CENTER FOR
Science N THE

Public Interest

Nutrition Action Healthletter

June 21, 2007

Dr. Kathleen Ellwood

Director, Nutrition Program and Labeling Staff
(HFS-830)

Office of Nutritional Products, Labeling and
Dietary Supplements

Food and Drug Administration

5100 Paint Branch Parkway

College Park, MD 20740-3835

Dear Dr. Ellwood:

The Center for Science in the Public Interest (CSPI) is filing this complaint to request
that the Food and Drug Administration (FDA) take enforcement action to halt false and
misleading claims about omega-3 fatty acids and a reduced risk of coronary heart disease. Such
claims — as well as other deceptive and inaccurate statements not addressed in this letter — appear
in the labeling of at least seven brands of fresh eggs purchased in the Washington, D.C. area.!
Those products are misbranded under sections 403(a), 403(r)(1)(A) and 403(r)(1)(B) of the
Federal Food, Drug and Cosmetic Act (FDCA). CSPI is requesting that FDA issue warning
letters to the seven companies named in this letter, as well as an Industry Letter and/or Guidance
reminding manufacturers of the eligibility requirements for making health and nutrient content
claims for omega-3 fatty acids.

More generally, the marketplace abuses of these companies reveal the ramifications of
permitting qualified health claims for food. The FDA’s authorization of a preliminary health
claim for omega-3 fatty acids and a reduced risk of coronary heart disease helped make “omega-
3s” a household word and helped spur the use of statements such as “100 mg omega-3s” on
products not eligible to make the actual disease risk reduction claim. When such statements
prominently appear on banners, sunbursts, or distinctive type on product labels, they constitute
“implied nutrient content claims” and are not permitted under FDA regulations.?

Research shows that when consumers become aware that a product contains an
ingredient that is the subject of a health or implied nutrient content claim, they are more likely to
buy a product containing that ingredient because they are predisposed to associate a health
benefit with it. When consumers read claims that implicitly characterize the level of omega-3

! Many other types of products also make omega-3 claims, but eggs are the only food specifically prohibited from
making the qualified health claim. Letter Regarding Eggs with Enhanced Omega-3 Fatty Acid Content and a
Balanced 1:1 Ratio of Omega-3/0Omega-6 Fatty Acids and Reduced Risk of Heart Disease and Sudden Fatal Heart
Attack (Belovo Petition) (Docket No. 2004Q-0072)(Apr. 5, 2005) [hereinafter Belovo Response] at 15.
http://www.cfsan.fda.gov/~dms/ghceggs.html (Accessed June 6, 2007).

221 C.F.R. § 101.13(i)(3).
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fatty acids in the product (as a good or excellent source), many infer that the food is useful in
reducing the risk of heart disease. It is, no doubt, one of the reasons that the American Egg
Board states that it “is committed to research to increase the omega-3 content of egg and egg
products” even though eggs contain too much saturated fat and cholesterol to bear the qualified
health claim for omega-3s.* The Agency should, therefore, reevaluate its practices to prevent
such abuses in the future. (Of course, FDA'’s ill-conceived and illegal qualified health claims
policy facilitates such deceptive labeling.)

I. Background

The addition of omega-3 fatty acids to foods is currently the “hottest fortified food
trend,” and there are predictions that it will remain so for years to come.” Part of this trend was
fueled by a widely publicized 2004 letter by FDA announcing that it would exercise its
enforcement discretion and permit a qualified health claim for two kinds of omega-3 fatty acids —
eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA).® Foods eligible to make the
qualified claims are limited to those that are “low in saturated fat,” i.e., contain 1 gram or less,’
and “low in cholesterol,” i.e., contain 20 mg or less.®? In addition, foods are required to declare
the number of grams of EPA and DHA as part of the claim.

FDA expressly forbade nutrient content claims characterizing the level of omega-3s in
the product (e.g., good or excellent source) because there is insufficient evidence on which to

® Alan S. Levy, Chief of the Center for Food Safety and Applied Nutrition (CFSAN) Consumer Studies Branch
summarized the results of his research on whether consumers are influenced by a relevant content claim for a dietary
ingredient specified in a qualified health claim as follows:

... [Clonsumers will tend to become more responsive to relevant content claims as they become more
familiar with the diet/disease relationship being invoked by the QHC [qualified health claim], but the speed
and magnitude of the response is likely contingent on the amount and successfulness of marketing efforts to
popularize the diet/disease relationships. As a practical matter, an approved QHC from FDA probably
helps these marketing efforts, which is the practical value to the company of getting a QHC.

E-Mail from Alan S. Levy, Chief, Consumer Studies Branch, CFSAN, FDA to llene Ringel Heller, Senior Staff
Attorney, CSPI (June 13, 2007, 4:05 PM EDT)(on file with CSPI).

* http://www.aeb.org/Assets/PDF/AmericanEggBoard_Nov.06.pdf, at1. (Accessed June 6, 2007).

® Packaged Facts, http://www.digital50.com/news/items/PR/2007/02/22/NY TH157/omega-3-infused-food-and-
beverage-sales-skyrocketing-to-7-billion-by-2011/print (Accessed June 6, 2007).

® Letter Responding to Health Claim Petition dated November 3, 2003 (Martek Petition): Omega-3 Fatty Acids and
Reduced Risk of Coronary Heart Disease (Docket No. 2003Q-0401). [Hereinafter Martek Response] Available at
http://www.cfsan.fda.gov/~dms/ds-Itr37.html.

721 C.F.R. § 101.62 (c)(2).
821 C.F.R. § 101.62 (d)(2).

® Martek Response, supra at 13-15.



base a Daily Value (DV).2® Nutrient content claims are tied to the percent of the DV a product
supplies.

