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EDITOR'S NOTE: The author contributes an interesting
point of view to the subject of informative labeling of con-
sumer products.

INTRODUCTION

A LL PRODUCTS have certain consumer-
±\_ important characteristics which for
convenience we may call factors. Kitchen
knives differ in size, shape, weight, thick-
ness of blade, shape and material of
handle, method of attaching handle to
blade, and the nature of the metal in the
blade. Knives are not usually packaged
and the retail purchaser can judge by ex-
amination in the store all of these factors
except the metal in the blade, and pos-
sibly, the material used in the handle and
the method oi attaching it to the blade.
The major problem m labeling knives is
to interpret in some way the servicea-
bility factor of the metal in the blade.
Such an element is usually termed a
"hidden" factor; that is, its character-
istics are not readily recognizable by the
usual purchaser even upon examination.

When packaged, the type of container
influences the kind and amount of de-
sirable information for consumer pur-
poses. For example, the purchaser can
observe certain factors of some foods
which are packed in glass; the color of
tomatoes, the size of the fruits, etc.
When the container is opaque, it is the
label's responsibility to supply such in-
formation. In the case of canned foods
there are additional factors, the ripeness
of fruit, the stage of succulency of
vegetables, etc., for which labeling is
necessary whether the product is visible
or not.
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STEPS NECESSARY TO ACHIEVE

(JNIFORMITY

tJnitormity of label statement is es-
sential to effective labeling; that is, the
same facts should be stated in the same
language on the labels of the same type
or kind of product and conversely^ each
label statement should always mean the
same thing. In order to create and apply
a uniform labeling program for any kind
of consumer goods, four steps must be
taken separately for each factor regardless
of the ultimate form of the label state-
ment.

First Step
The first step is to determine whether

the full range of variability of the factor
is sufficiently great so that differences in
the factor are important to consumers.
If so, at least two significant classifica-
tions of the factor are established.

Obviously, if the difFerences in a factor
are so slight that they are of no genuine
consequence to consumers, no further
consideration need be given to that fac-
tor. An example is the clearness of the
liquid in canned peas in which such vari-
ation as exists above substandard is un-
important.

An important factor should not be dis-
carded because the public is generally
unfamiliar with its significance. By-
pointing out factors which many con-
sumers overlook, labeling can contribute
importantly to educating the public
about products.

Second Step
The second step is to determine
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whether it is possible in good production
practice to control the factor within suit-
able tolerances.

Control may be achieved by produc-
tion methods as in alloying metals and in
textile construction. Control is also pos-
sible by selection and segregation as in
the case of peas for their stage of suc-
culency, and peaches for their ripeness.

If controls cannot be effective, it is
impracticable to attempt to label for dif-
ferences. An example is the mineral and
vitamin content of canned fruits and
vegetables each of which has its indi-
vidual nutritive components. In each
fruit or vegetable, reliable averages or at
least minimums of nutritive components
are present which can be relied on for all
practical dietary purposes. The canning
process preserves these food values ofthe
raw products to a high degree.

But there is too much variability
among individual fruits or vegetables to
state that one lot of the same canned
fruit or vegetable contains a greater or
lesser amount of specific nutritive ele-
ments than another. For example, analy-
ses oi raw sweet potatoes from the same
hill have shown as much as 150 per cent
variation in carotene content. Neverthe-
less, canned sweet potatoes can be relied
on as an excellent source of carotene.

Third Step
The third step is to determine whether

the nature of the factor is such that it
can be scientifically measured or objec-
tively defined. If such is the case, objec-
tive standards or definitions are estab-
lished for each classification.

Objective standards are essential, for
if the use of any system of label terms is
left to subjective opinion even though
well qualified and honest, there is risk of
improper application. This is particularly
true when the variations in a factor are
not in distinctive steps but are progres-

sive as in most canned food factors.
There is additional necessity for objec-
tive standards for canned food labeling
for without them, enforcement of the
misbranding section ofthe Federal Food,
Drug, and Cosmetic Act would be diffi-
cult, if not impossible.

