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Live Online Course on 
"HOW TO BECOME A

MENU LABELLING
EXPERT?"

NLS launches
INDIA'S FIRST-EVER 

COURSE DELIVERABLES

FOR REGISTRATION AND
QUERIES,

April 10th-14th, 2023
7:00 PM - 8:00 PM

WHAT YOU WILL LEARN?
1. FSSAI Regulations on Menu Labelling
2. Menu Standardization Procedure
3. Nutrient Assessment and Calculation
4. Allergen and Additive Labelling 
5. Comprehensive Labelling of Menu Items 
6. Product Reformulation

Menu labelling refers to the display of nutritional and calorific information of food items on a menu in
food service establishments. Sub-Regulation 2.4.6 of FSS (Packaging and Labelling) 1st Amendment

Regulations, 2020 under Section 16(5) of the FSS Act has mandated menu labelling for a majority of the food
service establishments. This course will equip you with all necessary skills to become a Menu Labelling

Expert and work as a Nutrition consultant for food and beverage establishments. 

WHAT IS MENU LABELLING?

ACTUAL FEE: 999 RS.
EARLY BIRD FEE: 499 RS. 

(FIRST 15 CANDIDATES)
LIMITED SEATS ONLY

Online via Google Meet
(Live and Recorded sessions available)
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.com

http://www.nutrilabellingsolutions.com/
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