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FOOD PRODUCTION PROCESSING

F o O D the way food is produced and
how it affects our health,
S Y S T E M S wellbeing and the environment
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American
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Association
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QE 'B m (a) US- Heart Check Mark (b) Norway — Green Keyhole
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of an adult’s reference itake
Typical values (as sold) per 100g: Energy 966kJ /230kcal

(c) Australia - Health star rating (d) UK — Traffic light label
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