INTERNATIONAL ISO
STANDARD 23662

First edition
2021-03

Definitions and technical ¢riteria for
foods and food ingredients suitable

for vegetarians or vegans and far
labelling and claims

Définitions et critéres techmiques pour denrées alimentaires et
ingrédients de denrées alimentaires adaptés a l'alimentation des
végétariens ou des végétaliens, ainsi que pour l'étiquetagé et les
allégations

Reference number
1SO 23662:2021(E)

©1S0 2021


https://standardsiso.com/api/?name=de066582d04dc61ef1021484dd245434

IS0 23662:2021(E)

COPYRIGHT PROTECTED DOCUMENT

© IS0 2021

All rights reserved. Unless otherwise specified, or required in the context of its implementation, no part of this publication may
be reproduced or utilized otherwise in any form or by any means, electronic or mechanical, including photocopying, or posting
on the internet or an intranet, without prior written permission. Permission can be requested from either ISO at the address
below or ISO’s member body in the country of the requester.

ISO copyright office

CP 401 ¢ Ch. de Blandonnet 8

CH-1214 Vernier, Geneva

Phone: +41 22 749 01 11

Email: copyright@iso.org

Website: www.iso.org

Published in Switzerland

ii © IS0 2021 - All rights reserved


https://standardsiso.com/api/?name=de066582d04dc61ef1021484dd245434

IS0 23662:2021(E)

Contents Page
FOT@WOTIT ... iv
DB O@UICEION ... v
1 S0P ... 1
2 NOTTNATIVE FEECI@INICES .........oocco e 1
3 Terms and AefIMITIOIIS ... 1
4 Technical criteria for foods and food ingredients suitable for vegetarians and vegans........... 3

4.1 (155 4 ) =) OSSO S

4.2 Foods and food ingredients suitable for ovo-lacto-vegetarians

4.3 Foods and food ingredients suitable for ovo-vegetarians..........c 07

4.4  Foods and food ingredients suitable for lacto-vegetarians ...t lat ]

4.5 Foods and food ingredients suitable for vegans.........ccsn
5 Labelling and Claims . ... 5
BIDHIOZIaphy . ... sens e Gty i 6

© 1S0 2021 - All rights reserved iii


https://standardsiso.com/api/?name=de066582d04dc61ef1021484dd245434

ISO 23662

:2021(E)

Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.
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Introduction

The purpose of this document is to provide the technical criteria for foods and food ingredients suitable
for vegetarians (including ovo-lacto-, ovo- and lacto-vegetarians) or vegans for use by the food and
beverage industry at a global level, as well as technical criteria for food labelling and claims.

The document specifies technical criteria to all food and beverage companies, applicable to all
organizations, regardless of size or complexity. This document is intended for use in business-to-
business communications, relationships in the global food supply chain, the international trade of food
products, and food labelling and claims.

Confprmity to this document helps to ensure a level-playing field and fair practices_in_pusiness-to-
business relationships, international trade, and food labelling and claims.

NOTH Legally required information, food labelling or claims, or other applicable legal féequiremejnts can apply.
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Definitions and technical criteria for foods and food
ingredients suitable for vegetarians or vegans and for
labelling and claims

1 Scope

The |document specifies the definitions and technical criteria to be fulfilled for foeds and food
ingredients to be suitable for vegetarians (including ovo-lacto-, ovo- and lacto-vegetariang) or vegans
as well as for food labelling and claims.

It is ppplicable to business-to-business communication (B2B), to the food trade;-and to fqod labelling
and ¢laims. The definitions and technical criteria apply only post-harvest/collecting.

It dogs not apply to human safety, environmental safety, socio-economijc censiderations (e.g. fair trade,
animal welfare), religious beliefs and the characteristics of packaging materials.
2 Normative references

Therk are no normative references in this document.

