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Langual thesaurus

A

CHARACTERISTIC
FOOD GROUP

FOOD ORIGIN

PHYSICAL
ATTRIBUTES

PROCESSING

PACKAGING

DIETARY USES

GEOGRAPHIC
ORIGIN

MISCELLANEOUS
CHARACTERISTICS

systematic food description, controlled voc

FACET
A. Product Type
Derived from a co
Includes Codex Ali
B. Food Source
Species of plant
C. Part of Plant o

E. Physical State,
Ex.: Liquid, semiliq

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

food source

pe, divided into pieces
F. Extent of Heat

G. Cooking meth

Cooked by dry or ith fat; cooked by microwave

H. Treatment Appli

Additional processing iIng adding, substituting, or removing components

J. Preservation Method
Any preservation method applied

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

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

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

Z. Adjunct Characteristics of Food
Additional miscellaneous descriptors
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LANGUAL
THE INTERNATIONAL FRAMEWORK FOR FOOD DESCRIPTION

Langual Home

Langual is a Food Description Thesaurus

Langual stands for "Langua aLimentaria” or “language of food", It is an autormated method for describing, capturing and retrieving
data about food, The waork on Langual was started in the late 1970's by the Center for Food Safety and Applied Nutrition (CFSAN) of
the United States Food and Drug Administration as an ongoing co-operative effort of specialists in food technology, information
science and nutrition,

Since then, Langual has been developed in collaboration with the US Mational Cancer Institute (MCI), and, more recently, its
European partners, notably in France, Denmark, Switzerland and Hungary, Since 1996, the European Langual Technical Committee
has administered the thesaurus,

The thesaurus provides a standardised language for describing foods, specifically for classifying food products for information
retrieval. Langual is based on the concept that:

» Any food {or food product) can be systematically described by a combination of characteristics
» These characteristics can be categorised into viewpoints and coded for computer processing

» The resulting viewpoint/characteristic codes can be used to retrieve data about the food from external databases

bl =iit

Langual is a multilingual thesaural system using facetted classification, Each food is described by a set of standard, controlled terms
chosen from facets characteristic of the nutritional and/or hygienic quality of a food, as for example the biological origin, the
methods of cooking and conservation, and technological treatments,

One problem concerning multilingual thesauri is the multiplicity of natural languages: corresponding terms of different languages
are not always sermantically equivalent. It was chasen to render Langual language-independent, to be used in the USA and Eurape
for numeric data banks on food composition (nutrients and contarminants), food consumption and legislation, Each descriptor is
identified by a unique code paointing to equivalent terms in different languages (e.q. Danish, English, French, German, Italian,
Spanish and Hungarian),

Langual thus facilitates links to many different food data banks and contributes to coherent data exchange. Langual is the only
generally recognised method in common use for describing, capturing and retrieving data about food, adapted to computerised
national and international

food composition and consumption databanks,

MNew version 2008 of the Langual thesaurus

The new version of the Langual thesaurus, Langual 2008, was released 30 July 2008, The new wersion of the Langual 2008

thecanruz imrlides a rmultilinnnal thezanris in Manich Fralich French Serman Ttalian and Sranizsh Far raore infarmnatinn an the
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THE LANGUAL 2008 THESAURUS - SYSTEMATIC DISPLAY

Langual Home

Thesaurus
Descriptor AYOCADO [B1470]

Scope note

Additional Scientific family  Lauraceas

Information Scientific name  Ferses amercana Mill, [BASIS]
GRIM nomen 27393
Mansfeld taxid 15043

Shaowing 174 terms

Cloze expanded terms Search for berm

#- A PRODUCT TYPE [A0361]

- B, FOOD SOURCE [B1564]

- ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]

-AMIMAL USED AS FOOD SOURCE [B1297]

- CHEMICAL FOOD SOURCE [B1041]

CFOOD SOURCE NOT KNOWN [BODD1]

LIQUID AS FOOD SOURCE [B2974]

- PLANT USED AS FOOD SOURCE [B1347]
=~ FRUIT-PRODUCING PLANT [B1140]
~BERRY [B1231]

S CACTUS [B2241]
CASCARA SAGRADA [B2340]
- CITRUS FRUIT [B1139]
- CORE OR POME FRUIT [B1539]
~MELON [B1283]
~PERSIMMON [B1447]
POMEGRANATE [B1162]
- PRICKLY PEAR [B1672]
RHUBARE [B1364]
- STOME FRUIT [B1539]
i SUMAC [B2161]
- TROPICAL OR SUBTROPICAL FRUIT [B1024]
ACEROLA [B1360]
AFRICAM EBONY [B2818]
AFRICAN FAN PALM [B2739]
AFRICAN LOCUST BEAN [B2926]
AFRICAN MANGO [B2E08]




Langual thesaurus:

alphabetical display

ABALONE

FTC: B1408

BT : ARCHAEOGASTR
NT : BLACKFOOT AB
UF : haloitis

BEVERAGE (NON-MILK

FTC: A0840

BT : BEVERAGE (NON- ] [AO777]

Al : Alcoholic or non-alco : excludes milk and
milk-based beverages.

RT : BEVERAGE [US CFR] [A0229];

BEVERAGES [CIAA] [A0465];
BEVERAGES (NON-MILK) [EUROCODE2] [A0734];
50200000 - BEVERAGES [GS1 GPC][A0875]

PRODUCT TYPE, NOT KNOWN
FTC: A0001 a
S\ Used when no product type is evident from the food product

na
e.g., artificially sweetened food', 'food with herbs added’, etc.‘
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Appropriate descriptors are chosen
from the Langual thesaurus:

E- A PRODUCT TYPE [40361]

=-B. FOOD SOURCE [B1564]

i- ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]
i- AMIMAL USED AS FOOD SOURCE [B1297]

f- CHEMICAL FOOD SOURCE [B1041]

- FOOD SOURCE MOT KNOWH [B0001]

1- LIQUID A5 FOOD SOURCE [B2974]

- PLANT USED AS FOOD SOURCE [B1347]
G- FRUIT-PRODUCING PLAMT [B1140]

- GRAIN OF SEED-PRODUCING PLANT [B1047]

~ CHI& [B1723]

- FLEAWORT [B2659]

- GRaIN [B1324]

- AMARANTH [E1717]

- BARLEY [B1230]

-~ BUCKMWHEAT [E1405]

. CAMIHUA [B3408]

=1- CORM [B1232]

- FIELD CORM [B1379]

G- POPCORM [B1454]

. TEOSIMTE [B3408]

& WEGETABLE CORM [B1330]

+- MILLET [B2505]




How Is Langual used to des od?

Descriptors are chosen from each facet

FIELD CORN = B1379

HUMAN FOOD, NO AGE BREAKFAST CEREAL = A0258
SPECIFICATION = P0024 / SEED OR KERNEL, SKIN REMOVED,
- GERM REMOVED (ENDOSPERM) =

PAPERBOARD OR PAPER C0208
= N0039 \

WAX =NO0015 WHOLE, SHAPE ACHIEVED
sl BY FORMING, THICKNESS
L <0.3CM =EO0153
PAPERBOARD CONTAINER

WITH PAPER LINER = M0148
FULLY HEAT TREATED = F0014

\ COOKING METHOD NOT

APPLICABLE =G0003

NO PACKING MEDIUM USED K0003

DEHYDRATED OR DRIED =

J0116 SUCROSE ADDED = H0158
WATER REMOVED = H0138// \ FLAVORING OR SPICE EXTRACT OR
CONCENTRATE ADDED =H0100

IRON ADDED = H0181
FLAKED = H0274 VITAMIN ADDED = H0163




Code

A0178
B1418
C0208
E0105

F0014

GO0005
H0256

JO003

KO0003

MOO003

NOOO3

P0024

esaurus In a

multilingual environment

English
Bread
Hard wheat

Seed or kernel, skin
removed, germ removed
(endosperm)

Whole, shape achieved by

forming, thickness 1.5-7 cm

Fully heat treated

Baked or roasted
Carbohydrate fermented

No preservation method
used

No packing medium used

No container or wrapping
used

No food contact surface
present

Human food, no age
specification

French
Pain
Blé de force

Graine ou grain sans
enveloppe et sans
germe

Entier fagconné épais
del5a7cm

Transformation
thermique complete

Cuit au four

Fermenté au niveau
des glucides

Sans traitement de
conservation

Sans milieu de
conditionnement

Sans récipient ou
emballage

Sans matiere en

contact avec I'aliment
Alimentation humaine

courante

Danish
Brad
Hard hvede

Fra eller kerne, skaldele
(pericarp/caryopse) fiernet,
Kim fjernet (endosperm)

Hel, facon dannet ved
formning, tykkelse 1.5-7 cm

Fuldt varmebehandlet

Bagt eller ovnstegt
Kulhydratfermenteret
Igen konservering

Intet pakningsmedium
anvendt

Ingen emballage
Ingen kontaktflade til stede

Levnedamiddel uden
aldersspecifikation

Hungarian
Kenyér
Keménybuza

Szénhidrat vagy hasonlo
vegyllet

Egész, formazott, 1.5-7 cm
kozotti vastagsag

Teljesen hokezelt

Sutott vagy piritott
Szénhidratos fermentalt

Tartositasi eljarast nem
alkalmaztak

Csomagolo eszkozt nem
alkalmaztak

Csomagolas vagy burkolas
nélkal

Nincs élelmiszerrel
érintkezo felllet

Emberi fogyasztasra szant
élelmiszer,
kormeghatérozas nélkul



Structured food description In the
EuroFIR Standard

FOOC entity,

Y Eeed code

Food NEe
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P INanielstatis _IFood group
_INBmENEIETEnce “Mlimage, additional

@description ...
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Indexing foods in FCDB
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[ Langual 2008 - Food Product Indexer ¥ersion 3.91 [Dctober 2008] - IE |i|
File Find CentrePanel Right Panel Report  Abouk n “ I l Fn nd rnd l r‘f l n d pxp r
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- & PRODUCT TYPE [40351] Description 0143
2 B. FOOD SOURCE [B1564] o .
Indeved Food Diata Set [34 Right-Click Grid for b 7| fot
- ALGAE . BACTERIA OR FUNGUS USED &5 FOOD SOURCE [B1215] ndexed Food Data Set [34] [ REITet: A7 [ Elere
ANIMAL USED 45 FODD SOURCE [B1297] = IT OR FRUIT PRODLICT [US CFA) :!
CHEMICAL FOOD SOURCE [B1041] Select lor 0 =
FOOD SOURCE NOT KNOwM [B0001] GEMS_Food Codes CCPR 2007-03-26 . guag X
5. LIQUID &S FOOD SOURCE (B2974] GR NUKA 20080927 ‘ h O I Ce Of Available languages
El- PLANT USED AS FOOD SOURCE [B1347] HUMGARY 1995 7 DE. de ¢ oK
£ FRUIT-PRODUCING PLANT [B1140] :