First Three Steps Are Basic
The three preliminary steps, agree-

ment on classifications, determination oi
production controls, and establishment
of standards are basic "musts" in any
uniform labeling program. They apply to
simple measurement factors such as col-
lar-band sizes and sleeve lengths in men's
shirts. They apply to products which are
precision manufactured and in which
factor differences can be held to care-
fully controlled gradations. They apply
to utilitarian factors such as shrinkage,
dye fastness, and tensile strength of
textiles. They can be applied to some
esthetic factors such as the succulency of
some vegetables and the ripeness of some
fruits.

In some products, there may be but
one factor to which all three steps can be
applied and the labeling must be confined
to that one factor. In other products
there may be several such factors.

Fourth Step
The fourth step is the selection and

agreement on the "language" by which
classifications of the factors are to be
represented on the label.

Though various opinions have been
offered concerning the "language" of the
label there is apparently full agreement
on basic principles. Writers on labeling
are practically unanimous that con-
sumers should be provided with specific
facts. Labels should state the important
facts in a form oi consumer language
which interprets their significance to the
largest possible number of people includ-
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ing those with limited product knowledge
and experience. Trade lingo, symbols,
and technical terms, whose specific sig-
nificance is recognized only by experts,
should not be used in labeling for con-
sumers except as a last resort and per-
haps not even then unless the consumer
can easily be educated as to the meaning
of such terms. The label "language"
should be as brief as possible and the
label format should be so constructed by
typography and design that the facts
may be quickly seen and easily read.

Labeling Has Limitations

Labeling in most fields has limitations
which must be recognized. For instance,
there are in this writer's opinion no
canned food labels of any kind which can
specifically report niceties which are the
result of special varietal strains, field cul-
tivation and harvesting practices, the
time element between harvesting and
processing, and some of the refinements
m cannery operations. These are re-
fiected in the individuality of particular
brands. They, as well as flavor, are con-
sidered by commercial experts in whole-
sale buying, but they do not lend them-
selves to concrete or uniform labeling.
Science has not as yet found a way to
measure flavor. There is, however, con-
siderable correlation between flavor and
some of the definable factors of many-
canned foods like horticultural variety,
succulence, ripeness, which can be and
are described by uniform labeling.

Cofiee blends, ginger-bread mixes,
cookies, and many other products which
are produced from an individual recipe,
do not lend themselves to classifications
of factors and, in consequence, to uni-
form label statements which derive from
classifications.

It is generally agreed that there is no
type of label for consumer goods which
can automatically direct every pur-

chaser to a discriminating selection
which best suits his own needs, uses,
taste, and pocketbook. Some degree of
judgment is necessary on the part of the
purchaser and as he becomes better in-
formed about any product, the better he
can exercise judgment, provided he has
access to understandable facts. The in-
creasing study of commodities in adult
groups and in schools and colleges,
coupled with more factually informative
labels, forecasts more intelligent and
observant buying. The fact that the label
itself can be educational, should be con-
sidered in determining the label lan-
guage.

LABEL LANGUAGE

Thoughtful students have long recog-
nized that the same manner or method
of labeling cannot apply satisfactorily to
all products. We can touch on some few
ofthe broader phases only.

Grade Labeling

Label "language," usually in the form
of a symbol or a trade term, which indi-
cates a place, or rank, in some scale, and
which incorporates the element of better
and poorer is properly called grade label-
ing. Technically, the classifications we
have been discussing become grades
when they are assigned a position in
some scale or ranking as for example,
from poor to good. The usual form of
grade labeling is actually multiple factor
grade labeling so-called because several
different factors are summed up in a
composite or average and the composite
indicated by a letter or number which
denotes that by some concept or another
the product is better than, equal to, or
poorer than other products of its kind.

Specification Labeling

The separate statement of specific
facts may be called specification labeling.
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Webster defines the term specification as
the "designation of particulars." There
are many methods of designating par-
ticulars, among them the following:
Specifications can be given in terms of
performance, as the per cent of shrinkage
of fabrics. They can be given in terms of
construction, as tensile strength and
thread count of fabrics. Technical data
can be interpreted in terms of suitability
for specific purposes, for example, the
conversion of fade-ometer measurements
of sun fastness into the suitability of a
fabric for beach wear, say. Exact
amounts of components may be given, as
for fertilizers.

Standardized Descriptive Labeling
Uniformly used, standardized, com-

monly understood words or terse phrases
can be used to interpret or describe the
nature of a classification. The canners
have called this latter method "descrip-
tive labeling." Description is defined as
the "enumeration of essential qualities."
Perhaps a more definitive name for this
form of specification labeling would be
standardized description. Agreement on
the name of any method of labeling is im-
portant only to the extent that it pro-
vides a meeting of minds when the
terms are used.