The following year, FDA rejected a petition filed on behalf of an egg producer, Belovo,
Inc., to permit a qualified health claim for omega-3s in the eggs of specially fed hens. Over 80%
of the omega-3 fatty acids in those eggs consisted of alpha-linolenic acid (ALA). The remainder
consisted of EPA, DHA and docosapentaenoic acid (DPA) fatty acids."* FDA concluded that:

Given the significant cholesterol and saturated fat content of Belovo eggs and the
well-established association between increased intake of these lipids and higher
CHD [coronary heart disease] risk, FDA is not convinced that public health
considerations would warrant exercising enforcement discretion [i.e., allowing
the claim] with respect to the disqualifying level for cholesterol even if there
were credible evidence for a relationship between Belovo PUFA-enriched
[polyunsaturated fatty acid] eggs and CHD risk reduction.*?

Despite the fact that FDA (1) limited the omega-3 qualified health claims to EPA and
DHA fatty acids; (2) expressly prohibited qualified health claims for ALA, DHA, and EPA
omega-3 on egg labels; and (3) forbade the use of nutrient content claims for DHA and EPA
omega-3 fatty acids,*® numerous producers are, nevertheless, marketing eggs on the basis of
those statements.** It is particularly disturbing that the American Egg Board tells its members
that “more food marketers are making use of FDA’s qualified health claim suggesting a reduced
risk of coronary heart disease with consuming conventional foods containing EPA and DHA.”*®
But it fails to warn that the FDA specifically prohibited omega-3 claims for eggs.

I1. Product-Specific Violations
A. Land O Lakes (Attachment A)

The principal display panel of the label specifically states “Contains 350 mg of OMEGA-
3 fatty acids per serving.” This constitutes an illegal nutrient content claim because the word

19 «[T]he scientific evidence for this relationship is not conclusive and does not support the establishment of a
recommended daily dietary intake level or even a possible level of effect for the general U.S. population.” Id. at 22.

11 Belovo Response, supra at 5. http://www.cfsan.fda.gov/~dms/ghceggs.html (Accessed June 6, 2007).

121d. at 14.

3 Under 21 C.F.R. § 101.13 (b), claims that characterize the level of a nutrient may not be made unless FDA has
issued a regulation defining the parameters. Thus, ALA claims are also impermissible.

4 As one marketer stated, “There are more and more new products containing omega-3s on the market every day. It
can be very confusing to decide what to choose because all omega-3s are not created equal.” Chart, “Not All
Omega-3 Eggs are Created Equal,” www.goldcirclefarms.com (Accessed May 17, 2007). (See Attachment C).

15 http://www.aeb.org/Assets/PDF/AmericanEggBoard_Nov.06.pdf, atl. (Accessed June 6, 2007).




“contains” implies that there is a significant amount of the nutrient in the product.'® That
implication is bolstered by the huge print on the front label stating “OMEGA 3 EGGS.” Nutrient
content claims cannot be made unless their parameters have been specifically defined by FDA
pursuant to a regulation.’” Not only has FDA not issued a nutrient content claim for omega-3
fatty acids, but, as noted above, it has expressly prohibited them for DHA and EPA omega-3
fatty acids.™®

The information panel inside the carton explains that Omega 3 All-Natural Eggs are a
“good source of heart-healthy nutrition.” “Good source” may only be used for products that
contain 10% of the Daily Value for a nutrient.'® Since there is no established DV for omega-3s,
such a claim constitutes an illegal nutrient content claim. The use of the term “healthy” is also
an impermissible nutrient content claim because the eggs contain too much saturated fat and
cholesterol to comply with FDA’s definition of “healthy.”%

The information panel further states “Omega 3 All-Natural Eggs contain 350 mg of
Omega 3 fatty acids per serving — an essential nutrient that may lessen the risk of heart disease.”
That constitutes an unapproved qualified health claim. FDA specifically rejected a petition by
Belovo, Inc., for a similar qualified health claim in April 2005 stating: “FDA does not believe
that a qualified health claim about these eggs and reduced risk of CHD would assist consumers
in maintaining healthy dietary practices, given the amount of cholesterol and saturated fat found
in the eggs.”*

Furthermore, the claims on the front label and inside information panel that each egg
contains “350 mg of OMEGA-3s” are deceptive. Land O Lakes’ claims imply that the omega-3s
in the product are the apparently beneficial DHA and EPA omega-3 fatty acids. But tests by an
independent laboratory hired by CSPI found that less than half of the claimed amount comes
from DHA and EPA. # The inclusion of less important omega-3s with EPA and DHA deceives
consumers. Many consumers believe that omega-3s are beneficial because of publicity about
preliminary studies suggesting their effectiveness in preventing or treating a variety of

18 |_etter from Barbara O. Schneeman, Director, Office of Nutritional Products, Labeling and Dietary Supplements,
FDA to Michael E. [sic] Jacobson, Ph.D, Executive Director, CSPI. (Apr. 14, 2006) (The use of descriptive words,
such as “only” or “contains,” would implicitly characterize the level of the nutrient . . . A claim that expressly or
implicitly characterizes the level of a nutrient may not be made on the label or in the labeling of food unless the
claim is made in accordance with those regulations)(on file with CSPI).

721 C.F.R. §101.13 (b).

18 See n. 10 supra, and accompanying text.

921 C.F.R. § 101.54 (c).

2021 C.F.R. § 101.65 (d).

2! Belovo Response, supra at 15.

%2 The Land O Lakes eggs were tested by Eurofins Scientific, Inc., Des Moines, lowa in February 2007. The tests
showed that Land O Lakes contained a total of 338 mg omega-3 fatty acids, a bit less than the 350 mg claimed on

the label. Of that amount, 95 mg per egg are EPA and 58 mg are DHA, or a total of 153 mg of the most valuable
omega-3s.



conditions, ranging from heart disease to Attention Deficit Hyperactivity Disorder (ADHD), as
well as publicity about FDA’s qualified health claim.?® But many consumers have no idea that
the exter;t of the benefits is dependent upon the exact types of omega-3s that are found in a
product.?

Land O Lakes also makes an illegal health claim on its Web site, the URL of which is stated
on its information panel:

Omega-3 fatty acids have been linked with reduced risk of heart disease, and can only be
acquired through diet. Land O Lakes All-Natural Eggs with omega-3 are produced by hens
fed our specially formulated all-natural diet.®

FDA has concluded that a reference on the product label to additional material on a company’s
Web site causes the Internet material to be “labeling” subject to FDA’s jurisdiction.?

