1. One area where USDA and FDA regulations differ is regarding the way each organization allows onion and garlic powder to be declared on food labels.

According to USDA, “Spices (e.g., black pepper, basil, and ginger), spice extracts, essential oils, oleoresins, onion powder, garlic powder, celery powder, onion juice, and garlic juice are all ingredients that may be declared on labeling as "natural flavor," "flavor," or "flavoring” (United States Department of Agriculture, 2013). Onion, garlic, and celery powder can be labelled as flavor on USDA products.

According to the FDA, “Substances obtained by cutting, grinding, drying, pulping, or similar processing of tissues derived from fruit, vegetable, meat, fish, or poultry, e.g., powdered or granulated onions, garlic powder, and celery powder, are commonly understood by consumers to be food rather than flavor and shall be declared by their common or usual name” (Food and Drug Administration, 2017). Onion, garlic, and celery powder cannot be labelled as flavor on FDA products; they need to be listed with the actual name (i.e. onion powder).

I think that following the USDA regulation and having the option to declare onion and garlic powder as flavor is the best approach. I disagree with FDA’s explanation listed above; as a consumer, I commonly understand onion and garlic powder to be flavors rather than food, not the other way around. The USDA regulation also allows declaring these by their common name if desired. Onion and garlic powder have such bold flavors where some consumers might want to know (by the common name) if they are in the product or not. I am in favor of the USDA regulation regarding declaration of onion and garlic powder on labels because of the flexibility it provides compared with the FDA regulation. 
Feedback 1

Indeed, the FDA's illustration of categorizing specific products as meals fails to adhere to the labeling procedures of food descriptions. Although the FDA provides a comprehensive outline of the cut foods under one category, it is essential to consider the specific areas of origin for the food products to ascertain their role as either flavors or food products. As such, the USDA approach of classifying food products and flavors under different groups provides a comprehensive outline to customers on the best means of understanding and handling the food flavors and additives. The two distinctions of the explanation offered by the regulatory bodies create confusion to the consumers who may fail to control the food products efficiently. Therefore, it is necessary for the USDA and FDA to harmonize their classification of food products and ingredients to assist consumers to make informed choices regarding the products. 
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2. Food Labeling process is different between the USDA and the FDA. The main difference between the two labeling processes of the agencies is that the FDA does not approve labels while the USDA does approve labels. 

Under the FDA  The Federal Food, Drug, and Cosmetic Act and the Fair Packaging and Labeling Act are two Acts govern by the FDA for food labels. There is another Act The Nutrition and Labeling Act that requires food manufacturers to list nutrition contents on the labels. The FDA regulates nutrition content claims, health claims, allergen labeling and structure-function claims and the regulations for these claims are found under the Tile 21 CFR which stands for Title 21 Code of Federal Regulations.  Since the FDA does not pre-approve labels if a company has a label that is out of compliance a warning letter is sent out to that company. 

The USDA  does pre-approve labels by the FSIS which stands for Food Safety and Inspection Service. The labels are reviewed before being placed on the market to ensure that the label complies. The USDA is the only agency that regulates meat and poultry. There claims that are only under the USDA: organic, kosher, halal, free range, free roaming are some of the claims found only under the USDA. 

I think the USDA's method is a better method because they pre-approve the labels before being placed on the market which I think could help reduce the risk of having an out of compliance label on the market.  I also think that having one Act poses less confusion for manufacturers. The FDA has multiple Acts while the USDA has only one Act. I think that having multiple Acts can be confusing at times for manufacturers to follow.
Feedback 2

The FDA only has the mandate to regulate the nutrition contents with no responsibility to pre-approve the labeling contents. Despite the numerous Acts, the FDA fails to perform its intended duties due to the overlap in the Acts that pose confusion. As such, it would be wrong to give it powers and capacity to send warning letters to non-compliance companies regarding their food labels. On the other hand, the USDA is quite significant in improving and enhancing consumer safety through the pre-approval conditions that assist producers to realize their responsibility in providing safe foods. Furthermore, the USDA has fewer Acts as compared to the FDA that has several intertwined Acts that are confusing to consumers in the market. Therefore, the USDA is of the essence in providing consumers and producers with the right information through the few Acts that enhance understanding of food labeling within the food industries. 
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