Example of Standardized Description
The regulations of the Food and Drug

Administration for the declaration of the
density of sirup in which fruits are
packed provides a concrete example of
the principle of standardized description
form of specification labeling, and the
fulfillment of the four essential steps to
achieve it. Fruits have always been in-
tentionally packed in sirups of different
densities to suit the public's varied tastes
and uses. The entire range of sirup den-
sity in which each fruit is packed, was di-
vided into four classifications which, ex-

perience indicated, represent recogniz-
able and consumer-important differences
and classifications. The sweetness of the
sirup is controllable within practicable
limits by the amount of sugar used in
relation to the condition of the fruits. It
is possible to measure the density of
sirup in the canned product by a speci-
ally calibrated hydrometer called the
Brix spindle. The standards for each
classification were established and then
stated in number of "Brix" degrees.

Label terms were assigned to each
classification. These label terms, applied
alike to the several fruits, are EXTRA
HEAVY SIRUP, HEAVY SIRUP,
LIGHT SIRUP, and SLIGHTLY
SWEETENED WATER. When no
sweetening agent is used the designated
label term is IN WATER or PACKED
IN WATER. For instance, the designa-
tion EXTRA HEAVY SIRUP must ap-
pear conspicuously on all labels for
canned pears in which the sirup measures
between twenty-two and thirty-five Brix
degrees, and cannot legally appear on
packs of pears outside this range of Brix
degrees. Other Brix degree standards
apply to each of the other classifications
of sirup density. The label terms are
readily understood but do not impose a
concept of poor or excellent on this factor
in which individual tastes are so variable.
This standardized description of each
classification enables each purchaser to
make an understanding comparison and
an uninfluenced selection of the sweet-
ness of sirup each prefers. Apparently,
both thoughtful consumers as well as the
trade approve of this labeling.

STANDARDIZED DESCRIPTION APPLIED
TO CANNED FOODS

The canners, as represented by their
Association, have been working for sev-
eral years on a labeling program of
standardized description which follows
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the pattern of the Food and Drug Ad-
ministration regulations. The purpose is
to extend the scope of consumer infor-
mation beyond the labeling which is
legally required. It is recommended for
voluntary use by all canners and ail dis-
tributors alike.

One important phase ofthe program is
the coordination into a common label
language of the multiplicity of labeling
practices which grew up with the indus-
try. For example, nondescript terms had
crept into use for pea sizes—TOIVI
THUMB, PETIT POIS, TINY TOTS,
etc. Whole beets were size labeled as
MIDGET, BABY, RUBY, etc. A suit-
able series of size terms has been agreed
upon and, with but very few exceptions,
has been applied to all fruits and vege-
tables. The terms are TINY, SMALL,
MEDIUM SIZE, LARGE, and EXTRA
LARGE. Separate dimensional stand-
ards have been established for each prod-
uct. Obviously no one expects small peas,
small beets and small peaches to be
identical in diameter.

In a number of cases. Federal regula-
tions provide a choice of several syno-
nyms to state the same fact. Here again
recommendations have been made for
the use of but one of the synonyms. For
example, EARLY has been selected from
among the three permissible synonyans
EARLY, EARLY JUNE, and JUNE, to
designate the smooth skinned Alaska
variety of peas.

Beyond this simple but important
fundamental, the program calls for an
analysis, step by step, of each factor of
each product and includes recommenda-
tions for labeling each product with
simple words or terse phrases which in-
terpret the nature of each consumer-
important characteristic in uniform lan-
guage.

The previously mentioned labeling of
the succulent vegetables, corn, peas,
green and wax beans, for their stage of

development or succulency is important
for this factor ss a significant index to
eating quality. Three classifications were
established tbllowing long established
precedent and correlating witii the clas-
sifications of the factor in the [JSDA
Standards tor Grade. Caretul attention
to harvesting plus segregation in the field
and in the cannery provide practicable
production controls. In the case of peas
and whole kernel corn, objective meas-
urement IS liy chemical determination
for alcohol insoluble solids^ in effect the
per cent i)t starch. Three laiiel terms,
VERY YOUNG, YOUNG, and
NEARLY MATURE have l)een as-
signed to the three classifications. This is
a departure from trade practice which
habitually refers to these same- classifica-
tions as 1 '̂ancy, Extra-Standard, and
Standard. Tf grade labeled, this impor-
tant factor would be combined with
other relatively less important factors
and labeled respectively A, B, or C, pro-
vided tlie other relatively inirK.ir factors
did not alter the rating.

