAND MIEC PRODUCTS (EUROCODED) AOr24,
SGIFIER MIEC PRODUCTS (EFG) A0K2l

092" VIANUFASTURED MILK PRODUCTS (MUEF T INSREDEN pTANTINAT AOTA6
ORIGIN (V) (CopR)

DAIRYE PRADUCTS EXCEUDING FATS AND OIES, FAF 2VIUES [O)\SR (G A0626

1000027 = (O UNFA(OCHURT SUSS TIIUTES (PERISEIAESN(ESHINE]H ) AL0Z5 g
CULTUREDIVIEKEPRODUCITNUSICERY AQL01!
0100 DAIRY  AND'EGG PRODUCHISHUSHATSEY AL27AE

5 COW B1204:

C LK C0235

= SEMILIQUID WITH SOLID PIECES EO0110

P HEAIFTREATED; MULTIPLE COMPONENTS, DIFFERENIFDEGREES OF TREATMENT 0023

(5 COONGIMENHOBINOI APPLICABLE (60008
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FACET H. TREATMENT APPL

NHENERWNENSIOINIIOCESSES
applIEdNeraROOIOEUCTOr any
Inlele¢ae] Tniejraelian® 1) ialieele
PIEEUCE |

BNNerprecessesneilaeracding,
SUBSHItULIng O rEmeVIing
COMpPponents or MeGInNg the
000 or a component:
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FACET H. TREATMENT APPLIED

TIPS

32 alll aslgalicaola daserigiors aVEiRiY
el mplIEENyAUESCIIPLOSHOMIOLHIES: facets.

- Usa Scoga Notes axiansivaly rogie Sl
INSHHUCHENS: -

1 Arule efivanior a oroael claser oo @glelfels
o all 1ts narrowerteInsRuniess otherwise
Stated.

USe *TREATMENT APPLIEDINOIFKNOWN if the
Rformation available IS ROESUMICIENT O INAEX
any treatment but also netsuificient to rule out
allstreatments (*NO TREATMENIFAPPLIEDS

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



G-
&

INGREDIEMNT ADDED [HO225]

MO

- TREATMEMNT APPLIED MOT EMNOWHM [HOO07]
+-WATER ADDED OR REMOWED [HOZ54]

. THEATMEMT APPLIED [HO111]
¢l COMPORNEMT REMOWVED [HO238]

- COMPOMENT SUBSTITUTED [HOT03]
- FOOLD MODIFIED [HO747]

-CARBOHYDRATE OR RELATED COMPOUMND ADDED [HOZ01]

-COATED OR COVERED [HD3EEF]

- COLOR ADDED [HO150] Ingredients: Whole milk 69%, sugar 14.2%,
FaAT OR OIL ADDED [HOZ21] fruit 10.5%, lactic ferments, powdered milk,

-FLAVORING OR TASTE INGREDIENT ADDED [HO117]

-FOOD ADDED [HO7:20]

-FOOD ADDITWVE ADDED, EUROPEAN COMMUNITY /CODES ALIMENTARILS [HOZ33]
-FOOD ADDITRE ADDED, USA [HO3FA]

LEAVEMING AGENT ADDED [HOFE1]

-HUTRIENT OR DIETARY SUBESTAMCE aDDED [HO134]

~-PROTEIN ADDED [HOTE4]

INSTAMTIZED [HON B3]
MICROBIALLY AENSYRMATICALLY MODIFIED [HOT113]
PHYSICALLY /ACHEMICALLY MODIFIED [HO130]

FILLED OR STUFFED [HO207] fruit preservative E202, flavoring

PHOSPHATE ADDED [HOZ70]

TREATMEMNT APPLIED [HOOOZ]
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Example: Yoghurt, whole milk, with strawberries,

sweetened
PACET | DESCRIPT IO\ €]O)D)=
A sERNENITER VIEC RREPDUCT (EUROFIR) AQ738
B COW. B1201!
C \IMIEKS C0235
e S=EVLEIOUIR) WETE SOLIP) PIECES E0110
F plENRIREANED, MUETIPEE CONVPONENTS, BIFFERENT DECREES O FR= AR =\N] FOO28
(5 cee)ING METrler) Nerf ARRL[CABLE €]0)0)0)5
i FACTLE AC D) SERVIENFED) HOLO!
ERUIT ADDED HOL4Y,
SUCROSE ADDED HOL58
EIFAVORING, SPICE OR HERB'ADDED HO227
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FACET J. PRESERVATION METHOD

