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General Disclaimer 
The contents of the Egg Labelling Guide are for general information only and apply to the 
labelling of fresh whole eggs. The contents are not intended as professional advice and are 
not a substitute for professional advice. No person should rely upon the contents of this Guide 
as an assurance that their egg labels comply with all legal requirements. Australian Eggs (AE) 
strongly advises egg businesses to seek independent legal advice in relation to their labels. 
To the extent permitted by law, AE excludes all liability for any loss or damage sustained by 
reason of reliance upon any edition of this Guide. In compiling this Guide, AE had regard to 
the law as at the date of publication. AE cannot forecast future changes to the law and whilst 
AE strives to keep the information in this Guide up-to-date, food labelling and consumer laws 
change regularly. 
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Summary of labelling requirements  
 
Unless specifically exempted, eggs for retail sale or for catering purposes must include the 
following information legibly printed on the package: 
 

 food name or description of the food 

 lot identification e.g. bar code 

 name and business address of the supplier (street address, no post office boxes are 
allowed) 

 mandatory warning and advisory statements and declarations 

 date marking 

 directions for use or storage 

 nutrition information panel 

 other specific labelling requirements 
 
If nutrition and/or health claims are made on labels, eggs must also be compliant with the 
regulations that govern these claims. These can be found in the Australia New Zealand (ANZ) 
Food Standards Code (“ANZ Food Standards Code”) including but not limited to Standard 
1.2.8, 1.2.1, 1.3.2 and 1.2.7. 
 
If any additional information is required, refer to the user guides on the FSANZ website or 
contact FSANZ at: 
 
Food Standards Australia New Zealand (FSANZ) 
55 Blackall St Barton ACT 2600 
Phone: (02) 6271 2222 
Web site: www.foodstandards.gov.au 
 

Please note the user guides mentioned above were prepared for the previous version 
of the Food Standards Code. As at the time of writing, FSANZ is considering the 
future of the guides and what information will be provided to stakeholders so 
availability and applicability of the user guides may change.  AE advises egg 
producers to check FSANZ website for the latest advice. 

 
 
  

http://www.foodstandards.gov.au/foodstandardscode
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1. When labelling is required 

Eggs for retail sale or for catering purposes must have a label that includes  all the relevant 
information prescribed in the ANZ Food Standards Code. Exceptions to this requirement are if 
a business is: 

a. Selling eggs individually without any form of packaging (i.e. the eggs are not in 
a tray or carton); 

b. Selling eggs to a  customer where the customer selects the eggs from a tray 
and the shop keeper places the eggs in a suitable container e.g. the local fruit 
and vegetable shop. 

 
 

2. Requirements for labelling eggs sold at retail or to catering companies and 
outlets. 

The following information must be included on the product label: 

2.1 Name of the food: for whole, fresh eggs, the word ‘eggs’ should be used as the 
name on the label. 

2.2 Lot Identification: A form of identification is required which provides the ability to 
trace and recall the entire lot from sale where there is found to be a risk to human or 
animal health. To satisfy the requirements of a lot mark, information should be 
provided that outlines the farm and shed where the egg was laid, and the date of 
packing. Examples of a type of lot identification that meets these requirements is the 
use of a bar code. 

2.3 Name and Address: The full legal name of the supplier (registered business name 
or person who packed the eggs or on whose behalf it was packed) must be included 
on the label. This is needed so that the person named can  be identified and located 
if required, for example, if a product recall was necessary. The street or business 
address also needs to be included (note that PO Box or Locked Bag is not 
acceptable). These requirements are as per the ANZ Food Standards Code 
Standard 1.2.2 – Food Identification Requirements, clause 3. 

2.4 Points 2.1 – 2.3 above must always be followed. If the food is being transferred 
within a company or group of companies i.e. is not for retail sale or being sold to 
caterers, the outer packaging may contain the food identification requirements.  The 
name of the food and the lot identification must be on the outer packaging. However 
the name and address of the supplier can either be on the outer packaging or in 
documentation accompanying the food for sale. Refer to the ANZ Food Standards 
Code Standard 1.2.1 – Requirements to have labels or otherwise provide 
information, Division 4. 

 

3. Advisory statements and declarations 

3.1 The sentence “Commercial re-use of this carton is prohibited” should be printed on 
egg cartons in a font size of 3mm or greater and in Arial Bold font. 

4.         Legibility requirements 

4.1 When designing egg labels, any type style or type size can be used provided that 
the information displayed on the packaging is in English, is legible and in clear 
contrast to the background (contrasting colours e.g. black on white). The exceptions 
are as outlined in section 3.1 above and the font size of the farming system on the 
front of the carton which needs to be at least 6mm in height, and warning 
statements, which must be in a type size of not less than 3mm in height.  Refer to 
ANZ Food Standards Code Standard 1.2.1 – Requirements to have labels or 
otherwise providing information, Division 6. 
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5. Date marking 

5.1 All egg cartons and trays must be marked with a best before date. The words ‘Best 
Before’ must be used and no alternatives are permitted (e.g. use-by cannot be 
used). The best before date must consist of a day and a month, either in numbers 
with the day first followed by the month e.g. 9.12 or numerical followed by the name 
of the month e.g. 9 Dec. No other date marking is to be used on the packaging. 

5.2 The ‘Best before’ date, is the date which signifies the end of the period during which  
the quality of the eggs or the egg product, is maintained. The best before date is 
calculated as being 6 weeks from the date of packing, and 94 hours from the time 
the egg is laid to the time it is packed (i.e. a total of 6 weeks plus 94 hours). The 
‘best before’ date is also based on the eggs being stored according to any specified 
conditions that will mean it retains any qualities for which claims have been made 
until that time. Note claims can be obvious claims such as freshness claims, or 
implied claims, such as pictures, that imply a particular quality about the product. 

 
6. Weights and measures 

6.1   Eggs for retail sale in a package must have a label that includes all the relevant 

information prescribed in the National Trade Measurement Regulations 2009. The 

following points apply to the sale of eggs: 

 

6.2 Quantity Marking 

 ‘Eggs: 

1) The number of eggs contained in the package must be specified. 
2) The minimum total mass of all eggs in the package must be specified 

 

6.2.1 If the package is marked with a statement as to the minimum mass of each egg, each 
egg in the package must weigh at least the stated minimum mass e.g. if the label 
states the minimum mass of each egg is 58g some eggs may be greater than 58g but 
each egg must be at least 58g. 58g cannot be an average figure. An allowance must 
be made for eggs to lose mass over the course of their shelf life and still weigh at 
least the stated minimum mass. The stated mass must not include the weight of the 
carton.  In the case of individual eggs, the accuracy of the weight can be expressed 
as a whole number or to one decimal place e.g. 58.4g.  