Organization for Label Development

The present organization and pro-
cedure for label development of the
Canners Association is the result of a dec-
ade of experience. A brief resume of this
experience may be pertinent, particu-
larly for other industries which may be
undertaking a labeling system.

The Association has delegated to its
Labeling Committee the overall re-
sponsibility for its labeling program. In
turn the responsibility for each product
is delegated to a committee of actual
canners of each product. The individual
commodity committees represent large
and small canners, all important produc-
tion areas, growing conditions and va-
rieties ot the raw products. Each com-
mittee reviews its own product on the
basis of varieties, growing conditions,
cannery practices, production controls.
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measurement standards, what they con-
sider to be consumer-important differ-
ences, and labeling terms.

The Association's Laboratory with
many years of experience and an enviable
scientific reputation, cooperates in the
development of scientific measurement
methods. Government standards, if there
be any, are consulted and often adopted.
A Technical Advisory Committee, con-
sisting of scientists or other experts on
the staffs of canning companies, advises
on scientific problems. A committee rep-
resenting the important distributor or-
ganizations makes its recommendations.
Interested Government agencies are
kept posted in general, and not infre-
quently, are consulted in detail. Con-
sumer research has been employed and is
particularly helpful in selecting labeling
terms which are most effective in con-
veying the proper meaning.

Committee recommendations are
passed upon by the Labeling Committee,
by the Association's Board of Directors
and by the whole body of the Associa-
tion. All labeling recommendations and
their controlling standards are published
in a Manual for Canned Food Labels
which is distributed to all canners, dis-
tributors, food brokers, label manufac-
turers, and is furnished to interested
government agencies. The Manual is
available for all other genuinely inter-
ested persons.

Ultimate Goal

The ultimate goal of the canners' pro-
gram is an objectively backed label
statement for every consumer-important
factor of every product. The develop-
ment of such a program for a large num-
ber of products demands patience and
requires time. Recommendations for
label statements for individual products
have been published as they have been
developed. Some current labels conform
to all of the present recommendations.

Many pea and green bean labels show
the sizes. A smaller, though encourag-
ingly large number of the labels show
both size and stage of succulency. Other
vegetable and fruit labels provide evi-
dence of progress in many directions.^

The scientific and exploratory work
continues in the attempt to fill in the
gaps in the program due to the lack of
suitable measurement methods. For sev-
eral years a grant has been made to a
leading university for the exclusive pur-
pose of scientific research in connection
with the canned food labeling program.
Under this grant a new application of
the spectrophotometer to the determina-
tion of color components of fruits and
vegetables has been developed. This
method offers such promise as an objec-
tive measurement of the ripeness of
peaches and apricots that tentative
measurement standards have been es-
tablished for two classifications of ripe-
ness which coincide with commercial
canning practice and with distinguish-
able and important consumer reactions.
The label term RIPE has been recom-
mended for one classification, which
includes only selected ripe fruits. The
label term MAY VARY IN RIPENESS
has been recommended for the other
classification, which is the economy pack
less carefully selected though still ac-
ceptably ripe.̂  If the scientific methods
of measuring ripeness prove valid, it is
hoped and expected that before too long
many canned peach and apricot labels
will carry these label terms.

Why Industry Develops Labels
The canning industry, like many

other industries, is dependent on repeat
' During and following the war industry conditions

made it difficult for label manufacturers to undertake
extensive label alterations. Nevertheless, since the war
labels for an encouraging number of brands have been
altered to conform to current recommendations.

2 Federal regulations require that unacceptably over-
ripe or unripe peaches and apricots must be labeled sub-
standard.
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sales for its very existence. Repeat sales
are dependent on customer satisfaction.
Labels which assist the largest number of
purchasers most effectively in making a
satisfactory selection, benefit both the
purchaser and the industry. This alone
is sufficient reason for any consumer-
goods industry to develop and use the
most practically informative method of
labeling which can be devised for its
products.

