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Labeling of Plant-Based Milk
Alternatives and Voluntary Nutrient
Statements: Guidance for Industry

Draft Guidance

This is being for

purposes only.

“The FDA recommends that PBMA products that are labeled with the ferm
“milk” in their names, such as “soy milk” or “almond milk,” and that have a nutrient
composition that is different than milk, include a voluntary nutrient statement that
conveys how the product compares with milk based on
USDA'’s Food and Nutrition Service (FNS) fluid milk substitutes nutrient criteria.”
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