2 metnoel(s) or t2cunleUaG N e
NLOIPIEVENHON ratarel Snz) [eatic or

-~ milerooial spoilaee of E fo
PLOGILICH

§ [ Petits Pons, Caroles -
a lelvee
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FACET J. PRESERVATION METHOD

3¢ 2l i<nown m }n PUSIVIPEESERVation
B¢ gelgiaurizaion” - rajricaraon

ENCEXSHENME O URGINESEIN J ithe food for sale!
aliGRSURSEGUENIFSTONEEY

prPreservation Method NOEKNGWN: not done, OthEN:
8 PRESERVATION METHOD! NOIFKINOMWIN:
N PRESERVATION METHOD!USED!*
NPRESERVED BY. OTHER METHOD:
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w

HO PRESERWATION METHOD USED [J0O003]
PRESERYATIOMN METHOD HMOT FMROWR [J0O007]

- PRESERVED BY ADDING SPICES OR EXTRACTS [10153]

- PRESERYED BY CHEMICALS [J10709]

-- FRESERYED BY aDDIMHG CHEMICALS [J0700]

- PRESERWED BY TREATMEMNT I TH CHEMICALS [107 03]
- PRESERYED BY CHILLIMNG OR FREEZIMG [J0742]

-- FRESERWYED BY CHILLIMG [10737]

-- FRESERYED BY FREEZIMG [10136]

- PRESERVED EY S0OUS WIDE [I0150] ingredients: Whole milk 69%,
- PRESERYED B FERMENTATION [J0104] sugar 14.2%, fruit 10.5%, lactic
~PRESERYED BY FILTRATION [JO7:21] ferments, powdered milk, fruit
~PRESERYED BY HEAT TREATMERT [J0720] preservative E202, flavoring

- BLAMCHED [107175]

- INGREDIENT PRESERWED BY HEAT TREATMEMNT [JO151]
-- FPASTEURIZED BY HEAT [10135]

& STERILIZED BY HEAT [10123]

i PRESERYED BY IRRADIATION [10735]

- PRESERVED BY OTHER METHOD [JOO04]

- PRESERYED BY REDUCING WATER ACTIVITY [10745]

i PRESERYED BY STORAGE IM MODIFIED ATMOSPHERE [O7111]

STERILIZED BY ULTRA HIGH PRESSURE [JOTE0]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FACET | DESCRIIPTIO)N CODE
A FERMENTEDIVILEKERPRODUC AO7.88
B COW B1204:
C IVIHILEKS C0235
= S=VIEQUID W SOLD) PIECES EO110
F FEARIREATED; YUEFIPEE CONPONENTS, DIFFERENT DEGR=ES MK NISN RUOZS
(5 CooING M=TRIOR NOT APPLICASLE G0008S
1l FACGIHICTACIDIFERMENTED HOLOL!

FRUITTADDED HOLZY;
SUCROSE ADDED HOLSE
FEAVORING, SPICE OR HERB'ADDED H0227.
J PRESERVED BY FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATMENN; JO151
REERIGERATED JO18d!
PRESERVER B APIP)INEHE )= Y| (67 B Y0100
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2 The meditmiRRYRICHRNEN GO IS packed
fio) preservationI eNIeRaling or the
MECIUMISUIFGUREINERICMEMAe foods:
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Examples of packing medium

cked In vegetable oll

Canned peas ked in water

Sardines in oll

Peaches in syrup

cked 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

SfepuipIoUlCHMBEYAEISEPatated into)a
meln jood clnd a gacine ety
(ExcCanned PEESNRVALES).

