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[5.4 The information on the pre-packaged foods offered for sale in ecommerce shall be provided without
any costs for the consumer.]
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[5.4 The information on the pre-packaged foods offered for sale in e-commerce shall be provided without any
additional costs for the consumer.}
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[7.3 Food information described 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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X BIUTHRRSNRINERSR0N, ]

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

au:i'un&rtisir"lg2 pertaining to the food.]
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OfE1E#% (CCFL48HT (Step6) B

7.3 _Where mandatory fEood information is provided solely deseribed orpresented using technology, the reference
on the label or labelling shall link directly to this information. and the mandatory food information; shall be
= lace. readily identifiabl | | | ily disti ishabl taly from
—other eemmereiakinformation intended-for sale-or marketing purpoeses.}
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OfE1ERT (CCFLA7(step 5 )iF )

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.]

the duration of the food‘s shelf life (BFDFRFEM) ICEET X RICOVWT, LU EEKNEXE~EE

OfEIE# (CCFL4A8RT (Step6) BFS)

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.

75 EXNERBELNT 7/ 0P —DFEBOAIZL > TIRFEINZIBHEICIZ. ZOBRIERIZIVACEE,. B RE, IER
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OCCFLA7FA (step 4 \EF =2

3) Food information concerning 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 ey harm to the
health of a consumer.
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OCCFLATHE T (step 5 )Er & =  CCFLASHT (steob) Br CZE4 L

5.2 MName of the food and food information concemning 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 during 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 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 dunng 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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OfEE# (CCFL48ET(step6)iF )

5.1 The food information should be readily accessible to consumers during 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 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
and customary circumstances of purchase and use—and-that-there-is—evidence of similar consumer

wnderstanding-oithe technology.
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