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Principles in the use of Heart Symbol
1. Heart Symbol is a food certification label registered by Finnish Heart Association according to regulations of co-labelling. The use of this label on food is subject to these principles and criteria according to which the right to use it is also granted.

2. The Finnish Heart Association and the Finnish Diabetes Association are responsible for the implementation of the Heart Symbol System. Hereafter these associations are called organisations in charge.

3. The right to use the Heart Symbol can be granted to ready-packed food, which fulfils the requirements stated in the criteria for granting the symbol. Hereafter these foods are called products, whereas a product family means foods of the same product group which have the same trademark. Since January 2008 it is also possible to apply for the right to use the Heart Symbol on unpacked products.

4. Organisations in charge give the right to use the label on application. An expert group appointed by the organisations in charge together with the Cancer Society of Finland considers the applications and the questions related to continuously controlling the validity of the products. 

Expert group can also consult other experts when required.

5. The application for the Heart Symbol must contain all the information mentioned in the criteria for granting the label and other essential facts. It is recommended that the nutritional data are based on analysed values. More detailed information about the facts required in the application can be found in the criteria for granting the label and in the application forms. For unpacked products there are some extra requirements regarding the use of the symbol that can be asked from Finnish Heart Association. 

6. The information on the applications for the Heart Symbol is treated confidentially. Information on the right of use granted is public and a list of Heart Symbol products is publicly announced. 

7. The organisations in charge control by spot checks that the nutritional content of the product having obtained the right to use the Heart Symbol corresponds to that given as the criteria for granting. An accredited laboratory chosen carries out these spot checks.

8. The Heart Symbol can only be used in information, advertising and marketing of those products to which it has been granted. The expressions used must follow the regulations of food laws and food marketing rules and the Heart Symbol system.

If, in the same advertisement, brochure, poster, package etc. there is also information about other products, the Heart Symbol can only be used so that it is clearly connected to the product having the right of use. It is not permitted to use the Heart Symbol when a company, a company image or something similar is the subject of advertisement.

9. The Heart Symbol can only be used in the registered figurative form. The print originals for this purpose and more detailed graphic directions are available from the Finnish Heart Association. The graphic directions describe the use of the label in food packages, advertising material and publications. One can deviate from these regulations only with a written permission of the organisations in charge.

The colour of the Heart Symbol is always red (PMS 485 or the nearest CMYK-colour) except in the following product groups: ice creams, sherbets, confectionaries, biscuits, “zwieback” (sweet) where the organisations in charge give additional information. If there are printing or other technical reasons making the use the above-mentioned colour impossible, the Heart Symbol can be printed in some other colour, but it needs a written permission of the organisations in charge.

The packages of the Heart Symbol –products on the market must show the following data (g/100 g) in following order: energy, protein, carbohydrates, sugar, fat, unsaturated fat, fibre and sodium. For unpacked products the same information must be easily available to the consumer close to the point of sale. It is recommended that a brochure, package or similar has a text: "This is a better choice in its product group for fat and salt" or “This is a better choice in its product group for fat" or "This is a better choice in its product group for salt". More detailed directions are given when the Heart Symbol is granted.

10. The first right to use period covers the rest of the year following the date of granting. After that the contract continues automatically for an additional 12 month period at a time unless either of the organisations in charge or the holder of the right chooses to cancel it. 

The organisations in charge may cancel the right to use the Heart Symbol,

· in case the criteria for granting the label are changed and if consequently the product in question does not fulfil them. In this case the right of use ends at the end of the full period of use following the notice of termination. 

· in case there are changes in the nutrient content of the product resulting to a situation where the product does not fulfil the granting criteria.

· in case the holder has given in the on application false information or otherwise misinformed the organisations about the product or if the organisations consider themselves mislead in the process of application,

· in case the controlling spot checks reveal that the product does not fulfil the criteria,

· in case the Heart Symbol is misused, against the principles of granting or against their spirit and the holder is not willing to rectify the situation or in case the Heart Symbol is used against good morals or

· in case the holder of the right does not settle the payments due.

Except in the case stated in the first footnote of paragraph 10 the right to use ends three months after the notice has been given. 

The notice of termination must be given in writing and it is announced publicly.

11. When the holder of the right of use gives notice the right to use at the ends of the running period.

The notice must be given in writing and it is announced publicly.

12. The holder of the right to use the label must inform the organisations in charge, if the nutrient content of the product for which the Heart Symbol has been granted, changes.

The holder of the right must also inform the organisations in charge, if manufacturing of the product in question has stopped, so that list of the products with the Heart Symbol can be updated.

