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[7.3 Food information descnbed or presented using technology shall be presented in one place, separately
from other commercial information intended for sale or marketing purposes. ]
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7.5 Where mandatory food information is provided using technology, the reference on the label or labelling
should link directly to this information and the food information should be available for the duration of
the food’s shelf life [at least and not less than best before date or expiry date]. [The link shall not include

at:i'urertising2 pertaining to the food.]
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7.5 Where mandatory food information is provided using technology, the reference on the label or labelling
should link directly to this information and the food information should be available for the duration of

the food’s shelf life [at least and not less than best before date or expiry date]. [The link shall not include
advertising” pertaining to the food.]
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7.5 Where mandatory food information is solely provided using technology, the food information shall be available for
at least the period. established under intended conditions of distribution. storage. retail and use. that the food
would remain safe and suitable for sale, consumption or use. For prepackaged foods that are labelled with a use-
by date or expiration date, this means for at least the period up to and including this date.
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3) Food information concemning health and safety (e.g. ingredients, allergens, expiration dates) should not be

provided exclusively using technology If its absence on the label or labelling could cause wjury harm to the
health of a consumer.

3) BRAUVLZ2(CEAIIRMIBIR (B RAARL PUILT> HBEAR) (3. SANIVXERAHBOVCELCLDHEEDAE
FRICEZREFLIDZEICE. 77./02 —DERADHCL O TSN DIRETIF R,

O CCFLA7(CB\I2EmaiE T,

T )05 —DEROMH L TRHEEINARET(IRWEIELL T &R InamehENlENniz.

[ERNUVEZLCEITIRRIBEHR] AN I INEZEHEBICERSNAINEEBIETH I i@z =21, HIRNEIBRENn,
[ IR RIERRDBVCECEDEEEORRICEZREUIZIBE(CFIEVSEIDHEIBRENT,

O EWGTE—EBOENS. [ININXEFRRIBVCLCIDHEEDRRICEERELIDHEICEIZEEIEINELOERE
BOIEH FERNEEFS T RARSNTLVRLY,

OCCFLA7#& T (step 5 )EF . = CCFL48F] (steob) FFm CTEFEA L

5.2 Name of the food and food information concerning health and safety should not be provided
exclusively using technology.
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5.1 The food information should be readily accessible to consumers durnng normal and customary
circumstances of purchase and use, which means:

(a) there should be sufficient technological infrastructure to support providing food information using
that technology within the geographic area or country where the food is sold, such as in regards
to prevalence and reliability of service,

(b) the general population, or a sub-set of the population for whom the food information 1s intended,

should have widespread and adequate access to the technology in that geographic area or
country, and have adopted its use, and

(c) Itis reasonable for the consumer to use the technology to access the food information during the
normal and customary circumstances of purchase and use and that there is evidence of similar
consumer understanding of the technology.
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5.1 The food information should be readily accessible to consumers during normal and customary circumstances of
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technology within the geographic area or country where the food is sold, such as in regards to prevalence

and reliability of service,
b) the general population, or a sub-set of the population for whom the food information is intended, should

have widespread and adequate access to the technology in that geographic area or country, and have

adopted its use, and
c) itis reasonable for the consumer to use the technology to access the food information during the normal
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7.10 Food information described or presented using technology shall be clear, prominent and readily legible [or
audible] to the consumer under normal settings and conditions of use of the technological platform.
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[7.12Where food information is provided using technology, it shall be provided without any additional costs
for the consumer.]
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[7.12 BmIBEHRIRMZERL THRHENZIHECE. SHEEADENNEHERUTRHEESNBINERSE, ]

(RHIT') %) GUIDELINES ON THE USE OF TECHNOLOGY TO PROVIDE FOOD INFORMATION IN FOOD LABELLING (STEP 7) (CX/FL 24/48/7)
https://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=18&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-714-
48%252FWorking%2Bdocuments%252Ffl48 07e.pdf
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