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About GS1

GS1® is a neutral, not-for-profit, global organization that develops and maintains the most widely used supply
chain standards system in the world. GS1 Standards improve the efficiency, safety, and visibility of supply chains
across multiple sectors. With local Member Organizations in over 110 countries, GS1 engages with communities
of trading partners, industry organizations, governments, and technology providers to understand and respond to
their business needs through the adoption and implementation of global standards. GS1 is driven by over a
million user companies, which execute more than six billion transactions daily in 150 countries using GS1
Standards.

About GS1 US

GS1 US®, a member of GS1 global, is a not-for-profit information standards organization that facilitates industry
collaboration to help improve supply chain visibility and efficiency through the use of GS1 Standards, the most
widely used supply chain standards system in the world. Nearly 300,000 businesses in 25 industries rely on GS1
US for trading partner collaboration that optimizes their supply chains, drives cost performance and revenue
growth, while also enabling regulatory compliance. They achieve these benefits through solutions based on GS1
global unique numbering and identification systems, barcodes, Electronic Product Code (EPC®)-based RFID, data
synchronization, and electronic information exchange. GS1 US also manages the United Nations Standard
Products and Services Code® (UNSPSC®).
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Document Summary

Document Item Value

Document Title GS1 US Product Image Sharing Guidance for Retail Grocery &
Foodservice

Date Last Modified December 12, 2023

Document Description The following guide provides situation-based best practices for

image sharing in the US market. This guide should be treated as
a supplement to the global image guideline only. It does not
serve as a comprehensive guide. All technical image
specifications should reference the GS1 Product Image
Specification Standard.
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Introduction

With trading partner and consumer demands for information rising, sharing product images can aid in
the consumer’s purchase decision and use of the product, help trading partners identify a product as it
moves through the supply chain, and other objectives critical to the Retail Grocery and Foodservice
industries.

Developed by the Joint Product Information, Images, and Governance Workgroup, the guide provides
situation-based best practices for image sharing in the US market. Best practices involve utilizing GS1
image naming standards to allow for easier mapping to trading partner systems.

This guide should be treated as a supplement to the global image guideline only. It does not serve as a
comprehensive guide. All technical image specifications should reference the GS1 Product Image
Specification Standard.

0 NOTE: The industry best practices shared here should not be considered mandatory requirements.
Refer to trading partner specifications for all decisions relevant to image sharing.
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Retail Grocery Image Objectives

When sharing product images for use in the Retail Grocery industry, there are several objectives that
need to be achieved. The primary focus in this industry is consumer engagement and education to lead
to point-of-sale transactions.

Objective 1: Identification

An Identification image is one that typically presents the product as the consumer would expect to
recognize it. It may identify the brand, product type, size, etc. clearly within the image. The
Identification image is often the primary image within the image set and could be in pack, out of pack
or a mobile ready hero image, for example.

Objective 2: Marketing

A Marketing image tells the product’s story. It may show the product out of package and in use, it may
provide features and benefits, or it may provide the consumer with an emotional reaction related to the
use of the product.

Objective 3: Logistical

A Logistical image identifies how a product will appear as it moves through the supply chain. This may
include in-pack images, case images, etc.

Objective 4: Technical

A Technical image provides detailed information related to the product, including how to use the
product, the nutritional composition of the product, or any other factual and relevant information to aid
in the consumer’s purchase decision and use of the product.
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2.5 Glossary of Retail Grocery Images

Image Type Image Example Definition Objective(s)

Primary Primary images are images Identification
which can, on their own,
represent the product in an e-
commerce application. Angle
may vary by trading partner
specification, but image should
be true representation of the
product as purchased (i.e.,
multi-packs).

Mobile Ready

The Mobile Ready Hero Image | Identification
Hero Image

provides an optimized
presentation of the product
imagery for use on small

AUSOFIO S screens. See the global

MUSHROOMS standard for Mobile Ready
R Hero Image here.
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https://www.gs1.org/standards/gs1-mobile-ready-hero-images/current-standard

Image Type

Content/
Texture

Image Example

Definition

The ‘content/texture’ image
type shows images that depict
the content or texture of a
product. The image should be
designed in such a way that
the texture can be experienced
by the end user.