NEOr an integraltfoediprodictiwhich may ReE
e separated into a fepdrandia packing
medium (ex: "Beef steW)index

SN PACKING MEDIUNPUSED?®

lhcexsalifiknown packing media
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-/

FACET K. PACKING MEL

MO PACKING MEDIUM USED [K0DD3]
= PACKED IM EDIELE MEDIUM [KOO071]
. L. PACKED IN BROTH [K0042]
L PACKED IN CREARM OF MILE [KO043]
i PACKED IN FAT OF OIL [KOD2E]
L PACKED IN FRUIT JUICE [KO0329]
L PACKED IN GELATIM [KOO35]
i~ PACKED IN GRAVY OF SAUCE [KO034]
L PACKED IM IME [K0044]
q- PACKED IN SALT BERIME [KOO72]
H- PACKED IN SWEETEMED LIGQUID [KO023]
- PACKED IN WEGE TAELE JUICE [KOO1E]
H- PACKED IM WIME GAR [K0D29]
L PACKED IM WATER [KOO01 7]
= PACKED IM GAS OTHER THAN AIR [KOO7 4]
. L. PACKED IN CARBON DIOXIDE [KOD28]
L. PACKED IN GAS MIXTURE [KOD32]
. L. PACKED IN MITROGEM [KO031]
- PACKED WITH AERDSOL PROPELLAMT [KOO15]
o PACKIMG MEDIUM MOT KMOWH [K0007]
- PACKIMG MEDIUM, OTHER [KO004]
L ACUUM-PACKED [KO027]

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

DESCRIPTION
A SERVIENIFED VIS FRODUCT (EUROFIR) AOT38
B GO B1201!
© MK €0285
E SENIEIOUID W SOLID PIECES E0140
F plENRIREATED, MULTIRLE CONPONENTS, DIFFERENTDECRE=SO MR =N F0028
G COOKINCIMETIHODINOTAPEINCABTE 003
H AGTIHCACID FERMENTED S HOLO1!
FRUINFADDED HOTZY,
SUCROSE ADDED HOL58
FLAVORING, SPICE OR HERB ADDED HOR2Y,
J PRESERVED BY FERMENTATION JO102
INGREDIENT PRESERVED BY. HEAT TREATMENT J0151
REFRIGERATED J0131
PRESERVED) BY. ADDING CHEMICALS J0I0D
K NOPACKANGIMEDIUM USED hODDS
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FACET M. CONTAINER OR

WRAPPING

ENpercontalneron
WHapPPINGReRaNeoe
delineaieyAercontale!
materal tIEICeREINE)
oMy anc thermatenel
UISea e the Iners 1d(S)}
RIFENM(S).

IRdexsterms are based on
matenal of container or
ORNIeEMIOF contaliner

El H COMNTAIMNER DR WRAPPING [FMO100]

TAINER OR wWRAPPING BY FORM [M0135]
MPUL [M0198]
. OR POUCH [MO157]
13]
.BOTTLE OR JAR [MO134]
SULE [MO207]
iUk [COMTAIMER] [MO158]
MYELOPE [M0793]
ULTICOMTAINER PACKAGE [MO208]
Al [b40219]
UBE [M0200]
[M0201]
APPER, MATERIAL UNSPECIFIED [MO211]
MER OR wWRAPFING ATERIAL [M0202]
- CERAMIC OR EARTHEM: COMNTAIMNER [MOT1E]
-~ EDIBLE COMTAIMER [ 2]
COMNTAIMER [MO130]
ATE CONTAINER [M0181]
AL COMTAIMER [MO151]
uTI IRaL POLYMER COMTAINER [MO320]
: i0ARD OR PAPER COMTAIMNER [MO153]
STIC CONTAIMER [M0172]
TILE OR FABRIC COMTAIMER [M0157]
OMTAINER [MO209]
COMNTAIMER [MO174]
TAIMER OR WRAPPIMNG NOT KMNOWMN [MO007]
INTAIMER OR PPIMNG. OTHER [t0004]
0 COMTAINER OR WHAPPING USED [MO003]

SEALIMGACLOSING ELEMEMNT [MOZ220]
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FACET M. CONTAINER OR
y WRAPPING

R INDEXUNGHAES
1 Chogsa a matarial tarm ovar bRt

| ELG o< OlIVEOIINTIGIESSHBLHE N S CILASS CONTAINERS
ISSOHENPIECISERNBNIEONNIEIOR JAR™.