3 Terms and definitions
For the purposes of this document, the following'terms and definitions apply.
ISO dnd IEC maintain terminological databhases for use in standardization at the following gddresses:

— ISO Online browsing platform: available at https://www.iso.org/obp

— IEC Electropedia: available at'http://www.electropedia.org/

31
animal
any being belonging to.the taxonomic classification Kingdom Animalia, that is all vertebrates and all
multj-cellular invertebrates

3.2
carrjer
subsfances,used to dissolve, dilute, disperse or otherwise physically modify a food additive (3.5) or
a flayvouring, food enzyme, nutrient and/or other substance added for nutritional or ghysiological
purpjoses to a food (3.4) without altering its function (and without exerting any technolpgical effect
themselves) in order to facilitate its handling, application or use

[SOURCE: EU Regulation 1333/2008]

3.3

claim

any representation which states, suggests or implies that a food (3.4) has particular characteristics
relating to its origin, nutritional properties, nature, production, processing, composition or any
other quality

[SOURCE: CODEX CXG 1-1979]

© IS0 2021 - All rights reserved 1
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any substance, whether processed, semi-processed or raw, which is intended for human consumption, and
includes drinks, chewing gum and any substance which has been used in the manufacture, preparation
or treatment of “food” but does not include cosmetics, tobacco or substances used only as drugs

[SOURCE: Codex Alimentarius, Codex Alimentarius Commission Procedural Manual]

3.5

food additive

any substance not normally consumed as a food (3.4) by itself and not normally used as a typical
ingredient ( 7) of-the—food—whetherornottthasnttritivevaltethe-ntenttonataddittornrof-which to
foods for a technological (including organoleptic) purpose in the manufacture, processing, preparation,
treatment, packing, packaging, transport or holding of such foods results, may be reasonably eXpécted
to result (directly or indirectly) in it or its by-products becoming a component of or otherwige afferting
the charactgristics of such foods

Note 1 to entry: The term does not include contaminants or substances added to food$ for maintainipg or
improving nytritional qualities.

[SOURCE: C¢dex Alimentarius, Codex Alimentarius Commission Procedural Manual]

3.6

food busingss operator

FBO

natural or l¢gal persons responsible for ensuring that the requiféments of food law are met withip the
food business under their control

[SOURCE: EU Regulation 178/2002]

3.7

ingredient

substance, including a food additive (3.5), usedcin the manufacture or preparation of a food (3.4) and
present in the final product although possibly i1 a modified form

[SOURCE: CODEX CXS 1-1985]

3.8

label

tag, brand, mark, pictorial or.Other descriptive matter, written, printed, stencilled, marked, embgssed
or impressef on, or attached-o, a container of food (3.4)

[SOURCE: CODEX CXS 1-1985]

3.9

labelling

written, priptéd ‘or graphic matter that is present on the label (3.8), accompanies the food (3.4)|or is
displayed nearthefood; inchuding that for the purpose of promoting its sate or disposat

[SOURCE: CODEX CXS 1-1985]

3.10
processing

aid

any substance or material, not including apparatus or utensils, and not consumed as a food ingredient
by itself, intentionally used in the processing of raw materials, foods (3.4) or its ingredients (3.7), to
fulfil a certain technological purpose during treatment or processing, and which may result in the non-
intentional but unavoidable presence of residues or derivatives in the final product

[SOURCE: Codex Alimentarius, Codex Alimentarius Commission Procedural Manual]
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4 Technical criteria for foods and food ingredients suitable for vegetarians

and

4.1

vegans

General

Foods and food ingredients shall be considered suitable for vegetarians (including ovo-lacto-, ovo- and
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-vegetarians) or vegans provided the technical criteria given in 4.2 to 4.5 are fulfilled.

