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What this is

This workbook lists health claims for foods that are permitted under EU Regulation (EC) No 1924/2006 on nutrition and health
claims, organised by the four claim categories set out in the Regulation: general function claims (Article 13.1), disease risk
reduction claims (Article 14(1)(a)), children's development and health claims (Article 14(1)(b)), and additional "new" function
claims authorised after the original 2012 list.

Sources

The "General function claims" sheet (217 rows) is compiled directly from the European Commission's own EU Register export
(ec.europa.eu/food/food-feed-portal/backend/claims/files/euregister.pdf), cross-checked for completeness against the public
EU Register search tool. Regulation citations, EFSA opinion references and EU Register entry IDs are reproduced from that
primary source where available.

The "Disease risk reduction”, "Children's development" and "New function claims" sheets are compiled from the specific
Commission Regulations that authorised each claim (e.g. Commission Regulation (EC) No 1024/2009, (EU) No 1228/2014,
(EU) No 1135/2014, (EU) No 536/2013, (EU) No 1018/2013), cross-checked against peer-reviewed literature (Verhagen &
Hooijdonk, "Fifteen Years of Regulating Nutrition and Health Claims in Europe", Nutrients 2021, 13(5):1725) and independent
regulatory-affairs sources. Where a row's "Confidence" note flags that exact wording or a regulation number could not be
independently verified in this session, this is stated explicitly.

Why this was built independently rather than copied from any single publisher



This workbook was compiled from primary EU/UK legislative sources (the European Commission's own register export and
individual Commission Regulations, reproduced via legislation.gov.uk under the Open Government Licence) rather than
reproduced from any third party's compiled claims table. The wording of individual claims and their conditions of use is
prescribed, verbatim, by EU law and must be used unaltered by any food business - it is not original content belonging to any
commercial compiler. The selection, structure, columns and formatting of this workbook are original.

Important - verify before commercial use

Food health-claim compliance carries regulatory risk. This workbook is a working reference, not legal advice. Before using any
claim on packaging, a website or in marketing, verify the current authorised wording, conditions of use and status directly
against the live EU Register (ec.europa.eu/food/food-feed-portal/screen/health-claims/eu-register) or the consolidated text of
Regulation (EC) No 1924/2006 and its amending Regulations on EUR-Lex, and take specific regulatory advice for your product
and market (note UK GB/NI claims retained-law status may differ from the EU list post-Brexit).

Coverage notes

General function claims: 217 of the ~222-229 claims currently on the Article 13.1 positive list are included (source: Verhagen &
Hooijdonk 2021, reporting 229 authorised Article 13.1 claims as of that review). A small number of later amendments may not
be reflected; check the live Register for the current full list.

Disease risk reduction: 14 claims have been authorised in total (source: Verhagen & Hooijdonk 2021); 8 are listed here with
wording either verified against a primary source or flagged where not.

Children's development and health: approximately 11-12 claims have been authorised in total; 6 are listed here, covering
calcium, calcium/vitamin D, phosphorus, protein and DHA (brain and eye development). Check the live Register for the
complete list, which also includes further nutrient-specific claims.

New function claims: 6 of the approximately 7 claims added to the general-function list between 2013 and 2014 (after
Regulation (EU) No 432/2012 was finalised) are listed here.



This "slim" edition lists only the Nutrient/substance and Permitted claim wording columns from each tab. See the full workbook
for conditions of use, regulation citations, EFSA references and sourcing detail.



General function claims

Nutrient / substance Permitted claim wording

Activated charcoal Activated charcoal contributes to reducing excessive flatulence after eating
Alpha-linolenic acid (ALA) ALA contributes to the maintenance of normal blood cholesterol levels

Arabinoxylan produced from wheat endosperm Consumption of arabinoxylan as part of a meal contributes to a reduction of the blood glucose
rise after that meal

Barley grain fibre Barley grain fibre contributes to an increase in faecal bulk

Beta-glucans Beta-glucans contribute to the maintenance of normal blood cholesterol levels

Beta-glucans from oats and barley Consumption of beta-glucans from oats or barley as part of a meal contributes to the reduction
of the blood glucose rise after that meal