2 For example, in 2005, cartons of the The Country Hen eggs contained an insert utilizing the qualified health claim
for omega-3 fatty acids, even though it was not eligible to make such claims. (See Attachment E) Under the heading
“The FDA Speaks,” The Country Hen says:

The Food and Drug Administration has given all of us good news. We just learned through the FDA
website we can now make a “Qualified Health Claim” for Omega-3 Fatty Acids. It reads as follows:
“Supportive but not conclusive research shows that consumption of EPA and DHA omega-3 fatty acids
may reduce the risk of coronary heart disease. One serving of two Country Hen eggs provides .3 grams of
EPA and DHA omega-3 fatty acids.” [Emphasis omitted]

24 An industry publication explains that foods with added flax, a source of ALA omega-3s, benefits from consumers’
generalized knowledge of omega-3, rather than of the specific information about the various kinds. “Although the
2004 health claim on omega-3 oils EPA and DHA was exclusively for fish oil-derived omega-3s, the consumer
cache [sic?] of ‘omega-3s’ is stronger than the cumbersome FDA-minted health claim, and so food fortification with
flax-derived omega-3s continues apace.” Annual Ingredients Market Overview, Functional Foods & Nutraceuticals
(Oct. 6, 2006). http://www.ffnmag.com/ASP/articleDisplay.asp?strArticleld=1112&strSite=FFNSite (Accessed
June 6, 2007). If FDA determines that statements such as “100 mg omega-3” as used on the packages cited in this
complaint are not implied nutrient content claims, manufacturers, at a minimum, should be required to indicate the

amounts of DHA and EPA in the product. No claims based on ALA content should be permitted.

% Land O Lakes Web site. Land O Lakes All-Natural Eggs. http://www.moarkllc.com/pagefiles/1.html. (Accessed
June 15, 2007).

26 \Warning letter to Robert Hawthorne, President, Ocean Spray Cranberries from Gail T. Costello, District Director
New England District Office, FDA (Jan. 19, 2001).

" E.g., Letter from Barbara O. Schneeman, Director, Office of Nutritional Products, Labeling and Dietary
Supplements, FDA, to Michael E.[sic] Jacobson, Ph.D., Executive Director CSPI. (Apr. 14, 2006) In explaining
why FDA permits factual statements about trans fat such as “0 g trans fat” when the Agency considers whether to
permit nutrient content claims, Dr. Schneeman explained that statements of amount “are appropriate when, in fact,
the Nutrition Facts Panel represents the same amount.” This is consistent with the examples of permissible
statements of fact used in the nutrient content claims regulation: “100 calories” or “5 grams of fat.” 21 C.F.R. §
101.13(i)(3). The quantitative amounts of both of those nutrients are required to be listed on the Nutrition Facts
panel. (on file with CSPI)



B. Safeway (Attachment B)

The Principal Display Panel (PDP) of the Specialty 3 egg carton conspicuously promotes
the amounts of vitamin E, lutein, and omega-3. Only vitamin E has a DV. The large print
referencing amounts of omega-3s on the product carton constitutes an implied nutrient content
claim under 21 C.F.R. 8 101.13(i)(3). Given the fact that the use of the term “omega-3” is
associated with the “hottest” marketing trend and that the presence of “omega-3” is material to
the purchasing decision, manufacturers should not be permitted to pretend that they are “making
a factual statement” permitted by 21 C.F.R. § 101.13(i)(3). In the past, when FDA has permitted
statements about the amount of nutrients in a product, that nutrient was listed in the Nutrition
Facts panel, along with a DV.?’ In the absence of a DV, consumers have no way of knowing
whether the amount of the omega-3s in the product makes a significant contribution to the diet.

The inside panel of the carton states that the hens are fed a special diet of nutritious
grains and are not fed animal fats or by-products, and that the principal fat in the hen’s diet is
linolenic acid. Thus, unless the hens were fed algae,?® it would appear that the primary omega-3
is ALA rather than DHA or EPA. ALA omega-3 fatty acids are not as protective against heart
disease as EPA and DHA likely are.*® Many consumers, however, are unaware of the different
types of omega-3s, and, because of this deception, the sales of products with ALA omega-3 fatty
acids from flax have also risen.*

C. Gold Circle Farms (Attachment C)

The front label indicates that two eggs provide 450 mg of Omega-3 and that “2 eggs
provide 300 mg of the nutrient DHA Omega-3.” The sunburst and the large print promoting the
omega-3s constitute an implied nutrient content claim under 21 C.F.R. § 101.13(i)(3). Again,
manufacturers should not be permitted to pretend that they are simply “making a factual
statement” permitted by 21 C.F.R. 8 101.13(i)(3). As explained above, when FDA has permitted
statements about the amount of nutrients in a product, that nutrient was listed in the Nutrition
Facts panel, along with a DV.**

%8 safeway declined to tell CSPI (a) whether the hens’ diet does, in fact, contain DHA or EPA omega-3 fatty acids
and (b) the amount of DHA, EPA and ALA omega-3 fatty acids per egg.

2 In its letter denying a petition for a qualified health claim for omega-3 eggs, FDA explained:

ALA and the long chain omega-3 PUFAs serve different metabolic functions which are not
interchangeable. The metabolic role of EPA is as the precursor for formation of hormone-like
substances . . . which are involved in a large number of cellular functions. [citations omitted]
DHA is thought to be important for brain development and functioning. The only known
metabolic function of ALA is as a precursor for EPA and DHA. [citations omitted]. However,
the rate of ALA to EPA/DHA conversion in humans occurs slowly and the extent to which the
conversion occurs in humans is unclear [citations omitted].

Belovo Response at 5. See n. 11, supra.
% See n. 24, supra and accompanying text.

% See n. 27, supra.



In addition, the package is misleading because it bases the amount of omega-3s on the
consumption of two eggs.®* But the reference amount customarily consumed (RACC) for eggs is
one egg, and nutrition information is required to be presented on a per-serving basis.