Objective(s)

Marketing

Detail/
Technology

Sesame Seeds

Lettuce w

Q_ic;% Onions

Tomato E—zé%

Cheese W
- Beef Patty

Bun —

Bacon

A Detail (Technology) image is
a photo, line art or other
graphic representation of a
specific product feature or
characteristic. It is used to
highlight that specific detail of
an item.

Technical

Montage/
Composition

A Montage (composite) image
is a composition of distinct
elements included the
packaging. These are images
of all the components of the
product and should only
contain contents of the
packaging that are included
when selling the product.

Identification,
Marketing

Application

The ‘Application’ image type is
used to depict how the product
itself is used. The image will
include the product itself in
use. The image is intended to
transmit practical information
on the application of the
product to potential
consumers.

Marketing,
Technical
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Image Type

Image Example

Definition

Objective(s)

Ambience/ The ‘ambience/mood’ image Marketing
Mood type shows images used as
‘mood images’. They are
primarily used to communicate
a lifestyle, or other emotional
reactions, to potential
consumers. It is optional to
include the product itself.
Size The ‘size comparison’ image Logistical, Technical
Comparison type makes clear the actual
size of the product, e.g., via a
schematic depiction of a
person or well-known object in
the background.
Nutritional — The Nutritional Label is a Technical
Label Nutrition Facts portion of the full flat layout,
8 servings per container e . e
Serving size 213 cup (550) speuﬁcally |dent|fy.|ng the
PT T —— = regulated information related
Calories 230 to a product’s nutritional
" Dally Valug® composition.
Total Fat 8g 10%
Saturated Fat 1g 5%
Trans Fat Og
C 10mg 0%
Sodium 180mg T%
Total Carbohydrate 37g 13%
Dietary Fiber 4g 14%
Total Sugars 12g
10g Added Sugars 20%
Protein 3g 6%
Vitamin D Zmeg 10%
Calcium 280mg 20%
Iron 8mg 45%
Potassium 240mg %
*The % Dally Vale (D) tells you how much a nutrent In a
‘s&nving of food confrbutes 1o 3 dally dist. 2,000 calones a
day Is used for
Ingredients Ingredients: Wheat flour*, cane sugar*, invert The Ingredients image is a list | Technical

cane syrup*, palm oil*, apples*, whole wheat
flour*, corn startch®, vital wheat gluten®,
dextrose*, strawberries*, strawberry flavor*,
rice starch*, sea salt, leavening (baking soda,
cream of tartar), tapioca starch®, honey*,
molasses®, citric acid, colored with betalains,
paprika extract (from plants), vanilla flavor*,
algin, sodium citrate, monocalcium phosphate,
whey protein concentrate® (milk).

*Organic.

Contains whey and milk.

of ingredients printed on the
packaging.
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Image Type Image Example Definition Objective(s)

Nutritional/ —o- Where regulations permit the Technical
Ingredients g"“.tr't'°'_' Facts combination of nutritional and
N servings per container . .
Combined Serving size 213 cup (55g) ingredients, the
Amount Per Serving - Nutritional/Ingredients
Calories 230 Combined image type will be
% Daly Valus* used.
Total Fat 8g 10%
Saturated Fat 1g 5%
Trans Fat Og
Cl Omg 0%
Sodium 160mg %
Total Carbohydrate 37g 13%
Dietary Fiber 4g 14%
Total Sugars 12g
Includes 10g Added Sugars 20%
Protein 3g 6%
Vitamin D 2meg 10%
Calcium 280mg 20%
Iron 8mg 45%
Potassium 240mg 6%
*The % Dally Value (D) tells you how much a nutsient in 3
oy I e o G e SO
il gty b O
m,@'&’&%‘&ﬁlﬁ?%ﬁﬁ%ﬁ@ﬁ A
repeiiapuetill etk e g A<
ey
Gontaing whey and milk.
Marketing The Marketing Content Code Technical
Content Code image is used for any
(QR Code) consumer facing code applied
to the product.
Certification The certification seal or claim Technical
Seals/Claims image (one or many) would be
used to specifically identify the
information related to a
product’s certifications, claims
or seals (regulatory,
marketing, etc.) showing the
logo of the certification body,
that appears on any level of a
products hierarchy (case,
inner, each). The image may
contain text to further describe
or explain the claim or seal
presented in the image.
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Image Type Image Example Definition Objective(s)
Preparation The Preparation Instructions Technical
Instructions Mi o would be used to provide