Betaine Betaine contributes to normal homocysteine metabolism

Biotin Biotin contributes to normal energy-yielding metabolism

Biotin Biotin contributes to normal functioning of the nervous system

Biotin Biotin contributes to normal macronutrient metabolism

Biotin Biotin contributes to normal psychological function

Biotin Biotin contributes to the maintenance of normal hair

Biotin Biotin contributes to the maintenance of normal mucous membranes

Biotin Biotin contributes to the maintenance of normal skin

Calcium Calcium contributes to normal blood clotting

Calcium Calcium contributes to normal energy-yielding metabolism

Calcium Calcium contributes to normal muscle function

Calcium Calcium contributes to normal neurotransmission

Calcium Calcium contributes to the normal function of digestive enzymes

Calcium Calcium has a role in the process of cell division and specialisation

Calcium Calcium is needed for the maintenance of normal bones

Calcium Calcium is needed for the maintenance of normal teeth

Carbohydrate-electrolyte solutions Carbohydrate-electrolyte solutions contribute to the maintenance of endurance performance
during prolonged endurance exercise

Carbohydrate-electrolyte solutions Carbohydrate-electrolyte solutions enhance the absorption of water during physical exercise

Chitosan Chitosan contributes to the maintenance of normal blood cholesterol levels



Chloride Chloride contributes to normal digestion by production of hydrochloric acid in the stomach

Choline Choline contributes to normal homocysteine metabolism

Choline Choline contributes to normal lipid metabolism

Choline Choline contributes to the maintenance of normal liver function

Chromium Chromium contributes to normal macronutrient metabolism

Chromium Chromium contributes to the maintenance of normal blood glucose levels

Copper Copper contributes to maintenance of normal connective tissues

Copper Copper contributes to normal energy-yielding metabolism

Copper Copper contributes to normal functioning of the nervous system

Copper Copper contributes to normal hair pigmentation

Copper Copper contributes to normal iron transport in the body

Copper Copper contributes to normal skin pigmentation

Copper Copper contributes to the normal function of the immune system

Copper Copper contributes to the protection of cells from oxidative stress

Creatine Creatine increases physical performance in successive bursts of short-term, high intensity
exercise

Docosahexaenoic acid (DHA) DHA contributes to maintenance of normal brain function

Docosahexaenoic acid (DHA) DHA contributes to the maintenance of normal vision

Eicosapentaenoic acid and docosahexaenoic acid EPA and DHA contribute to the normal function of the heart

(EPA/DHA)

Fluoride Fluoride contributes to the maintenance of tooth mineralisation

Folate Folate contributes to maternal tissue growth during pregnancy

Folate Folate contributes to normal amino acid synthesis

Folate Folate contributes to normal blood formation

Folate Folate contributes to normal homocysteine metabolism

Folate Folate contributes to normal psychological function

Folate Folate contributes to the normal function of the immune system

Folate Folate contributes to the reduction of tiredness and fatigue

Folate Folate has a role in the process of cell division

Foods with a low or reduced content of saturated Reducing consumption of saturated fat contributes to the maintenance of normal blood
fatty acids cholesterol levels



Foods with a low or reduced content of sodium Reducing consumption of sodium contributes to the maintenance of normal blood pressure

Glucomannan (konjac mannan) Glucomannan contributes to the maintenance of normal blood cholesterol levels

Glucomannan (konjac mannan) Glucomannan in the context of an energy restricted diet contributes to weight loss

Guar Gum Guar Gum contributes to the maintenance of normal blood cholesterol levels

Hydroxypropyl methylcellulose (HPMC) Consumption of Hydroxypropyl methylcellulose with a meal contributes to a reduction in the
blood glucose rise after that meal

Hydroxypropyl methylcellulose (HPMC) Hydroxypropyl methylcellulose contributes to the maintenance of normal blood cholesterol
levels

lodine lodine contributes to normal cognitive function

lodine lodine contributes to normal energy-yielding metabolism

lodine lodine contributes to normal functioning of the nervous system

lodine lodine contributes to the maintenance of normal skin

lodine lodine contributes to the normal production of thyroid hormones and normal thyroid function

Iron Iron contributes to normal cognitive function

Iron Iron contributes to normal energy-yielding metabolism

Iron Iron contributes to normal formation of red blood cells and haemoglobin

Iron Iron contributes to normal oxygen transport in the body

Iron Iron contributes to the normal function of the immune system

Iron Iron contributes to the reduction of tiredness and fatigue

Iron Iron has a role in the process of cell division

Lactase enzyme Lactase enzyme improves lactose digestion in individuals who have difficulty digesting lactose

Lactulose Lactulose contributes to an acceleration of intestinal transit

Linoleic acid Linoleic acid contributes to the maintenance of normal blood cholesterol levels

Live yoghurt cultures Live cultures in yoghurt or fermented milk improve lactose digestion of the product in
individuals who have difficulty digesting lactose