&- BERRY [B1231]
E- CACTLS [B2241]
.. CASCARA SAGRADA [B2340]
f- CITRUS FRUIT [B1139]
i CORE OF POME FRUIT [B1599]
- MELOM [B1283]
- PERSIMMON [E1447]
- POMEGRANATE [B1162]
&- PRICKLY PEAR [B1672]
- RHUBARE [E1364]
=1- STOME FRUIT [B1539]
B APRICOT [B1529)
- AWOCAD0 [B1470]
-CHERRY [B1306]
- CHOKECHERRY [B2044]
- CORMELIAN CHERRY [E2946)
- DATE [B1209]
- HARD-FLESHED CHERRY [E2957]
- LOGUAT [B1244]
- MECTARIME [B1436]
- PEwPaw [B1202]
- PEACH [B1350]
- PLUM [B1208)
-SE& BUCKTHORM [B2748]
- SLOE [B3325]
- SUMAC [B2161]
&- TROPICAL OR SUBTROPICAL FRUIT [B1024]
GRAIM OF SEED-PRODUCING PLAMT [B1047)
PLANT ACCORDING T

[ e Wl

[E

R

e

FLAMT U
SPICE OR FL&VO
WEGETAELE-PRO

PLANT [B1179]
[B1579]
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Thesaurus
tree
:  structure
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OR COMCENTRATE

IL EGU 2003-03-03
Informall 2005-02-24

Foods in Diata Set [1346]

Right-Cli

ngual Descriptors for Selected Food [139]

Englizh nal

e =]

Indexing
language

Abricot, frais

* Apricot, raw
® Abricat, nectar, pasteurnsé Apricot nectar, pasteur:
® Abricot, séché, dénoyauté Apricot, diy

Cod fritters

Lamb cutlet. grilled
Lamb shoulder roast, le:
Lamb shoulder. roasted
Lamb leqg, roasted
Garlic, rave

Alrmond

Fineapple, canned
Fineapple. pulp, raw

Accra de morie

Agneau, cotelette, grllée
Agrneau, épaule, maigre, ritis
Agneau, épaule, réhe
Agriea, gigot, rdti

Al fraiz

Amande

Ananas au sirop, appertizé
finanas, frais. pulpe

»
Right-Click Grid for ke

Scope Mote

Additional information + Addtag

|

A0142
AD455

| |aos2s
| | 40883
| |aoro7
| |ao73z
WD
| |e1529
| |cozes
BEEE
| |Foots
WELE
| |Ho138
| |Hot48
| Jimzs
| |kooz3
BGE

MO0

| |Poozs

FRUIT OR FRUIT PRODUCT [JS CFR) =
FRUITS AND VEGETABLES [Clad)

FRUITS AMNDWVEGETABLES [CCFALC)

15 MAMUFACTURED FOODS [MULTIHINGREDIENT] OF PLAMT ORIGIM [CCFR)
17 FRUITS (EFG)

03 FRUIT AMD FRUIT PRODUCTS (EUROCODEZ)

PROCESSED FRUIT PRODUCT (EUROFIR)

APRICOT

FRUIT, PEEL REMOWVED, CORE, PIT OR SEED REMOWVED

DIVIDED INTO HALVES, QUARTERS OR SEGMENTS

FULLY HEAT-TREATED
COOKED IN'WATER O
SUGAR OR SUG
WATER ADDED

1 Indexed
“ foods

jelies, preserves, and related products.

Definitions,
Synonyms,
Scope Notes

Fruit in all farmz; includes ot juices and fruit juice dinks, fruit butters,

=

Ready
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ALGAE. BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215] Indexed Food Data Set [34] Right-Click. Grid for b enu Descripteur ¥ Acthive
ANIMAL USED AS FOOD SOURCE [B1297] FI FINELI 2008-07-23 ] RERICTT =
CHEMICAL FOOD SOURCE [B1041] d FR AF55A 2008-06-05 =
FOOD SOURCE MOT EMOMW/M [BO001] GEMS_Food Codex_CCPR 2007-08-26 _I Felated terms
; LIGUID &5 FOOD SOURCE [B2974] GR MUKA 2008-03-27 ﬂ
E- PLANT USED AS FOOD SOURCE [B1347] HUNGARY 1995
= FHUAE;’;‘S?B%S’:? FLASTT (R IL BGL 2008-03-09
G CACTUS [B2241] Infarméll 2005-02-24 LI
- CASCARA SAGRADA [B2340] Foods in Data Set [134E] Fight-Click Grid for kMenu Synonymes
- CITRUS FRUIT [B1139] 0K | R | Original Food name Englizh name ﬂ prunus armeniaca
- CORE OR POME FRUIT [E1599] A _ o
A au girop léger, appert
- MELOM [B1283] " - -
B PERSIMMON [B1447] pabricclfliais
- POMEGRAMNATE [BE1162] Search ALL foods result [B1529: ABRICOT]
- PRICKLY PEAR [B1672] Search resuks [152]
-~ AHUBARE [B1364] T ] ;I
E—]" STDNE FHU'T [B1 539] L nginal rood narme nal IS 00d hanme -
. APRICOT [B1523] 0 i . {I= pp . . . FRICE LT P 1 - —
- SWOCAD0 B 4?01\ | |USDASR21 03022 Apricots, canned, water pack, with skin, solids a APRICOTS,CND H20 PKMW/SKNSOLELIUIDE1S23 | APRICOT application I~ Classification
51 CHERRY [B1308] | |usDasmr21 09023 | Apricats, canned, water pack, without skin, solid APRICOTS CHD H20 PKWO/SKN, SOLRLIGUIBTS23 | APRICOT =]
| |usDasm21 03031 | Apricats, dehydrated (low-maisture], sulfured, ste APRICOTS DEHYD (LOW-MOISTURELSULFU B1523 | APRICOT
S e arC h fo r [ |UsDaSR21 09030 Apricats, dehydrated (law-moisture), sufured, und APRICOTS DEHYD (LOW-MOISTURE)SULFU B1529 | APRICOT
| [usDaSR21 09034 |Apricots, diied, sulfured, stewed, with sdded sug APRICOTS, DRIED SULFURED.STwD W/ SU(B1523 | APRICOT
-I: d 2q USDASR2T 09033 Apricats, diied, sulfured, stewed, without added { APRICOTS DRIED, SULFURED STwWD w0/ SIB1529 | APRICOT
O O S 45R21 09032 |Apricats, diied, sulfured, uncooked APRICOTS.DRIED,SULFURED, UNCKD B1529  |APRICOT
R21 09035 | Apricats, frozen, swestened APRICOTS FROZEN, SWEETEMED B1529  |APRICOT
a I re ad y B5R21 (09021 |dpricats, raw APRICOTS Réw B1529  |4PRICOT =]
- 1 UsDASR21 03236 Babyfond. dessert, frut dessert, without ascorbic BABYFOOD DSSAT.FRUIT DSSRT WOMIT CB1529  APRICOT e, + Addiba
USDASR21 03235 Babyfood, dessert, fruit desser, withaut ascorbic BAEYFOOD DSSAT FRUIT DSSRT WOAIT CE1529  APRICOT =
I n d eXe d : UsDa SR21 o3ze B abwfood, fruit, apricot with tapioca, junior BABYFOODFRUIT APRICOT W/ TAFIOCAJR B1529  APRICOT J &Ah:di%?jr?s:‘:?meniaca L. [BASIS] ;I
| |uspasmr21 03118 |Babwfood. it apricot with tapioca, strained | BABYFOOD.FRUIT APRICOT W/TAPIOCA.STRB1S29  |APRICOT >29541
SUMAC [B2161] | |usDaASRZ1 04530 |0l vegetable, spricot kermel 0ILYEG APRICOT KERMEL B1529  |APRICOT x| [SFELD:-9372 C O py S et
TROPICAL OR SUBTROPICAL FRUIT [B10
[ GRAIN OR SEED-PRODUCING PLANT [B1047  Langual Descriptors
- PLANT ACCORDIMG TO FARMILY [B3357] Lliph

i

FRUIT OF FRUIT FRODUCT [US CFR)

Vlsual ISe | [41273 0300 FRUITS 4ND FRUIT JUICES (USD4 SR) Bk Inset deSCI’I tor
TR&CT Ol B1529 |APRICOT

— of
o

= -
descrl tl On BMT [B11 Neotas FRUIT, PEEL PRESENT, CORE. PIT OR SEED REMOVED "t NAyns
p DIVIDED IMTO HALVES b lU I levv
FULLY HEAT-TREATED
Of SeIeCted —L 03 COOKIMG METHOD WOT APPLICABLE food

HO136 | SUGAR OR SUGAR SYRUP ADDED

fOOd : J0123 | STERILIZED BY HEAT GSelect |

=2

2]

=2

2]

28 KO3 | PACKED IM LIGHTLY SWEETEMED WATER OR JUICE hd
2 ] o X o |
=2

2]

=2

2]

=2

[&2)

- K. PACKING MEDIUM [K0020]

M. COMTAIMER OR WRAPPING [MO100]

N, FOOD CONTACT SURFACE [NOO10] MO001 | SURFACE INCONMUE EM COMTACT &YEC L'ALIMEMT
-P. COMSUMER GROLUP/DIETARY USE/LABEL CLAIM [POD3Z] PO024 | ALIMENTATION HUMAINE COURANTE

- R. GEOGRAPHIC PLACES AMD REGIONS [RO010]

-Z. ADJUNCT CHARACTERISTICS OF FOOD [Z0005]

< o = =

Ready




Langual food indexing courses
EuroFIR Food Product Indexing
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= 29 indexed European data sets

m Over 29,000 indexed foods

Foods

A 4

m Other indexed data sets:

EuroFIR BASIS: bioactive subst. in foods
(http:www. eurofir.net)

French Polyphenols database
(http..//www.phenol-explorer.eu/)

GEMS/Foods: WHO/FAO Global Environmental
Monitoring System/ Codex CCPR classification
(http.//www.who.int/foodsafety/chem/gems/en/index. html)

INFORMALL: information on allergenic foods
(http.//foodallergens.ifr.ac.uk/)

USDA data sets (http-//www.ars.usda.gov)
FDA food indexing 1980-1995 (35.000 foods)

= National language versions
= en + da, de, es, fr, hu, it
= in preparation: cz, pt (nl, sr, tr)

Data set Version indexed
CZ UZEI 2009-03-31 77
LT NNC 2009-07-28 135
DK DFI_NDS 2007-09-19 339
CH SwissFIR 2007-06-06 452
SE NFA 2007-04-26 467
AU UVI 2008-05-21 514
LA FVS 2008-11-28 523
ES UGR 2008-05-30 658
BG NCH 2009-01-20 828
GR NUKA 2008-09-27 901
IT INRAN 2009-04-06 909
PL NFNI 2007-06-15 932
BE Nubel 2007-05-22 944
IS ISGEM 2008-01-21 946
PT INSA 2008-01-10 962
TR TUBITAK 2008-02-25 974
DE BfEL-BLS 2007-09-24 1034
IE UCC 2008-09-24 1050
IT CSPO 2008-02-26 1052
SR IMR 2007-09-18 1141
NO MVT 2008-08-25 1188
| R AURSISYAN 2008-06-06 1346
SK FRI 2009-07-10 1400
DK DTU_ FDB 2008-06-26 1546
UK IFR 2007-09-18 1703
IL BGU 2008-03-09 1925
HU UB 1995-06-17 2078
FI FINELI 2008-07-28 2093
NL RIVM-NEVO 2309

2008-05-22




WHERE DOES THIS LEAD?

