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STATUTORY AND REGULATORY REQUIREMENT
E.G QUID, ALLERGIES, FORTIFICATION
DECLARATIONS, HEALTH CLAIMS WEIGHTS

ORGANIZATIONS MARKETING, MIX
PACKAGING PRINTER, CAPABILITY

CONSUMER AND OTHER STAKEHOLDER
CONSIDERATIONS

LANGUAGE, PICTORIAL, AND USAGE
SUGGESTIONS

FAO Handbook 2016 quoting CODEX STAN 1-1985);
A food label is the information found on the food products seen by the consumer,
the ordinary person

FAO hand book on food Labeling 2016,12....

food labels informs consumers about benefits of consuming foods which are particularly
nutrition and contribute to a healthy diet
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Per 100g Per serving (approx. 25g or 1 Piece) Z'/JJ &W‘C ;% 4':('/100 }(’5}?)‘,}1”};’—@5‘5}‘?'2'(},‘%
Energy 1515 KJ/362 Kcal  Energy 379 KJ/ 91 Kcal . = P .

Fa 25 |t 0639 oS 2 b U stz d Sl -l bl |
of which: of which: be Jb -~ d/ Jer (e J; ub -~ ) . [
Saturated 0.5g Saturated 013 g J‘z ﬁ‘u L}J‘/ )/‘/, '/ e’ -Urt U= L’L’/MEJL M'LLJ
Monounsaturated 0.5g Monounsaturated 013g _ %tbtf& lb/‘l: Lk:: L
Polyunsaturated 159 Polyunsaturated 038g A

Carbohydrates 759 Carbohydrates 19¢g

of which: of which:

Sugars 0.5g Sugars 0.13 g

Starch 7459 Starch 199

Fiber 29 Fiber 05g

Protein 11g Protein 39

Salt 32mg Salt 8 mg

Calcium 2mg Calcium 0.5 mg

Iron 3.3mg Iron 0.83 mg

Potassium 0.3 mg Potassium 0.08 mg

Zinc 3.7mg Zinc 0.93 mg
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Storage information:
e.g. Store in a cool dry place

Product Batch No:
XXX XXX XXX XXX
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PRODUCT CERTIFICATION FROM THE REGULATORY AUTHORITIES; PSQCA

QUALITY TEST OF
RAW MATERIAL
(ZINC WHEAT)

TEST RESULT OF
FINISHED
PRODUCT

DETAIL OF QUALITY
TEST

RAW MATERIAL
COMPONENTS
AND TEST CERTIFICATE
OF SUPPLIER AND
NATURE OF PACKAGING

A\

PRODUCTION
PROCESS

LAYOUT PLAN
OF THE FACTORY

DETAIL OF
MANUFACTURING
UNIT

ARRANGEMENT FOR
TESTING AS
RECEIVED

OUTSOURCING
OF PRODUCT

INTERMEDIATE
MANUFACTURING
STEPS

LABORATORY
MARKING
AND STORAGE
INCLUDING
PACKAGING AND
LABELLING

LABORATORY AND
INSPECTION
(EQUIPMENT,

CHEMICAL AND
OTHERS)

v

DECLARATION BY
THE APPLICANT

BAND NAME,
LICENSE
AND TRADE MARK

MAINTENANCE OF
RECORD
IN THE LABORATORY
FOR ROUTINE TEST

DETAIL OF QUALITY
CONTROL STAFF
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* s o had b ~ /e s
DI P S R %ng”u’
Method of Test Reference

o Requi
Sr. # Characteristics equirements to PS

1. Moisture, percent by mass, max. 13.5 *Appendix B of PS:380

Total ash (on dry basis), percent by mass,

_________________________________________ Max 2.0 *Appendix C of PS:380
Acid insoluble ash (on dry basis), percent .
2 by mass, Max 0.1 *Appendix D of PS:380
4. Gluten (on dry basis), percent by mass, Min 8.0 *Appendix E of PS:380
Total protein (N x 6.25) (on dry basis),
5. . 8.0
percent by mass, Min
fi .
6. (r:::scie Nllli):r (on dry basis), percent by o *Appendix F of PS:380
Total Aflatoxin in Wheat Flour shall
7. not be exceeded 20 ppb

Pakistan Standard Specification for Whole Meal Wheat Aata by PSQCA - Page #
LEVEL OF MINERALS AND VITAMINS

1. Folic acid Not less than 1.0 ppm  Appendix B of this standard
2. Iron (in the form of NaFeEDTA) Not less than 15 ppm Appendix C of this standard
3. Zinc (in the form of Zinc oxide) Not less than 30 ppm

4. Vitamin B12 Not less than 0.008 ppm
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