Magnesium Magnesium contributes to a reduction of tiredness and fatigue

Magnesium Magnesium contributes to electrolyte balance

Magnesium Magnesium contributes to normal energy-yielding metabolism

Magnesium Magnesium contributes to normal functioning of the nervous system



Magnesium
Magnesium
Magnesium
Magnesium
Magnesium
Magnesium
Manganese
Manganese
Manganese
Manganese
Meal replacement for weight control

Meal replacement for weight control
Meat or fish

Melatonin

Melatonin

Molybdenum

Monascus purpureous (red yeast rice)

Monounsaturated and/or polyunsaturated fatty
acids

Niacin

Niacin

Niacin

Niacin

Niacin

Niacin

Oat grain fibre

Oleic acid

Magnesium contributes to normal muscle function

Magnesium contributes to normal protein synthesis

Magnesium contributes to normal psychological function

Magnesium contributes to the maintenance of normal bones

Magnesium contributes to the maintenance of normal teeth

Magnesium has a role in the process of cell division

Manganese contributes to normal energy-yielding metabolism

Manganese contributes to the maintenance of normal bones

Manganese contributes to the normal formation of connective tissue

Manganese contributes to the protection of cells from oxidative stress

Substituting one daily meal of an energy restricted diet with a meal replacement contributes to
the maintenance of weight after weight loss

Substituting two daily meals of an energy restricted diet with meal replacements contributes to
weight loss

Meat or fish contributes to the improvement of iron absorption when eaten with other foods
containing iron

Melatonin contributes to the alleviation of subjective feelings of jet lag

Melatonin contributes to the reduction of time taken to fall asleep

Molybdenum contributes to normal sulphur amino acid metabolism

Monacolin K from red yeast rice contributes to the maintenance of normal blood cholesterol
levels

Replacing saturated fats with unsaturated fats in the diet contributes to the maintenance of
normal blood cholesterol levels [MUFA and PUFA are unsaturated fats]

Niacin contributes to normal psychological function

Niacin contributes to normal energy-yielding metabolism

Niacin contributes to normal functioning of the nervous system

Niacin contributes to the maintenance of normal mucous membranes

Niacin contributes to the maintenance of normal skin

Niacin contributes to the reduction of tiredness and fatigue

Oat grain fibre contributes to an increase in faecal bulk

Replacing saturated fats in the diet with unsaturated fats contributes to the maintenance of
normal blood cholesterol levels. Oleic acid is an unsaturated fat.



Olive oil polyphenols
Pantothenic acid
Pantothenic acid
Pantothenic acid

Pantothenic acid
Pectins

Pectins
Phosphorus
Phosphorus
Phosphorus
Phosphorus
Plant sterols and plant stanols
Potassium
Potassium
Potassium
Protein

Protein

Protein
Resistant starch

Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)
Riboflavin (Vitamin B2)

Olive oil polyphenols contribute to the protection of blood lipids from oxidative stress
Pantothenic acid contributes to normal energy-yielding metabolism
Pantothenic acid contributes to normal mental performance

Pantothenic acid contributes to normal synthesis and metabolism of steroid hormones, vitamin
D and some neurotransmitters
Pantothenic acid contributes to the reduction of tiredness and fatigue

Consumption of pectins with a meal contributes to the reduction of the blood glucose rise after
that meal
Pectins contribute to the maintenance of normal blood cholesterol levels

Phosphorus contributes to normal energy-yielding metabolism
Phosphorus contributes to normal function of cell membranes
Phosphorus contributes to the maintenance of normal bones
Phosphorus contributes to the maintenance of normal teeth

Plant sterols/stanols contribute to the maintenance of normal blood cholesterol levels
Potassium contributes to normal functioning of the nervous system
Potassium contributes to normal muscle function

Potassium contributes to the maintenance of normal blood pressure
Protein contributes to a growth in muscle mass

Protein contributes to the maintenance of muscle mass

Protein contributes to the maintenance of normal bones

Replacing digestible starches with resistant starch in a meal contributes to a reduction in the
blood glucose rise after that meal.
Riboflavin contributes to normal energy-yielding metabolism

Riboflavin contributes to normal functioning of the nervous system
Riboflavin contributes to the maintenance of normal mucous membranes
Riboflavin contributes to the maintenance of normal red blood cells
Riboflavin contributes to the maintenance of normal skin

Riboflavin contributes to the maintenance of normal vision

Riboflavin contributes to the normal metabolism of iron

Riboflavin contributes to the protection of cells from oxidative stress
Riboflavin contributes to the reduction of tiredness and fatigue