NhE! ;:mmm g” procadure dosslgdsiferly
ImplysaimeteliconteinersEoeds are canned
INtO glass Jars plastEHELHESIeMEetal containerss

Such outside surfacesiasisalisage casings
and waxing of fruitSiordvegetables are not
sonsidered containers

slndexsalltknown contalners
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SR, CONTAINER OR WRAPPING [MOT00]
[+ CONTAINER OR WRAPPING BY FORM [M0195]

E| COMTAINER OF WRAPFING BY MATERIAL [MO202]

. @ CERAMIC OR EARTHENWARE CONTAINER [MOT16]
- EDIBLE CONTAINER [M0212]
i GLASS CONTAINER [MO130]
- LAMINATE CONTAINER [MO181]
- METAL CONTAINER [MO151]
#- NATURAL POLYMER COMTAINER [M0320]
- PAPERBOARD OR PAPER CONTAINER [MO159] ﬁolgtal'gsenfc semi-
- PLASTIC CONTAINER [M0172) e it

- PLASTIC CONTAINER, ACCORDING TO TYPE OF PLASTIC [MO357) aluminum foil top
Al- PLASTIC COMTAINER, FLEXIBLE OR FILM [MO186]

. B PLASTIC COMTAINER, RIGID OR SEMIRIGID [MO184]
- TEXTILE OF FABRIC CONTAINER [MO157]
i CONTAINER [M0209]

B WOOD CONTAINER [M0174)

- CONTAINER OR WRAPFING NOT KNOWM [MO001]

- CONTAINER OR WRAPPING, OTHER [MO004]

- NO CONTAINER OR WRAPPING USED [MOO03]

- SEALING/CLOSING ELEMENT [M0220]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FAGEN | DESGRIPTHON CODE
A HERNVENITEDIVIECPRODUCT (EURORIR) AOTB8
B GO, B1201!
© MK C0285
E SENIEIOUID W SOLID) PIECES EOIL40
F HEATEIREATED VD IPEECONPONENISDIFEERENTIDECREES OF TREATMENT F0028
G GOOKING V=T NOT APPLICABLE GO00S
H ACTICIAGID FERMENTED) HOLOM!

FRUITFADDED HOMZY,
SUCROSE ADDED HOI58
FLAVORING, SPICE OR HERB ADDED HOR2Y,
J PRESERVED BY FERMENTATION JO104
INGREDIENT PRESERVED BY. HEAT TREATMENT J0151
REFRIGERATED J0131
PRESERVED) BY. ADDING CHEMICALS J0I0D
K NOPACKANGIMEDIUM USED hODDS
W PIASTHE CONTAINERSRIGID OR SEMIRIGID, ALUMINUM LID MOTEE
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FACET N. FOOD CONTACT

SURFACE

shherspesiiciconiEIneRmaterial(s)
1) oJIf2Ct contact Wita calehiolejef

Al BPLASTICY) or
BIVeeD?).

TN

" Petits I hm. Crolles

o letree
FYXTHA FINS

..". T '?-'\-"'F} '=-“ ':I#I- L] ::
S R T Do
- _..,..-1 g L 7 b e - _:5;- s .
g . i . ,ﬂ"‘"‘f b
[ -‘.,"'1. <h _1‘ 1:
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FACET N. FOOD CONTACT
SURFACE

JUINDEXINE TIPS
ENIERH ENOOEICONEINEIASICOaLE, the
cozitinel maiarial is tha fooel deojpieale

CAN, DRUM OR BARREL* M* (if not coated)
RAPPER* C HYLENE*
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L
FACET N. FOOD CONTACT
SURFACE

BEMN. FOOD COMTACT SURFACE [MOO10]
=~ FOOD COMTACT SURFACE FROM HUMAM-MADE MATERLAL [MOOST]
- CERAMIC [MOO32]
- COATIMNG EMARMEL [MOD24]
— GLASS [MOD40]
=1 METAL [MO041]
e ALURIMR [MOD42]
- STEEL [NOD44]
e TIM [MO043]
- PAPER OR PAPEREOARD [MOO39]
=1 PLASTIC [MOO3E]

- CELLULOSE ACETATE [MO0324] Container: semi-
e WYLOM [NO027] rigid plastlc_
-~ PLIOFILK [MOO32] Conta_lner WI'Fh
F=- POLYESTER [MO0332) aluminum foil top

- POLYETHYLEME [MOO7 7]

- POLYPROPY'LEME [MOOZ2T]

- POLYSTY'REME [MOD2Z]

- POLIMNYL CHLORIDE [MOOQZ7F]

- TEFLOM [MO0O55]

- YINYLIDEME [HMO023]

- TEXTILE OR FAEBRIC [MOO45]

- Wb [MO0T 5]

- FOOD COMTACT SURFACE FROM MATURAL MATERIAL [MOOS0]
- FOOD COMTACT SURFACE HMOT EMOWMS [MO0O07 ]
~FOOD COMNTACT SURFACE. OTHER [MNOOO04]

~ MO FOOD COMTACT SURFACE PRESEMT [MOOOZ]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

DESORIDIION

A FERMENTIEDMILKPRODUCTHEURGHR) A0Y88

B COW. B1204!

