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Official Journal of the European Union L1123

CORRIGENDA

Corrigendum to Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December
2006 on natrition and heakth claims made on foods

{Official Joumal of the Esropean Umion L 404 of 30 December 2006)

Regulation (EC) No 1924/ 20406 should read as follows

REGULATION (EC) Mo 1924/2006 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
of 20 December 200i
on mutrition and health clsims made on foods

THE ELRCPEAN PARLIAMENT ANI THE COUNCIL OF THE EURD- properties 1o food This Regulation should complement
PEAN LINION, the gl.'[ll:rul Fln.m.iph: in Derective 2000{13EC and |u).I

down specific provisions concerning the use of marition
Having regard 1o the Treaty establishing the European Com- and health caims concerning foods o be delivered as
unity, and in particulas Article 95 thereof, such 1o the consumer.

Having regard 1o the proposal from the Commission,

Having regard vo the Opinion of the European Economic #nd
Social Comminee ('), {#  This Regulation s

claims madg
Acting in accordance with the procedire labd down in Aricle inler g
251 of the Treary ),

Whereas:

(1 Anincreasing number of foods labelled
the Community bear nutrition
‘ﬂll!.r L0 énsiare 4 ]Ligh ]l:\'l:
and 1w facilitare their g

) which have tradi-
e a particularity of a class of
ich could imply an effect on
ch as ‘digestive’ or ‘cough drops’, should
m the application of this Regulation.

(1]

e fror

%

2000138
Council of X ation of the 6  Mon-beneficial nurition claims are not covered by the
laws of the o the labelling, seope of this H:ﬁuh[m[l; Member States intending 10
presentation a W loodsiufs (4. Directive introduce national schemes relating w non-beneficial
2000/13EC gencrhibit the wse of information nuirition clains should notfy such schemes 1w the
thar would mislead the purchaser or atrbite medicisal Commission and 10 other Member $1ates in accordance
with Directive 98| 34/EC of the European Parliament and
[ OJC 110, 30.4.2004, p. 15 of the Council of 22 June 1998 laving down a procedure
Fl Da)mmm of the Furopean PFarfament of 26 May 2005 (0] C 117 E, for the provision of information in the field of echnical
18.5.2006, p. 187), Couril commen posgion of § December 2005 standards and reguladons and of rules on Information

(00 C 20, 4.4_20006, p. 4¥) and Pasition of the European Pariament of
I May 206 (not yet published in the Official Journal)
Council Decision of 12 Ooiober 2006, —

') OJL10%, 6.5 2000, p. 39, Directive as kst amended by Directive 200 % (') O L 20, 2071998, p. 37. Directive as List amended by the 200% Ao
EG/EC{O| L 308, 25.11.2003,p. 15). of Accesman

Sociery services (7).
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Nutrition claims for vitamins and minerals

‘Source of' = 15% of Reference intake per 100g

‘High In’ = 30% of Reference intake per 100g

CCOSOSC
The Irish Agriculture and Food Development Authority

Agcricurrure anp Foop DeveLoryeNT AutHORITY



Nutrition claims for beef = “source of” or “high in”

Protein

Minerals Vitamins

lron Niacin

ZINC Vitamin B6

Selenium Vitamin B12

Potassium Riboflavin

Phosphorus

Commission Regulation (EU) No. 116/2010
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Mineral concentration (mg/kg)

Conc GSR GSN Grass Sig

Sodium 262 266 266 318 o

lron* 14 16 14 21 *xE

Phosphorous* 1205 1140 1209 1422 kK

Zinc* 36 41 40 50 e

Selenium* 0.25 0.56 0.63 1.49 whx
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Biofortification of beef

Meat Science 134 (2017) 103-110

Total Longissimus thoracis vitamin IV activity®

C

Treatment
(Pl W] )

T2

Dietary treatments

(Duffy et al., 2017)
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Biofortification of beef (ng/100g)

Target CON SUPP
Selenium 8.2 10 Source 12.6 Source
Vitamin K 11.3 11.2 Almost 22.3 Source
Vitamin D 0.8 0.5 1.5 Source
Vitamin E 1800 157 654
(Huag et al., 2018)
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Nutrition claims for fat/fatty acids

* Low total fat content (<3 %)

« Low saturated fatty acid content ( < 1.5%)

