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10 FOOD MARKETING AND LABELING 
VOCABULARY DEFINITIONS 

 
In this curriculum, food refers to both food and beverages. 

Added fats 

Fats added to a food product during processing or preparation. Baked goods and fried foods, for 
example, are often high in added fats. In contrast, avocados, coconuts and whole milk are examples 
of foods that contain naturally-occurring fats. 

Added sugars 

Sugars added to a food product during processing or preparation. Sodas, energy drinks, cereal bars 
and breakfast cereals, for example, are often high in added sugars. In contrast, apples, berries and 
other fruits contain naturally-occurring sugars. 

Added value 

In the food industry, added value often refers to features of a food such as convenience, shelf life, 
flavor, texture, color and nutritional value that are “enhanced” though processing. Adding value 
comes at a small cost to manufacturers, relative to the increased amount that consumers are 
typically willing to pay for it. For example, consumers might pay over four dollars for a box of corn 
flakes, even though it only costs four cents to grow and process the ingredients.1,2  

Brand loyalty 

The extent to which consumers continue buying products of a particular brand.  

Calorie 

A measure of energy. Dietary calories refer to the amount of energy available in food or the amount 
of energy the body uses. People expend calories during breathing, pumping blood, digesting food, 
exercise and other activities; excess calories are generally stored as fat. On nutrition labels, dietary 
calories are technically listed in units of 1,000 calories, or kilocalories (kcal). 

Competitive foods 

Foods sold outside of federal school meal programs. Competitive foods include products offered by 
fast-food chains, soft-drink manufacturers and other corporate vendors. They are typically sold in 
vending machines, snack bars and cafeterias.3 See National School Lunch Program. 

Convenience foods 

Foods that have been processed to require little or no preparation on the part of consumers. 
Examples include canned foods, frozen pizzas and instant noodles.4  

Diabetes 

A metabolic disease characterized by abnormally high levels of glucose in the blood. The most 
common form of diabetes is called type 2 diabetes. Obesity, lack of exercise and having a family 
history of diabetes are common risk factors for type 2 diabetes. 
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Dietary nutrients 

Materials obtained through food that are used by the body for energy, growth and maintenance (in 
this curriculum, dietary nutrients refer to those consumed by humans). These include water, 
carbohydrates, proteins, fats, vitamins, minerals and fiber.5 See nutrient-dense and nutrient-
poor. 

Enrichment 

The restoration of some of the dietary nutrients that are lost during certain forms of processing.6 
See fortification. 

Fertilizer 

Materials spread on soil to increase its capacity to promote plant growth. Common fertilizers 
include animal manure, compost, synthetic (human-made) chemicals and certain minerals. 

Food advertising 

A form of communication used to persuade people to consume a particular food product. 
Television, internet, billboards, magazines, newspapers, radio and other forms of media frequently 
feature food advertising. 

Food environments 

In this curriculum, we use this term to refer to homes, schools, stores, restaurants, community 
gardens, soup kitchens, food banks and other physical settings where the cost and availability of 
food influence what people eat. Some researchers use this term more broadly to also include social 
influences, food marketing and other influences on food choice.7,8 

Food manufacturing  

See food processing.9 

Food marketing 

The activities involved in distributing, promoting and selling a food product. Advertising is part of 
the marketing process. Other aspects of marketing include building relationships with consumers, 
creating brand awareness and the strategic placement of products in stores. 

Food Processing 

The practices used by food industries to transform raw plant and animal materials, such as grains, 
produce, meat and dairy, into products for consumers.10 Examples include freezing vegetables, 
milling wheat into flour and frying potato chips. Slaughtering animals is sometimes considered a 
form of food processing. Companies that process food are sometimes called food manufacturers.9 

Fortification  

The addition of certain dietary nutrients above the levels that naturally occur in a food.11,12 
Fortification is also used more broadly to refer to any addition of dietary nutrients to a food.13,14 See 
enrichment. 

Front-of-package label 

A nutrition or health claim featured on the front of food packaging, such as “increases immunity,” 
“heart healthy” or “antioxidant rich.” These labels are generally intended to increase sales of a 
product.15 
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National School Lunch Program 

A federally assisted meal program operating in public schools, nonprofit private schools and certain 
child care institutions. It provides low-cost or free lunches to children each school day.16 

Nutrient-dense 

Containing a large amount of certain key dietary nutrients—typically protein, fiber and a range of 
essential vitamins and minerals—relative to the amount of calories. Vegetables are generally 
considered the most nutrient-dense foods because they offer the most key vitamins and minerals 
per calorie17–21 See nutrient-poor. 

Nutrient-poor 

Containing a large amount of calories relative to the amount of protein, vitamins and certain other 
key dietary nutrients. Foods generally considered nutrient-poor include cakes, cookies, candy, soft 
drinks, chips, ice cream and other products made with large amounts of sugars, fats, oils or refined 
grains.22 See nutrient-dense. 

Obesity  

Weighing more than what is generally considered healthy for a given height. Obese persons have a 
higher weight-to-height ratio than those that are overweight. Their body fat levels are also 
generally higher, putting them at greater risk for various diseases, such as type 2 diabetes and 
certain cancers.  

Overweight 

Weighing more than what is generally considered healthy for a given height. Overweight is 
generally associated with having a higher body fat percentage, though some people may classify as 
overweight even though they do not have excess body fat. 

Pasture 

Land covered with grasses and other plants suitable for grazing animals.  

Pesticide 

Substances intended to repel, kill or control any species deemed a pest. Types of pesticides include 
herbicides, insecticides and fungicides.23 

Pouring rights 

The exclusive rights of a beverage company to sell their products at an organization. Companies 
often sign pouring rights contracts with schools, granting them exclusive rights to promote their 
products in vending machines and at events.  

Public health 

The science and practice of protecting and promoting the health of communities (as opposed to 
focusing on individual patients).  

Refined grains 

Grains that have been processed to remove the bran and germ, which contain important dietary 
nutrients like B vitamins, iron and fiber.23 Examples include wheat flour, enriched bread and white 
rice. 
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Slotting fees 

Fees charged to food manufacturers by supermarkets in order to have their products placed on 
shelves. Supermarkets may charge higher fees to have products placed in the most visible areas, 
where consumers are more likely to notice them.24 

Transgenic organism 

A plant, animal or other organism whose genetic structure has been altered, using genetic 
engineering, by incorporating a gene from another species. Examples of transgenic organisms 
include corn and soy varieties that have been combined with genetic material from a bacterium, 
with the intention of making these crops toxic to certain pests. Transgenic organisms are also 
sometimes called “genetically modified organisms,” or GMOs. 

U.S. Department of Agriculture (USDA) 

The department responsible for developing and executing federal policies on food and agriculture. 
The work of the USDA includes promoting economic growth in the agriculture industry, enhancing 
food safety and providing food and nutrition assistance.  

U.S. Food and Drug Administration (FDA) 

The department responsible for assuring that foods are safe and properly labeled. The FDA also 
regulates dietary supplements, cosmetics, tobacco products, human and veterinary drugs, vaccines 
and medical devices.  

USDA Organic  

USDA Organic certification generally requires that no petroleum-based fertilizers, synthetic 
pesticides, sewage sludge or genetic engineering are used in growing food or food ingredients. 
Foods labeled as organic cannot be irradiated. For animal products certified as organic, animals are 
required some access to the outdoors, depending on weather and other conditions. They cannot be 
raised in continuous confinement, and must be raised on a diet of organic feed. A complete list of 
organic standards is provided by the USDA.25  
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