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Editorial

Menus nutrition labelling need to be based on validated scientific evidences and realized using a well-comprehensive, adequate and 
easy-to-use software created with a harmonized algorithm for nutrient’s profiling. The harmonization of the input variables represented 
by the energy and nutrients DRV and RDI, foods energy and nutrients composition [1], special nutrition needs [2] is the key issue to 
be solved by the policy-makers’, based on scientifically authorities’ opinion. At the international level, there are in use the general 
recommendations for the foods labelling issued by the World Health Organization [6] and the continental legal requirements, different 
from specific jurisdictions and with a mix of mandatory and voluntary variables in case of Front-of-Pack (FOP) nutrition labelling. The 
scientific-based solutions proposed by the author involves the formulation of a technical procedure ensuring the maximum degree of 
compliance in public and commercial catering units, with mandatory legal requirements for nutrition labelling of menus, culinary items 
and beverages [4,5].

The future laws of FOP nutrition labelling need to create mandatory requirements for harmonization of the business operators interest 
and the best interest of public health protection. In this regards, the national authorities need to collaborate with the scientific evidences-
makers in order to create national databases of updated food compositions and for harmonize the energy and nutrients DRV and RDI for 
correct and adequate menus general and FOP nutrition labelling [4,5]. The greatly DRV-exceeding consummation of energy and nutrients 
are correlated with potential individual and public health risks. The consumer choices are highly influenced by the FOP nutrition labelling 
and the operators legal declaration of energy and nutrients content compared with their specific needs must be clear, in line with the 
reality from labelled food, adequate, easy-to- ready and understood. Also, the normal conditions in case of menus nutrients intake need to 
be more specific described because this differ depending on non-standard “balanced and varied” diet (trans-generational consummation 
pattern). The national food-based dietary guidelines for menus and catering products need to be developed, as a different section of food 
laws because the consummation patterns and the nutrients profiling are different from the regular industrial and semi-industrial foods 
and beverages. The harmonized menus nutrition labelling law must include all the principles and operational tools for serve the best 
interest of the final consumer, collectivities and societies, as well the business interest of the foodservices operators. The menus nutrition 
labelling is the legal responsibility of the business operators, under the guidelines of the national authorities with harmonized rules of 
operation.

The science-based solution that the author proposes to be used in the harmonised menu nutrition labelling is the personalized nutrition 
assessment of the daily nutrients intake correlated with using the menu composition information’s declared on the Front-of Pack (FOP) 
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nutrition label, as single solution to correct individual, groups and social communities’ nutrition. Without considering the correct order 
and quantities of dishes in a personalized menu with individual dish nutrition label there is no considerable impact on public health. 

The public nutrition education and the correct nutrition labelling for foods, beverages and menus need to be applied, in public policies, 
in the same time, for sustainable societal results [3].
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