.. 
6.2.2 The minimum total mass of the pack is calculated by multiplying the minimum mass 

of each egg in the container by the number of eggs and then rounding down this total 
to the nearest 10g. 

The Regulations provide for different sampling procedures to allow for an average net 
content of packs to be calculated. One procedure, where 12 packs are selected, 
allows for deficiencies of up to 5% for individual packs providing the average weight is 
the stated weight or greater.  For example, taking a sample of 12 x 600g packages 
the average weight of the 12 packages must be at least 600g and no individual pack 
is allowed to have a weight that is more than 5% less than the stated pack weight. 

6.2.3 The measurement marking on packaged eggs is compliant with the regulations if the 
package is marked in the following manner: 

number of eggs in the form of: 

 ‘12’ (figure only); 

 ‘Count 12’; or 

 ‘Number 12’; 
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and 

minimum total mass in the form of: 

 ‘Minimum total mass XXX g’; 

 ‘Minimum XXX g’; 

 ‘Total mass XXX g’; 

 ‘XXX g net’; or 

 ‘XXX’ g; 

The use of the abbreviation ‘min’ can be used as an acceptable abbreviation of 
‘minimum’. 

6.2.4 The term ‘mass’ may be substituted by the term ‘weight’. The unit of measurement 
that must be used is ‘gram’ and the abbreviation for this is ‘g’. Note this must be lower 
case and cannot appear as ‘G’. 

The measurement statement including the words ‘minimum total mass’ or ‘minimum 
total weight’ needs to be at least the minimum print height as outlined in the table 
below. The height required depends on the size of the carton.  For a normal 12 egg 
carton (over 230 mm long) characters are required to be a minimum of 3.3mm high. 

Where the mass statement includes the words ‘minimum total mass‘ the words 
'minimum total mass' are also required to be, at least, the minimum print height for 
the maximum dimensions of the carton as outlined in the table below. 

 
 
 
 
 
 
 
 
 
 
 
 

6.2.5 General position of measurement marking. 

a. The measurement marking on an egg carton must be made on the principal 
display panel (the panel facing the customer when egg cartons are placed on 
the shelf) and also on the top panel 

b. If there is more than one principal display panel, a measurement marking must 
be made on at least two of the principal display panels. The top and the longest 
side panel are the most common. 

6.3 Size Descriptors 

6.3.1 Size descriptors (eg ‘Large’, ‘Jumbo’) cannot be printed next to the weight 
statement.  If a size descriptor is used, make sure it is clearly separate from the 
weight statement. 

6.3.2 If a descriptor is used, make sure it is consistent with the descriptors for each 
package weight as shown in Section 5.3.3 below. This is important to avoid being 
misleading under Australian Consumer Law. 

 

 

 

 

 

 

If the maximum dimension of the 
package is… 

the minimum height of 
the characters is… 

1 120 mm or less 2.0 mm 

2 Over 120 mm but not over 230 mm 2.5 mm 

3 Over 230 mm but not over 360 mm 3.3 mm 

4 Over 360 mm  4.8 mm 
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6.3.3 The standard information for dozen egg packs is outlined in the table below. 

 

Pack 
weight 

Egg size 
range 

Average size 
per egg 

Edible portion 
per egg 

Size 
descriptor 

500 g 41.7 g – 49.9 g 43 g 37 g Medium 

600 g 50.0 g – 58.2 g 52 g 45 g Large 

700 g 58.3 g – 66.6 g 60 g 52 g X-large 

800 g 66.7 g – 71.6 g 68 g 59 g Jumbo 

860 g 71.7 g – 78.0 g 73 g 64 g King-size 

 

 
7 Country of origin 

7.1 The packaging of eggs must contain a statement regarding the country of origin.  Any 
statement claimed should comply with FSANZ Standard 1.2.11 or the new Australian 
Competition and Consumer Commission (ACCC) laws as outlined below. 

7.2 To sell eggs in retail stores in Australia, new Country of Origin Labelling (CoOL) laws 
commenced on 1 July 2016.  Businesses have been given a two-year transition 
period to comply to the new law. This means eggs packaged up until 1 July 2018 can 
either comply with the current FSANZ Standards or with the new ACCC 
requirements.  

7.3 The ACCC has published a guide called Country of Origin Food Labelling to help 
businesses comply with the new requirements.   This guide can be downloaded from: 
www.accc.gov.au/publications/country-of-origin-food-labelling  

7.4 Businesses can design their own labels now, or use the CoOL online tool to generate 
labels. To use the CoOL tool go to: http://www.originlabeltool.business.gov.au/  

7.5 The new labelling standard requires a statement on egg labels about the country they 
come from and the percentage of the product that comes from Australia in the form of 
a bar chart.  The percentage of the product that comes from Australia is indicated by 
the degree of colouring in a gold bar that sits underneath the kangaroo symbol. 
Country of Origin labels for eggs will have a solid gold bar as all ingredients (100%) 
are Australian.  

 Below are examples of how your label will look in either landscape or portrait 

 The area surrounding the label is called clear space, which is designated as a 
non-print area. A 3mm clear space is recommended around the country of origin 
logo. 

 

 

http://www.accc.gov.au/publications/country-of-origin-food-labelling
http://www.originlabeltool.business.gov.au/
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7.6  For more information the country of origin style guide can be downloaded from: 
https://www.business.gov.au/info/run/goods-and-services/selling-goods-and-
services/selling-goods/country-of-origin-food-labelling 

7.7  In general, the Standard is flexible about how labels look as long as certain minimum 
requirements are met. For example, labels:  

• can be in portrait or landscape  

• can appear anywhere on a product’s packaging as long as it is visible 

• can be green and gold with black writing, monochrome or have a transparent 
background colour (provided there is sufficient contrast and legibility).  

7.8  When deciding on the placement of country of origin labels, businesses must ensure 
that labels contain all required components and are displayed as a whole. Label 
components cannot be split across food packaging, or label displays, as indicated 
below. 

