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Specification form - SupplementsSend completed form to:
Varefakta:
varefakta@varefakta.dk 


Supplier	                                     Labelling manager
	Company:
	Insert
	Company:
	Insert

	Address:
	Insert
	Address:
	Insert

	Phone:
	Insert
	Phone:
	Insert

	Contact person:
	Insert
	Contact person:
	Insert

	E-mail:
	Insert
	E-mail:
	Insert

	
	
	
	

	Date:
	Insert
	Date:
	Insert


	

	New product in Varefakta:
	Yes ☐
	

	Existing product in Varefakta:
	Yes ☐
	VK-number: Insert


	Do you wish additional information on the declaration about the responsible of labelling, other than the mandatory?    
	Webpage ☐  Insert
		
Produced by ☐	
Produced for ☐	
Other: Insert	
No additional information ☐
	



	Is the manufacturer identical with the supplier?
	Yes ☐ No ☐

	If no, name of manufacturer:
	Insert

	Address:
	Insert (please insert the full address)

	Manufacturer’s identification mark (auth. no):
(specific for animal supplement)

	Insert

	Is the product packaged by another company than the manufacturer?
	Yes ☐ No ☐

	If yes, the name of the packaging enterprise:
	Insert

	Identification mark (auth. no):
(specific for animal supplement)
	Insert

	Country of manufacture:
	Insert






	Product designation, net content, target group and usage instructions

	Product designation:
	Insert
	

	Description of the product:
	Insert

	Any characteristic flavour:

Any characteristic nutritional and / or physiological properties:

	Insert


Insert

	Net content:
	Insert
	g ☐
	ml ☐
	

	Recommended Dietary Allowances:
	Insert   pcs. 

Target group(s): Insert

	      Other
	Insert
	


	Supplement forms:
	Tablet ☐	Capsule ☐	Powder Sachets ☐       Other Insert

	℮-sign:





	Yes ☐

If yes, is the requirements of the Council directive (76/211/EEC) relating to the making-up by weight or by volume of certain pre-packaged products complied with?  Yes ☐
	No ☐

	Number per indicated net content:
	Insert pcs.       
	☐ Other: Insert

	Multiple pack: Number of units per indicated net content:

	Insert pcs.       
	Not a multiple pack ☐

	Usage instructions. 
How should the supplement be taken?
	Insert




	[bookmark: _Hlk62560244]Recipe specification

	NB! PLEASE STATE ADEQUATE INFORMATION OF THE INGREDIENTS BELOW

	Enzymes:
	Must be declared with name and function.

	Spices:
	Must be specified. E.g., cumin

	Herbs:
	Must be specified. E.g., basil

	Protein:
	Must be specified. E.g., wheat protein, hydrolysed wheat protein

	Starch:
	Must be specified. E.g., potato starch and modified maize starch.
Remember to state if the starch is modified

	Oils and fats:
	Must state “hydrogenated” or “partially hydrogenated” if this is applicable for the ingredient.

	Additives:
	Must be declared with function and E-number or name.

	Yeast extract:
	Must be specified if it derives from an allergen, e.g., barley or wheat.

	Plant extract:
	Must be declared with type of plant extract, e.g., tomato extract.

	Plant ingredients:
	Must be declared with English and Latin name.

	Microorganisms:
	Must be declared with genus, species and strain.




PLEASE FILL IN THE RECIPE SPECIFICATION AS DETAILED AS POISSIBLE.
Ingredients must be listed by weight of the specific ingredient in descending order (not by the weight of the active ingredient).



	Recipe

	Ingredients:
Declared by weight in descending order 

	 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert
 Insert



	
Recipe specification

	Is modified starch included?
(Must be specified in the recipe)

	Yes ☐
	No ☐

	Are all allergens stated in the recipe?
	Yes ☐
	No ☐	       No allergens in the product ☐	       

	Remember to state the allergens in the food additives or in a compound. 
(E.g., soy lecithin, mustard in a curry powder, barley in a yeast extract.)


	Are all flavourings approved with the EU Regulation No 1334/2008 on flavourings and certain food ingredients with flavouring properties for use in and on foods?

	Yes ☐
	No ☐

	Does the recipe include natural flavour with reference to a food, e.g., ”natural strawberry flavour”?

	Yes ☐
	No ☐

	If yes, please confirm that at least 95 % of the taste is obtained from the source material referred to, e.g., ”strawberry”. 
(EU regulation 1334/2008, article 16.4)

	Yes ☐
	No ☐

	Has GMO been used?
	Yes ☐
	No ☐

	If yes, in which ingredients has GMO been used?