G MILK: C0285

= SEMIIQUIDANVITHISONDIPIEGES EOLL0

= HENETRENTED, MULTIPLE COMPONENTS, DIFFERENT DECREES QR TREANTIEN] =002

G CAOKING METFOD N APRLICASLE GODUSERS

H IS TIC ACID) FERNIENTED HOLOH!
FRUITFADDED HOL47)
JUCROSE ADDED) HOL58
FIAVORING; SPICE OR HERBIADDED 10227

J PRESERVED BY FERMENTATION J010Z
INGREDIENT PRESERVED BY. HEAT TREATMENT; J0154l
REFRIGERATED J0131
PRESERVED BY. ADDING CHEMICALS J0100

K INOIPACKING MEDIUM USED KO003

IVl PIIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID MO183

N PIIASTIC NOOB6
ALUMINIGN INOOZ2
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FACET P. CONSUMER GROUP/
DIETARY USE/ LABEL CLAII

REEGRENGIENCEROIRCONSUMEN,

groupRlimeaneRenlmelNior the

producHenicAnaiRegrolthe food
prOAUCE |

ShE  dietary Use(S)lofttherfood,
[pfcases where the feedias special
chakacteristics, clalimsior uses.

Shoeusallergen labelling
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FACET P. CONSUMER GROUP/
DIETARY USE/ LABEL CLA

L UINDEXINGE TIPS

3. PO0ODb) ALLERE LASSLEINE

milndex all' knewnreonsumergroups ahc
gdietary USEeS

S opligatory

&F
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FACEFCONSUI\/IER GROUP/
DIETARY USE/ LABEL CL#

EBF COMNSUMER GROUP/DIE TARY USE JLAREL CLAIM [PO032
- COMNSUMER GROUF [PO136]
- AMIMAL FOOD [PO021]
- HUMAN FOOD [PO02E]
. ADULT FOOD [PO188]
- HUMAN FOOD, NO AGE SPECIFICATION [PO024]
& INFANT OR TODDLER FOOD [FODZ20]
- CONSUMER GROUP MOT APPLICAELE [PO003]
- CONSUMER GROUP MOT KMOWH [FO001]
- DIETARY CLAIM OF USE [PO023]
7 ARTIFICIAL INGREDIEMT-RELATED CLAIM OF USE [PO106]
- COLOR-RELATED CLAIM OR USE [PO09E]
. FLAVOR- OR TASTE-RELATED CLAIM OR USE [PD0S9]
- GEMERAL LABEL CLAIM [FODS]
~HEALTH-RELATED CLAIM OR USE [PO124]
MUTRITION-RELATED CLAIM OR USE [PO0ES]
- ORGAMIC FOOD CLAIM OF USE [PO1 28]
-OTHER INGREDIENT- OF COMSTITUENT-RELATED CLAIM OF USE [P0
-OTHER SFPECIAL CLAIM OF USE [PO159]
- PRESERWATIVE-RELATED CLAIM OR USE [PO110]
- PROCESSING-RELATED CLAIM OF USE [PO119]
- RELIGION- OF CUSTOMS-RELATED CLAIM OR USE [PO126]
- SWEETEMNER-RELATED CLAIM OR USE [PO103]
- FOOD ALLERGEM LABELLING [PDZ13]
.. CARROT AND PRODUCTS THEREOF [PO231]
... CELERY AND PRODUCTS THEREQF [PO222]
- CEREALS COMTAINING GLUTEN AND PRODUCTS THEREDF [PO214]
COcCOs AMD PRODUCTS THEREOF [PO22E]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

DESORIDIION

A FERMENTIEDMILKPRODUCTHEURGHR) A0Y88

B COW. B1204!