 

 

7.9  Any further statements such as “produced and packed for” or “produced by” are 
permitted but not mandatory and can be added if required, provided any 
statement/claim is in compliance with the Competition and Consumer Act 2010 . 

 
 
8 Egg farming system 

8.1 The egg carton should clearly state the farming system used and comply with the 
Legibility Requirements outlined in clause 8.2. The three recognised farming systems 
are cage, barn laid and free range. 

8.2 The declaration of the Egg Farming System on the package label must: 

a. Be displayed on the front panel, and top panel of the carton (both prior to 
purchase and during the life of the product); 

b. Not be obscured by an outer covering; 

c. Be declared in a font size of 6 mm or greater; 

d. Appear in a sans-serif font or, if not sans-serif, be legible; 

e. Be set out legibly and prominently such as to afford a distinct contrast to the 
background (refer to Division 6 Clause 24 of the ANZ Food Standards Code, 
Standard 1.2.1). 

 

8.3 A new free range information standard has been introduced under Australian Consumer 
Law (from April 2017)  that requires eggs labelled as ‘free range’ to have been laid by 
hens that: 

https://www.business.gov.au/info/run/goods-and-services/selling-goods-and-services/selling-goods/country-of-origin-food-labelling
https://www.business.gov.au/info/run/goods-and-services/selling-goods-and-services/selling-goods/country-of-origin-food-labelling


6 EGG LABELLING GUIDE 

 

 

 

 had meaningful and regular access to an outdoor range during daylight hours 
during the laying cycle; 

 were able to roam and forage on the outdoor range; and 

 were subject to an outside stocking density of 10,000 hens per hectare or less. 

The information standard also requires producers to prominently disclose the outdoor 
stocking density of hens laying free range eggs on the label to allow consumers to easily 
compare the practices of different egg producers. Egg producers are required to comply 
to this new information standard by 19 April 2018.   

 
 

8.4  Egg producers should seek independent legal advice specific to their individual 
circumstances as needed.    

 The ACCC has assisted egg producers by publishing a booklet titled ‘ACCC 
enforcement guidance – free range hen egg claims’ which is available for download 
from the ACCC website (note a new guidance document is pending as at May 2017 
to reflect the new standard outlined in 8.3 above however in the meantime, egg 
producers may find the current document of value):  

https://www.accc.gov.au/system/files/1029_Free%20range%20Eggs%20guidelines
_FA.pdf 

Claims that eggs are ‘organic’ or ‘biodynamic’ should only be made where the egg 
production complies with Australian Standard AS 6000-2015 Organic and 
Biodynamic Products and/or the production method is certified by a recognised third 
party certification organisation. 

8.5  Egg producers are also reminded to take note of section 12 of the Guide titled 
“Misleading or deceptive conduct”. 

 
 

9. Nutrition Information and Claims 
(Standards cover both pack labels and advertisements) 

9.1 A Nutrition Information Panel (NIP) must be included on egg packaging. The figures 
in the NIP need to be those that represent the edible portion of two average sized 
eggs in that carton or tray. On average, 87% of an egg’s weight is edible. The figures 
and the format for the NIP for each egg carton size are found in Appendix 1. 

9.2 A nutrition content claim about eggs is a claim that refers to the presence of a 
nutrient, for example, vitamin A or iron.  As eggs contain a broad range of nutrients in 
amounts that qualify for making a claim, there are a number of options that producers 
can use to highlight the nutritional content of eggs.  For examples of legally allowable 
nutrition content claims for each egg size, please see Appendix 1 (specific to pack 
weights and average nutrient content of eggs as specified) and Appendix 2 (General 
nutrient content claims). 

9.3 A nutrient content claim that uses the descriptor ‘high’ can be used when the 
conditions for ‘good source’ claims are met.  For example, ‘eggs are high in vitamin 
A’. Claims of ‘very high’ or ‘excellent’ source of a vitamin or mineral are not defined in 
the ANZ Food Standards Code, but are likely not to be misleading if they are used 
when the vitamin or mineral referred to in the claim is present at a level of at least 
50% Recommended Dietary Intake (RDI). For example, eggs are an excellent source 
of selenium. 

9.4 Comparisons between the vitamin or mineral content of eggs with that of any other 
food (as per ANZ Food Standards Code Standards 1.3.2 and 1.2.7 Clause 8) are not 
permitted. 

https://www.accc.gov.au/system/files/1029_Free%20range%20Eggs%20guidelines_FA.pdf
https://www.accc.gov.au/system/files/1029_Free%20range%20Eggs%20guidelines_FA.pdf
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9.5 Comparative claims that directly or indirectly compare the nutrition content (other than 
the vitamin and mineral content) of one food or brand of food with another are 
permitted using descriptors such as ‘light’ or ‘lite’, ‘increased’ or ‘reduced’.  This may 
refer to nutrients such as omega-3’s, total fat, total protein, kilojoules etc. provided 
that they: 

a. are not misleading; 

b. state the % or fraction difference between the amount of the nutrient in the 
claimed food and the reference food (in many cases this must be a minimum of 
25% difference); 

c. clearly identify the reference food. Note the ANZ Food Standards Code defines 
a reference food as: 

o a food that is of the same type as the food for which the claim is 
made and that has not been further processed, formulated 
reformulated or modified to increase or decrease the energy value or 
the amount of the nutrient for which the claim is made; or 

o is a dietary substitute for the food in the same food group as the food 
for which the claim is made.  

The above means that comparative claims about the nutrient content of eggs 
may be made if the reference food is meat, chicken, fish, legumes or nuts for 
example, as these foods are found in the same food group as eggs.  
Comparative claims cannot be made however between eggs and fruit for 
example, as these foods are in different food groups. 

d. meet any other associated conditions for making the claim as set out in 
Schedule 4 - Nutrition, Health and Related Claims in the ANZ Food Standards 
Code. 