* High monounsaturated fatty acids ( =2 45% fatty acids)
« High polyunsaturated fatty acids ( = 45% fatty acids)

Commission Regulation (EU) No. 116/2010




« Source of omega -3 fatty acids

300mg “grass” ALA/100g and / 100 kcal
40mg “marine” EPA +DHA/100g and 100 kcal

* High in omega -3 fatty acids
600mg ALA/100g and 100 kcal
80mg EPA + DHA/100g and 100 kcal

Commission Regulation (EU) No. 116/2010




Intramuscular fat (IMF)




Fatty acids in beef: Duration of feeding

014 months ®19 months @24 months

0.4 -
0.3 -

0.2 -

proportion

SFA MUFA PUFA
(Warren et al., 2004)
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Challenge = Lipid metabolism in the
rumen
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Sources of dietary fatty acids

 Forages - grass 60% alpha-linolenic acid (C18:3 n-3)

 Qils and oilseeds
rapeseed C18:1n-9 oleic acid
sun/safflower C18:2n-6 linoleic acid

linseed C18:3n-3 alpha-linolenic acid

« Fish oil and marine algae - long chain EPA and DHA




Fatty acid concentration (g/100g)

Conc GSR GSN Grass Sig

Total 6.1 4.8 4.4 4.3 e

Saturated 2.6 2.2 1.9 1.8 s

?é'/f)’)”ounsat“rated 499 459 478 478 o

Polyunsaturated

*k*%k
(%) 5.7 5.9 6.2 6.9

Omega-3 0.04 0.07 0.08 0.10 ol

Omega-6 0.21 0.14 0.14 0.13 -
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Effect of different sources of oil

Fatty
acids

Control

Linseed/ s.e.d.

fish oll

Linseed Fish ol

Sig.

18:3n-3 22
20:5n-3 11

22:5n-3 15
22:6n-3 2.2

43 26 30 5.6
16 23 15 1.9

15 16 16 0.7
2.4 4.6 4.9 0.52

**

*k*k

NS

*k*%k

(mg/100 g tissue)
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Omega-3 PUFA concentrations in beef
(Concentrate = 100)

500 -
Con = Concentrate
GS = Grass Silage
400 1 FO = Fish QOll
LIN = Linseed
PLS = Protected lipid EPA +
PFO = Protected Fish Oil DHA
300 - 31mg
/100g
200 -
100 | | | |
Con GS Grass GS + GS + GS + GS + GS +
LIN PLS FO FO PFO
[ . "N 0
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Omega-3 PUFA concentrations in beef

100 -

(mg/100g) EPA +
DHA

70 mg
/100g

Grass Grass + PFO

(Moloney et al., unpub)
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EPA + DHA concentrations in beef

75 -

60 -

45 A
(mg/100g)

30 A

15
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Control

Algae

(Phelps et al., 2016)
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Beef: A source of omega — 3 fatty acids !
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Nutritional quality of beef

« Compared to concentrate-fed beef, grass-fed beef had a
higher concentration of:

Na, Mg, P, K, Ca, Mn, Fe, Cu, Zn and Se and vitamin E

« Ration didn’t change those nutrients that can be labelled
“source of”

« Dietary fortification with minerals (?) and vitamins has
potential to increase concentrations in beef

ceogosc
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Nutritional quality of beef

* Dietary effects on muscle fatty acid composition greater than

breed effects

* Muscle fatty acid composition reflects dietary composition:

effects are small!

 Nutritional quality (omega-3) can be enhanced by lipid
supplementation: greatest effect seen with ruminally—

protected lipid

ceogosc
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Chicken with omega 3
from an enriched diet

a source of
o
DE ulm ga 3 for heart,

HEART | BRAIN | VISION = ypairy ‘x vision

Waitrose UK

http://www.waitrose.com/home/inspiration/about_waitrose/a
bout _our_food/omega-3-chicken.html
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http://www.waitrose.com/home/inspiration/about_waitrose/about_our_food/omega-3-chicken.html

Consumption of grass-fed beef has the potential to change the
composition of dietary fatty acids and to improve population
adherence to dietary recommendations

Suggests that habitual consumption of grass-fed beef is a potential
public health strategy to improve dietary fat quality.

UCD Institute of Food & Health

www.ucd.ie/foodandhealth
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