Additionally, the Web site illegally claims that the product will reduce the risk of heart
disease and provide other health benefits. (“Evidence shows DHA, an Omega-3 Fatty acid, is an
essential nutrient that reduces the risk of heart disease.”) Because the carton states the
company’s Web site on the information panel, the Web site constitutes “labeling” and misbrands
the product.®

D. Eggland’s Best (Attachment D)

The Web site for Eggland’s Best, which is referenced on the rear of the package, states
that “Omega 3 essential fatty acids may play an important role in the prevention of coronary
heart disease.”** That is an unapproved health claim for eggs that misbrands the product.®

The inside cover of the egg carton states that the eggs are “high in Vitamin E, and
contains 25% less saturated fat than ordinary eggs, as well as 100 mg of Omega-3, and 185 mcg
of Lutein,”*® (emphasis added). Both the omega-3 and lutein claims are unapproved nutrient
content claims because descriptive terms such as “contains” are expressly prohibited in the
absence of a nutrient content claim regulation.*’

The 25% less saturated fat claim is misleading (even assuming the claim is accurate,
which it might not be).*® The “25% less” reduction is, in fact, de minimis — only 0.39 grams.

% Without a crackdown by FDA, both consumers and other egg producers are injured. The average shopper is
unlikely to notice that the amount of omega-3s in The Country Hen product is higher than other brands because the
“serving size” has been doubled. Producers who appropriately declare amounts on a per-serving basis suffer from
an unlevel playing field.

% See n. 26, supra and accompanying text.

* Eggland’s Best Web site. http://www.egglandsbest.com/why_eggland/whyegg.asp?pg=nutritional_benefits
(Accessed June 15, 2007).

% See n. 26, supra and accompanying text.

% An independent test conducted for CSPI by Eurofins Scientific, Inc. found that Eggland’s have 132 mg of DHA
and EPA omega-3 fatty acids. The consumer has no way of knowing that the omega-3s in this product are superior
to ALA fatty acids in other products.

%" See n. 16, supra and accompanying text.

% Although the label states that the product has 1 gram of saturated fat, a test conducted for CSPI by Eurofins
Scientific, Inc., Des Moines, lowa, in Feb. 2007 found that the eggs actually contained 1.59 grams. USDA states
that a large egg has 1.55 grams of saturated fat. USDA National Nutrient Database for Standard Reference, Release
19, available at http://www.nal.usda.gov/fnic/foodcomp/search. (Accessed June 6, 2007).




Indeed, if a product contains only 0.39 grams of saturated fat, FDA considers it to be “0” for
purposes of nutrition labeling.*

E. The Country Hen (Attachment E)

The prominent placement of the statement “600 mg omega-3s per 2 eggs” in a sunburst
on the principal display panel constitutes an unauthorized implied nutrient content claim.** The
inside cover refers to the eggs as “healthy.” But as explained above, the nutrient content claim
“healthy” should not be used because the product contains too much saturated fat and
cholesterol.**

In addition, the package is misleading because it bases the amount of omega-3s found in
the product on two eggs. As explained above, the RACC for eggs is one egg, and the company
lists the quantities of selenium, lutein + zea[xanthin], and choline on a per egg basis. The
Country Hen tries to mislead consumers by stating the omega-3 content based on two eggs so
that the amount of omega-3 seems to be significantly higher than that of other brands of eggs.

F. Giving Nature (Attachment F)

The principal display panel highlights that the product has 75 mg of DHA and 225 mg of
Omega 3 per egg, which constitutes an illegal nutrient content claim.** The inside label explains
that: “For years flax seed (the purple flowering plant on our label) has been known to hold high
levels of DHA Omega 3.” But, according to the Flax Council of Canada and others, DHA and
EPA are not found in plants.** Therefore, the label is false and misleading.

G. Full Spectrum Farms (Attachment G)

The large print reference to omega-3s followed by the statement “Provides 30 mg of
Omega 3 fatty acids per serving” on the principal display panel is an illegal implied nutrient
content claim.** Furthermore, that claim is particularly misleading and illustrates how easy it is
to deceive consumers in the absence of a DV. According to USDA, a large egg (50g) contains
approximately 37 mg of omega-3s including 18 mg DHA, 2 mg EPA and 17 mg ALA and other

* E.g., FDA regulations provide that if a serving of a product contains less than 0.5 grams saturated fat, the content
shall be expressed as zero. 21 C.F.R. § 101.9 (c)(2)(i). FDA should specifically forbid “less saturated fat” claims if
the reduction is less than 1 gram per serving.

021 C.F.R. §101.13(i)(3).

*! See n. 20 supra, and accompanying text.

“221 C.F.R. § 101.13(i)(3).

*® http://www.flaxcouncil.ca/english/pdf/FFtsheet_Fish_Flax_R2.pdf. (Accessed June 6, 2007).

“ 21 C.F.R. §101.13(i)(3).



omega-3 fatty acids.”> But based on the product label, a consumer would be led to believe that
this brand of eggs has a higher amount of omega-3s than typical eggs.*® The carton also claims
to have 25% less saturated fat, which, even if true and as explained above, represents a trivial
reduction and further misleads consumers.*’

I11. Conclusion

We urge the Agency to take prompt action to ensure that eggs, as well as other products
making omega-3 claims, are no longer marketed with unauthorized health claims, unauthorized
nutrient content claims, and other false or misleading statements pertaining to omega-3 fatty
acids. Moreover, because the marketplace abuses of these companies highlight the pitfalls of
permitting qualified health claims for food, we urge the FDA to reevaluate its policy on qualified
health claims, which increase the likelihood of deceptive and illegal claims, such as the ones that
many egg producers are making.

Sincerely,

b K. XM,

Ilene Ringel Heller
Senior Staff Attorney

uiebal 7 Yot

Michael F. Jacobson, Ph.D.
Executive Director

ot

Bruce Silverglade
Director of Legal Affairs

Attachments

> USDA National Nutrient Database for Standard Reference, Release 19, available at
http://www.ars.usda.gov/main/site_main.htm?modecode=12354500. (Accessed June 6, 2007).