 
10. Therapeutic claims 

10.1  The regulations (Standard 1.2.7 of the ANZ Food Standards Code) prohibit claims 
on packs and in advertisements that are considered to be therapeutic.  This means 
that claims cannot be made about eggs that: 

a. refer to the prevention, diagnosis, cure or alleviation of a disease, disorder or 
condition; for example, cannot claim to ‘help prevent diabetes’ or ‘help reduce 
the risk of arthritis’ or 

b. refer to a serious disease or a biomarker of a serious disease, for example, 
cannot claim to ‘lower cholesterol levels’ or ‘lower blood sugar levels’ (unless 
pre-approved by FSANZ and the eggs meet the conditions for making such a 
claim); or 

c. compare a food with a good that is: 

 represented in any way to be for therapeutic use; for example, medications, 
or 

 likely to be taken to be for therapeutic use, whether because of the way in 
which the good is presented or for any other reason, for example, fish oil 
capsules. 

 
 
 
 
 
 
 
 



8 EGG LABELLING GUIDE 

 

 

 

11 Endorsements 

11.1 If producers wish to state on the label that eggs have been endorsed, this 
endorsement should only be by a recognised independent third party. The 
independent third party must meet the definition of being an endorsing body which 
means that it is a not-for-profit entity that: 

 Has a nutrition- or health- related purpose or function; and 

 Provides permission to you to make an endorsement.  

 
12 Misleading or deceptive conduct 

12.1 In accordance with food law and fair trading law, you must not represent foods in a 
false, misleading or deceptive manner. If you wish to make any claim (using text or 
images) about your eggs you must make sure that these claims are accurate and 
not misleading.  

12.2 A false or misleading representation about a product can occur as a result of the 
overall impression created by the words, graphics and pictures used on the product 
label. All of the information on a label must therefore be considered when deciding if 
there is the potential to mislead consumers. 

12.3 It is not necessary for a person or company to have an intention to mislead or 
deceive for this to be an issue. It is only necessary that the conduct is considered to 
be likely to mislead or deceive the reasonable consumer of the product. It is 
important to note that the reasonable consumer of the product can change 
depending on the product type. For example, eggs aimed at a particular target 
market may be considered to have a different reasonable consumer than eggs in a 
generic carton. 

12.4 Misleading and deceptive conduct can include a person or company doing any of 
the following: 

a. falsely representing that eggs are of a particular standard, quality, value, grade 
or composition; 

b. representing that eggs have sponsorship, approval, performance 
characteristics, uses or benefits they do not have; 

c. representing that a person or a company has a sponsorship, approval or 
affiliation it does not have; 

d. making a false or misleading representation with respect to the price of eggs; 

e. making a false or misleading representation about the place of origin of eggs; 

f. make a false or misleading representation concerning the need for eggs. 

12.5 Producers should take a common sense approach when deciding whether pictures, 
endorsements and statements made on pack are likely to be misleading or cause 
deception or confusion. 

12.6 Producers should ensure that all pictorial representations and photographs are a 
true representation of the actual farming practices from where and at the time the 
eggs are produced or sourced. 

12.7 Producers should be prepared and be able to substantiate any claims made on the 
label particularly in relation to the farming system claimed. 

12.8 Ensure the images used on the label are original works and if not, that you have 
obtained the appropriate consent and/or licenses to use them. 

Note: 10,000 penalty points can be imposed for any offence in relation to the Competition 
and Consumer Act 2010 (Cth). 
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13.  Front of Pack Logos 
 
AE has developed a front of pack logo for egg farmers that can be used on egg cartons to 
provide consumers with confidence that eggs can be eaten daily.  The OK Every Day logo 
can be used on egg cartons as long as it complies with the following guidelines: 
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Appendix 1 – Nutrition information panels (NIPs) for Fresh Eggs 
 
 
Nutrition Information Panel (NIP) 
Each egg carton for retail sale must include a nutrition information panel (NIP). The NIP must 
be reproduced in the same format as represented in the examples below. The minimum NIP 
is required on all packs. Packs that include nutrition content and health claims generally need 
to provide additional information in the NIP.  This additional information is dependent on the 
type of claim made. For example, if nutrition claims are made, the relevant nutrient (and 
possibly other related nutrients) must be added to the NIP with their %RDI listed, where 
relevant.  The maximum NIPs include all nutrients for which claims can be made. 
 
%Daily Intake Values (%DI) 
The ANZ Food Standards Code allows the option of including a column in the NIP that 
outlines the percentage of the Daily Intake (DI) value for energy, protein, fat, saturated fat, 
carbohydrate, sugars and sodium, These figures are provided in the ‘maximum NIP when 
using %DI figures’ examples outlined below.  Note these values are different to 
Recommended Daily Intake (RDI) values.  RDI’s are used for vitamins and minerals (except 
sodium) while DI’s are used for the nutrients listed above. 
 
Further information on these requirements can be found in the ANZ Food Standards Code 
Standard 1.2.8 Nutrition Information Requirements. 
 
NIP when Nutrient Content Claims are made. 
If any of the claims in the boxes below the maximum NIPs are used on the pack, the amount 
of the nutrient that is the subject of the claim must be included in the NIP, along with the 
%RDI value. Exceptions are: 

 Claims about lutein do not have an RDI value so while the amount present must be 
included in the NIP, the %RDI value is not relevant and  is therefore not needed  

 Claims about omega-3s trigger the need to include the amount of trans, polyunsaturated 
and monounsaturated fat in the NIP along with cholesterol and a breakdown of the types 
of omega-3s present e.g. the amounts of ALA, DHA and DPA. Note: no RDI/DI values 
exist for omega-3s so this information is not included in the NIP. 

 

IMPORTANT INFORMATION ABOUT NUTRITION AND HEALTH CLAIMS 
 
Australian Eggs has determined the average figures that appear in a basic nutrition 
information panel (NIP) for eggs.  This information is available for egg producers to use on 
packs and in advertising and is likely representative of the majority of eggs in the market. 
 
If you wish to make specific nutrient content or health related claims on your pack, 
independent testing is recommended to ensure the claims are representative of the amount of 
the nutrient present in your eggs.  For example, if you wish to make claims about iron, it is 
recommended that you send your eggs to an accredited laboratory to have the amount of iron 
tested and that this figure is used on your packs to support your claims. 
 
If independent testing is undertaken, it is important to submit the original laboratory results 
with your label to enable accurate and efficient review by the members of the Egg Labelling 
Integrity Panel. 