Brand Names—Quantity—Care and Use
This discussion has been confined to

labeling whose primary purpose is to pro-
vide product facts for the purpose of
comparison and purchase. To a great
extent, satisfactory buying is based on
brand names though the brand name
alone does not specify product charac-
teristics. Given previous experience with
or information about a brand, the brand
is effective both in identifying products
to be purchased as well as those to be
avoided. It has been taken for granted
that quantity and/or measurement in-
formation and also use and care informa-
tion is essential to the labeling of many
products.

Advantages of Standardized Descriptive
Labeling

Standardized description is factual and
uniform. Peas or corn labeled VERY
YOUNG are very young. Peas or corn
labeled NEARLY MATURE are nearly
mature. Standardized description per-
mits the homemaker to weigh and evalu-
ate for herself the importance of each
factor as experience, observation, and
education make her familiar with the
significance of the labeling.

Canned food labeling deals with es-
thetic factors of appearance, texture,
and characteristics which correlate with
flavor and "eating" quahty and in which
personal preferences differ. Standardized

description reports facts without impos-
ing a concept of superiority or inferior-
ity. W'here there cannot be common
agreement on superiority or inferiority
because of differing uses and different
individual tastes, it seems sound to pro-
vide the purchaser with facts, leaving it
to each individual to make an uninflu-
enced choice which suits the individual
family's tastes, likes, and pocketbook
and the use to which it is to be put.

Standardized description is the closest
approach to self-explanatory labeling
and requires the minimum amount of
additional explanation or public educa-
tion. Descriptive words and phrases, of
themselves, are a strong educational
force.

The form of standardized description
is simple, consisting of a few words or
terse phrases prominently displayed.
The canner's program recommends that
these label statements be grouped to-
gether and printed prominently in ade-
quate size type on approximately the
same place on all labels—near the pic-
ture ofthe product.

Each canned fruit and vegetable has
its own set of factors. The wholesale
buyer knows, usually by inspection of
samples, the nature of each factor of any
lot he buys. Generally, he pays more for
diced carrots when he knows they are
evenly diced than when he knows they
are unevenly diced. Within the limits of
objective standards necessary for uni-
formity and enforcement, standardized
description gives the consumer the im-
portant specific facts which are avail-
able to the canner, the wholesale buy-
er, the Government inspector, or the
broker.

Standardized description is specific
about "qualities" rather than general
about quality; that carrots are EVENLY
DICED or UNEVENLY DICED; that
peaches and apricots are RIPE or, in the
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economy pack, MAY VARY IN RIPE-
NESS; that tomatoes are UNIFORM-
LY RED or MOSTLY RED, etc. Being
informed, as the wholesale buyer is, in
what particular two cans of diced carrots
or two cans of tomatoes differ, and know-
ing the difference in price, the home-
maker, with some experience, can em-
ploy her judgment intelligently and
freely in making a discriminating pur-
chase. For the new homemaker who
might be completely without experience,
the simple descriptions are perhaps the
most efFective method of focusing her
observation on the factors which should
engage her attention in becoming an in-
telligent buyer.

A complete label would furnish, in
addition to quantity statements, full
specifications of consumer-important
factors which can be objectively meas-
ured, for example'

Tomatoes
Uniformly Red

Whole

Tomatoes
Mostly Red

Whole and in Pieces

The color and the wholeness state-
ments are voluntary additions to the
label for consumer information. Only the

name Tomatoes is mandatory. Another
example:

Small
Yellow Clingstone

Peach Halves
In Light Sirup

May Vary in Ripeness

Large
Yellow Freestone

Peach Halves
In Extra Heavy Sirup

Ripe

The name "Peaches," the type, "Yel-
low," the variety, "Clingstone" and
"Freestone," the style "Halves" and the
sirup statements, "In Extra Heavy
Sirup" and "In Light Sirup" are manda-
tory. The size statements which cover
both size and uniformity of size, and the
ripeness statements designating stages
of ripeness are additional "specifica-
tions" voluntarily added.

Realistically the industry has more at
stake in its labels than anyone else. For
such reasons as these, it is the judgment
ofthe canning industry as represented by
its Association, that standardized de-
scription for all factors provides the
most accurate and useful information
that can be given to consumer-buyers
and, therefore, in the long run best
serves consumer interest and in conse-
quence the industry.