	 Insert

	Has the product or the ingredients been treated with ionizing radiation?

	Yes ☐
Specify?  Insert
	No ☐

	Does the product contain industrially produced nano material?

	Yes ☐
(state in recipe)
	No ☐

	Does the product contain Novel Foods?
	Yes ☐
	No ☐

	If yes – which ingredient(s)?
	 Insert



	Additives

	Are food additives used?
	Yes ☐
	No ☐

	If yes, do all the additives comply with the conditions for their use in the specific product and do not exceed the maximum limit? 
(cf. EU regulation 1333/2008, Annex II)
	
Yes ☐
	
No ☐

	
	
	

	Do you want the additives declared by name or E-number?
	Name ☐
	E-number☐

	Are any of the food additives used as processing aids or carryovers (no function in the final product)?
	Yes ☐
	No ☐

	If yes, please specify which additives?
	 Insert	

	”May contain traces of…” (allergens)

	Supplements with Varefakta-logo must be declared with the traceability code of the product. 
Please fill out the question below.  

If the product is not to use the Varefakta-logo, do you wish information regarding traceability labelling?   
 Yes ☐       No ☐    
                    If no, the questions below regarding allergens should not be filled out.


	Is there any risk of unintended transfer (cross-contamination) of any of the allergens below, which are NOT ingredients in the product, so that the product can be labelled with “May contain traces of…”

	
	Yes
	No
	
	Yes
	No

	Cereal containing gluten:
	
	
	Celery
	☐
	☐

	- Wheat (incl. Spelt, durum, kamut)
	☐
	☐
	Mustard
	☐
	☐

	- Rye
	☐
	☐
	Sesame seeds
	☐
	☐

	- Barley
	☐
	☐
	Sulphur dioxide at levels of more than 10 mg/kg or 10 mg/l, expressed as SO2
	☐
	☐

	- Oat
	☐
	☐
	
	
	

	
Crustaceans
	
☐
	
☐
	
	
	

	Eggs
	☐
	☐
	
	
	

	Fish
	☐
	☐
	Sulphites at levels of more than 10 mg/kg or 10 mg/l, expressed as SO2
	☐
	☐

	Peanuts
	☐
	☐
	
	
	

	Soy
	☐
	☐
	
	
	

	Milk
	☐
	☐
	Lupin
	☐
	☐

	
	
	
	Molluscs
	☐
	☐

	Nuts:
	
	
	
	
	

	- Almond
	☐
	☐
	

	- Hazelnut
	☐
	☐
	

	- Walnut
	☐
	☐
	

	- Cashew nut
	☐
	☐
	

	- Pekan nut
	☐
	☐
	

	- Brazil nut
	☐
	☐
	

	- Pistachio nut
	☐
	☐
	

	- Queensland nut (Macadamia)
	☐
	☐
	

	Have all technical possible measures been taken to avoid this allergen contamination?
	Yes ☐
	No ☐

	Remember to outline in your risk analysis /HACCP-plan how unintended cross-contamination is avoided.





	Nutrition labelling

	Please confirm that the below given nutrition values are average values calculated from analyses:
Yes ☐      No ☐    Please attach a copy of the analysis to Varefakta.  

Please note that vitamin A, vitamin E and niacin must be declared in retinol equivalents (RE), α-tocopherol equivalents (α-TE) and niacin equivalents (NE).

	Nutrition values of vitamins and minerals:

	Vitamin A (RE):
	 Insert μg

	Vitamin D:
	Insert μg

	Vitamin E (α-TE):
	Insert mg

	Vitamin K:
	Insert μg

	Vitamin C:
	Insert mg

	Thiamin:
	Insert  mg

	Riboflavin:
	Insert mg

	Niacin (NE)
	Insert mg

	Vitamin B6:
	Insert mg

	Folate:
	Insert μg

	Vitamin B12:
	Insert μg

	Biotin:
	Insert μg

	Pantothenic acid:
	Insert mg

	Potassium:
	Insert mg

	Chloride:
	Insert mg

	Calcium:
	Insert mg

	Phosphorus:
	Insert mg

	Magnesium:
	Insert mg

	Iron:
	Insert mg

	Zinc:
	Insert mg

	Copper:
	Insert mg

	Manganese:
	Insert mg

	Fluoride:
	Insert mg

	Selenium:
	Insert μg

	Chromium:
	Insert μg

	Molybdenum:
	Insert μg

	Iodine:
	Insert μg

	Content of other substances with nutritional or physiological effect, e.g., caffeine, inositol, plant extracts, or microorganisms:

	
	

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Substance: Insert     
Mass:          Insert   g ☐    mg ☐
	Substance: Insert     
Mass:          Insert   g ☐    mg ☐

	Fish oil:        Insert  mg	      
DHA:            Insert  mg     
EPA:             Insert  mg      
Omega-3     Insert  mg      	
	


 

	Shelf life, storage and packaging method
	

	Structure of the date of durability:
	DDMM(YY)YY ☐
	MM(YY)YY ☐
	YYYY ☐
	DDMM ☐

	Date of durability is printed afterwards in the same field of vision as the informative label:
	Yes ☐
	No ☐
-State where (e.g., the front): Insert

	Production date is printed:
	Yes ☐
	No ☐

	Packaging date is printed:
	Yes ☐
	No ☐

	If yes, structure of the production/packaging date:
	DDMM(YY)YY 
MM(YY)YY
	☐
☐
	Other (e.g., code in Lot-nr., give an example):
Insert

	Production/packaging date is printed afterwards in the same field of vision as the informative label:
	Yes ☐
	No ☐
- State where (e.g., the front): Insert

	Storage temperature of unopened product:
	In refrigerator at max. +5 °C:
	☐

	
	At room temperature (20-25 °C):
	☐

	
	Other temperature (state figure):
	 Insert °C


	Other special storage requirements (light conditions etc.):
	Yes ☐
If yes, which?    Insert
	No ☐

	Shelf life after opening corresponds to durability date:
	Yes ☐
	No ☐

	If no, shelf life after opening (at indicated storage temperature for unopened product):
	Insert days
	

	If applicable, shelf life after opening at another temperature:
	Insert days at temperature Insert °C
	

	Special storage requirements after opening (light conditions etc.):
	Yes ☐
If yes, which: Insert
	No ☐

	Packed in protective atmosphere:
	Yes ☐
	No ☐





	
Claims

	Is the whole product marketed as organic?
	Yes ☐
- The organic ingredients must be clearly stated in the recipe.

	No ☐

	If yes, code no. for organic food inspection:
	Insert



	If yes, origin of agriculture:
	EU 
	☐

	
	non-EU
	☐

	
	EU/non-EU
	☐

	Shall some of the ingredients be marketed as organic?
	Yes ☐ 
- Must be clearly stated in the recipe.

	No ☐

	Are there specific vitamins and/or minerals you wish to be claimed?


	Yes ☐
	No ☐
	Don’t know ☐

	
	Which: Insert
Which: Insert
Which: Insert
Which: Insert
Which: Insert


	Are there specific health claims you want to apply?
	Yes ☐                                                   No ☐	Don’t know☐
Which: Insert
Which: Insert
Which: Insert
Which: Insert
Which: Insert

	Do you want Varefakta to investigate which health claims you can use?





	Yes ☐                                                                         No ☐	
-If yes, which vitamins and/or minerals should it focus on?
Insert
Insert
Insert

	Is the product marketed with nutrition claims?

	Yes ☐	                                                   No ☐          Don’t know☐
Which: Insert
Which: Insert

	Is the product marketed with the claim ”free from” (e.g., gluten free, lactose free)?
	Yes ☐
	No ☐
	Don’t know ☐

	
	Which: Insert
Please attach a copy of the analysis to Varefakta.  

	Are certain ingredients on the artwork highlighted (e.g., images)?
	 Yes ☐
	No ☐
	Don’t know ☐

	
	Which: Insert

(Pleas state amount in recipe)

	
	

	Do you want to use claims with other logos or text?
	Yes ☐	                          No ☐          Don’t know ☐	
Which: Insert




	Please confirm the following


	Is the company marketing the product registered with the Danish Veterinary and Food Administration?
	Yes ☐
	No ☐

	The supplement must be reported to the Danish Veterinary and Food Administration before it is marketed in Denmark.

(Please report the supplement before Varefakta approve the artwork)
(Please attach a copy of the documentation to Varefakta)
	Yes ☐
	No ☐

	That an adequate risk analysis and self-monitoring program has been carried out, and it is comprehensive for your activities regarding this product.
	Yes ☐
	No ☐




Any change to the specification MUST be reported to Varefakta.





VAREFAKTA
Stationsparken 26, DK-2600 Glostrup
(+45) 46 30 45 00Protected by copyright.
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