Direct links can be established to many analytical and
consumption databases as well as bibliographic files.

FOOD
INDUSTRY

<
S

NATIONAL FOOD
CONSUMPTION
SURVEYS

g, U e

TOTAL DIET

CONTAMINANTS

SRR

USDA
NUTRIENT
DATABASE

u

A

EUROFIR
FOOD
INFORMATION
PLATFORM

W /

-==2 EuroFIR

European Food Information Resource




FACET A. PRODUCT TYPE
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Different classification systems
dependent on the different uses of the indexed data

PROPVCTEINEE INTERNATIONAL
1 CEASSIIFICATION OF FOOD AND FEED €OV MORIRISS(CUN=CARLISNPARIYS CCPR)
4 Foop CLASSEICATION FOR FOOD ADDTIYES (CUD=CARLISNIFARIYS))
CENERALSTANDARD FOR CrEESE (CODEX ALINVIENTARIYS)
4 CLOSAL PRODUCT CLASSIFICATION (G951 GPC)

PROPDUCT TYPE, USA
1 PRODYCT TYPE US CODE OF FEDERAL RECGULNTIONS SERFE=Z1
4 PRODUCT TYPE USDA STANDARD REFERENCE

4 PRODUCTTYFE, SURKOPEAN UNION
1 CIAA Foop) CLASSIEICATION FOR £O0D ADDFFLYEs
| CLASSIEIONRION @ RRODUCTES 0F BLANT AND ANIVIAE o INF Ze
i EUROCODE 2 FOOD CLASSIFIGATHON

A EUROPEAN FOOD GROUPS! (EFG)

A EUROFIR FOOD CLASSIFICATION

F0)0)P) A\P)P) U AV/=S;
NERGODEX ALIMENTARIUS; EUNCTIONALGIIASSES
aEEOODADDITIVE CLASSIEICATION, EURGPEANICOMIMUNINTY:

ERODUCTRINPEINOIFKNOWN
ERODUCTRINEERONHIER




e Basedion

COMMOUIHESESIMIIAl;
poetental oFPESHEICE
LESIGUESION;
contaminanits

| Coclac Clssiileaition) o
Seojojel ciplel Apllnglall Eelale
COMMOEUINESNECECRRY

BOEUEXIGENEral
Standard for
eontaminants and
iexinsin Foods (GSC)

(@lassification of
RProeuctsiof Plant and
ARIMaliorgin;,
ElrepeaniCommunitLy,

Food Classification Systems
International systems for exposure studie

=8 CLASSIFICATION OF FOOD AND FEED COMMOCITIES [CODER ALIMEMTARIUS) [A0643
= A PRIMARY FOOD COMMODITIES OF FLAMT ORIGIM [CCPR] [A0644]
£- 01 FRUITS [CCPR] (40649
- 02 VEGETABLES [CCPR] [A0650]
- 03 GRASSES [CCPR] [A0B51]
~04 NUTS AND SEEDS [CCPR] [A0852]
-05 HERBS AMD SPICES [CCPR] [A0853]

PRIMARY FOOD COMMODITIES OF ANIMAL ORIGIN [CCPR] [20645]
- 06 MakMMALIAN PRODUCTS [CCPR] [A0654]
-0f POULTRY PRODUCTS [CCPR) [A0655]

- 08 AUUATIC ANIMAL PRODUCTS [CCPR] [A085E]

- 09 AMPHIBIANS AND REPTILES [CCPR] [&0657]

-10 INVERTEBRATE AMIMALS [CCPR] [40658]

PRIMARY FEED COMMODITIES [CCPR] [A0E4E]

-11 PRIMaRY FOOD COMMODITIES OF PLANT ORIGIM [CCPR] [A0653]
FROCESSED FOOD OF PLANT ORIGIM [CCPR] [£0647]

-12 SECOMDARY FOOD COMMODITIES OF PLANT ORIGIMN [CCPR] [A0EED]

-13 DERIVED PRODUCTS OF PLANT ORIGIM [CCPR] [A0EET]
14 MANUFACTURED FOODS [SIMGLE INGREDIEMT) OF PLAMT ORIGIM [CCPR)
-15 MANUFACTURED FOODS [MULTIHMGREDIENT) OF PLANT ORIGIN [CCPR] [
PROCESSED FOOD OF aMIMAL ORIGIN [CCPR] [£0648]
-16 SECOMDARY FOOD COMMODITIES OF AMIMAL ORIGIMN [CCPR] [A0EE4]
-1¢ DERIVED EDIELE PRODUCTS OF AMIMAL ORIGIM [CCPR] [A0665]
-18 MANUFACTURED FOOD [SINGLE-IMGREDIEMT) OF AMIMAL ORIGIN [CCFR)
-19 MANUFACTURED FOOD [MULTIHNGREDIEMT) OF &MIMAL ORIGIM [CCPR] [£

-EB-E-F EC BEE-E-E T 5 -

H-E-E-E- ™ 5



Food Classification Systems

International systems for exposure studie

BE FO0D CLASSIFICATION FOR FOOD ADDITIVES [CODEX ALIMEMTARIUS) [A0355);
EESERV/ETES . BAKERY 'WARES [CCFAC) [40632]

allecationiteoIs - BEVERAGES, EXCLUDING DAIRY PRODUCTS [CCFAC] [40539]
for foodiaddrties |EF.EuL uH[IIEF.EuLFF.II[II_II_T [CCFAC) [ADE3]

| Cojefa¢ Fojoyel
(CAlEgENZalioNn

[.L.||:,, |:|:,||[||_||_T s E,:=-=::| :LIIDIHh FATS AMD OILS, FAT EMULSIONS [CCFAC) [A0626]

. EDIBLE ICES. INCLUDING SHERBET AND SOREET [CCFAC) [A0628]
Syst_e_ 1) for fgge . EGG AND EGG PRODUCTS (CCFAC) [40535]
adaitives FATS AND 0ILS, AND FAT EMULSIONS [TYPE WATER-N-0IL] [CCFAC) [A0B27]
. - FISH &MD FISH PRODUCTS (CCFAC) [40634]
u ClIAA Food FIIIIZI['I"TIIFF"IHTEH[‘IE[‘I FI'IF.F'F.TIIZ'I_IL&F. NUTRITIONAL USES (CCFAC) [A0538)

(Galegoerization
SYStEm

' u|_||_E AMD SaLADS, PROTEIN PRODUCTS ETC. [CCFALC)



Food Classification Systems

International systems for products in co

siatarsynchoniSallenIvERNVEEN
manuiiactUiRerSiehEicIStHIbhUtLers

=§GLOEAL PRODUCT CLASSIFICATION [G51 GPC) [40874]

1 €llo)erzl] PrejelUjert = 50100000 - FRUTSAVEGETABLES/NUTS/SEEDS [G51 GP
. : oW BO101500 - VEGE TABLES - UNPREPARED/INPROCES
Classifileangion 212 [ SOTO1600 - FRUIT - UNPREPARED,/UNPROCESSED
e 7 BOT0T700 - MUTS A - UMPRERARED AUMPROI
(GS]. GPC, GSDN - 507101300 - MU - PREFARED/PROCESSED (G5
i ..|'|1I'I1:||'|||-FF.IIIT NUTS/SEEDS COMBINATION (GS1 GF
Hojojel cile o - FRUIT - PREPARED/PROCESSED (GS1 GPC)
2100 -VEGETABLES - PREPARED/PROCESSED (55
BEVEIEYE 0102200 - FRUITSVEGETABLES/NUTS /S
EXSENSION) s _' AFOOD (651 GPO) 1124
http://www.gs1.org/pr & : 30000 - T E|:||EL E : -'|'.|:|-:|[|UF;TF1|]HEE
oauctssolutions/gasn/g EEREE IZIZIr]FEI"TII'IHEF." 4R SWEETENING PRODUCT

oc/ 5O 170000 SEASONINGS/PRESERY




N EUReceaEe 2

0 FLATREUOIO0ES- LG A0 0 Sy A
Action 99,

EECUROCODE 2 FOOD CLASSIFICATION [40542]

- 01 MILK AMD MILK PRODUCTS [EUROCODEZ) [A0724]

- 02 EGGAMD EGG PRODUCTS [EUROCODEZ) [40725]

- 03 MEAT AMD MEAT PRODUCTS [EUROCODEZ] [A0726]

- 04 FISH &MD FISH PRODUCTS [EURCOCODEZ) [A07E7)

- 05 FATS AND OILS (EUROCODEZ] [A0728)

- 06 GRAMS AND GRAIN PRODUCTS [EUROCODEZ] [A0729)

- 07 PULSES, SEEDS, FERMELS, NUTS AMD PRODUCTS [ELUROCODEZ) [A0730]
- (0% WEGETABLES AWD WEGETABLE PRODUCTS [EUROCODE ) [40731]

- 09 FRUIT &WND FRUIT PRODUCTS [EUROCODEZ) [A0732)

- 10 5UGAR, CHOCOLATE AWD RELATED PRODUCTS [EUROCODEZ) [A0733]
- 11 BEVERAGES [MOMW-MILK] [ELUROCODEZ) [A0734)

- 12 MISCELLAMEDUS FOODS [EUROCODER) [A073R)

- 13 PRODUCTS FOR SPECIAL WUTRITIOMAL USE [EUROCODEZ] (40736

BEREUNe-Foed Groups (ERG)
SNGCOSTACtoN 99.& ERCOSUN,

EI EUROPEAN FOOD GROUPS [EFG] [A0BS0)

- 01 BREAD AMD ROLLS [EFG) [A0B91]

- 02 BREAKFAST CEREALS (EFG] [A06592]

- 03 FLOUR (EFG] [406493]

- 04 PASTA [EFG) [A0594]

- 05 BAKERY PRODUCTS [EFG) [A0695]

- 08 RICE AND OTHER CEREAL PRODUCTS [EFG] [40656]
- 07 SUGAR [EFG) [A0B37]

