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(c) Reduction of disease risk claims refer to claims
relating the consumption of a tood or food constituent,
in the context of the total diet, to the reduced risk of
developing a disease or health-related condition.

Examples: “A healthful diet low in nutrient or
substance A may reduce the risk of disease D. Food
X is low in nutrient or substance A."
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“A healthful diet rich in nutrient or substance A may
reduce the risk of disease D. Food X is high in
nutrient or substance A."
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