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1. Introduction
Food labels carry vital information such as ingredients, nutritional composition and shelf life, among other data that help consumers make effective food choices (Nieto et al., 2019). Every type of food produced and sold should have clearly embedded labels that reflect the accurate and true status of the food they refer to. Accurate and effective labeling is a key requirement outlined by the Food and Drug Administration (FDA) that has a mandate to ensure that found sold within and outside the US are wholesome, safe, and carry proper labels for making informed choices by consumers (Grossman, 2015). Yet, the labeling standards are procedure vary considerably between the inorganic or bioengineered food items and the organic food types. In particular, the USDA National Organic Program (NOP) provided stringent requirements in the labelling of meat and agricultural produce in readiness for sale (McEvoy, 2019).  As an advisory to Organian Farms LLC that desires to transition from inorganic to organic food production, this report will detail the food requirements that should be adhered to, both for meat production and agricultural produce. 

2. Fundamentals of FDA’s Food Labelling requirements
Ideally, consumers of food products heavily rely on the information presented on the food items to make informed decisions on whether to buy them or not, and this often mirrors their personal and social values (Wartella et al., 2012). Producers of all commercially produced foods are under obligation, by law, to follow the set standards and procedures to ensure proper labels are attached to their products (Hamilton and Raison, 2019). While the FDA-recommended food labeling regulations could be vast and fairly complicated, the following five factors offer a summative view of these regulations;
1. Labels bear a statement of identity: First, it is a requirement for food labels to carry the name of a product as it is conventionally known in the market. The name should be bold and well visible to the eyes. For Organian LLC, a typical name should be processed chicken wings or processed turkey liver and so on. 
2. Labels should bear a nutrition facts chart: The nutrition chart captures specific information such as the number of calories, sodium, protein or other ingredients in the product. As per the 2014 requirements, the FDA made proposals that included adding amounts of Vitamin D and Potassium, removing ‘calories from fat’, and providing serving sizes as the American consumption patterns, among few others (Registrar Corporation, 2021). 
3. Labels must list the ingredients used: It is mandatory to include a list of ingredients in the food labelling (Hanes, 2018). Organian LLC, for instance, should list every ingredient in both its bagged mixed, diced fruit salads as well as the bagged mixed, diced vegetable salads. In fact, the FDA provides disclosure of ingredients by their weights in descending order. The requirements also mandate producers to declare the major food allergens such as peanuts, soybeans, eggs, milk, and wheat. 
4. Labels have to be printed in English: As per the FDA regulations, any wordings, statements or additional information should be made in English. Nevertheless, if Organian LLC desires to write in a foreign language for export reasons, they have to embed a translation of the same in the English language. 
5. Labels should bear the distribution clause: The FDA mandates that a distribution clause be embedded just after the ingredient statement. The key aim of this clause is to outline the company name for the product sold and/or distributed (Hanes, 2018). Additionally, USDA has a requirement that an organic certification statement must be provided outlining which agency was in charge of approving the regulatory compliance of the organic food product. These requirements are not mandated for conventional non-organic food products. 
6. Labels cannot bear inappropriate claims: It is a gross violation of the FDA requirements if a food producer uses misleading labels on the products (McEvoy, 2019). For instance, Organian LLVC should not label a product as ‘low fat’, yet it does not comprise low-fat levels. Alternatively, putting an ‘Organic’ label on a GMO food product would be a dire violation of the claims. Besides, if there are specific claims such as in favor of reduced risk for disease, such claims have to be approved by the FDA. Otherwise, the FDA may classify the food product as a new unapproved drug

As a final point of observation, US consumers have grown so distrustful of food-producing companies, with recent surveys affirming that only 38 percent of shoppers trust the food labels (Goodman, 2015).  In the same survey, for instance, high-fructose corn syrup was least desirable due to high levels of sweeteners that were inappropriate to the health of consumers, especially children.  Organian LLC should be a model company that shows total adherence to food labeling requirement as it produces high quality, safe and affordable foods for American consumers.



3. Applying NOP’s Organic Food Labelling to Organian LLC
3.1 Labelling of Processed Chicken and Turkey Products
As stipulated by NOP guidelines, organic meat entails animals being raised in natural settings, fed on 100% organic feed/forage and free from antibiotics (Meyer, 2018). As a critical factor, all the chicken and turkey meat as well as pork and beef at Organian LLC would carry the ‘organic’ label apart from the statement of identity. This is unlike in bioengineered food, which does not carry the ‘organic’ label since it would amount to inappropriate claim in labeling. 
In addition to that, the processed chicken and turkey parts would have a label showing the list of ingredients. For example, chicken liver, made with organic [specific ingredient]. The same would go for the turkey, cow and pig products, along with basic information on the shelf life, precise quantities and the appropriate nutrition chat. The following two examples show how the nutrition composition will be labelled on chicken wings and turkey breasts:
	