Rye fibre
Selenium
Selenium
Selenium
Selenium
Selenium
Selenium

Sugar replacers, i.e. intense sweeteners; xylitol,
sorbitol, mannitol, maltitol, lactitol, isomalt,
erythritol, sucralose and polydextrose; D-tagatose
and isomaltulose

Sugar replacers, i.e. intense sweeteners; xylitol,
sorbitol, mannitol, maltitol, lactitol, isomalt,
erythritol, sucralose and polydextrose; D-tagatose
and isomaltulose

Sugar-free chewing gum

Sugar-free chewing gum
Sugar-free chewing gum
Sugar-free chewing gum with carbamide

Thiamine
Thiamine
Thiamine
Thiamine
Vitamin A
Vitamin A
Vitamin A
Vitamin A
Vitamin A
Vitamin A
Vitamin B12
Vitamin B12

Rye fibre contributes to normal bowel function

Selenium contributes to normal spermatogenesis

Selenium contributes to the maintenance of normal hair

Selenium contributes to the maintenance of normal nails

Selenium contributes to the normal function of the immune system
Selenium contributes to the normal thyroid function

Selenium contributes to the protection of cells from oxidative stress

Consumption of foods/drinks containing <name of sugar replacer> instead of sugar®
contributes to the maintenance of tooth mineralisation * In the case of D-tagatose and
isomaltulose this should read "other sugars"

Consumption of foods/drinks containing <name of sugar replacer> instead of sugar* induces a
lower blood glucose rise after their consumption compared to sugar-containing foods/drinks *
In the case of D-tagatose and isomaltulose this should read "other sugars"

Sugar-free chewing gum contributes to the maintenance of tooth mineralization
Sugar-free chewing gum contributes to the neutralisation of plaque acids
Sugar-free chewing gum contributes to the reduction of oral dryness

Sugar-free chewing gum with carbamide neutralises plaque acids more effectively than sugar-
free chewing gums without carbamide
Thiamine contributes to normal energy-yielding metabolism

Thiamine contributes to normal functioning of the nervous system
Thiamine contributes to normal psychological function

Thiamine contributes to the normal function of the heart

Vitamin A contributes to normal iron metabolism

Vitamin A contributes to the maintenance of normal mucous membranes
Vitamin A contributes to the maintenance of normal skin

Vitamin A contributes to the maintenance of normal vision

Vitamin A contributes to the normal function of the immune system
Vitamin A has a role in the process of cell specialisation

Vitamin B12 contributes to normal energy-yielding metabolism
Vitamin B12 contributes to normal functioning of the nervous system



Vitamin B12
Vitamin B12
Vitamin B12
Vitamin B12
Vitamin B12
Vitamin B12
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin B6
Vitamin C

Vitamin C

Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C
Vitamin C

Vitamin B12 contributes to normal homocysteine metabolism
Vitamin B12 contributes to normal psychological function

Vitamin B12 contributes to normal red blood cell formation

Vitamin B12 contributes to the normal function of the immune system
Vitamin B12 contributes to the reduction of tiredness and fatigue
Vitamin B12 has a role in the process of cell division

Vitamin B6 contributes to normal cysteine synthesis

Vitamin B6 contributes to normal energy-yielding metabolism
Vitamin B6 contributes to normal functioning of the nervous system
Vitamin B6 contributes to normal homocysteine metabolism

Vitamin B6 contributes to normal protein and glycogen metabolism
Vitamin B6 contributes to normal psychological function

Vitamin B6 contributes to normal red blood cell formation

Vitamin B6 contributes to the normal function of the immune system
Vitamin B6 contributes to the reduction of tiredness and fatigue
Vitamin B6 contributes to the regulation of hormonal activity

Vitamin C contributes to maintain the normal function of the immune system during and after
intense physical exercise
Vitamin C contributes to normal collagen formation for the normal function of blood vessels

Vitamin C contributes to normal collagen formation for the normal function of bones
Vitamin C contributes to normal collagen formation for the normal function of cartilage
Vitamin C contributes to normal collagen formation for the normal function of gums
Vitamin C contributes to normal collagen formation for the normal function of skin
Vitamin C contributes to normal collagen formation for the normal function of teeth
Vitamin C contributes to normal energy-yielding metabolism

Vitamin C contributes to normal functioning of the nervous system

Vitamin C contributes to normal psychological function

Vitamin C contributes to the normal function of the immune system

Vitamin C contributes to the protection of cells from oxidative stress

Vitamin C contributes to the reduction of tiredness and fatigue



Vitamin C
Vitamin C
Vitamin D
Vitamin D
Vitamin D
Vitamin D
Vitamin D
Vitamin D
Vitamin D
Vitamin E
Vitamin K
Vitamin K
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc
Zinc

