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1 For more details, see  https://effa.eu/library/guidance-documents

https://effa.eu/library/guidance-documents


Article 16 of Regulation (EC) 
1334/2008 sets out the conditions 
for using the term ‘natural’ in a sales 
description; recital 26 provides  
additional information (see below). 

There are four possible sales des-
criptions that can be used for  
natural status flavourings, but in 
practice, only the following three 
are commonly used. These three  
descriptions are mutually exclusive.

• ‘Natural X flavouring’, where X is 
the source material of the flavouring 
concerned: Defined in Article 16.4

4. The term ‘natural’ may only be 
used in combination with a refe-
rence to a food, food category or 
a vegetable or animal flavouring 

source if the flavouring component 
has been obtained exclusively or by 
at least 95% by w/w from the source 
material referred to.

• ‘Natural X flavouring with other 
natural flavourings’: Defined in  
Article 16.5

5.  The term ‘natural ‘food(s) or 
food category or source(s)’ flavou-
ring with other natural flavourings’ 
may only be used if the flavouring 
component is partially derived from 
the source material referred to, the  
flavour of which can easily be  
recognised.

• ‘Natural flavouring’: Defined in  
Article 16.6

6. The term ‘natural flavouring’ may 
only be used if the flavouring com-
ponent is derived from different 
source materials and where a refe-
rence to the source materials would 
not reflect their flavour or taste

Recital 26 (reproduced below) 
clarifies the requirements of the  
Regulation regarding the use of the 
term ‘natural’ in the description of 
a flavouring. This recital also intro-
duces sensory criteria relating to 
the source of the flavouring, through 
the concepts of organoleptic ‘note’ 
and ‘recognisable...flavour’.
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(26) Specific information require-
ments should ensure that consu-
mers are not misled concerning 
the source material used for the  
production of natural flavourings. In 
particular, if the term natural is used 
to describe a flavour, the flavouring 
components used should be en-
tirely of natural origin. In addition, 
the source of the flavourings should 
be labelled, except when the source 
materials referred to would not be 
recognised in the flavour or taste of 
the food. If a source is mentioned, 
at least 95% of the flavouring com-
ponent should be obtained from 
the material referred to. As the use 
of flavourings should not mislead 
the consumer, the other maximum 
5% can only be used for standar-
disation or to give a, for example, 
more fresh, pungent, ripe or green 
note to the flavouring. When less 
than 95% of the flavouring com-
ponent derived from the source 
referred to has been used and the 
flavour of the source can still be re-
cognised, the source should be re-
vealed together with a statement 
that other natural flavourings have 

been added, for example cacao  
extract in which other natural  
flavourings have been added to 
impart a banana note.

EFFA has developed a guidance  
document explaining the provisions 
of Regulation (EC) 1334/2008 and 
their interpretation by the flavouring 
industry. This document is publicly 
available from their website: EFFA 
Guidance Document on the EC Re-
gulation on Flavourings.

https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-on-the-ec-regulation-on-flavourings-updated-july-2019.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-on-the-ec-regulation-on-flavourings-updated-july-2019.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-on-the-ec-regulation-on-flavourings-updated-july-2019.pdf
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In conclusion, checking the regulatory compliance of natural status 
flavourings is a multifactorial process. The analytical approach al-
lows to gather clues regarding the naturalness or otherwise of a fla-
vouring. Analytical results alone are not sufficient to reach a conclu-
sion; they should be supplemented by examination of other criteria, 
including verification of the formulation, validation of manufactu-
ring processes, results of sensory analysis, etc. 

A number of Focus documents are currently in preparation covering 
the most commonly used analytical methods; these documents will 
set out the benefits and limitations of these methods when used for 
checking the regulatory compliance of natural status flavourings. 

Thus, a set of results from different analysis protocols may ultima-
tely evidence the naturalness or authentic nature of a flavouring. 
Nevertheless, they should be accompanied by an assessment of the 
guarantees of compliance provided by the producer of the flavou-
ring in terms of processes, formulation, etc.

The profession is committed to protecting the intellectual property 
of its formulations, and therefore only the authorities official control 
has access to them.

EFFA has issued a Position Paper on this subject:  EFFA Position Paper 
on Intellectual Property (IP) and Trade Secrets

• Regulation (CE) 1334/2008 ‘Flavouring’
• Regulation (CE) 178/2002 ‘General Food 
Law’
• EFFA Guidance Document on the EC Re-
gulation on Flavourings
• EFFA Guidance Document for the Pro-
duction of Natural Flavouring Substances 
and (Natural) Flavouring Preparations in 
the EU

https://effa.eu/uploads/Documents/Position-Papers/effa-position-paper-intellectual-property-trade-secrets_011217.pdf
https://effa.eu/uploads/Documents/Position-Papers/effa-position-paper-intellectual-property-trade-secrets_011217.pdf
https://eur-lex.europa.eu/legal-content/FR/TXT/PDF/?uri=CELEX:02008R1334-20201203&qid=1620394322165&from=FR
https://eur-lex.europa.eu/legal-content/FR/TXT/?uri=CELEX%3A02002R0178-20210327&qid=1620640561710
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-on-the-ec-regulation-on-flavourings-updated-july-2019.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-on-the-ec-regulation-on-flavourings-updated-july-2019.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-for-the-production-of-natural-flavouring-substances-and-natural-flavouring-preparations-in-the-eu6c53ae21f98c63ce9dbbff000087830d.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-for-the-production-of-natural-flavouring-substances-and-natural-flavouring-preparations-in-the-eu6c53ae21f98c63ce9dbbff000087830d.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-for-the-production-of-natural-flavouring-substances-and-natural-flavouring-preparations-in-the-eu6c53ae21f98c63ce9dbbff000087830d.pdf
https://cdn2.assets-servd.host/aggressive-shelduck/production/Documents/Guidance/effa-guidance-document-for-the-production-of-natural-flavouring-substances-and-natural-flavouring-preparations-in-the-eu6c53ae21f98c63ce9dbbff000087830d.pdf
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