Example of Nutrition Chart for Processed Poultry at Organian LLC


	
Turkey Breast
	
Chicken Wings

	Weight: 84 grams (2.96 ounces)
· Calories: 117
· Protein: 24 g
· Fat: 2 g
· Carbs: 0 g
· Niacin (vitamin B3): 61% of the Daily Value (DV)
· Vitamin B6: 49% of the DV
· Vitamin B12: 29% of the DV
· Selenium: 46% of the DV
· Zinc: 12% of the DV
· Sodium: 26% of the DV
· Phosphorous: 28% of the DV
· Choline: 12% of the DV
· Magnesium: 6% of the DV
· Potassium: 4% of the DV
	Weight: 112g (3.95 ounces)

· Calories 126
· Total Fat 14g 22% 
· Saturated Fat 4g 20% 
· Trans Fat  0g
· Cholesterol 125mg 42% 
· Sodium 95mg 4% 
· Total Carbs 0g 0% 
· Dietary Fiber 0g 0% 
· Sugars 0 g
· Protein 20g
· Vitamin A 0% 
· Calcium 2% 
· Vitamin C 0% 
· Iron  2% 



Alternatively, for the animals sold on the hoof, there should be adequate documentation and labelling to provide consumers with sufficient information about the products (Åkerfeldt et al., 2020). For a cow, for instance, labeling information would include the weight in lbs., skin color, sex, health status, and breed, among others. Unlike in GMO livestock, the FDA provides that labeling for organic livestock should have a label in that favor, that is, “100% organic”. Finally, pursuant to 7 CFR under paragraph 205.311, a certifier’s seal is embedded to ensure that it was approved as meeting the quality standards by a licensed certifier (Meyer, 2018). Nonetheless, the requirements provide a 90-day withholding period for lactating dairy cows before slaughter (Northeast Organic Farming Association of Vermont, 2015). 
Importantly, Organian LLC should always involve a USDA-accredited certifier to ensure that the contents reflect the information provided by the food labels. The company will submit an application to the certifier and pay the requisite fees to commence the certification process. Often the certifier undertake inspection and food testing to ensure that the product meets the recommended standards and is accurately labeled
 
3.2 Labelling of Fruits and Vegetables Products
Pursuant to the Title 7 of the NOP, §205.201 (a) outlines that;
The producer or handler of a production or handling operation, except as exempt or excluded under §205.101, intending to sell, label, or represent agricultural products as “100 percent organic,” “organic,” or “made with organic (specified ingredients or food group(s))” must develop an organic production or handling system plan that is agreed to by the producer or handler and an accredited certifying agent (e-CFR, 2021). 
As a producer, Organian LLC requires an elaborate handing system plan to ensure adequate inspections and accurate labelling to the food crops produced. Then, just like for the meat products, the company should have an FDA-approved certifier to ensure that the products are of good quality, quantities and well labeled. The labelling of these agricultural products would follow rather a similar pattern with the meat products. This includes a statement of identity, a nutrition facts chart, the ingredient list, and the distribution clause. It is also important for the company to differentiate between 'organic', 'made with organic' and '100% organic' labelled. For instance, the raw uncut fruits and vegetables would be labeled as '100% organic' since organic methods were used to grow, care and harvest them. This excludes the water and salt contents in the food products.  For both the bagged mixed, diced fruit salads as well as the bagged mixed, diced vegetable salads, the labelling would be '100% organic' since they are derived from organic fruits and vegetables, respectively. If there other contents in the fruit and vegetable salads, they would be labelled 'organic' if 95% comprise organic ingredients or 'made with organic' if the organic ingredients are between 70% and 95% of the total composition. However, Organian LLC yearn to shift towards full organic products, the labeling with often be '100% organic'. For non-organic food products, there are not such extensive labeling requirements as FDA provisions are lesser compared to organic foods.
In selling to retail supermarkets and restaurants, the same food labelling procedures should be adhered to, showing adequate data to the consumers. Besides, shoppers are sensitive to food labeling, and it is vital for Organian LLC to strictly observe labelling procedures to streamline wholesale and retail operations (Goodman, 2015). Finally, the fruit and vegetable food products should get approval by a responsible organic certification body and a review undertaken by a qualified regulatory specialist. The goal is to ascertain the FDA's specific requirements are adhered to, and the products are in excellent quality and quantities. For Organian LLC, having a working and dependable food handling system would make it proactive in all labelling operations and avoid any fines or fees that may come with non-compliance.

4. Conclusion
As Organian LLC transitions to the production and sale of organic food, effective labeling procedures and standards would support their quality as an organization. Unlike in bioengineered food, organic food labeling follows extensive procedures outlined by the FDA and USDA. For Organian, labeling of food products entails embedding the statement of identity, nutrition facts chart, list of ingredients used, and distributive clause as the key requirements. The labeling is in English and should reflect the accuracy in the contents of the food. This report has explored a boras range of other requirements in the food labelling operations including the role of an FDA-approved certifying agency to offer approval to the foods. It is of critical importance to fully adhere to all the requirements and offer great quality work with high compliance levels. 
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