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Nutritional claims refer to any provision by a food company on the dietary benefits of a particular food (fao.org, n.d.). As such, the nutritional claims highlight the ingredients utilized in the processing of the food product within the production unit for the consumers. According to the FDA and the USDA requirements, food products need to have a particular composition that provides beneficial health impacts to consumers. However, some nutritional claims have failed to adhere to the FDA requirements. For instance, in the nutritional food claim attached, it is evident that the ingredients provide the consumer with the information of a gluten-free product. However, from the composition of the ingredient, it is evident that the product is made from whole wheat flour which is primarily derived from gluten-containing substances (fda.gov, n.d.). The consumers are cheated about the derivation of the raw materials used in manufacturing the product. As such, the manufacturer fails to abide by the FDA stipulations of the provision of products derived from gluten.

Indeed, with the progression and inclusion of various nutritional claims across the food industry, it is evident that vitamin and calories components of foods are the next issue among manufacturers. It is evident that most individuals desire to enhance their lifestyles through the supplements they acquire in the form of drugs and obtain from fruits. Many manufacturers gear towards ensuring that their food components include the vitamin contents of foods as a means of providing a wholesome food package and nutritional value. Additionally, most manufacturers endeavor to increase their customer base while also increasing sales by providing consumers with value for their money across the global market. As such, many producers and manufacturers will be set to improve not only their calorific contents but also vitamins to their consumers.
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MADE FRORL, WHOLE WHEAT FLOUR,WATER, HIGH
FRUCTOSE CORNSYRUP-YEAST, SOYBEAN OIL, WHEAT
GLUTEN, UNSULPHURED MOLASSES, CONTAINS 2 &
PERCENT OR LESS OF: OAT FIBER, SALT, SODIUM @
STEARQYL LACTYLATE (DOUGH CONDITIONER), CITRIC &
ACID, CALCIUM PROPIONATE AND SORBIC ACID TO %
RETARD SPOILAGE, MONO AND DIGLYCERIDES, *
BUTTER (MILK?*. WHEY*, SOY LECITHIN. |
*ADDS A TRIVIAL AMOUNT OF CHOLESTEROL.
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