- 0B SUGAR PRODUCTS, EXCLUDING CHOCOLATE [EFG] [40838]
- 09 CHOCOLATE [EFG] [A0699]

- 10 WEGETABLE OILS [EFG) [A0700]

- 11 MARGARIME AMD LIFIDS OF MIXED ORIGIM [EFG) [0701]
- 12 BUTTER AMD AMIMAL FATS [EFG) [40702]

- 13 MUTS [EFG] [A0703]

- 14 PULSES [EFG] [A0704]

- 15 VEGETABLES, EXCLUDING POTATOES [EFG] [&0705]
- 16 STARCHY ROOTS AND POTATOES [EFG) [40706]

- 17 FRUITS [EFG] [A0707]

- 18 FRUIT JUICES [EFG) [40708]

- 19 MOM-ALCOHOLIC BEVERAGES (EFG] [A0709]

- 20 COFFEE, TEA, COCOA POWDER [EFG] [A0710]

- 21 BEER [EFG] [A0711]

- 22 WINE [EFG) [A0712]

- 23 OTHER ALCOHOLIC BEVERAGES [EFG) [40713]

- 24 RED MEAT AMD MEAT PRODUCTS [EFG] [40714]

- 28 POULTRY AMND POULTRY PRODUCTS [EFG) [A0715]
- 26 OFFALS [EFG) [40716]

- 27 FISH AMD SEAFOOD (EFG) [20717]

- 28 EGGS [EFG][40718]

- 29 MILK [EFG] [40719]

- 30 CHEESE [EFG]) [40720]

- 31 OTHER MILK PRODUCTS [EFG) [40721]

- 32 MISEELL&NEDUS FEIDDS [EFG] [40722]




Food Classification Systems

National and regional classifications

EUROFIF FOOD CLASSIFICATION [40777]
2 EURORIRTNGe =5 BEVERAGE (NONMILK) EROFIR) (40840
JHOLIC BEVERAGE [EUROFIR) [40546]

classiication . ALCOHOLIC MIXED DRINK (EUROFIR) [40251]

R OF OTHER MALT BEVERAGE [ELIROFIR) [A0547]
: - CIDER, FERRY OR SIMILAR DRINK (ELUROFIR) [A084)
N Comparlso_n_ Of_nat|0na| IEUR OF: SPIRITS [EUROFIR] [A0850]
fejele) elzisisiflezitle)n) E. FORTIFIED WINE OF WINE-LIKE BEVERAGE (EUROFIR) [50849]

Sy/Stens Us2e] 1p] 2€D) s E OR NECTAR (EUROFIR] [40841]
. [ NON ALCOHOLIC BEVERAGE (EUROFIR) [40842)

OIRENNGRIRICOMPIIES - EGG OR EGG PRODUCT [EUROFIR) [40730]
Netiwoerk - FAT OF OIL (ELIROFIR) [A0805]

[ FRUIT OR FRUIT PRODUCT [EURDFIR] [40833)
-- GRAIM OR GRaIM PRODUCT [EUROFIR) 2

WESEGIassification systems MEAT O _ |[A0753
USEWNn European food {1 MILK, MILK PRODUCT OR MILK SUBSTITUTE [EUROFIR) [40778]
. ; T #- MISCELLANEDLUS FOOD PRODUCT [EUROFIR) [A0852]
cons_umptlon/ ava”ab'“ty 7 NUT, SEED OR KERNEL [EUROFIR) [40823]
SHUGIES (Eu rocode 2, - PRODUCT FOR SPECIAL NUTRITIONAL USE OR DIETARY SUPPLEMENT (ELROFIR) [40869]

E |: G , E P | C ! DAEN E) - SEAFDOD OR RELATED PRODUCT [EUROFIR] [A0801]

#- SUGAR OR SUGAR PRODUCT [EUROFIR] [A0835]

£ VEGETABLE OR VEGETABLE PRODUCT [EURDFIR) [40825]




FACET A. PRODUCT TYPE
GENERAL INDEXING RULES

XIMUMBORONENIESCHPLOr from eachiol;
Jflesitlon systams

EAGNNENSCOPEMNDLESHONCHOOSE the best
GESCHPIOAINNEICIESSIHEAHON

- : | : -
SNlfISemer classificationiSyStemsivoetmay be instructeuito;
Ndex according to USErathersthanthy ORIGIN

MEPotato crisps as *SNACK FOODAS
not *VEGETABLE OR VEGETABLEERPRODUCT*

iOrange juice as *FRUIT JUICE®, not *BEVERAGE* or 3ERUIT




BING A FOOD USING

\LANGUAL

B EXANPIEESYGERUTEMVRGIENIIKS With
StirRWRERIESHISIWEEIENEUNOplait)

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




- 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 (ELROFIR] [A0759]
fe IMMITATION MILE. PRODUCTS [EUROFIR] [A0733]
= MILK [ELUROFIR] [40774]
- CRE&M [ELIROFIR) [£0782)
LIGUID MILE [EUROFIR] [&0730]
FROCESSED MILE [ELUROFIR] [A0731]

+- 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.

.
.
&




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]




Example: Yoghurt, whole milk, with strawberries

Sweetened =- 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]




Example: Yoghurt, 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]




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




-- 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]

= 50132100

- 50131600 -
- 50131700 -
- 50131800 -
- 50131500 -
- 50132000 -

EGGS/EGGE SUBSTITUTES [G51 GPC) [A10E8]
MILEAILE SUBSTITUTES [G571 GPC] [A1042]
CHEESE/CHEESE SUBSTITUTES [G51 GPC] [A1030]
BUTTER/BUTTER SUESTITUTES [G51 GPC) [41026]
CREAMACREAM SUBSTITUTES [G51 GPC) [A1034]

-YOGHURTA'OGHURT SUBSTITUTES [GS1 GPC) [4104E]
10000277 - YOGHURTAOGHURT SUBSTITUTES (FROZEM] (G551 GPC) [41047]
- 10000278 -YOGHURT AY0GHURT SUBSTITUTES [PERISHAELE) [GS1 GPC) [41048]
- 10000279 - YOGHURTADGHURT SUBSTITUTES [SHELF STABLE) [G51 GPC) [41049]
B0M32200 -

MILEABUTTERACREAM AMOGHURTS/CHEESE/EGGS ASUBSTITUTES WVARIETY PACKS (G571 GPC)

+- 50150000 - OILS/FATS EDIBLE (G511 GPC] [A1051]

+- B01E0000 - COMFECTIOMERY /SUGAR SWEETEMING PRODUCTS [G51 GPC) [4097E]
|- B0170000 - SEASONIMGS/PRESERVATIVES/EXTRACTS [G51 GPC) [41165]

i 50180000 - EREAD/BAKERY PRODUCTS [G51 GPC) [40927]

F- 50130000 - PREFARED/PRESERWVED FOODS (G571 GPC] [A1061]

H- 50200000 - EEVERAGES [G51 GPC] [A0375]

i B0220000 - CEREALAGRAINPULSE PRODUCTS [G51 GPC) [A0960]




Example: Yoghurt, whole milk, with strawberries,
sweetened

- FRODUCT TY¥PE, USA [A0289]
SEPRODUCT TvPE. L5 CODE OF FEDERAL REGLILATIONS, TITLE 21 [41270]
. [ BEVERAGE [US CFR] [40225

OMFECTIONERY [US CFR] [A0158

- CHEESE OR CHEESE PRODUCT (U5 CFR] [&0715]
-FROZEM DaAIRY DESSERT [US CFR) [A0114]
= MILK. OR MILE. PRODUCT [US CFR] 4014

- FLAYORIMNG OR 5 OMIMG [US CFR) [&
7- FOOD ADDITIVE [US CFR) [40181]
¢ FRUIT OR YEGETABLE PRODUCT (U5 CFR] (0257
GLAFE (IS CFR] [A0274]
+- GRAIN OR STARCH PRODUCT (S CFR) [40125
7 MEAT, POULTRY, SEAFOOD OR RELATED PRODLCT [US CFR) [40217]
£ MUT OR SEED PRODUCT [US CFR] [40306]
¥- PREFARED FOOD PRODUCT (U5 CFR] [&0172]
REFIMED OR PaRTIALLY-REFIMED FOOD PRODUCT [US CFR] [40129]
SMACK FOOD [US CFR] [40228]




Example:
sweetened

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

&1271]




Example: Yoghurt, whole milk, with strawberries,

sweetened

FAGET [ DESCRIPTIGON CODE

N RN ENFED VNS ROpUCT (EUROFIR) AO7.88
O VIECAND MIEC PRODUCTS (EUROCODED) AOr28
ST OIHERNILKPRODY AO724

092 VANUFASTURED MILK PRODUC TS (MULT T INSREDEN O AN AR A6
ORICGIN (V) (©opR)

DAIRY PRODUCTS, EXCLEUDING FATS AND OIES, FATF 2\VIUES; [O)\SH(eeFN6) A0G26
10000278 = (ACURIA(OCGHURT SUSSTITUTES (PERISHASESR(ER)NE ) A1048
CULTUREDMILKSPRODUCIF(USHCER) A0104!
0100 DAIRY ' AND'EGG PRODUCHSHUSHATSEY AL27Al




n FACET B. FOOD SOURC

V

sReNncvIGUINlehisenimal or
enalesl] fromm welds) e ielele
produch ortImejorngredient, is
clariveel.

sRllerms are divideaiRterive food
spurces (plants, animeals; algae or
iingl), and chemicCalfieed ' SOUICES

(Water, salt or citric acia):




FACET B. FOOD SOUR

FOOD SOURCE [E1564]

-alGAaE, BACTERLS OR FUNMGUS USED A5 FOOD SOURCE [E1215]
-] AMIMAL USED AS FOOD SOURCE [B12937]

i AMPHIBIAN OR REPTILE [B3468]
i FISH OR LOWER WATER ANIMAL [B1021]
i INSECT [B1220]

i MEAT AMIMAL [MAMMAL] [B1134]

- POULTRY OF GAME BIRD [B1563]

- CHEMICAL FOOD SOURCE [E1041]

-- FOOD ADDITRE. ELHREOPEAN COMMUOMITY ACODES: ALIMENTARILS
+- OTHER CHEMICAL FOOD SOURCE [B2973]
FOOD SOURCE HOT KMOW M [BOO0OT ]

- LIguID A5 FOOD SOURCE [B2374]
-- FLAMT USED AS FOOD SOURCE [B1347]

-FRUIT-PRODUCING FLAMT [B1140]

-GRAIM OR SEED-PRODUCIMG PLANT [BE1047]

-FLANT ACCORDING TO FAMILY [BE3357]

-FLAMT FOR MEDICINAL USE [BEZ353]

-PLAMT USED AS FODDER [B32355]

-PLAMT USED FOR FRODUCIMNG ETRACT OF CONCENTRATE [ET10
-5FICE OR FLAVOR-PRODUOCING FLAMT [B1179]
-VWEGETABLE-PRODUCING PLAMT [B1579]