 
 
Note: this edition of the Egg Labelling Guide contains an updated figure for the energy 
content of eggs. 
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Minimum NIP 
600g dozen pack 
Below is the mandatory minimum NIP that must appear on all packs. This is for use when no 
nutrition or health claims are made. If nutrition claims are made, the relevant nutrient (and 
possibly other related nutrients) must be added to the panel with its %RDI listed (if relevant). 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 90g (2 eggs)* 

 Average Quantity 
per Serving 

Average Quantity 
per 100g 

Energy 536 kJ 596 kJ 
Protein 11 g 12.2 g 
Fat, total 8.9 g 9.9 g 
- saturated 3.0 g 3.3 g 
Carbohydrate 1.2 g 1.3 g 
- sugars 0.3 g 0.3 g 
Sodium 122 mg 136 mg 

* Edible portion only. 
 
Maximum NIP excluding %DI column) 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 90g (2 eggs)* 

 Average Quantity 
per serving 

Average Quantity 
per 100g 

Energy 536 kJ 596 kJ 
Protein 11.0 g 12.2 g 
Fat, total 8.9 g 9.9 g 
- saturated 3.0 g 3.3 g 
- trans 0 g 0 g 
- polyunsaturated 1.4 g 1.6 g 

- omega-3 0.15 g 0.17 g 
- ALA 0.05 g 0.06 g 
- DHA 0.09 g 0.10 g 
- DPA 0.01 g 0.01 g 

- monounsaturated 4.6 g 5.1 g 
Cholesterol 345 mg 383 mg 
Carbohydrate 1.2 g 1.3 g 
- sugars 0.3 g 0.3 g 
Sodium 122 mg 136 mg 
Potassium 120 mg 133 mg 
Vitamin A 88 µg (12%)^ 98 µg 
Vitamin D 7.1 µg (71%)^ 7.9 µg 
Vitamin E 1.7 mg (17%)^ 1.9 mg 
Riboflavin 0.4 mg (24%)^ 0.4 mg 
Folate 84 µg (42%)^ 93 µg 
Pantothenic acid 1.0 mg (20%)^ 1.1 mg  
Vitamin B12 0.3 µg (15%)^ 0.3 µg 
Iron 1.4 mg (12%)^ 1.6 mg 
Phosphorus 180 mg (18%)^ 200 mg 
Selenium 25 µg (36%)^ 28 µg 
Iodine 37 µg (25%)^ 41 µg 
Choline 284 mg 315mg 
Lutein 0.23 mg 0.26 mg 
Zeaxanthin 0.03 mg 0.03 mg 

* Edible portion only.   
^ Proportion of Recommended Dietary Intake (RDI). 
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Maximum NIP (including %DI figures) 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 90g (2 eggs)* 

 Average Quantity 
per serving 

% Daily 
Intake# 

(per serving) 

Average Quantity 
per 100g 

Energy 536 kJ 6% 596 kJ 
Protein 11.0 g 22% 12.2 g 
Fat, total 8.9 g 13% 9.9 g 
- saturated 3.0 g 12% 3.3 g 
- trans 0 g - 0 g 
- polyunsaturated 1.4 g - 1.6 g 

- omega-3 0.15 g - 0.17 g 
- ALA 0.05 g - 0.06 g 
- DHA 0.09 g - 0.10 g 
- DPA 0.01 g - 0.01 g 

- monounsaturated 4.6 g - 5.1 g 
Cholesterol 345 mg - 383 mg 
Carbohydrate 1.2 g 0% 1.3 g 
- sugars 0.3 g 0% 0.3 g 
Sodium 122 mg 5% 136 mg 
Potassium 120 mg - 133 mg 
Vitamin A 88 µg  12%^ 98 µg 
Vitamin D 7.1 µg  71%^ 7.9 µg 
Vitamin E 1.7 mg  17%^ 1.9 mg 
Riboflavin 0.4 mg  24% 0.4 mg 
Folate 84 µg  42%^ 93 µg 
Pantothenic acid 1.0 mg  20%^ 1.1 mg  
Vitamin B12 0.3 µg  15%^ 0.3 µg 
Iron 1.4 mg  12%^ 1.6 mg 
Phosphorus 180 mg  18%^ 200 mg 
Selenium 25 µg  36%^ 28 µg 
Iodine 37 µg  25%^ 41 µg 
Choline 284 mg - 315 mg 
Lutein 0.23 mg - 0.26 mg 
Zeaxanthin 0.12 mg - 0.03 mg 

* Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
#  Percentage Daily Intakes are based on an average adult diet of 8700kJ. Your daily intakes 
may be higher or lower depending on your energy needs. 
 
 
Permitted Nutrient Content Claims. 
Refer to page 10 - section titled NIP when Nutrient Content Claims are made. 
  
 

Good source of protein Contains (or source of) the 
antioxidant lutein  

Contains (or source of) the 
antioxidant zeaxanthin 

Source of vitamin A Source of vitamin E Good source of vitamin D 

Source of riboflavin Good source of folate Good source of pantothenic 
acid 

Source of vitamin B12 Source of iron Source of phosphorus 

Good source of selenium Good source of iodine Good source of omega-3s 

Contains choline   
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700g dozen pack 
 
 
Minimum NIP 
For use when no nutrition or health claims are made.  

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 104g (2 eggs)* 

 Average Quantity 
per Serving 

Average Quantity 
per 100g 

Energy 620 kJ 596 kJ 
Protein 12.7 g 12.2 g 
Fat, total 10.3 g 9.9 g 
- saturated 3.4 g 3.3 g 
Carbohydrate 1.4 g 1.3 g 
- sugars 0.3 g 0.3 g 
Sodium 141 mg 136 mg 

* Edible portion only. 
 