Foods and food ingredients suitable for ovo-lacto-vegetarians

ilk or dairy products or colostrum;
boos or egg products obtained from living animals;
oney or bee products (e.g. beeswax, propolis);
roducts derived from the wool of living animals (e.g. lanolin).

e case of compound food ingredients, each food ingredient shall meet the technical cr

boid the unintended presence of non-ovo-lacto-vegetarian substances, all stages of
pssing and distribution shall be designed tozbake the appropriate precautions in conf
manufacturing practices (GMPs).

e same production line is shared with non-ovo-lacto-vegetarian products/ingredien
ing or comparable measures in-conformity with GMPs shall be carried out before
uction of ovo-lacto-vegetarian products. This extends to all associated machinery,
5ils and surfaces. Appropriate precautions in conformity with GMPs shall be taken
-vegetarian products are prepared, produced or packaged.
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has effective contrebshall not have carried out tests of any kind on animals for the f
able to the constimer bearing an ovo-lacto-vegetarian claim.
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Foods and food ingredients suitable for ovo-vegetarians

These are foods and food ingredients (including additives, flavourings, enzymes and carriers) or
processing aids that are not products of animal origin and in which, at no stage of production and
processing, use has been made of food ingredients (including additives, flavourings, enzymes and
carriers) or processing aids that are of animal origin, except for the following and/or their components
or derivatives:

— eggs or egg products obtained from living animals;

— honey or bee products (e.g. beeswax, propolis);

— products derived from the wool of living animals (e.g. lanolin).
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In the case of compound food ingredients, each food ingredient shall meet the technical criteria of this
document to be suitable for ovo-vegetarians.

To avoid the unintended presence of non-ovo-vegetarian substances, all stages of production, processing
and distribution shall be designed to take the appropriate precautions in conformity with GMPs.

If the same production line is shared with non-ovo-vegetarian products/ingredients, thorough cleaning
or comparable measures in conformity with GMPs shall be carried out before starting the production
of ovo-vegetarian products. This extends to all associated machinery, equipment, utensils and surfaces.
Appropriate precautions in conformity with GMPs shall be taken before ovo-vegetarian products are
prepared, produced or packaged.
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4.4 Foods and food ingredients suitable for lacto-vegetarians

These are foods and food ingredients (including additives, flavourings, enzymes and carrierf) or

and

processing
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milk or

hids that are not products of animal origin and in, which, at no stage of productior
use has been made of food ingredients (including“additives, flavourings, enzymes
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dairy products or colostrum;

and

processing aids that are of animal origin, exceptfor the following and/or their components

— honey o bee products (e.g. beeswax, propolis);

productls derived from the wool of living animals (e.g. lanolin).

In the case ¢f compound food ingredients, each food ingredient shall meet the technical criteria of this

document t¢ be suitable for lacto-vegetdrians.

To avoid thejunintended presence.of non-lacto-vegetarian substances, all stages of production, proce
and distribution shall be designed to take the appropriate precautions in conformity with GMPs.

s5sing

If the samg
cleaning or
production
and surface
products ar

productiopnline is shared with non-lacto-vegetarian products/ingredients, thor
comparable~-measures in conformity with GMPs shall be carried out before startin
pf lacto-Vegetarian products. This extends to all associated machinery, equipment, utg
5. Appropriate precautions in conformity with GMPs shall be taken before lacto-veget
b prepared, produced or packaged.

ough
b the
nsils
hrian

FBOs, companies working on their behalf or companies over which the FBO has effective control shall
not have carried out tests of any kind on animals for the final product available to the consumer bearing
alacto-vegetarian claim.

However, for single ingredient foods and individual ingredients including processing aids, FBOs,
companies working on their behalf or companies over which the FBO has effective control shall not
have carried out tests of any kind on animals, except when required by public authorities’ regulatory
procedures.

4.5 Foods and food ingredients suitable for vegans

These are foods and food ingredients (including additives, flavourings, enzymes and carriers) or
processing aids that are not products of animal origin and in which, at no stage of production and
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processing, use has been made of ingredients (including additives, flavourings, enzymes and carriers)

or pr

ocessing aids that are of animal origin.

In the case of compound food ingredients, each food ingredient shall meet the technical criteria of this

docu

ment to be suitable for vegans.

To avoid the unintended presence of non-vegan substances, all stages of production, processing and
distribution shall be designed to take the appropriate precautions in conformity with GMPs.

If the same production line is shared with non-vegan products/ingredients, thorough cleaning or
comparable measures in conformity with GMPs shall be carried out before production of vegan products

commences. This extends to all associated m;\(‘hinpry equipment utensils and surfaces
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Labelling and claims
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