Impo e of hierarchical

y relationships

»Comprehension of term
» Searching for terms
» Poly-hierarchical relationships allowed

PLANT USED AS FOOD SOURCE

//VM

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

| —

FIELD CORN




foods

Index major ingredient by weight, not
counting water:

E- A PRODUCT TYPE [40361]

=-B. FOOD SOURCE [B1564]

i- ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]

i- AMIMAL USED AS FOOD SOURCE [B1297]

7- CHEMICAL FOOD SOURCE [B1041]

- FOOD SOURCE MOT KNOWH [B0001]

1- LIQUID A5 FOOD SOURCE [B2974]

- PLANT USED AS FOOD SOURCE [B1347]
G- FRUIT-PRODUCING PLAMT [B1140]

- GRAIN OF SEED-PRODUCING PLANT [B1047]

~ CHI& [B1723]

- FLEAWORT [B2659]

- GRAIN [B1324]

- AMARANTH [E1717]

- BARLEY [B1230]

-~ BUCKMWHEAT [E1405]

. CAMIHUA [B3408]

- CORM [B1232]

- FIELD CORM [B1379]

G- POPCORM [B1454]

. TEOSIMTE [B3408]

& WEGETABLE CORM [B1330]

+- MILLET [B2505]




FACET B. FOOD SOURCE

ENEEXS\AYIERSIOHIVAININSIEISGletingredient 6l
irla fgde) |5 2 oS OFT DRIINC,
ENlRCEX the Foed SOURCEIORENENNEY O Ingredientiiie
OMposIte Tood prodUCEHNFERBIEAd™ In bread
pudding. |

MESPECIfIC miIXture terms arefusediirene component Is

hEeNirst iIngredient and the other component ISither2na
= 0 Ath QQCQ



BING A FOOD USING

\LANGUAL

B EXANPIEESYGERUTEMVRGIENIIKS With
StirRWRERIESHISIWEEIENEUNOplait)

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




_-——
FACET B. FOOD SOUR

=-B. FOOD SOURCE [B1564]
G- ALGAE, BACTERIA OR FUNGUS USED AS FODD SOURCE [B1215]
= AMIMAL USED AS FOOD SOURCE [B1297]
i AMPHIBLAN OF REPTILE [B3468]
f- FISH OR LOWER WATER AMIMAL [B1021]
7 IMSECT [B1220]
- MEAT AMIMAL [MakraL] [B1134]
- AMTELOPE [B1481]
— ARMADILLO [B1E26]
- BEAR [B2406]
- BEAVER [B1325]
— BISON [E2095]
- BLUFFALO [B1476]
— CAMEL [B2103]

CCATTLE [B11E1]
- BEEFALO [E2407]
[ CALF [B1349]

- CATTLE AND GOAT [B2245]
— CATTLE AND LAME [B2396]
-~ CATTLE AND SHEEP [B2244]
— CATTLE AND SHEEP AND GOAT [B2247]
— CATTLE AND SwIME [E1105]
— CATTLE AND SwWIME AND CALF [E1000]
- CATTLE AND SWIME AND SHEEP [E2243)]
O [B1207]
&K [B3365]

- ZEBL [B33E7]
+- DEER: FAMILY [E1500]




Example: Yoghurt, whole milk, with strawberries,

sweetened

FACST | DESCRIPTIO)N € 0)D)=
A FERNMENIERDWVIIECPRODUCT (EUROFIR) A0788
QEVECAND VLK PRODUCTS (EUROCOD=D) A0 24

A0721
PRODUCTS (MULFT INGR=D) [=NIP RO VAN AR AOY7Y6

SINONHERIVIEKSERODY

092 NIANUZAS TURED VL]
ORIGIN (V) (€opR)

DAIRY PRODUCTS), EXCEUD NG FATS AND OIES AR 2\VIUES; [O)\SH(6/eFN6) A0626
10000278 - (ACURNIA(QCHURT SUSSTITUTES (PERISHINDESR(ER)NE ) AL0Z435
CULNUREDIVIEKSPRODUCITN(USICERY AQLO
0100 DAIRY AND'EGG PRODUCTSHUSDATSR) AL27A!
5 COW B1201




; i l FACET C. PART OF PLANT OR ANIMAL

AN aOMICEINENROIRhENRant OF
aiplipal Frorm Wl Eneigele

PHOUUGCHEIMSHTEJOINNGREdIENTHS
CERVECNIEAINCIYENINNERL, €J0).

ENNCIUGES COMPLRENtSIGR parts
(Cream)’ and eXielGLS:
sOncentrates o, 1|L-L tes (sugar).



FACET C. PART OF PLANT OR AN

5 SPECIiic extracts’=
INGEX anatemical

el fil
2 .

sRNG@RISPECIfIC extract
—=ranatemical part
lefplo)fele

Product  Food Source

— |

Product

Beet sugar
Cane sugar

Cod liver oll

Corn oil

PPLE*

BARLEY*

*CARROT*
*PEPPERMINT*

Food Source

*SUGAR BEET*
*SUGAR CANE*
*CODFISH*

*FIELD CORN*

Part Indexed

*FRUIT OR BERRY, P
PRESENT, CORE, PI
SEED PRESENT*

*GERMINATED OR
SPROUTED SEED*

*ROOT, TUBER OR
*LEAF*

L

il

Part Indexed
(Part Ignored) |

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

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

*FAT ED OIL*
(n



FACET C. PART OF PLANT OR ANIMAL

GCRINES)
SNt OrMICE MYETAUESCHPLONSfor plants;
aplinnzlls, clefzie 2iniel Funie)i
I Fof axiradis; ainaitomlcal] gzt 1S fefplogele
1 Cifelan lvaris ineaeae by ~LIVERS

o)e] [\l 9l LIS BATT OR O f[L+ /+ L [V/ER0) [ B

ENliFEo0d Source IS a chiemicaluse=PARI Ok
PIFANT OR ANTMAL NOIFAREPINGCABLE=

aNiREOOd Source Is not knewnsuse *PARI OF
PISANTE ORIANITMAL NOT KINGOVVIN




=-C. PART OF PLANT OR AMIMAL [CO116]
. F-EXTRACT, COMCEMTRATE OF ISOLATE OF PLANT OF AMIMAL [CO228]
#- PART OF ALGAE OR FUNGUS [C0247]
= PART OF AMIMAL [CO164]
- AMIMAL BODY OR BODY P&RT [C0127]
- FIM[CO283]
- MEAT PART [C0103]

- NOMMEAT PART OF ANIMAL [CO122]
- E-WHOLE AMIMAL OF MOST PARTS USED [C0173]
- EGG [C0194]
= MILK. OF MILK COMPOMNEMT [C0713]
- CREAM OF CREAM COMPONENT [CO123]
- CURD [CO245]
- MILK, [CO235]
: L wHEY [CO244]
- PART OF PLANT [CO174]
- PART OF PLANT OR &MIMAL NOT APPLICAELE [CO00S]
PART OF PLANT OF AMIMAL MOT KNOWN [CO001]




Example: Yoghurt, whole milk, with strawberries,

sweetened

FAGET [ DESCRIPTIGON CODE

N RN ENFED VNS ROpUCT (EUROFIR) AO7.88
O VIECAND MIEC PRODUCTS (EUROCODED) AOr28
ST OIHERNILKPRODY AO724

092 VANUFASTURED MILK PRODUC TS (MULT T INSREDEN O AN AR A6
ORICGIN (V) (©opR)

DAIRY PRODUCTS, EXCLEUDING FATS AND OIES, FATF 2\VIUES; [O)\SH(eeFN6) A0G26
10000278 = (ACURIA(OCGHURT SUSSTITUTES (PERISHASESR(ER)NE ) A1048

CULTUREDMILKSPRODUCIF(USHCER) A0104!
0100 DAIRY ' AND'EGG PRODUCHSHUSHATSEY AL27Al
5 COW B1201:

VLK C0235




' 4| FACET E. PHYSICAL STATE, SHAPE
\ /< OR FORM

lysleal starie of inlnielefe]
UCtAIGDIEmSEmISliguid; semi-solicy

1d);

1 Solle) fooel orocticts cifejllgiglels
SULEIVIGEUNYASHENEIOIFTORM-

BNIErMS are providedsieiproducts thalk
have both liquidianesselid
pPmMpoenents.



FACET E. PHYSICAL STATE, SHAPE
OR FORM

Dt e onysical staie of tue fdgeleitidoesy
tEMPEhAtUlE
I

Product Room tempe
(20°C)

Solid
Semisolid
Liquid Solid Liquid

Liquid Solid

[GgoeranRa semiliguid products canfiepoured.
SEMISBlICIprodctsiare spreadablerorableto be foRmeEUs
BSOlIcipredlcEISiareIcapable of retaining their Shapes

Liquid




FACET E. PRYSICAL STATE, SHAPE
OR FORM

1 RPhVSICEIRSTEIENSIUEIEMINEd at room
gRngararirag (209 C)

*WHJLE, NATURAL S plAPSaTdl[es5 i
anentinens emu:@r.mi allas well as tore
“Whole part thereoi

If a liguid, semi-liguefersemi-solid: s
ndexed as a packingimedium (Facet K),

tIS disregarded Infdetermining physice
Steler

=l



=- LIGUID [E0130]
- LIGUID, HIGH WISCOSITY [E0102]

&- LIQUID, LOW WISCOSITY [E0N09]

PHYSICAL STATE, SHAPE OR FORM MOT KMOWMN [E00DT]
- PHYSICAL STATE, SHAPE OR FORM, MULTIPLE [E0108]
- SEMILIQUID [E0103]

SEMILIGUID WITH SMO0TH CONSISTENCY [E0135]
: SEMILIGUID WITH SOLID PIECES [E0110]
= SEMISOLID [E0144]
- SEMISOLID WITH SMOOTH COMSISTEMCY [E0119]
| SEMISOLID wATH SOLID PIECES [E0134]
= SOLID [E0151]

- CRYSTAL [E0143]

= DIVIDED OF DISINTEGRATED [E0122]

- WHOLE [E0131]

- WHOLE AMD PIECES [E0104]




Example: Yoghurt, whole milk, with strawberries,

sweetened

FACST | DESCRIPTIO)N € 0)D)=
A FERNMENIERDWVIIECPRODUCT (EUROFIR) A0788

01 MILKANDIMITRPRODUGI SN EUROCODED) AOr2a
S OrER MILK PRODUCES (EFG) A2

092 VANUFACTURED MILK PRODUCTS (MULTT INSREDEN N AN AR A6
ORIGIN (V) (€opR)

DAIRY PRODUCTS, ELCLUDING FATS AND OIS EAT EVIUES (NS (e rAS) A0626
i
10000278 - (ACURNIA(QCHURT SUSSTITUTES (PERISHINDESR(ER)NE ) A1048

CULNUREDIVIEKSPRODUCITN(USICERY AQLO
0100 DAIRY AND'EGG PRODUCTSHUSDATSR) AL27A!
5 COW B1201
VLK C0235

= SEMILIQUID WITH SOLID. PIECES E0110




' FACET F. EXTENT OF HEAT
. TREATMENT

el {0 9rozle]ly cnzlralg i
OEURLOCUUCINYESECRONIEE EXTEN
of peeit cigoliad,
I Soadlfles of oraoaratieln Elfs

SOVETEU LY (EREOOKIANG

METHOD™ and=SHMIREATIMEN)

ARPI IED>™




FACET F. EXTENT OF HEAT
TREATMENT

PS

SSINGREIECISIEXtENIROITNEeat treatmeni:
u PESHEUIZECNNIKAISERARINAE SR EAT- TREATEDRS

¥ CaNNECNOOUSIENE: va'\\p SEULEY HEAT-TREATEDRS
I
MOl 2 oo havingrea ;Lmj)g SNESWiIth

different degrees oigheait treatment LISE!
SHEAT-TREATED, MUISHPIEESCOMPONENTS,
PDIFEERENT DEGREES OF IREATMENT.