Maximum NIP (excluding %DI column) 
 

 

* Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 104g (2 eggs)* 

 Average Quantity 
per serving 

Average Quantity 
per 100g 

Energy 620 kJ 596 kJ 
Protein 12.7 g 12.2 g 
Fat, total 10.3 g 9.9 g 
- saturated 3.4 g 3.3 g 
- trans 0 g 0 g 
- polyunsaturated 1.7 g 1.6 g 

- omega-3 0.18 g 0.17 g 
- ALA 0.06 g 0.06 g 
- DHA 0.10 g 0.10 g 
- DPA 0.01 g 0.01 g 

- monounsaturated 5.3 g 5.1 g 
Cholesterol 398 mg 383 mg 
Carbohydrate 1.4 g 1.3 g 
- sugars 0.3 g 0.3 g 
Sodium 141 mg 136 mg 
Potassium 138 mg 133 mg 
Vitamin A 102 µg (14%)^ 98 µg 
Vitamin D 8.2 µg (82%)^ 7.9 µg 
Vitamin E 2.0 mg (20%)^ 1.9 mg 
Riboflavin 0.4mg (24%) 0.4 mg 
Folate 97 µg (49%)^ 93 µg 
Pantothenic acid 1.1 mg (22%)^ 1.1 mg  
Vitamin B12 0.3 µg (15%)^ 0.3 µg 
Iron 1.7 mg (14%)^ 1.6 mg 
Phosphorus 208 mg (21%)^ 200 mg 
Selenium 29 µg (41%)^ 28 µg 
Iodine 43 µg (29%)^ 41 µg 
Choline 328 mg 315 mg 
Lutein 0.27 mg 0.26 mg 
Zeaxanthin 0.03 mg 0.03 mg 
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Maximum NIP (including %DI figures) 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 104g (2 eggs)* 

 Average Quantity 
per Serving 

%Daily Intake#  
(per serving) 

Average Quantity 
per 100g 

Energy 620 kJ 7% 596 kJ 
Protein 12.7 g 25% 12.2 g 
Fat, total 10.3 g 15% 9.9 g 
- saturated 3.4 g 14% 3.3 g 
- trans 0 g - 0 g 
- polyunsaturated 1.7 g - 1.6 g 

- omega-3 0.18 g - 0.17 g 
- ALA 0.06 g - 0.06 g 
- DHA 0.10 g - 0.10 g 
- DPA 0.01 g - 0.01 g 

- monounsaturated 5.3 g - 5.1 g 
Cholesterol 398 mg - 383 mg 
Carbohydrate 1.4 g 0% 1.3 g 
- sugars 0.3 g 0% 0.3 g 
Sodium 141 mg 6% 136 mg 
Potassium 138 mg - 133 mg 
Vitamin A 102 µg  14%^ 98 µg 
Vitamin D 8.2 µg  82%^ 7.9 µg 
Vitamin E 2.0 mg  20%^ 1.9 mg 
Riboflavin 0.4mg  24% 0.4 mg 
Folate 97 µg  49%^ 93 µg 
Pantothenic acid 1.1 mg  22%^ 1.1 mg  
Vitamin B12 0.3 µg  15%^ 0.3 µg 
Iron 1.7 mg  14%^ 1.6 mg 
Phosphorus 208 mg  21%^ 200 mg 
Selenium 29 µg  41%^ 28 µg 
Iodine 43 µg  29%^ 41 µg 
Choline 328 mg - 315 mg 
Lutein 0.27 mg - 0.26 mg 
Zeaxanthin 0.03 mg - 0.03 mg 

* Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
#  Percentage Daily Intakes are based on an average adult diet of 8700kJ. Your daily intakes 
may be higher or lower depending on your energy needs. 
 
 
Permitted Nutrient Content Claims (only if nutrient and %DI / RDI specified in NIP) 
Refer to page 10 - section titled NIP when Nutrient Content Claims are made. 
 

Good source of protein Contains (or source of) the 
antioxidant lutein 

Contains (or source of) the 
antioxidant zeaxanthin 

Source of vitamin A Source of vitamin E Good source of vitamin D 

Source of riboflavin Good source of folate Source of pantothenic acid 

Source of vitamin B12 Source of iron Source of phosphorus 

Good source of selenium Good source of iodine Good source of omega-3s 

Contains choline   
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800g dozen pack 
 
 
Minimum NIP 
For use when no nutrition or health claims are made.  

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 118g (2 eggs)* 

 Average Quantity 
per Serving 

Average Quantity 
per 100g 

Energy 703 kJ 596 kJ 
Protein 14.4 g 12.2 g 
Fat, total 11.7 g 9.9 g 
- saturated 3.9 g 3.3 g 
Carbohydrate 1.5 g 1.3 g 
- sugars 0.4 g 0.3 g 
Sodium 160 mg 136 mg 

* Edible portion only. 
 
Maximum NIP (excluding %DI column) 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 118g (2 eggs)* 

 Average Quantity 
per serving 

Average Quantity 
per 100g 

Energy 703 kJ 596 kJ 
Protein 14.4 g 12.2 g 
Fat, total 11.7 g 9.9 g 
- saturated 3.9 g 3.3 g 
- trans 0  0 g 
- polyunsaturated 1.9 g  1.6 g 

- omega-3 0.20 g 0.17 g 
- ALA 0.07 g 0.06 g 
- DHA 0.12 g 0.10 g 
- DPA 0.01 g 0.01 g 

- monounsaturated 6.0 g 5.1 g 
Cholesterol 452 mg 383 mg 
Carbohydrate 1.5 g 1.3 g 
- sugars 0.4 g 0.3 g 
Sodium 160 mg 136 mg 
Potassium 157 mg 133 mg 
Vitamin A 116 µg (15%)^ 98 µg 
Vitamin D 9.3 µg (93%)^ 7.9 µg 
Vitamin E 2.2 mg (22%)^ 1.9 mg 
Riboflavin 0.5 mg (29%)^ 0.4 mg 
Folate 110 µg (55%)^ 93 µg 
Pantothenic acid 1.3 mg (26%)^ 1.1 mg  
Vitamin B12 0.4 µg (20%)^ 0.3 µg 
Iron 1.9 mg (16%)^ 1.6 mg 
Zinc 1.2 mg (10%)^ 1.0mg 
Phosphorus 236 mg (24%)^ 200 mg 
Selenium 33 µg (47%)^ 28 µg 
Iodine 48 µg (32%)^ 41 µg 
Choline 372 mg 315 mg 
Lutein 0.31 mg 0.26 mg 
Zeaxanthin 0.04 mg 0.03 mg 

* Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
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Maximum NIP (including %DI figures) 
 

NUTRITION INFORMATION 
Servings per package: 6 
Serving size: 118g (2 eggs)* 

 Average Quantity 
per Serving 

%Daily Intake#  
(per serving) 

Average Quantity 
per 100g 

Energy 703 kJ 8% 596 kJ 
Protein 14.4 g 29% 12.2 g 
Fat, total 11.7 g 17% 9.9 g 
- saturated 3.9 g 16% 3.3 g 
- trans 0  - 0 g 
- polyunsaturated 1.9 g  - 1.6 g 