“® The American Egg Board states: “A standard egg (50 grams) contains 34 mg of DHA, with very little EPA (<5
mg).” Available at http://www.aeb.org/Assets/PDF/AmericanEggBoard_Nov.06.pdf (Accessed June 5, 2007).

7 See n. 39, supra and accompanying text.
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Introducing LAND O LAKES™ Omega 3 All-Natural Eggs. Produced by hens fed an all-natural,
whole grain diet, LAND O LAKES™ Omega 3 All-Natural Eggs contain 350 mg of Omega 3 fatty acids

The result? An eqqg that's both naturally delicious and a good source of heart-healthy nutrition.
So add a little simple goodness to your family’s table with LAND O LAKES™ Omega 3 All-Natural Eggs.
For more than 80 years, it's what you have come to trust and expect from the LAND O LAKES brand.

V JUSWIORNY

Where simple goodness begins™.

per serving - an essential nutrient that may lessen the risk of heart disease.

Nutrition Facts
Serving Size 1 egg (50g)

Servings 12

Amount Per Serving

Calories 70 Fat Cal. 40

% Paily Value*

Yotal Fat4.5¢g 7%
Saturated Fat 1.5 g 8%
TransFat0g

Cholesterol 215 mg 1%

Sodium 65 mg 3%

Total Carbohydrate 1g 0%

Protein6 g 10%

Vitamin A6% < Vitamin C 0%

Calcium 2% . Iron 4%

*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs:

Calorles 2,000 2,500

Not a significant source of Dietary Fiber or Sugars.

Total Fat Less than 65g 80g
Sat. Fat  Lessthan 20g 25g
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25g 30g
Protein 50g 65g
Calones per gram:
Fat9 e Carbohydrate 4 ¢ Protein 4
—
LARGE EGGS
5275-0656-1

For more information and great-tasting recipes, visit our website at www.landolakes.com
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LAND O LAKES™A/L Naiural E;.:gs with Omegu-3

Omega-3 fatty acids have been linked with reduced risk of heart disease, and
can only be acquired through diet. LAND O LAKES™ All-Natural Eggs with
Omega-3 are produced by hens fed our specially formulated all-natural diet,
enhanced with flax-seed oil, and other natural sources of heart-healthy Omega-3
fatty acids. As a result, each delicious egg contains 350mg of this valuable
nutrient.

Color: Brown-shelled, White-shelled
Package Size: 12-count
Egg Size: Large

All LAND O LAKES™ Eggs are United Egg Producers Certified. For more information,
please visit www uepcertified.com.

Nutritional information here
<< Back

Attachment A

http://www.moarkllc.com/pagefiles/omega.html

Page 1 of 1

6/5/2007



094
SOV XL GALYQLYNAATC
_E-VOIN0 10 S 00

B RO X M R 1

n91 mma
NEAIEQ
S S8

>p_a<:0 [ALITVAD WNIW3dd|

1

O ey

gl A vMTIVSO}

NELT

N 0 s e e

e

%ST

Attachment B

TOBLSTIOR) Y SNTHLON KO
ADLFRO K A

INIWVLIA40
INTVARTIVA g

NIz

ALTIHS P

Rt M 1;3!.:‘1111\1\‘(1‘.\\

AHLLYVYIONEITY 4993
TTEVHSAd

Iavd9

v
v s 0)




T GRS U AENBIESUS BRI _
ek s 1 RN S S S ?:ﬁa:_ veasy
R IR o o1, ﬁ.céﬁz S P SONER R B0 |
, 8 g vo m%esamﬁ BUO O ?.ﬂ. uosEed dusany,

- Bawagg oL
ﬁsu:» ra rw..:

s
~Nasd
=
[«V]
=
b
(&
<
~N
N
<




Attachment B

ommmo om:m

il

|

669 300> 'paresalblyl 660 dasy N
‘gua)eq Wwoyj 552 S A LTVRD . '6000-995¥6
(SNOLIDNYLSNI ONFIANYH 34VS

|

' Aybnosow s663 Bujuejuod e :
— P00} %002 Pue ‘uill) e Syjok [un i Ecu>m\sdmm ;;z;<>>m"_<m,mmm 1




D uauuyoelly

19yb 34 Aew sanjen Alep Jno'r“';a!p 'e’]}ogeo __—__.““'-__S. Yol 857y 1ea 19304, (B0S) 886 t enig 5\-‘"\-\33
D00'C & uo pasiq ale sanfep Alleq jusalad, Oniep Apea e, Buiniag Jag junowy  ,Bnjea Apeq o BUIAIISG Jad Junowy S].OB:] UOI .l].nN

payaed pue pa‘;r’;;)o.ld‘»
Wwrod'sw E_J,apJ!DpIOﬁ'MMM

AATESA
VSELLBY'¥

Keep Refrigerated at 45°F
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Not All Omega-3 Eggs Are Created Equal

Source Matters-Know What You're Getting

There are more and more new products containing omega-3’s on the market everyday. It can be very confusing to
decide what to choose because all omega-3’s are not created equal. The following chart lists several sources of

omega-3’s and how they differ. Consider this when choosing your source of omega-3.

MOST IMPORTANTLY, when it comes to health benefits, all Omega-3’s are not created equal. The three main

Omega-3’s are DHA, EPA, and LNA.

Marine Microalgae Flshl Fish Oil Flaxseedl Flax Oll
Type of Omega-3 DHA DHAJEPA LINA
Health Benefits
Heart Yes Yes Yes, but limited
Brain Yes Yes. but limited No'
Eye Yes Yes, but limited No'
DHA Concentratiorn’ 20% 9% 0%

Additional Nutrients Provided

Vitamin B. carotenoids, Vitamin E. protein

Taste

.

Neutral Flavor

Figh-like flavor

Grass-like flavor or fish if
rancid

Environmental Pollutants

None - Pure

May contain environmentat
conlaminants (PCB.0DT)

Presence of environmental
contaminants not invesligated

Environmentally Friendly

Yes

m:}

Yes

[f the product you are evaluating contains cholesterol (like eggs), remember ALL whole eggs contain cholesterol
regardless of DHA Omega-3 content.