FACE EXTENT OF HEAT
TREATMENT

SEF. EXTENT OF HEAT TREATMENT [FOO11]
- L EXTEMT OF HEAT TREATMENT MOT KMOWM [FOOOT]

2 HEAT-TREATED [F0022]
L FULLY HEAT-TREATED [FOO14]
PARTIALLY HEAT-TREATED [FOO18]
- HEAT-TREATED, MULTIFLE COMPOMNENTS, DIFFERENT DEGREES OF TREATMENT [FO023]
- MOT HEAT-TREATED [FOO03]




Example: Yoghurt, whole milk, with strawberries,

sweetened
FAGEI | DESCGRIPAIOGN 00)D)=
N EERMENTEDNIEKSPRODUE (EUROFIR) AQY838
SNV PRODUCTS (EUROCODE AOr24
SIS OIHERNIEKePRODUG S(EFQ) AQY21

092 VANUFACTURED MILK PRODUCTS (MULTT INSREDEN N AN AR A6
ORIGIN (V) (€opR)

DAIRY PRODUCTS, ELCLUDING FATS AND OIS EAT EVIUES (NS (e rAS) A0626
i
ITUTEs (PERISEIAHESN(ES)NER0) A1048

10000278 - (ACUNIA(OCHURT SUSS

CULNUREDIVIEKSPRODUCITN(USICERY AQLO

0100 DAIRY AND'EGG PRODUCTSHUSDATSR) AL27A!
5 COW B1201
C VLK C0235
= SEMILIQUID WITH SOLID. PIECES E0110
F HEATETREATED, MULTIPLE COMPONENTS, DIFFERENIFDEGREES OF TREATMENT 0023




N THENMETIOENYANVRICHNENGC0M IS COOKEU)
fapeaiacl of nalcl welren



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

TIPS
EVETVACOURKINGNNEMHIOCUKNGWN N0 MatteFWHELE
Wes agoliacd o, rastat s o i
ORI PIESINGIECIENROOUSIICO0KING Mmethod applEs

LONHENOOURASIERNVHDIERESAE]IRaSTany Indexed
INGIECIEn% |

SEUse *COOKING METHODINOIFARRINCABLE for fOOdS thells
are not cooked, o Whentheatingrsenves mainly: for
preservation, for examplesecanned vegetables.

gRlJse *COOKING METHOD NOIFKNOWN= when the cooking

method Is not known.



SRS COOKIMG METHOD [GO00Z]

=- COOKED BY DRY HEAT [GO004]
. - BAKED OR ROASTED [GO00S]
+- BROILED OF GRILLED [GO00G]
- GRIDDLED [G0O00DS]
POPPED [GO009]
TOASTED [GOO10]
- COOEED BY MICROWAYE [GO011]
=- COOKED BY MOIST HEAT [GO012]
. - COOKED IMN STEAM [GO0D21]
. - COOKED IMN WATER OR WATER-BASED LIQUID [GO013]
=- COOKED WITH FAT OR OIL [G0024]
. - COOKED 'wITH ADDED FAT OR OIL [GO025]
- COOKED "ITH INHERENT FAT OR DIL [GO030]
COOKING METHOD MOT APPLICAELE [G0003]
- COOKING METHOD MOT ENOWH [G0001]
- METHOD OF HEATIMNG COMTAIMER [GO032]
- REHEATED [GO037]
. SCALDED OR BLAMCHED [G0042]




Example: Yoghurt, whole milk, with strawberries,

sweetened
FAGEI | DESCGRIPAIOGN 00)D)=
N EERMENTEDNIEKSPRODUE (EUROFIR) AQY838
SNV PRODUCTS (EUROCODE AOr24
SIS OIHERNIEKePRODUG S(EFQ) AQY21

092 VANUFACTURED MILK PRODUCTS (MULTT INSREDEN N AN AR A6
ORIGIN (V) (€opR)

DAIRY PRODUCTS, ELCLUDING FATS AND OIS EAT EVIUES (NS (e rAS) A0626
i
ITUTEs (PERISEIAHESN(ES)NER0) A1048

10000278 - (ACUNIA(OCHURT SUSS

CULNUREDIVIEKSPRODUCITN(USICERY AQLO

0100 DAIRY AND'EGG PRODUCTSHUSDATSR) AL27A!
5 COW B1201
C VLK C0235
= SEMILIQUID WITH SOLID. PIECES E0110
F HEATETREATED, MULTIPLE COMPONENTS, DIFFERENIFDEGREES OF TREATMENT 0023
€ COOKINEGIVMENHODINOIT APPLICABLE




FACET H. TREATMENT APPLIED

S NENISIOIAIOGCESSES
PIECRORROOCNOEUCHOLR any.
nel2x@el inejraclieni® in) inleielele
oreeltie,

ENHE ProcessesTneilitENaEding,
SUbSTItUtIng OF EMeVIng
eMpPonents or mMeGIyInNg the
I0PE Or a component:




FACET H. TREATMENT APPLIED

HES
SErcUlNel pﬁ@ﬂﬁcable BESCHIPLORSIEVEN T they
el mMPIEdNYAUESCHPLOISHOIMIOtIES facets.
HAUSERSCOPEMGIESIEXtERSIVEIYNeRIndexing
INSHHUCHGNS:
A rull2 efivan for @ oro:lel clasdrleiefaldlels

ior all 1t narroweeiSunIESs otherwise
Stated.

BRUSe *TREATMENT APPLIUERINOIKNOWN= If the
IRformation available 1STAEESUCIent to Index

any treatment but also net sufficient to rule out
allftreatments (*NO TREATMENTFAPPLIEDS



EBH. TREATMEMT APPLIED [HO111]
. - COMPOMEMT REMOWED [HOZ238)
- COMPOMENT SUBSTITUTED [HO103]
=- FOOD MODIFIED [HO141]
. IMSTAMTIZED [HO1E4]
- MICROBLALLY /ENZ Y MATICALLY MODIFIED [HO119]
- PHYSICALLY ACHE MICALLY MODIFIED [HO130]
~INGREDIEMT ADDED [HO225]
- CARBOHYDRATE OR RELATED COMPOUND ADDED [HO301]
-COATED OR COVERED [HD253]
- COLOR ADDED [HO150]
FAT OR OIL ADDED [HD221]
- FILLED OR STUFFED [HO207)
£ FLAWORING OR TASTE INGREDIENT ADDED [HO117]
/- FOOD ADDED [HO180]
¢ FOOD ADDITIVE ADDED, ELUROPEAM COMMUNITY/CODER ALIMENTARIUS [HO399]
i FOOD A0DITIVE ADDED, USA [HO371]
b LEAWVEMNING AGENT ADDED [HO7S1]
H- MUTRIEMT OR DIETARY SUBSTAMCE ADDED [HO194]
PHOSPHATE ADDED [HO370]
~PROTEIM ADDED [HO164]
MO TREATMEMT APPLIED [HOOO3]
. TREATMEMT APPLIED MOT EMOWN [HOOOT]
H-WATER ADDED OR REMOWED [HD254]




Example: Yoghurt, whole milk, with strawberries,

sweetened
PACET | DESCRIPTLO)N CODE
A\ EFEERMENTEDIVIEKSPROD UG (EUROFIR) AQ7.88
B COW. B1201!
C I\AHIEKS 010)25)5)
= S=EVEOUD) WETF SOLP) PIECES E0L10
E pl=ENHIREATED, YUEFIZES COYPONENTS), DIFFERENT DECR==SK 0N =2 1Y =N F00238
(5 ceOKING MEfrler) Nenp ARRL[CASLE €]0]0)0)3)
i FACTHCTACIDIEERMENTED HOLOL
ERUITT ADDED HO14Y,
SUCROSE ADDED HO158

EFAVORING, SPICE OR HERB'ADDED H0227.




FACET J. PRESERVATION METHOD

SIMEEHOUE(S) REISECHNIGUE(S) used
ONPIEVENHOIMEELUIENZA/INIAtIC OF;
mleroolzl seollieja of @l ifeee)
PLOCUCE

5% Al " Petits Pous, Caroties
a leturee

‘. !