- omega-3 0.20 g - 0.17 g 
- ALA 0.07 g - 0.06 g 
- DHA 0.12 g - 0.10 g 
- DPA 0.01 g - 0.01 g 

- monounsaturated 6.0 g - 5.1 g 
Cholesterol 452 mg - 383 mg 
Carbohydrate 1.5 g 0% 1.3 g 
- sugars 0.4 g 0% 0.3 g 
Sodium 160 mg 7% 136 mg 
Potassium 157 mg - 133 mg 
Vitamin A 116 µg  15%^ 98 µg 
Vitamin D 9.3 µg  93%^ 7.9 µg 
Vitamin E 2.2 mg  22%^ 1.9 mg 
Riboflavin 0.5 mg  29% 0.4 mg 
Folate 110 µg  55%^ 93 µg 
Pantothenic acid 1.3 mg  26%^ 1.1 mg  
Vitamin B12 0.4 µg  20%^ 0.3 µg 
Iron 1.9 mg  16%^ 1.6 mg 
Zinc 1.2 mg  10%^ 1.0mg 
Phosphorus 236 mg  24%^ 200 mg 
Selenium 33 µg  47%^ 28 µg 
Iodine 48 µg  32%^ 41 µg 
Choline 372 mg - 315 mg 
Lutein 0.31 mg - 0.26 mg 
Zeaxanthin 0.04 mg - 0.03 mg 

* Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
#  Percentage Daily Intakes are based on an average adult diet of 8700kJ. Your daily intakes 
may be higher or lower depending on your energy needs. 
 
 
Permitted Nutrient Content Claims (only if nutrient and %DI / RDI specified in NIP) 
Refer to page 10 - section titled NIP when Nutrient Content Claims are made. 
 

Good source of protein Contains (or source of) the 
antioxidant lutein 

Contains (or source of) the 
antioxidant zeaxanthin 

Source of vitamin A Source of vitamin E Good source of vitamin D 

Good source of riboflavin Good  source of folate Good source of pantothenic acid 

Source of vitamin B12 Source of iron Source of phosphorus 

Good source of selenium Good source of iodine Good source of omega-3s 

Source of zinc Contains choline  
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Enhanced eggs 

The term ‘enhanced eggs’ refers to any eggs that have higher levels of nutrients 
compared to standard eggs.  The most common type of enhanced eggs are omega-3 
enriched eggs. 
 
For enhanced eggs, the NIP must be based on independent laboratory reports that are 
representative of at least 3 different samples or a composite of these samples, and 
from a NATA accredited laboratory.  Laboratory reports must be provided with artwork 
so that NIP figures can be verified. 
 
Example - Omega-3 Enhanced Eggs 
 
Minimum NIP 
Before any claim can be made that eggs are enhanced, the omega-3 level must be specified 
and the general claim conditions set out in Column 2 of Schedule 4 in Standard 1.2.7 of the 
ANZ Food Standards Code must be met. 
 
The NIP information below is the mandatory minimum NIP information that must appear on all 
packs of omega-3 enhanced eggs. This is for use when no other nutrition claims are made. 
The last line in the NIP below shows where additional nutrients or substances may be added 
if claims are also being made about other nutrients or substances in addition to omega-3s. 
 
If nutrition claims are made, the relevant nutrient (and possibly other related nutrients) must 
be added to the panel where the example below states ‘Nutrient/Substance’. 
 
When making claims about the omega-3 content of eggs, the term omega-3s must be used. 
 
This example indicates the layout and nutrient types only – the actual nutrient values are to 
be added according to egg size. 
 

NUTRITION INFORMATION 
Servings per package: xxx 
Serving size: xxg (2 eggs)* 

 Average 
Quantity per 

Serving 

Average Quantity 
per 100g 

Energy xxkJ xxkJ 
Protein xxg xxg 
Fat, total xxg xxg 
- saturated xxg xxg 
- trans xxg xxg 
- polyunsaturated xxg xxg 

- omega-3 xxg xxg 
- ALA xxg xxg 
- DHA xxg xxg 
- DPA  
- EPA 

xxg xxg 

- monounsaturated xxg xxg 
Cholesterol xxg xxg 
Carbohydrate xxg xxg 
- sugars xxg xxg 
Sodium 
Nutrient / 
Substance 

Xxmg 
insert amount 
and %RDI^ 

Xxmg 
Insert amount 

*Edible portion only. 
^ Proportion of Recommended Dietary Intake (RDI). 
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Appendix 2 – General nutrient content claims 
 
 
General claims that can be made about all eggs 
 
Eggs are nutritious, or eggs are highly nutritious 

Eggs are nutrient-dense 

Eggs contain nutrients essential for good health 

Eggs are naturally high in protein, OR eggs are naturally a good source of protein (this does 
not apply to eggs where the per serve amount for protein falls under 10 grams. If the amount 
of protein in a serve of eggs is less than 10g but greater than 5g, a claim that eggs are a 
source of protein can be made 

Eggs contain high quality protein 

Eggs are naturally low in carbohydrate 

Eggs are naturally low in sugar 

Source of 11 vitamins and minerals 

Contains (or source of) carotenoids 

Contains (or source of) lutein and zeaxanthin 

 
General claims that can NOT be made about eggs 
 
Low in salt or low in sodium 

Low in fat 

Low in saturated fat 

Any % fat free 

Any claims about cholesterol other than the actual content 

Any comparisons of the vitamin or mineral content with that in other foods 

 
 
Omega-3 claims 
 
Eggs are a good source of omega-3s  

 
 
Other claims NOT to be made about eggs 
 
Contains no hormones 

Contains no antibiotics (where antibiotics may have been used in production) 

Naturally free of hormones 

Gluten free 

 

AE advises against using the following claims unless they are true for both the egg 
and egg production 
 
Eggs contain no added hormones 

Eggs contain no added antibiotics 

 
If a producer is able to make a statement about hormones and antibiotics, the 
suggested wording is: 
 
Eggs are not produced using hormones or antibiotics.  
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Appendix 3 – General level health claims 
 
In addition to making claims about the content of specific nutrients in eggs (nutrient content 
claims), egg producers may also make claims about the function of those nutrients (general 
level health claims).  Example wording for general level health claims linked to the various 
nutrients is provided in Schedule 4 of the ANZ Food Standards Code.   
 