13. The Fee for the right to use the Heart Symbol

The fee for the right to use the Heart Symbol is an annual fee (for a calendar year)          It is based on the sales/distribution area of the product and on the total number of Heart Symbol products the same holder has (see Table below).The fees are invoiced at the beginning of each year. The fee must be paid during the first 30 days of each billing period.  For new products, the annual fee is the same regardless of the month the right to use the symbol is granted, and the fee is charged concurrently with the decision for granting the Symbol. Exceptionally, if the right to use the Heart Symbol is granted during the last three months of the calendar year, the fee will not be charged until the next year. 

	Products sold in the whole country

	1st -10th product
	500 €/product

	11th -20th product

	400 €/product

	21st product and all the following products
	300 €/product 

	Products sold regionally/locally 

	11th -20th product
	200 €/product

	11th -20th product
	150 €/product

	21st product and all the following products
	100 €/product


The organisations in charge have the right to decide based on the applicant’s clarification, whether the fee is determined for the whole country or on regional/local basis. The organisations in charge have the right to lower the costs of use in individual cases. This can only be done under exceptional circumstances.

If the right of use is terminated in the middle of the period, there will be no refund.

14. The organisations in charge have the right to change these principles of use and criteria for granting the Heart Symbol. The change must be announced both publicly and to all the holders of the right to use the Heart Symbol.

Principles for granting the Heart Symbol, according to product groups

	Milk. milk products and other similar products

	Milk, sour milk and other similar products
	Fat < 0,5 g/100 g, or if

fat content  0,51 – 1,0 g/100 g

hard fat < 33 % of the total fat

no added sugars

	Yoghurt, quark and similar products 

(non-drinkable products)

  
	Fat < 0,5 g/100 g, or  if

fat content  0,51 – 2,0 g/100 g

hard fat < 0,4g/100g

sugars  < 12g/100g

	Cultured milk
	Fat < 1,0 g/100 g

sugars  < 12g/100g 

	Cream, crèmes and other similar products

used in cooking   
	Fat  < 7 g/100 g, or  if 

fat content 7,1 – 15 g/100 g, hard fat < 33 %of the total fat

Sodium < 300mg/100g

	Non-ripened cheese

and similar products
	Fat < 15 g/100 g, or if 

fat content 15,1 – 30 g/100 g,

hard fat < 33 % of the total fat

Sodium < 480 mg/100 g 

	Cheese spreads and similar products
	Fat < 10 g/100 g, or if 

fat content  10,1 - 15 g/100 g, 

hard fat < 33 % of the total fat

Sodium < 700 mg/100 g 

	Cottage cheese


	Fat < 2,0 g/100 g

Sodium < 300 mg/100 g 

	Ripened cheese and

similar products
	Fat < 17 g/100 g, or if 

fat content  17,1 – 30 g/100 g,

hard fat < 33 %of the total fat

Sodium < 480 mg/100 g 

	Ice creams, sherbets
	Hard fat < 4 g/100 g


	Edible fats

	Fat spreads


	Hard fat < 33 % of the total fat

Sodium < 400 mg/100 g

	Vegetable oils
	Hard fat < 20 % of the total fat 

	Liquid oils


	Hard fat < 20 % of the total fat

Sodium < 400 mg/100 g 

	Salad dressings


	Hard fat < 20 % of the total fat

Sodium < 400 mg/100 g 

	Mayonnaise, hamburger and sandwich dressings
	Fat < 40 g/100 g

Hard fat < 20 % of the total fat

Sodium< 400 mg/100 g

Cholesterol < 20 mg/100 g


	Processed meat

	Whole meat products


	Fat < 4 g/100 g

Sodium < 800 mg/100 g

	Cold cut sausages and sausages to be cooked
	Fat < 12 g/100 g

Hard fat< 40 % of the total fat

Sodium < 600 mg/100 g

Cholesterol < 100 mg/100 g


	Spices and seasoning sauces

	Mustards and ketchups 
	Sodium < 400 mg/100 g

	Spices and seasonings 
	No sodium added

	Seasoning and barbecue sauces and marinades

 
	Sodium < 300 mg/100 g



	Bouillon in cubes and powdered and concentrated broth 
	Sodium < 200 mg/100 g 

when stock is prepared 

according to  instructions


	





Bread and cereals

	Bread


	Fat< 5 g/100 g or if

fat content  5,1-7 g/100 g

hard fat < 20 % of the total fat
Sodium < 280 mg/100g

Sugars < 7 g/100g

Fibre > 5 g/100 g 

	Crisp bread, Finn crisp


	Fat< 5 g/100 g or if

fat content  5,1-7 g/100 g

hard fat < 20 % of the total fat

Sodium < 480 mg/100g

Sugars < 5 g/100g

Fibre > 10 g/100 g

	Pastry (sweet and salted), moisture content  0-10 %
	Fat < 30 % of the energy 

Hard fat < 33 % of the total fat

Sodium < 400 mg/100 g

Sugars < 27g/100g

	Pastry (sweet and salted), moisture content  over 10 %
	Fat < 30 % of the energy 

Hard fat < 33 % of the total fat

Sodium < 280 mg/100 g

Sugars < 20g/100g

	Breakfast cereals (cereals, muesli and alike) , hot cereals,  flakes and meal (porridge) 
	Fat < 5 g/100 g, or if 

fat  content 5,1 – 10 g/100 g,

hard fat < 33 % of the total fat

Sodium < 400 mg/100 g

Sugars < 16g/100g

Fibre > 6 g/100 g 

	Pasta, rice and similar

products
	Fibre > 6 g/100 g 

(dry weight)