FACET J. PRESERVATION METHOD

HES

dexeal I KN GWHNNEDUSIOIPEESER/ation
= Moagralrization” = Mrafricaraion*

SN HEEXSHENTIEDCIOIINTESEIVINGthe foed ok,
Sell erandiStlSEYUERESIONAUEEVen I the food
SHN"a CoNSUMpLIoRN=LEEnASIELE

aEPreservation MethodmoetEknoewn, not done;

ether
*PRESERVATION METHOD! NOIFKNOWN*

2 >NOI PRESERVATION METHOD USED: *
2 PRESERVED BY. OTHER METHOD *



FACET J. PRESERVATION VM

FRESERYATIOMN METHOD [J0107]
MO PRESERYATION METHOD LUSED [J0003]
FRESERVATION METHOD HOT EMNOWHM [10007]
- PRESERVED BY ADDIMG SPICES OR EXTRACTS [J0153]
- PRESERWED BY CHEMICALS [10109]
+- PRESERVED BY ADDIMNG CHEMICALS [J0700]
. L. PRESERWED EY TREATMEMT “wITH CHEMICALS [J0108]
- PRESERWED BY CHILLING OR FREEZIMNG [J0142]
F- PRESERYED BY CHILLING [JO131]
- PRESERYED BY FREEZIMG [J013E]
L. PRESERWED EY SOUS “IDE [J0150]
- PRESERVED BY FERMEMTATION [J0704]
+- PRESERWED BY FILTRATION [J10121]
- PRESERWED BY HEAT TREATMENT [I0120]
- BLAMCHED [I0175]
- INMGREDIEMT PRESERYED BY HEAT TREATHEMNT [J0151]
F- PASTEURIZED BY HEAT [J0135]
. - STERILIZED BY HEAT [J071 23]
+- PRESERVED BY IRRADIATION [J0138]
- PRESERVED B OTHER METHOD [J0O004]
t- PRESERYED BY REDUCIMG “WATER ACTMWITY [J0145]
- PRESERYED BY STORAGE IN MODIFIED ATMOSPHERE [J0111]
sTERILIZED BY ULTRA HIGH FPRESSURE [10760]




Example: Yoghurt, whole milk, with strawberries,

sweetened
FAGEI | DESCRIPIAON CODE
A FERNENTEDIMILKPRODUCIREIRGRIR) A0Y83
B COW, ' B1201
C MILK C0285
E SEMIIOUIDMWINHISOINDIPIECES! . EOL40
= HEARIREATED, MUBIIPLE GOMPONENTS, DIFFERENT DECGREES OMIR=NIYIEN] F0028
G COOKINCIMETHODINOIPAPEINGABIIE GO00B
H [AGTHCAGIDIFERMENTED HOL04!
FRUIT ADDED HOLZY,
SUCROSE ADDED HOL58
FIAVORING, SPICE OR HERB ADDED HO22Y
§ PRESERVED BY FERMENTATION J0104
INGREDIENT PRESERVED. BY. HEAT TREATMENT J0151
REFRIGERATED JOLSL
PRESERVEDBYAADDING CHEMICALS JOI00




m The meditman
el PrESERalo
meritimstiEeU

HEENeed IS packed
eNaneling or the
giiemEMmeade fooeds:

e D
" Petits Pons, Carolles
i letiree
FYTHA Pt



Examples of packing medium

ked in water

Canned peas
Sardines in oil

Peaches in syrup

ked In vegetable oll

cked Iin syrup

Spaghetti with tomato sauc tegral food product
Beef stew Integral food product

Macaroni with cheese sauce Integral food product




FACET K. PACKING MEDIUM

JNEMECINMNSERHCEXEAVhENR the
prodlCHmeYAEISERarated intora
azln) fooel cinel @ gaeinie) ppiclelUng
(EXE=CaNNEUIEESHHRAIES).
NIEOr an' integral foedipreductwhich may ok
9E  separated into a feedsana e packing
medium (ex: “"Beef steWHindex
SNO PACKING MEDIUMMYSED™

ncdexealllknown packing media




a
FACET K. PACKING MEL

L MO PACKIMG MEDIUM USED [KO003]

=~ PACKED IM EDIELE MEDIURM [KD011]

© L. PACKED IM BEROTH [KOD42]

. PACKED IM CREARM OF MILE [KOD43]

fl- PACKED IM FAT OR OIL [KO02E]

PACKED IM FRUIT JUICE [KO033]

- PACKED IM GELATIM [KD035]

f- PACKED IM GRAYY OR SALUCE [KO0034]

- PACKED IM IME [K0044]

f- PACKED IM SaLT BRIME [K0018]

i~ PACKED IM SWEETEMED LIQUID [KO0O23]

. PACKED IM “VEGETAELE JUICE [KOO1E]

il PACKED IM VIMEGAR [K0029]

; PACKED IM WATER [K0017]

- PACKED IM GAS OTHER THAM AR [KO074]

. L. PACKED IM CARBOM DID=IDE [KOOD22]
PACKED IM GAS MIXTURE [KO032]
PACKED IM MITROGEM [KO0D31]

PACKED "ITH AEROSOL PROPELLAMT [K0O015]

PACKIMG MEDIUR MOT KMOwWM [K0001]

PACKIMG MEDIUK,. OTHER [KO004]

WACLILM-PACKED [KODO27]




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIRIHON

A | FERMENTEDMILKPRODUBINEURORIRY; A07B8
B. [ cow : B1201!
G [NILK 0285
EL | SEMILIQUIDAVITHISOINDIPIEGES 010
F0 | HEATE REATEDIMUITIPIECONPONENTSHDIFERENTIDEGREES OF TREATMENT | FO028
Gl | COOKINGIMETHODINOTRAPRINGABIE GO0DB
HE P AGTHCAGIDIFERMENTIED ' HOA0M
FRUITTADDED HOAZY,
SUGROSE ADDED HOA58
FLAVORING, SPICE OR HERB ADDED HO221,
U0 | PRESERVED BY FERMENTATION 30104
INGREDIENT PRESERVED BY. HEAT TREATIENT! J0151
REFRIGERATED 30131
PRESERVED) BY. ADDING CHEMICALS 30100
KESSENGIPACKINGIMEDIUM USED




FACET M. CONTAINER OR
WRAPPING

SCONEINEROIANVIADPING Of &
| CENECRVAhEICOntaIner,
meteHalShEICOhitINEForm;, and
thENNCEREINISEUROIRthENINET:
|1el(5), o 2nel(s)

phlndex terms arehased on
naterial of container or on form
eiRcontainer




FACET M. CONTAINER OR
WRAPPING

€ TIPS

ChEESEfaNMeEHAURERMPOVER Al oM term

2 0IVENOIININGIESSHIBIEMISIEIEASSICONTAINER™, no
SHOTTEE O JARY,

ERhERCANNMNUEPLOCECUITEICOESTNOL STHICHY
ImplyaimetalicontelERNEeeds are canned
INto’ glass’jars, plastiClPESTer metal containers:

Such outside surfacesgasisalisage casings
and waxing of frultS;eRVEgEtables are not
considered containers

anlhdexaalllknown containers



=Bt COMTAINER OF WRAPFING [MO100]
. - COMTAIMER OF WRAPPING BY FORM [MO195]

=- CONTAINER OF WRAPPING BY MATERIAL [M0202]

. @ CERAMIC OR EARTHEMWARE CONTAINER [MO116]
- EDIBLE COMTAINER, [M0212]
- aLass CONTAINER [MO130]
- LAMIMATE COMTAINER [MOT81]
~-METAL COMTAIMNER [MO151]
7 NATURAL POLYMER CONTAINER [M0320]
7 PA&PERBOARD OF PAPER CONTAIMER [MO159]
= PLASTIC COMTAIMER [MO172]
@ PLASTIC CONTAINER, ACCORDING TO TYPE OF PLASTIC [MO357]

- PLASTIC COMTAINER, FLEXIBLE OF FILM [MO186]

[ PLASTIC CONTAINER, RIGID OF SEMIRIGID [M184]
7 TEXTILE OF FABRIC COMTAINER [M157]
ks CONTAINER [M0209]

- WOOD CONTAINER [M0174]

- CONTAINER OR WRAPPING NOT KNOWN [MO001]

- CONTAINER OF WRAPPING, OTHER [MO0D4]

- NO COMTAIMER OF WRAPPING USED [MO003]

- SEALING/CLOSING ELEMENT [MO220]




Example: Yoghurt, whole milk, with strawberries,

sweetened

FAGET | DESCRIPITHON GCODE
A HFERVENEDVIIESPROBUCT (EUROFIR) A0738
B COW, . B1201
G MK 00285
= SENVILIOUID WETF SOLID pIECES EQLI0
F HESETRENTED), MULFIPLE coNPONENTS, D FERENTIDEGREES OF TREATMENT F0028
G GOOKING NETFOD NOT APPLICABLE GO00B
H PAGTHGAGIDIFERMENTIED HOLO1!

FRUITFADDED HO12Y,
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 J0I00
K NOIPAGKINGIVEDIUM USED KODDS
M. PIASTHG CONTAINERFRIGID OR SEMIRIGID, ALUMINUM LID MOIEE




FACET N. FOOD CONTACT

\ SURFACE

sEahESpesIiicicontaIneRmateral(s)
INNGIGRECHCONEGCIENVIEhREhE feod.

Jlnelasctarms are oasael ol pElinE




FACET N. FOOD CONTACT
SURFACE

TIPS
SNREH ENOLURCONIEINENSICOatE) the
COaNUNMELEREINSRhENOOUICONtACT

CAN, DRUM OR BARREL* M* (if not coated)
RAPPER* ¢ HYLENE*




EBr. FOOD COMTALCT SRFACE [FHOOT0]
- FOOD COMNTACT SURFACE FROM HURMAM-MADE MATERIAL [MOO51]
- CER&MIC [HMOOEE]

- COATIMG EMAREL [MOOZA]
- ELasSs [HOo4a0]

~METAL [MOO47]

L LI U A [FOO042]
STEEL [MOO44]
TIM [MOO473]

- PAPER OR PAFEREBOARD [MOO39]

- PLASTIC [MODEE]

~-CELLULOSE ACETATE [MOO34]
- WYLOM [M0027]
~- PLIOFILK [MOO3Z]

~-POLYESTER [MOO33]
- POYETHY'LEME [MO07 7]
- POYPROFY'LEME [ROOZ27]
- POLYSTYREME [MOOZ2Z]
- POLYYWIMY'L CHLORIDE [MOO37]
- TEFLOM [HNO055]
- WIMNYLIDEME [MO0Z23]
- TE=TILE OR FAEBRIC [MO045]
- wafis MO0 5]
+-- FOOD COMTACT SURFACE FROM MATURAL MATERILAL [MOODS0]
-~ FOOD COMTACT SURFACE MNOT EMOWwWM [FOO07]
-~ FOOD COMTACT SURFACE. OTHER [MHOO04]
-~ MO FOOD COMTACT SURFACE PRESERT [MHOO03]




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION
A HERVIENIFER) MIEC 2RODUCT (EUROFIR) AOY.88
B COW, B1201
G MILK [ C0285
= SEMIIQUIDAWINHISONDPIECES] E0110
F HENEIRENTED) MULTIRLE CoNPONENTS, DIFFERENT DEGREES QR TREN =N F0028
G caOKING NETEOD NOT ARRL[CASLE ! (0008
H PACTIHCACIDIEERMENTED! HO101:
FRUITPADDED HO14Y,
SUGCROSEADDED HO158
FEAVORING; SPIGE OR HERBIADDED 10227
J PRESERVED BY. FERMENTATION J0102
INGREDIENT PRESERVED BY HEAT TREATMEN; JO15{!
REFRIGERATED Jo131
PRESERVED BY. ADDING CHEMICALS J0100
K IN@IPACKING MEDIUM USED KOO03
V] PIIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMPLID MO183
N PIASTIC NUUS
ALUNMINION Neje42




FACET P. CONSUMER GROUP/
DIETARY USE/ LABEL CLAIM

SN RERGEEUREUEIENECENOIFCONSUMEN
grotipItImeERIeIgemeal for the
pECUCHERREUNNEIKENNG of the food
PIOUUCE
EVAISO the dietaRyAlSE(S) ol the feed
[N cases where theNved has special
Chiaracteristics, ClalmSiGr: USES.