A producer making a general level health claim may use the example wording provided or 
different wording as long as it has a similar meaning, i.e.  the wording for health claims  is not 
prescribed.  However, it is important to note that the health claim must state the food or 
property of the food (e.g. vitamin A), the health effect (e.g. healthy vision) and the relevant 
population (if required).   
 
The following table provides the example wording as set out in Schedule 4 for relevant 
general level health claims applicable to standard eggs.    
 
Note: to make a general level health claim, the nutrient must be present in eggs at a minimum 
level of 10%RDI per serve (refer to Appendix 1 for further guidance in relation to nutrients that 
qualify for claims on each egg pack size). For some claims, the relevant population group to 
which the claim applies must also be included on the label. Where this is relevant, the 
population group is indicated in brackets in the table below next to the claim. 
 
It is also important to note that when a general level health claim is made, it must also 
include, together with the claim, a dietary context statement and a statement about the form 
of the food to which the health claim relates, in this case, eggs.  A dietary context statement is 
one which states the health effect must be considered in the context of a healthy diet 
involving the consumption of a variety of foods.  For example, In a healthy diet involving the 
consumption of a variety of foods, vitamin A from eggs is necessary for normal vision. These 
components may be split across the pack as long as they are linked.  For example: 
Front of pack claim – Eggs contain vitamin A for healthy vision*. 
Back of back (linked to claim on the front of pack with an asterix) - *As part of a healthy diet 
involving the consumption of a variety of foods. 
 

Nutrient Example General Level Health Claims 

Vitamin A Vitamin A is necessary for normal vision. 

Vitamin A is necessary for normal skin and mucous membrane 
structure and function. 

Vitamin A is necessary for normal cell differentiation. 

Vitamin A contributes to normal growth and development (children). 

Vitamin A contributes to normal iron metabolism. 

Vitamin A contributes to normal immune system function. 

Vitamin E Vitamin E contributes to cell protection from free radical damage. 

Vitamin E contributes to normal growth and development (children). 

Vitamin D Vitamin D is needed for normal absorption and utilization of calcium 
and phosphorus. 

Vitamin D is needed for normal bone structure. 

Vitamin D contributes to normal cell division. 

Vitamin D contributes to normal growth and development (children). 

Vitamin D contributes to normal blood calcium levels. 

Vitamin D contributes to the maintenance of normal teeth. 

Vitamin D contributes to the normal function of the immune system. 
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Riboflavin Riboflavin contributes to the normal release of energy from food. 

Riboflavin contributes to normal iron transport and metabolism. 

Riboflavin contributes to normal skin and mucous membrane structure 
and function. 

Riboflavin contributes to normal growth and development (children). 

Riboflavin contributes to normal functioning of the nervous system. 

Riboflavin contributes to the maintenance of normal red blood cells. 

Riboflavin contributes to the maintenance of normal vision. 

Riboflavin contributes to the protection of cells from oxidative stress. 

Riboflavin contributes to the reduction of tiredness and fatigue. 

Pantothenic acid Pantothenic acid is necessary for the normal metabolism of fat. 

Pantothenic acid contributes to normal growth and development 
(children). 

Pantothenic acid contributes to normal energy production. 

Pantothenic acid contributes to normal mental performance. 

Pantothenic acid contributes to normal synthesis and metabolism of 
steroid hormones, vitamin D and some neurotransmitters. 

Pantothenic acid contributes to the reduction of tiredness and fatigue. 

Folate Folate is necessary for normal blood formation. 

Folate is necessary for normal cell division. 

Folate contributes to normal growth and development (children). 

Folate contributes to maternal tissue growth during pregnancy. 

Folate contributes to normal amino acid synthesis. 

Folate contributes to normal homocysteine metabolism. 

Folate contributes to normal psychological function. 

Folate contributes to normal immune system function. 

Folate contributes to the reduction of tiredness and fatigue. 

Vitamin B12 Vitamin B12 contributes to normal blood formation. 

Vitamin B12 is necessary for normal cell division. 

Vitamin B12 is necessary for normal neurological structure and 
function. 

Vitamin B12 contributes to normal growth and development (children). 

Vitamin B12 contributes to normal energy metabolism. 

Vitamin B12 contributes to normal homocysteine metabolism. 

Vitamin B12 contributes to normal psychological function. 

Vitamin B12 contributes to normal immune system function. 

Vitamin B12 contributes to the reduction of tiredness and fatigue. 

Iron Iron contributes to normal blood formation. 

Iron is necessary for normal oxygen transport. 

Iron contributes to normal energy production. 

Iron is necessary for normal immune system function. 

Iron is necessary for normal neurological development in the foetus. 

Iron contributes to normal cognitive function. 

Iron contributes to the reduction of tiredness and fatigue. 

Iron is necessary for normal cell division. 

Iron contributes to normal growth and development (children). 

Iron contributes to normal cognitive development (children). 
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Iodine Iodine is necessary for normal production of thyroid hormones. 

Iodine is necessary for normal neurological function. 

Iodine is necessary for normal cognitive function. 

Iodine contributes to the maintenance of normal skin. 

Iodine contributes to normal growth and development (children). 

Phosphorus Phosphorus is necessary for normal teeth and bone structure. 

Phosphorus is necessary for normal cell membrane structure. 

Phosphorus is necessary for normal energy metabolism. 

Phosphorus contributes to normal growth and development (children). 

Selenium Selenium is necessary for cell protection from some types of free 
radical damage. 

Selenium is necessary for normal immune system function. 

Selenium is necessary for the normal utilization of iodine in the 
production of thyroid hormones. 

Selenium contributes to normal sperm production. 

Selenium contributes to the maintenance of normal hair and nails. 

Selenium contributes to normal growth and development (children). 

Choline Choline contributes to normal homocysteine metabolism. 

Choline contributes to normal fat metabolism. 

Choline contributes to the maintenance of normal liver function. 

Protein Protein is necessary for tissue building and repair. 

Protein is necessary for normal growth and development of bone 
(children and adolescents aged 4 years and over). 

Protein contributes to the growth of muscle mass. 

Protein contributes to the maintenance of muscle mass. 

Protein contributes to the maintenance of normal bones. 

Protein is necessary for normal growth and development (children 
aged 4 years and over). 

Acknowledgement: Australia New Zealand Food Standards Code, Schedule 4 Nutrition, 
Health and Related Claims. 
 


