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MEMORANDUM 

 
From: Steven B. Steinborn 

Brian D. Eyink 
Kaitlin Welborn 

 
Date: October 25, 2016 
 
Re: FSIS Issues Compliance Guidance on Omega Fatty Acid Claims 
 
Consumers will have greater access to Omega fatty acid content on meat, poultry, and egg product 
labels based on new guidance issued by the U.S. Department of Agriculture’s Food Safety and 
Inspection Service (FSIS). 1/  Under these guidelines, FSIS will permit on labels factual statements 
identifying the amount of Omega fatty acids per serving, although qualifiers are required if the 
Omega fatty acids are not inherent in the animal protein tissue.   

The compliance guideline provides clarity around Omega-3 claims and reflects a degree of flexibility 
in FSIS’s approach not formally recognized in the past.  Although compliance guidelines technically 
are nonbinding guidance documents, they reflect current FSIS policy and FSIS typically treats the 
guidelines as mandatory.  FSIS is accepting comments on the compliance guideline for 60 days, 
although the document is effective immediately.   

Permitted Omega Fatty Acid Claims – “Amount” Claims 

Under the compliance guideline, FSIS will allow claims that state the amount of Omega fatty acid 
provided by a serving of the product (e.g., “X mg Omega-3 Fatty Acid”). 2/  FSIS will not approve 
claims that characterize the level of Omega fatty acids, such as “Good Source of Omega 3s,” as the 
Agency views these as undefined nutrient content claims.   

In some cases, the claim must be qualified.  If the Omega fatty acids are inherent in the animal 
protein tissue itself (which is often accomplished by feeding the animal a specialized diet), the claim 
does not need to be qualified (e.g., “X mg Omega-3 Fatty Acids”).  If, however, the Omega fatty 
acids are naturally occurring in an ingredient other than the meat or poultry component, the source 
of the Omega fatty acid must be identified in the claim (e.g., “X mg Omega-3 Fatty Acids per serving 
from canola oil”).  FSIS-regulated products may not be directly fortified, consistent with long-standing 
agency policy. 

                                                   
1/ FSIS Guidance on the Labeling of Omega Fatty Acid Claims on meat, Poultry and Egg 
Products, September 2016, available at http://www.fsis.usda.gov/wps/wcm/connect/aff1ec68-a0be-
431f-b3de-1ddb53079534/omega-fatty-acids.pdf?MOD=AJPERES. 
2/ Fatty acids subject to this guideline include Omega-3, Omega-6, and Omega-9 fatty acids.  
Additionally, the guideline applies to any product that makes a statement regarding a specific 
Omega fatty acid by name, such as Alpha-Lineolenic Acid (ALA), a type of Omega-3 fatty acid.    
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Additional Requirements 

Regardless of whether the Omega fatty acid is inherent in the animal tissue or in another ingredient, 
certain additional requirements apply: 

 The label must include a Nutrition Facts Panel; 

 The label application must include data to support the Omega fatty acid content; and 

 Omega fatty acid claims are considered “special statements or claims” requiring sketch 
approval. 

 
Additionally, label applications for claims based on Omega fatty acid content inherent in the animal 
protein tissue must provide the feed formulation and animal raising documentation demonstrating 
the animal was fed the appropriate diet.   
 
Labels may express the amount of Omega fatty acids as the number of milligrams or grams per 
serving, down to the nearest one thousandth of a gram (i.e., “0.125 grams Omega-3 fatty acids per 
serving from flax seed”). 
 
If an Omega fatty acid claim references a specific Omega fatty acid, the label must include the full 
fatty acid name—not just the abbreviation—or prominently link the abbreviation to the full name on 
the same label panel as the statement.  For example, a label could state “X milligrams of Conjugated 
Linoleic Acid (CLA) per serving,” or it could state “X milligrams of CLA* per serving” and include on 
the same panel the qualifier, “*Conjugated Linoleic Acid.”   

* * * 
 
Companies marketing or wishing to market FSIS-regulated products for their Omega fatty acid 
content should carefully review the compliance guideline to evaluate eligibility for their products and 
desired claims.   
 
We will continue to monitor developments with FSIS labeling policy and enforcement.  Please 
contact us if you have any questions.  