	Convenience food, semi-processed food,

 meal components

	Ready-to-eat food

(including meat/fish/

vegetables +potato/pasta/

rice etc.), meal salads and semi-processed foods prepared according to instructions
	Fat < 25 % of total energy or

if fat content  25,1 - 35 % 

hard fat < 33 % of the total fat

Sodium < 300 mg/100 g

Cholesterol < 60 mg/100 g

	Sandwiches  and different kind of meals made of bread (e.g. tacos, tortillas, hamburgers, panini)
	Fat < 25 % of total energy or

if fat content  25,1 - 35 % 

hard fat < 33 % of the total fat

Sodium < 300 mg/100 g

Cholesterol < 60 mg/100 g
Fibre > 2,5 g/100 g 



	Meat, fish and vegetable sauces and semi-processed foods prepared according to instructions 
	Fat < 4 g/100 g, or if

fat content 4,1 – 8,0/100 g,

hard fat< 33 %of the total fat

Sodium < 300 mg/100 g

Cholesterol < 60 mg/100 g 

	Sauces (meal and food sauces) and semi-processed food prepared according to instructions 
	Fat < 4 g/100 g, or if

fat content  4,1 – 8 g/100 g,

hard fat < 33 % of the total fat 

Sodium < 300 mg/100 g

Cholesterol < 40 mg/100 g

	Processed foods of fish, meat and vegetables (e.g. meat balls and vegetable patties)
	Fat< 10 g/100 g, or  if 

fat content 10,1 – 15 g/100 g, hard fat < 33 %of the total fat

Sodium < 400 mg/100 g

Cholesterol < 100 mg/100 g

	Potato side dishes (e.g. mashed potatoes,  

potato wedges)
	Fat < 2 g/100 g

Hard fat < 20 %of total fat

Sodium < 120 mg/100 g



	Side salads (mayonnaise and fresh)


	Fat < 6 g/100 g

Hard fat < 20 %of total fat

Sodium < 300 mg/100 g

Cholesterol < 40 mg/100 g


	Meat

	Unseasoned meat  


	Fat < 7 g/100 g

No salt or sodium added

	Seasoned/marinated meat
	In meat: Fat < 7g/100 g,

In marinade: Hard fat < 20 % of the total fat

Sodium (meat + marinade) < 350 mg/100 g

	Cooked Meat
	In meat: Fat < 9g/100 g

In marinade: Hard fat< 20 % of the total fat 

Sodium < 350 mg/100 g


	Fish

	Fresh or frozen fish


	No added fat, salt or sodium 


	Vegetables, fruits and berries

	Fresh vegetables, fruits and berries

	all recommendable (except for cocos)


	Processed (e.g. pared, frozen) vegetables, fruits and berries. Also dried berries

	No added fat, sugar, salt or sodium

	Dried peas, beans, chickpeas, lentils and soybean products
	No added fat, sugar, salt or sodium

	Hard, unseasoned tofu
	No added fat, sugar, salt or sodium

	Nuts and seeds
	No added fat, sugar, salt or sodium


Supplementary points on criteria for granting the Heart Symbol
To get the Heart Symbol the product must meet all the criteria applying to the product group. The criteria apply to food sold on the retail market to consumers. Only ready packed foods are included in the system.

Definitions of the nutrients in the granting criteria
Total fat


All the lipids including phospholipids

Fatty acids, in all

Unsaturated and saturated fatty acids combined

Saturated fatty acids

Fatty acids with no double bonds

Trans fatty acids

Fatty acids with one trans double bond

Hard fat


Saturated and trans fatty acids combined

Proportion of hard fat
Total amount of saturated and trans fatty acids as the proportion from the total amount of fatty acids

Fat as a percentage of energy

37 kJ/g x fat (g)



--------------------  x 100 = E %



energy kJ/100g

Cholesterol

Cholesterol content of the product

Sodium
Total sodium content of the product including all the sodium from salt, raw materials and food additives

Fiber
By dietary fiber is meant the part of carbohydrates which you get when using the A.O.A.C. Method in determining fiber.
Sugars


Mono- and disaccharides of the product. 
Mean value
A numerical value which best indicates the amount of the nutrient the food product includes taking into consideration the variations due to seasons, the way the products are used and other similar factors, which can cause variations between the actual concentrations of the nutrient. 

