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Nutrition Facts

Valeur nutritive

Per1/2 cup (125 mL)
pour 1/2 tasse (125 mL)

Amount % Daily Value
Teneur % valeur quotidienne
Calories / Calories 80
Fat/Lipides0.5g 1%
Saturated / saturés 0 g 0%

+Trans /trans 0 g
Cholesterol / Cholestérol 0 mg

Sodium / Sodium 0 mg 0%

Carbohydrate / Glucides 18 g 6 %
Fibre / Fibres 2 g 8%
Sugars / Sucres 15 g

Protein / Protéines 3 g

Vitamin A / Vitamine A 2%

Vitamin C / Vitamine C 10 %

Calcium / Calcium 0%

Iron / Fer 2%

Nutrition Facts
Valeur nutritive

Per 1/2 cup (125 mL) ﬁ?(;rm"glﬁ‘rzle
pour 1/2 tasse (125 mL) increased
Increased size of % Dally Valuo™
Calories, with
thlr?kolzlr?:emne M % valeur quolidiannJ
Fat /Lipides 0.5 g 1%
Saturated / saturés 0 g 0%
. . + Trans/trans 0 g
Nutrients that provide -
Calories are listed Carbohydrate / Glucides 18 g
R Fibre / Fibres 2 g L
Sugars / Sucres 15 g 159% St s adte
Protein / Protéines 3 g
o Cholesterol / Cholestérol 0 mg
S et fo Potasaum ==~ | Sodium 0 mg 0%
Vitamin A and Potassiu/n 200 mg 4%
Vitamin C ;
removed; P ot Calcium 0 mg 0% Amounts of
s added Iron / Fein0.3 mg 2% Potassium,
—— Calcium and
Qui *5% or less is a little / 5% ou moins c'est peu Iron are shown
uick rule

15% or more is a lot / 15% ou plus c'est beaucoup

Xt=: Government of Canada, Proposed food label changes to the nutrition facts table,
http://www.healthycanadians.gc.ca/health-system-systeme-sante/consultations/food-label-etiquette-des-aliments/nutrition-facts-valeur—

nutritive—eng.php 2016.01.25 21&
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N (e) 75 HIE+ZIE(mg) 15 Ql(mg) 1,250
E?ﬂ;;i i‘lg 80 20 HIEFIK (ug) 120 225 (ug) 150
SYAEIZ(ng) 300 HIE2IB1(ng) 1.2 Ot2HIE(mg) 420
=2=2() 100 H|E2IB2(ng) 1.3 0 (mg) 1
LIEZ(ng) 2,300 L0[OF~I(ng NE) 16 A3Hl(g) 55
Z&E(ng) 4,700 HIEF21B6(mg) 17 2|(ng) 0.9
22 (ng) 1,300 24H(ug DFE) 400 U7 Hmg) 2.3
254 (ng) 18 HIEF2IB12(ug) 24 35y 35
HIEI2IA(ug RE) 900 Z2(mg) 550 £2|=8(ug) 45
HIEF2IC(ng) 20 HI2E(ug) 30 Hat=(mg) 2,300
HIEH2ID(ug) 20 mEEIA(mg) 5

782 H AN 0142 Of2I0] e 1Y Y-SR TIER

Xt2: Government of Canada, Nutrition Labelling Table of Reference Amounts for Food,
http://www.healthycanadians.gc.ca/health-system-systeme-sante/consultations/food-label-etiquette-des-aliments/reference-amounts—

quantites-reference-eng.php 2016.02.01 2=
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Nutrition Facts
Pr 34 cup (175 g}

PROPOSED

Easier to Compare

Crackers A Crackers B
X242
gpU=NE
PROPOSED '
Easier to Compare
Bread B
7|E}

Xt=: Government of Canada, Proposed food label changes to serving size,

http://www.healthycanadians.gc.ca/health-system-systeme-sante/consultations/food-label-etiquette-des—aliments/serving-portion-eng.
php 2016.01.25 915
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Nutrition Facts Nutrition Facts
Valeur nutritive Valeur nutritive
Per 1'32‘3;";)5(1 2(5.|£n5|‘) L Per 1/2 cup (125 mL)
our Se m
= = pour 1/2 tasse (125 mL)
Amount Y D:All_yI yalue -
Teneur % valeur quotidienne Calories 80 weval % DuIy‘vi:_alua*
Calories / Calories 80 m yESHrque ':";e
= ipides 0.5 g o
Fat/Lipides0.5g _ LKL Saturated / saturés 0 g 0
Sa_lfuratff’dt / satgres 0g 0% +Trans/trans 0 g °
c; Irar:s ITr:h Ig e Carbohydrate / Glucides 18 g
o_es ero _ olesterol U mg Fibre / Fibres 2 g New % DV
Sodium / Sodium 0 mg 0% Sugars / Sucres 15 g 15 %) for S
Carbohydrate / Glucides 189 6 % Protein / Protéines 3 g - Or sugars
Fibre / Fibres 2 g 8% Cholesterol / Cholestérol 0 mg
Sugars / Sucres 159 Sodium 0 mg 0%
Protein / Protéines 3 g Potassium 200 mg ey
Vitamin A / Vitamine A 2% Calcium 0 mg 0%
o
Vitamin C / Vitamine C 10 % Iron / Fer 0.3 mg 29
B o
Calcium / Calcium 0 %
| /E 2 .; *5% or less is a little / 5% ou moins c’est peu Quick rule
ek er o 15% or more is a lot / 15% ou plus c’est beaucoup

Xt=: Government of Canada, Proposed food label changes to sugars information,
http://www.healthycanadians.gc.ca/health-system-systeme-sante/consultations/food-label-etiquette-des-aliments/sugars-sucres-eng.
php 2016.01.25 21&E
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PROPOSED

IngredientsiSugars (fancy molasses, brown sugar, sugarj
* Wheat flour « Vegetable o n and/or
canola and modified palm oil) =

Sodium bicarbonate = Spices = Allura red
Contains: Wheat » Egg * Soy

Liquid whole egg = Salt =

Xt=: Government of Canada, Proposed food label changes to the list of ingredients,
http://www.healthycanadians.gc.ca/health-system-systeme-sante/consultations/food-label-etiquette-des-aliments/sugars-sucres-eng.

php 2016.01.25 QI=.
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