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“Genetically engineered”, or “This product contains cornmeal from corn that
was produced using modern biotechnology.”, or “Some of our growers plant
soybean seeds that were developed through modern biotechnology to be
drought tolerant”
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“Not Bioengineered.”, or

“Not genetically engineered.”, or

“Not genetically modified through the use of modern biotechnology.”, or

“We do not use ingredients that were produced using modern biotechnology.”, or
“This oil is made from soybeans that were not genetically engineered.”, or

“Our corn growers do not plant bioengineered seeds.”
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_] Gluten—Free Labeling

O T4 : On August 2, 2013, FDA issued a final rule defining
“gluten—free” for food labeling, which will help consumers, especially
those living with celiac disease, be confident that items labeled
“gluten—free” meet a defined standard for gluten content.

O Hl7 : An estimated 3 million people in the United States have celiac
disease. In people with celiac disease, foods that contain gluten
trigger production of antibodies that attack and damage the lining of
the small intestine. Such damage limits the ability of celiac disease
patients to absorb nutrients and puts them at risk of other very
serious health problems, including nutritional deficiencies, osteoporosis,



growth retardation, infertility, miscarriages, short stature, and intestinal
cancers.

Y& : The final rule provides a uniform standard definition to help
consumers with celiac disease manage a gluten—free diet.
Gluten-free foods must contain less than 20 parts per million (ppm)
gluten. Foods may be labeled “gluten—free” if they are inherently
gluten free; or do not contain an ingredient that is:

1) a gluten—containing grain (e.g., spelt wheat); 2) derived from a
gluten—containing grain that has not been processed to remove gluten
(e.g., wheat flour); or 3) derived from a gluten—containing grain that
has been processed to remove gluten (e.g., wheat starch), if the use
of that ingredient results in the presence of 20 ppm or more gluten in
the food.
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