Gold Circle Farms DHA Omega-3 Eggs Are Guaranteed Better!
As a responsible grocer, you always provide your customers with the very best products and brands. Gold Circle
Farms eggs are the Omega-3 brand to feature in your egg case because each egg is fortified with 150 mg of DHA
and 6 times more Vitamin E than regular eggs. Most other brands’ of Omega-3 eggs have little DHA.

Evidence shows DHA, an Omega-3 fatty acid, is an essential nutrient that reduces the risk of heart disease; improves
infant brain and eye development, and heart functions; is linked to lower rates of postpartum depression; and

increases birth weight, promoting full-term pregnancies.

Gold Circle Farms hens are fed an all-natural, vegetarian feed that is rich in a marine
microalgae (similar to cold-water fish), nature’s original source of DHA. Through an

exclusive, patented process, the “fishy” taste that plagues other brands is eliminated,

and the egg’s natural flavor is enhanced. No other egg company can make this claim.

‘ "\ Call 888-599-4DHA
or visit our website at
www.goldcirclefarms.com

Your Store’s Egg Case Should
Feature Nothing Less Than The Best!

The country's feading brand of DHA Omega-3 eggs

} Very tittie of the LNA we consumer s converied to DHA. The mein bealth beaetit of LNA i associated with skin integsity.

2 By weight

3 Production of fish oil strips toos of fish from the ocean thus disrupting cature's balance

http://www.goldcirclefarms.com/images/all-omegas-full.jpg
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Eggland's Best®...America’s Best Tasting Eg;g
We as ntoud and excited 10 annoonce that Egg-land’s Best bas recently been j
Ampiics’ Bist] Tastlng Egg by the professiona! chefs of the American Culmax'),r hﬁl&

Fgg+land’s Best eggs won thie top honors based on supenor tsste, texmm and appédrdfica,

OF course; in addition to being America’s Best Tasting Egg, Ege'land’s Best js high I
Vilamin E, and contains 25% less saturated fat than ordinary eggs, a5 well as 100 mig of
Omega 3, and 185 meg of Lutein. :

How can an egg that has such great taste be 8o good for you? We ealy- feed our bens: 2
pilerted all-natural, al-vegetarian diet with no animal fat or animal by-products ta bnhg
you the best tasting, most nurritious egg we possibly can, Also, laying hen diets coritdin

0 added hormomes. Eppeland’s Best siever uses antibiotics of any kind.

Notw. 8% you try fo eat hesitbier, you can st enjoy one of your-favorite foods,
Egg-hnd’s Hest!

Recotmendéd American Diabetes Association/American Dictetic Association digtary

exchangs: 1 Bgg+land's Best egg for 1 Medivm Far meat,

Calories trom Fat 35
-5 Dallv Ve

Phosphorus 8%  » lodine 40%
Zine 4% i
Not a significant source of Dietary
Fiber or Sugars.

* Parcent Dally Values are based on a 2.000

ealoria diet. Your dally values may bs hgher
orjower gepending on your calorie nesrs:

Calories’ 2,000 2.500

Totel Far tessthan 659 80g
Sat Fat iessthan &lg 259
Chofesterol Lessthan  300mg 300mg
Sedlum Lessthen  2400mg 2,400mg
Tolal Carbohydrate 3009 375g
Diasary Fiber 254 300
Protsin sog 85q

vitémtn 3-12 %

Sanrated Fat 25% less han ordlnary eggs: 7 g vs. 1.5g
{ guantities rounded ). Total fat 4 g., cholesterol 180 my.
1 you are concerned about cholestgrol,
foﬂowadietlowerlnsahuaudhtmd

- cho!esterol and ask your

doctor about Egg-hnd'l
Best Clinical studics.
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PRODUCED UNDER LICENSE FROM GG ANDYS pEST INC., KING OF PRUSSIA PA 19406, AND DISTRIBUTED BY BRASWELL FOODS, NASHVILLE, HC 27655,
PRODUGED I\ ACCORDANCE WITH EGG-LANDS BES T PATENSED. ALL UCEIAR AN Bl PEEDING PROGRAM. U.S. PATENT # 5,246,717,
EGGS COMPATIBLE WITH CHOLESTEROL-REDUCING DIET AND METHOD OF PRODUCING THE SANEE. ANY QUESTIONS O COMAETS, (G836

CALL US, TOLL FREE 1-800-922-3447 OR www.eggiand.com
HRM_AND COOK FOODS CONTAINING EGGS THORDUGHLY. 1

{ SAFE RANOLING INSTAUCTIONS ;10 PREVENT LLNESS FROM BACTERTA: KEEP £33 REFRIGERATED. BO0K Faas TRTIL VOIS




Nutritional Benefits Page 1 of 2

BETTER TASTE. BETTER NUTRITION. BETTER EGGS.

EB Recipes EB News 7 Stare tocater ’ Contact Us v
Why Eggland’s? @

» About Egglond’s Best NUtriHOnGI Benefits
Quality T

v

v

Great Taste
Nutritionat Focts
Nutrit:ona! Benefits

Diet & Health

vy v v V¥

EB FAQs & Tips

LEARN WHY EGGLAND’S BEST EGGS ARE THE
MOST NUTRITIOUS EGGS FOR YOU AND YOUR FAMILY.