Vitamin C contributes to the regeneration of the reduced form of vitamin E
Vitamin C increases iron absorption

Vitamin D contributes to normal absorption/utilisation of calcium and phosphorus
Vitamin D contributes to normal blood calcium levels

Vitamin D contributes to the maintenance of normal bones

Vitamin D contributes to the maintenance of normal muscle function
Vitamin D contributes to the maintenance of normal teeth

Vitamin D contributes to the normal function of the immune system
Vitamin D has a role in the process of cell division

Vitamin E contributes to the protection of cells from oxidative stress
Vitamin K contributes to normal blood clotting

Vitamin K contributes to the maintenance of normal bones

Zinc contributes to normal DNA synthesis

Zinc contributes to normal acid-base metabolism

Zinc contributes to normal carbohydrate metabolism

Zinc contributes to normal cognitive function

Zinc contributes to normal fertility and reproduction

Zinc contributes to normal macronutrient metabolism

Zinc contributes to normal metabolism of fatty acids

Zinc contributes to normal metabolism of vitamin A

Zinc contributes to normal protein synthesis

Zinc contributes to the maintenance of normal bones

Zinc contributes to the maintenance of normal hair

Zinc contributes to the maintenance of normal nails

Zinc contributes to the maintenance of normal skin

Zinc contributes to the maintenance of normal testosterone levels in the blood
Zinc contributes to the maintenance of normal vision

Zinc contributes to the normal function of the immune system

Zinc contributes to the protection of cells from oxidative stress

Zinc has a role in the process of cell division



Disease risk reduction

Nutrient / substance Permitted claim wording

Chewing gum sweetened with 100% xylitol Chewing gum sweetened with 100% xylitol has been shown to reduce dental plaque. High
content/level of dental plaque is a risk factor in the development of caries in children

Sugar-free chewing gum Sugar-free chewing gum helps neutralise plaque acid / reduce tooth demineralisation

Barley beta-glucan Barley beta-glucan has been shown to lower/reduce blood cholesterol. High cholesterol is a
risk factor in the development of coronary heart disease

Oat beta-glucan Oat beta-glucan has been shown to lower/reduce blood cholesterol. High cholesterol is a risk
factor in the development of coronary heart disease

Plant sterols and plant stanols Plant sterols/stanols have been shown to lower/reduce blood cholesterol. High cholesterol is a
risk factor in the development of coronary heart disease

Calcium and vitamin D Calcium and vitamin D help to reduce the loss of bone mineral in post-menopausal women.
Low bone mineral density is a risk factor for osteoporotic bone fractures

Vitamin D Vitamin D helps to reduce the risk of falling associated with postural instability and muscle
weakness. Falling is a risk factor for bone fractures among men and women 60 years of age
and older

Folic acid (supplemental) Supplemental folic acid intake increases maternal folate status. Low maternal folate status is a

risk factor in the development of neural tube defects in the developing foetus



Children's development

Nutrient / substance Permitted claim wording

Calcium Calcium is needed for normal growth and development of bone in children

Calcium and vitamin D Calcium and vitamin D are needed for normal growth and development of bone in children

Phosphorus Phosphorus is needed for the normal growth and development of bone in children

Protein Protein is needed for normal growth and development of bone in children

Docosahexaenoic acid (DHA) Maternal intake of DHA contributes to the normal brain development of the foetus and
breastfed infants

Docosahexaenoic acid (DHA) Maternal intake of DHA contributes to the normal development of the eye of the foetus and

breastfed infants



New function claims

Nutrient / substance Permitted claim wording

Alpha-cyclodextrin Consumption of alpha-cyclodextrin as part of a meal contributes to the reduction of the blood
glucose rise after that meal
Fructose Consumption of foods/drinks containing fructose instead of sugar (sucrose or glucose) induces

a lower blood glucose rise after their consumption
Dried plums / prunes (from Prunus domestica) Dried plums/prunes contribute to normal bowel function
Carbohydrates Carbohydrates contribute to the maintenance of normal brain function

Eicosapentaenoic acid and docosahexaenoic acid EPA and DHA contribute to the maintenance of normal blood pressure

(EPA and DHA)

Eicosapentaenoic acid and docosahexaenoic acid EPA and DHA contribute to the maintenance of normal blood triglyceride levels
(EPA and DHA)