G MILK: C0285

= SEMIIQUIDANVITHISONDIPIEGES EOLL0

= HENEIREATED, MULTIRLE CONPONENTS, DIFFERENT DEGREES OF FREATNIZNE =003

G CAOKING METFOD N APRLICASLE GODUSERS

H IS TIC ACID) FERNIENTED HOLOH!
FRUITFADDED HOL47)
JUCROSE ADDED) HOL58
FIAVORING; SPICE OR HERBIADDED 10227

J PRESERVED BY FERMENTATION J010Z
INGREDIENT PRESERVED BY. HEAT TREATMENT; J0154l
REFRIGERATED J0131
PRESERVED BY. ADDING CHEMICALS J0100

i N@PACKING MEDIUM USED KO003

IVl PIIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUM LID MO183

I\ PIASTIC INOOSE
ALUMINIGN NOOE 2

P HOMANFOOD) NOIAGCESPECIFICATIONS 0022,
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FACET R. GEOGRAPHIC PLACES

AND REGIONS
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FACET R. GEOGRAPHIC PLACES
AND REGIONS

€ TIPS

o "T‘rp ﬁnara} ula IOINNUEXINGIUSING facet R —
Gagejraonle Placas aricl Racjlons s

ANlUEXSHIE AIER! rlgm GisaNiopdiproduct when
UISHSFaRPIOMN d '

% DESCHPLOrS! fromikacerRshonld berused when the
area of origin’ oiratieedpreduciHhas a significant
effect on the productatiands
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FACE?GEOGRAPHIC PLACES
AND REGIONS

BEBF. GEOGRAPHIC PLACES AND REGIONS [ROOT0]
[ CLIMATIC ZOME [RO153]
= COMTIMENTS, REGIONS AMD COUMTRIES [RO509]
1 AFRICA [RO339]
AMTARCTICA [RO1T10]
- A514 [RO345]
CATLANTIC OCEAM ISLANDS [RO352]
CAUSTRALIA [ROT17)
CEMTRAL AMERICA [RO354]
- EUROPE [RO355]
& EUROPE, CENTRAL [RO35E]
- ELROPE, EASTERM [R0357]
- EUROPE, SOUTHERM [RO358]
- EUROPE, WESTERM [RO359]
G- SCAMDIMAYIA [RO3E0]
- INDIAN OCEAM ISLAMDS [RO361]
- MORTH AMERICA [R0362]
3
3

- PACIFIC OCEAM [SLAMDS [RO363]
+- SOUTH AMERICA [RO364]
-FISHING AREAS [RO124]
- ALQUACULTURE [RO11]
- FA0 STATISTICAL AREAS FOR FISHERY PURPOSES [RO511]
- FRESHWATER FISHING AREA [RO220]
- GALT WATER FISHING AREA [ROS10]
+- SUBTROFICAL WaATERS [RO357]
+- TROPICAL WATERS [RO404]
-~ GEOGRAPHIC PLACE OR REGION MOT KMOWMN [RO007]
+- GEOPOLUITICAL DESIGMNATION [ROZE5]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIRINON
A FERNENIEER VIECPRODUCT (EUROFIR) AQ788
=5 COW. B1201
C IVIHILEKS C0235
= SEVEIQUID WEFRFSOED) PIECES EO110
F ENSTREANED, VULFIPLE CONPONENTS, DIFFERENT DECGNEES G IVIEN) 0028
€ COOKING V=TFIOD NOF APPLICASLE GODOSES
¥l FACTIC ACID) FERNENTED HOLOA!
ERUINSADIDED HOL4 74
SUCROSE APD)=D) HO156
FEAVORING, SPICE QR plENE5 APDEE) H022¥,
J PRESERVED BYTEERMENTATION JO10Z,
INGREDIENT PRESERVED BY HEAT TREATIMENN] JO151
REERIGERATED JO13i!
PRESERVED BY ADDING CHEMICALS JO100
K NORPACKING MEDIUM USED KO003
M PIFASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMEAEID MO188
N PEASIC NO0S6
AECGNMINICM NOQAZ
P HUNMANFEOODINOFAGESPECIEICATIONS PO0Z4
R FERANCE NOZILY
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FACET Z. ADJUNCT

CHARACTERISTICS OF K(

1 Fals feeet contalns clalefftie el
SHUCHIRECREROUPSITINMISCEllaneous
Tarns Useail 1n daserlolnief felele
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FACET Z. ADJUNCT
CHARACTERISTICS OF FOOL