DISTINCTIVE QUALITIES OF AN EGGLAND’S BEST EGG

In addition to the great taste, Eggland’s Best eggs are nutritionally superior to ordinary eggs:

e 180mg of cholesterol compared to 213mg of cholesterol in an ordinary egg. Clinical tests
demonstrated that people on a low-fat diet ate 12 Eggiand’s Best eggs a week without
increasing their serum cholesterol level.

e Higher in Vitamin E, at least 10 times more than in an ordinary egg. One Eggland’s Best egg
provides 25% of a person's recommended daily allowance of Vitamin E. Vitamin E is an
antioxidant that may help reduce the risk of some health problems, such as heart disease,
cancer, lung disease, and arthritis.

o 25% less saturated fat than in an ordinary egg. Cutting back on saturated fat is an effective way
to help lower blood cholesterol and improve heart health.

e 4 grams of total fat compared to 4.5 grams in an ordinary egg.

o 100mg of Omega 3. three times the amount in an ordinary egg. Omega 3 fatty acids are termed
“essential” and are believed to be beneficial for heart health, hypertension, brain and eye
function, and infant development.

e 200mcg of Lutein which is 25% more Lutein than ordinary eggs. Lutein is an important
antioxidant that helps to maintain healthy vision and may reduce the risk of cataracts and
macular degeneration in the elderly and people with diabetes. it may also reduce a person’s risk
of developing some cancers.

e Higher in lodine. 40% of the Daily Value of lodine compared to 15% in an ordinary egg. lodine is
an essential element for thyroid function, necessary for the normal growth, development, and
functioning of the brain and body.

e A'"complete protein”. A single egg supplies about 10% of the protein you need daily, along with
vitamins A, D, and B12. Eggs are an economical, convenient, and easy-to prepare source of
high-quality protein.

Cholesterol

Our quality assurance laboratory randomly tests our eggs from each of our farmers across the
country to ensure that Eggland’s Best eggs have a lower level of cholesterol.
Attachment D v 9 9

Vitamin E

Through normal bodily processes and external sources, such as air pollution, we are exposed to
highly reactive, oxygen-containing chemicals called “free radicals.” Free radicals can damage our
cells and tissues; in fact, scientists have begun to establish links between oxidative, free-radical
damage to the body's cells and chronic diseases, such as arthritis, atherosclerosis, cancer,
cataracts, heart disease, and lung ailments.

Nutritional scientists are studying the roles of various dietary factors against such diseases. There
are substances called “antioxidants” that can help curb these damaging oxidative reactions. Among
the nutrients most frequently being studied are antioxidants, such as Vitamin E, which are capable
of neutralizing free radicals and other reactive chemicals. It is thought that the antioxidant vitamin
terminates these harmful chemical reactions, thereby helping to protect body cells.

http://www.egglandsbest.com/why eggland/whyegg.asp?pg=nutritional benefits 6/5/2007



Nutritional Benefits Page 2 of 2

There are other good sources of Vitamin E, but most of these sources contain higher levels of total
fat and calories than an Eggland’s Best egg.

Vitamin E Source Size/Amount VitaminE  Total Fat Calories
Eggland's Best Egg 1 Large Egg 5.0mg 4.0g 70
Generic Egg 1 Large Egg 0.7mg 4.5g 75

* Wheat Germ 14 c 5.0mg 3.09 109

* Hazelnuts 1/4c 8.0mg 21.0g 213

* Sunflower Seeds 14 c 18.0mg 18.0g 205

* Peanut Butter 2 Thsp 3.0mg 16.0g 188

1. Eggcyclopedia. American Egg Board. Rev. 4/94
* Reference: Becker, Gail L., The Antioxidant Pocket Counter, Times Books, New York. 1993

Saturated Fat

Saturated fat is believed to be the single most detrimental factor in raising blood cholesterol levels.
Reducing one’s intake of saturated fat may be the most effective strategy to reduce blood
cholesterol levels. A reduction of blood cholesterol may resuit in a lower risk for developing
coronary heart disease.

Eggland’s Best eggs have reduced saturated fat because the principal source of fat in the
Eggland’s Best high-quality hen diet is canola oil, which is the lowest saturated fat oil and contains
appreciable levels of linolenic acid.

Omega 3

Research indicates that Omega 3 essential fatty acids may play an important role in the prevention
of coronary heart disease by lowering serum cholesterol, triglyceride, and low density lipoprotein
levels. They are also beneficial for brain and eye function, infant development, and a healthy
immune system. The Omega 3 in Eggland’s Best eggs comes from the hens’ special feed.

Lutein

A powerful antioxidant, Lutein has been shown to protect against macular degeneration, a
debilitating eye disorder among the elderly. Researchers are studying Lutein consumption and the
role it may play in maintaining the health of eyes, heart and skin, as well as women’s breasts and
cervixes, along with the possible role of Lutein in preventing heart disease and aiding in immune
system health.

Lutein is not made in the body and must be obtained from food or vitamin supplements. Major
sources of Lutein are found in egg yolks, corn, spinach, and other green leafy vegetables. The extra
Lutein in Eggland’s Best eggs comes from the hens’ special feed.

lodine

lodine is an essential element for thyroid function, necessary for the normal growth, development,
and functioning of the brain and body. Because thyroid hormones are essential to life, the body
must have proper levels of thyroid hormone to work well.

Our bodies do not produce lodine, therefore, we must get lodine through our food. The chart below
shows the lodine content of Eggland’s Best compared to some other known sources of iodine.

Food lodine
Table salt, iodized (1/4 teaspoon) 100 mg
Cod, cooked (3 ounces) 87 mg

Attachment D Eggland's Best egg (1 large) 60 mg
Potato, cooked (1 medium) 7mg
Spinach, cooked (1/2 cup) 5mg
Almonds (1 ounce) 4 mg
Protein

Protein is a part of every body cell and is needed to repair body cells as they wear out. Protein is
also critical to the process of making new body tissue during times of growth, infancy, childhood,
adolescence, and pregnancy. Protein also helps regulate body processes. As enzymes and
hormones, proteins are important to make various chemical reactions happen in the body. As
antibodies, proteins protect you from disease-carrying bacteria and viruses.

Protein is often referred to as a single nutrient. Yet proteins in foods and in your body cells are
made up of 20 amino acids. Nine of these amino acids are considered essential, which means your
food choices must supply them.