aE00d allergen labelling



FACET P. CONSUMER GROUP/
DIETARY USE/ LABEL CLA

mndex all’knownicenstimergroups ane
gietary USES

‘—'*51 iGErlinEﬂ .'./,‘H ' reuelies Fuelleg

.-d‘ "i'.r B |-'"-"-" .'I-_ o ool
’.S.l" __‘- ||-|-.|m_ JZ' ' 3 L ¥ warl
r% ] == - Al
Wy = \ == ¥ S i
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FACET P. CONSUMER GROUP/
DIETARY USE/ LABEL C

- 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]
COCOA AND PRODUCTS THEREOF [PO225]




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION
A FERMENTEDMILKPRODUCTHEUROEIR) A0Y.88
B COW, B1201
G MILK [ C0285
= SEMIIQUIDAWINHISONDPIECES] E0110
= HENEIRENTED) MULTIRLE CoNPONENTS, DIFFERENT DEGREES QR TREN =N F0028
G caOKING NETEOD NOT ARRL[CASLE ! (0008
H PACTIHCACIDIEERMENTED! HO101:
FRUITPADDED HO14Y.
SUGCROSEADDED HO158
FEAVORING; SPIGE OR HERBIADDED 10227
J PRESERVED BY. FERMENTATION J0102
INGREDIENT PRESERVED BY HEAT TREATMENN; JO15{!
REFRIGERATED Jo131
PRESERVED BY. ADDING CHEMICALS J0100
K IN@IPACKING MEDIUM USED KOO03
V] PIIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMPLID MO183
N PIASTIC NUUS
ALUMINIUY] NOG42Z
E HUMANFOOD) NOIAGESPECIFICATIONS 20022,




FACET R. GEOGRAPHIC PLACES

{ AND REGIONS

snhiISHiaceinc
2l fe)0)e] eroell

therarea of originioj;

......

==

Anraretica



FACET Z. ADJUNCT
CHARACTERISTICS OF FOOL

€ TIPS

5 helc Jénéml UP Ur NUEXINGIUSING facet R —
Gagcjranlie Placas anld Madflgps s

J rlefeeipga clfgel oF o] Jm pifeNiond preduct only
Wislen il s aoarooriaie

DESCHPLOrS TromMFaCERRIShouIE e Used only when
the area of orginreifaNeeiproducthas a
significant effect ontthieNproduciEatEhand.




FACET Z. ADJUNCT
CHARACTERISTICS OF

EI R. GEOGRAFPHIC PLACES AND REGIOMNS [RO010]:
: H CLIMATIC ZONE [F.||1'E|Z]

\NTIC OCEAN ISLANDS [RO352]
USTRALIA [ROT17]
- CENTRAL AMERICA [RO354]

TERM [RO355]
0360]
[RO3E1]
]
[RO3E3]

I||TH -'HEFull & [RO36
~ 05 [F|||1 '4]

A5 FOR FISHERY PURPOSES [RO511]
EA [RO220]
JATER FISHING AREA [ROS10]
SUETROPICAL ".TEF:E: [RO357]
- TROPICA 1S [RO404]
-~ GEOGRAPHIC PLAC E||F. REGION MOT EMOWMN [RO0O0T]
- GEOPOLITICAL DESIGMATION [FO3E5]




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRILIION
A EERMENTEDIVIEKSPROD U CIN(EEUROE R AQY.88
=5 COW. B1201:
C IVIHIEKS ' C0285
= SEMIEIQUIDANIY SO DEIECES; E0110
F pl=ENEIREATED, VUBFIPLE CONPONENTS, DIFFENENT DECGRE=S )= 1=} 0028
(5 COOKING VI=TFIOD NOF APPLICASLE . 0008
Hl [FAGY I CTAGHIDREERIVIEN =D HOL01!
FRULT APP)=P) HO14Y,
SUCHEEE APP)=D) HO158
ELEAVORINGSPICEORHERBIADDED HO0224
J PRESERVED BYSEERMENTATION Jo10Z2
INGREDIENT PRESERVED BY HEAIF TREATIMEN] JOISH!
REERIGERATED JO1ST
PRESERVED BY ADDING CHEMICALS JO100
Ke NOPACKING MEDIUM USED KO003
I\ PEASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUEMAED M0188
N PIEASTIC N0O0S6
ALEGMINICTM NUQ4Z
P HUNMANEOODRNOFAGESPECIEICATIONS 20022
R ERANCE ROZLY




|FACET Z. ADJUNCT

{ CHARACTERISTICS OF

TS feleet contains clefeljgieiniel
SHHUICHINEC U OUPSIOIAMISCEllaneous
Harps usaiul 1n cdaseriolnle) feele




FACET Z. ADJUNCT
CHARACTERISTICS OF FOOL

GHHPS

SNV ECHOIASHNESCHIPLONSIEIEiSed only
WHERNMEARGIEISHEHESHNSIEHENIEST oF only,
Inejraeliant of & fogc gracliat,

SRRl e FmatURAETIISIEEISEd only When
Smaturty sincdicatEeCNnithesfioed name:

5 All other descriptorSiareitisSedras needed



E-  ADJUMCT CHARACTERISTICS OF FOOD [Z0005]
- ADJUMCT CHARACTERISTICS OF MEAT, POULTRY OR FISH [£0049]
£- COLOR OF FISH FLESH [Z0055]
-COLOR OF POULTAY MEAT [Z000E]
-CUT OF MEAT [£014E]
-EATENT OF FAT TRIM [£0107]
-GRADE OF MEAT [£0064]
-PARTICLE SIZE IM SOLID FORMED PRODUCTS [Z0097]
-BIOTECHNOLOGICALLY DERINMED FOOD [£0151]
~-DEGREE OF PLAMT MATURITY [Z0050]
~-FOOD CONTEMNT RANGE [ELROPE] [£0176]
- FORMULATED MIx [£0074]
~-HACCF GUIDE [£0221]
~-MATERIAL OF COMTACT PRIOR TO PACKAGING [Z0077]
~-PRESEMCE OF CASING OR RIMD [£0710Z]
~-PRESEMCE OF PACKING MEDIIM [£0278]
~PRODUCTION ENVIROMMENT [£0206]
& AGRICULTURAL PRODUCTION ENVIRONMENT [20152]
F- GROWING CONDITION [20207)
- PREPARATION ESTABLISHMENT [20108]
- COMMISSARY PREPARED [20113]
FOOD INDUSTRY PREPARED [Z0112]
- HOME PREPARED [£0109]
H- RESTAURAMNT OR FAST FOOD PREFARED [20119]
- STREET YENDOR PREPARED AND/OR SOLD [Z07120]
-~ PRODUCTION ENVIROMMENT MNOT ENDWH [£0215]
-~ PRODUCTION ENYIRONMENT OTHER [£0216]
F- STATUS OF FOOD MAME [£0087]

E_
E-
E-
E_
E-
E-
E_
E-

1




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION
A FERMENTEDIVIERSPRODUCIN(EUROEIR)) AQ783
B COW. B1201
C IVITIEHS 1 C0235
= SEMIEIQUIDANVINHISOINDIPIECES] E0110
F pIENIRENTED), MULFIPLE COVMPONENTS, DIFFERENT DEGREES OFIFR=NFY=\N\] F002S
€ COOKINGIVENHODANGIFARLINGAL! 0008
Hl FAGTIC ACR) FERNENTER) HO10L:
FRULT ADEED) HO147,
SUCNOS = APD)=P) HO158
FEAVEORING, SRIC= IR p|=RE ADP)EE) H022Y7,
J PRESERVEDBYSEERMENTATION JO10Z4
INGREDIENT PRESERVED BY  HEAT TREATMENN JO151!
REERIGERATED JO18d!
PRESERVED BY ADDING CHEMICALS JO100
K NOPACKING MEDIUM USED KO003
Wi RIFASTHC CONTAINER; RIGID OR'SEMIRIGID; ALUMINUNHHD M0O188
N PLASIIC NO036
ALUMINIOM N00Z2
P HUNANEOODINOIAGESRPECIEICATIONS 20022
FRANCE ROZAO
Z EOODINDUSTRYPREPARED 2007




Summary of rules for indexing
foods with the Langual thesaurus

UserthethieralCh\AOISEIECHUESCHPLOTS.

Consulistne Scops Notas arjd Aeleljiielkl
Larfe ranzicion for clarification,

USelonENCRMOIE) NECERMENiomieach facet;
i01IOWINGREISPECIHENINESHOIFiIal facet.

Usereach iacet incer @mdemi‘;]\y,'
IRdex as specifically asgtheNoecabulary peErmiitss

USerBroader Tlerms WHRERMGEHEEReUgR Informationtis
aVeilable about the food.

ERUsermixture terms If necessany (multiple
shelieeteristicsicombined in a single desciifsios)







urmande chocolat au lait fourré
z soufflé sans sucre ajouté a
aux polyols

ame of intredient

W02626
W02626
W02626
W02626
W02626
W02626
W02626
W02626
W02626
W02626

72
84
7001712
7001144
7000516
7004987
7001582

Praliné noisettes édulcoré aux poly
'Beurre de cacao

Matieres grasses végétales hydrog
Pate de cacao

Riz soufflé ou croustillant

Lait partiellement écrémé en poudre
Poudre de lactosérum

Cacao maigre en poudre

Aromes

E951 aspartame édulcorant

E966 lactitol édulcorant

E322 lécithines ém




PIOUUCE

J Langual term

DR CACAO PRODUCT

flotlon i

:NEL, SKIN REMOVED, GERM REMO
)

°E ACHIEVED BY FORMING, THICKN

TREATED

DRY HEAT

E SWEETENER ADDED

) ADDED

SPICE OR HERB ADDED

E OR COCOA ADDED

FAT OR OIL ADDED

70049

7004996
7004996
7004996
7004996
7004996
7004996
7004996
7004996
7004996
7004996
7004996

K PRODUCT ADDED

OHOL ADDED

ED
ATE COVERED OR COATED

IALLY HEAT DRIED

'NO PACKING MEDIUM USED
PLASTIC WRAPPER
PLASTIC

HUMAN FOOD, NO AGE SPECIFICATION

NO SUGARS ADDED CLAIM OR US

France

FOOD INDUSTRY PREPARED




FULL INGREDIENT INDEXING (3)

- Eelgfejuial elagdrgtion of L ——
INGIECIENIRT.002SH 28377 AIN OR STARCH PROD
il gt erats il — .
O A
)
)
~ O D)
0025 B
00254 AT DRIED
00254 O PA N -
3 00254 ( O A D OR SADP ®
= -j..-Lar. 3 cle JLIC 00254 000 O0OD CO A DREA ®
ofsalliether ingredie 002542 T — e

iIStedr..
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