SINDEXING TIPS

N\ ERROIAISHIGESCHRILONSIARENISEd only.
WhERNMEAMOIMISHMIESHNSINEN ISt o only.
INUKEUIENHORENOOUNIOUUCHON If it IS
Joadifigelin) foocl narme,

5 Plant maturicy tegmsiaiertsed only when
maturity is indicatedinithefiood name.

2PAll other descriptorsia ellisedlas needed
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N FACEN

. ADJUNCT

CHARACTERISTICS OF F(

=8~ ADJUNCT CHARACTERISTICS OF FOOD [£0005]

-

[
[
[+
[+
[+
E
=

- AOJUNCT CHARACTERISTICS OF FOOD NOT EMNOWHM [£0007]
- ADJUNCT CHARACTERISTICS OF MEAT, POULTRY OR FISH [Z0043]

- COLOR OF FISH FLESH [£0055]

- COLOR OF POULTRY MEAT [£000E]

-CUT OF MEAT [£014E]

~EXTENT OF FAT TRIM [£0107]

-GRADE OF MEAT [£0064]

-PARTICLE SIZE IM S0LID FORMED PRODUCTS [£0037]

~ADJUMCT CHARACTERISTICS OF PLANTS [Z0265]
- BIOTECHNOLOGICALLY DERIVED FOOD [20151]

GEMETICALLY MODIFIED FOOD [£0251]

-FOOD CONMTENT RANGE [ELROPE] [£07 7E]
-FORMULATED Ml [£0074]

-HACCF GUIDE [£0Z221]

-MATERIAL OF CONTALCT PRIOR TO PACKAGING [Z0077]
-PRESEMCE OF CASING OR RIND [£0102]

-PRESEMCE OF PACKING MEDIUM [Z0215]
~-PRODUCTION ENVIROMNMEMNT [Z020E]

¢ AGRICULTURAL PRODUCTION ENYIROMMENT [20152]

1 GROWING CONDITION [Z0207]

7 ORGANIC PRODUCTION [Z0291]

f- PREPARATION ESTABLISHMEMT [Z0108]

- PRODUCTION ENVIROMMENT NOT KNOWHN [Z0215]
FRODUCTION ENVIROMMENT OTHER [£0216]

- STATUS OF FOOD MAME [Z0057]

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




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIRIHGN

A FENVENFER VLS PROPDUCT (EUROFIR) AOYES

B COW, B1201!

C IVINIEKS C0235

= SEMIEIQUIDANVINFHFSOINDIRIECES =00

E FlENFIREAFED, VULTIRLE CONPONENTS, DIFFERENT DECKEES OFF=AFV=NI] 0023 .

€ COOKINGIVENHODANOIFAREINGAL 0008 l

il FACTIC ACD) FERNMENTED) H 101!
FRULT ABDED) H 1Y, l
SUCROSE ARDED) HO156
FEAVORING, SPICE CIR R =rE ADP)ED) | 0227

J PRESERYER) B EERNIENTAIRION JO10Z
INGREDIENTF PRESERVED! BY: HEATSIIREATIMEN)E JOLSH!
REERIGERATED JOLSH!
PRESERVED BY: ADDING CHEMICALS JOI100

K NORPACKING MEDIUMIUSED K0003

M RIEASTHC CONTAINER, RIGID OR SEMIRIGID, ALUMINUGNMHNED M0188

N HEASIE NO036
AEUMINIOM N00Z2

P HUNMANSEOODINOFAGESRECIEICATIONS PUg24
FRANCE ROZ(LY

Z EOODHNDUSTIRYSRREPARED ZOINZ
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Summary of rules for indexing
foods with the Langual thesaurus

Use the hiera \reny 1o salact daser i

ConsulFtHEISCOPEMLIESIEREFACUIonal Information
11 ClaflicabioNn?

Usa pliure tarmms if s 5sary (nultiple’ charactersies
COMPINEUNIRENSTEIEIEE J ,) |

sRUseroneN@Fmoere)NeceisieimMivmieach facet, folloWine
the! specmc rules fortnat y Jr ot,
ERUSEreach facet Indepencenilys

lRdexias specifically as the! oeabulary permits.
USerBroader flerms when neteneugh informatieny

availablerabout the food.
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