All proteins are not alike. The protein found in eggs is considered a “complete protein, ” or of a
composition which can supply all the body’s requirements (all the essential amino acids). In fact,
many experts believe eggs are the best source of high-quality protein.

http://www.egglandsbest.com/why_eggland/whyegg.asp?pg=nutritional benefits 6/5/2007
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. COUNTR ve | Nutrition Facts
THE COUNTRY HEN IS UNIQUE Serving Size: 1 egg (500) -
Qur hens-enjoy a life that is different |Servings Per Container: 8
all others. ) . oot
1. They live in spaclons, sunlit barns free | Amount Per Serving
from cages and have access to porches | Calorfea 70 Calories from Fat 40
in good weather, Y
2. They eat a certified organic feed. {— 2 -
3. We produce our own feed. . Total Fat 6.0 5 0%
4. No salmoénella enteritidis has ever ap- | “Saturated Fat 1.8 10%
peared on our farm.
Some egg producers claim one of these
advantages, others claim another, We -
claim all four. The difference is an egg 0%
that is simply healthy and delicious. Your y 10%
letters and tel?honc calls are greatly |] yo iy £
appreciated. (978) 928-5333 . * Vitamin C 0%
Our Farm, our Feed mill, and Eggs are * fond%
" certified organic by NFC, Inc. Not & sigmificant sourea of Distery Fiber o Sugars,
George S.Bass d?:mmmmwmnzmwm
Owner ——

i




The Country Hen

oy -
FARM NEWS
Hubbardston, MA 01452 2005

Dear Egg Buyer,

WINTER IS HERE
On the first day of winter the temperature was O
degrees on our pole. Before I came to work I went to
Barn 6 to see if the water might have frozen. If the
water freezes in any of the barns, it may take half a
day to thaw the pipes with blowtorches and space
heaters. Fortunately, Barn 6 was ok.

THE FDA SPEAKS

The Food and Drug Administration has given all
of us good news. We just learned through the FDA
website we can now make a “Qualified Health
Claim” for Omega-3 Fatty Acids. It reads as follows:

“Supportive but not conclusive research shows
that consumption of EPA and DHA omega-3 fatty
acids may reduce the risk of coronary heart dis-
ease. One serving of two Country Hen eggs
pr_odviq,es .3 grams of EPA and DHA omega-3 fatty
acids.

THE REST OF THE STORY
The Country Hen egg also contains two other
omega-3 fatty acids: one is a major constituent,
lenolenic acid, and the other is a minor omega-3

Attachment E



labeled 22:5w3. Lenolenic acid is also important in
health, but is not contained in the FDA health claim.
Lenolenic acid and “its smaller brother” 22:5w3
make up another .3 grams in a serving of two eggs.
The total omega-3's contained in two of our eggs
amount to .6 grams of omega-3 fatty acids.

THANK YOU FDA

We are happy that the FDA recognizes the
possible benefits of EPA and DHA in coronary heart
disease. We are the only egg company to our knowl-
edge that has an egg, organic or otherwise, that is en-
riched with both EPA and DHA. All the rest are
merely LNA enriched. LNA is not as potent a health
agent as EPA and DHA. Furthermore, the one egg
that does claim DHA is produced by hens in cages.

Ugh!
OUR ONLY CLAIM

Our only claim is that we produce THE
WORLD’S BEST EGG. The shells are tough, the
yolks are deep yellow and stand tall, and the whites
don’t run. And the taste is just as good as any barn
yard bird you that could find anywhere. We are a
family farm and not part of any megacorp. Come and
see us when spring breaks through and visit with
some of our 67,000 happy employees most of whom
wear feathers. And thanks for being our customer.

For The Country Hen,
GEORGE S. BAsS

Check us out
on the web:

Attachment E
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known to- hold high levels of DHA Omega 3 .Our cerﬂf‘ ed: organ!c,
' vegetanan,mhole grain féed forinula creates a 225mg] level of Omega3’
and a 75 mg level of DHA per one large- egg. DHA. Omega3 in'our digts. fs
necessary for optimum development and function of human tssud sm:h
as the bram. eyes and heart thmugh out life, induding pregnan:y

"Get. Reai Get C.emﬂed!"

We also ensure against a Fox watching the. Hen House by hav)ng all of our
hens inspected and certified by Certified Humanz® and USDA accredxted
L ’Orgam:: Certifiers overses our orgamc laymg hens. ST

' -f For more irﬁon-natnon, ge te our weh site at www g!vingnatursfoods.mm

| Nutrltion Facts :
Serv. Sizéi 1 egg (569)

Not a slgniﬂcant source of Dl,
Fiber or Sggars. S

*Parcerit Dally Valies éDV) 4reé based on )

Sérv!ngs 12 a 2,000 caloile diet. Your dally values:: .
Amount Per ServlnL - may be higher.or lower dapendlhg on
Calbries 80 FatCalds . w"w?’o"e needs. .

. i %D\"’ . Calories: 2,000 - 2.5ooq
thal Fat 59L o 8% [TotlFat . Lessthian: 650, g 80n:. ,
 Safurated Fat 1. SL s%. Bl I - N |

17 Trans Fat atog - - - - %ma Wlﬁssm ?;ocgm zlSO:mg

: , -1 10! ] ralo -

- | Cholesterol 240mg 39% Dietary Fbor. 259 - %08 - .
Sodlum 70mg . 3% Fprotein © . sg S
| Total Carbohydraie 1g " Q% { Caiories -

IProtein7g . 15% Fa*? 8§fb°hyd"8“°4 M‘M'_

Vitamin A.8% - Vitamin C 0“"

Calclum 2% » Iron4%

| ExtRALARGEEGG
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SERVING SIZE

ONE LARGE EGG

ONE DOZEN

GRADE A EGGS
LARGE

KEEP REFRIGERATED
MAY BE SOLD UNTIL DATE STAMPED ON E
PACKED FOR FULL SPECTRUM FARMS, INC.,, LANCASTER PA 17601

200-P2 NET WEIGHT 1 Ib. 8 oz. (680g)

Attachment G
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REDUCED SATURATED FAT EGG
« 25% less saturated fat than a regular
50 g large egg.
o See underlid for nutrition information on
cholesterol and other nutrients.

NO ANTIBIOTICS
« All flocks fed NO antibiotics in either the feed
or water.

OMEGA 3
» Provides 30 mg of Omega 3 fatty acids per
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