cool?{g!!ﬁ_‘fﬁ““:’e" information to a consumer
s related to a product’s
1 Gook an HIGH For & minutes. recommended preparation
No need to vent film. (=]
_ (w3 steps (for example food
2 Check that food is cocked . ..
thoroughly. HANDLE o preparation). This image can
Lot stand 2 minutes, st i contain visuals or text or both
T and is meant to support
consumer purchasing decisions
or understanding how the
product is intended to be
prepared.
Petfood The feeding recommendations | Technical
Feeding would identify suggested
Instructions/I FEEDING INSTRUCTIONS quantities and frequency of
ngredients Amount o food your dog [ A L feeding based on age and
reauires il depend o1 Woigtof Dog ) Cans) Por Day weight. The Ingredients or
activity, age, environment, 515 Ibs Va-11 . . .
;rﬂb-:ﬂe:datw 1610 25bs 1% guaranteed analysis image is a
msed poion.Buays | oo e list of ingredients or
proveaccosstockan | Tot to0e At brgakdown of compos!tlon
26 Ibs ver 100 Ibs. printed on the packaging.
Safe Handling IrSAFE HANDLING INS-I-F"JGTIONS1 These images should be of Technical
Instructions THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED Safe Handling Instructions as
P aTS M CORTAIN they would appear somewhere
D Ry U YUUR PROTECTION, on any hierarchy level of the
* KEEP REFRIGERATED OR FROZEN, THAN IN product packaging or a sheet
REFRIGERATOR OR MICROWAVE. that may accompany the
KEEP RAW MEAT AND POULTRY SEPARATE FROM .
% OTHER FOODS. WASH WORKING SURFACES product (phyS|caIIy or
(INCLUDING CUTTING BOARDS), UTENSILS, AND e
HANDS AFTER TOUCHING RAW MEAT OR POULTRY. digitally).
%"_ COOK THOROUGHLY.
154 KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS
IMMEDIATELY OR DISCARD.
L v
Sidekick This image type is used to Marketing,
Images inform customer of benefits of | Technical
a product/a short storyteller. A
NUTRITION MATCHING :
RICH FLAVOR supplgmentary image or
graphic, generally used to
= w7 support the Primary image or
S = Ty the Mobile Ready Hero image.
It can be created as single
image or be a sequence of
multiple images to best help
customers making decision for
their online transaction.
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3.1

3.2

3.3

3.4

1
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Foodservice Image Objectives

When sharing product images for use in the Foodservice industry, there are several objectives that need
to be achieved. The primary focus in this industry is business-to-business transactions.

Objective 1: Identification

An Identification image is one that typically presents the product as the receiver would expect to
recognize it. It may identify the brand, product type, size, etc. clearly within the image. The
Identification image within the foodservice image set may not always be the primary image, but rather
the open case or the inner pack, for example.

Objective 2: Marketing

A Marketing image tells the product’s story. It may show the product out of package and in use, it may
provide features and benefits, or it may provide the consumer with an emotional reaction related to the
use of the product. Often additional elements exist within the image to create a scene.

Objective 3: Logistical

A Logistical image identifies how a product will appear as it moves through the supply chain. This may
include in-pack images, case images, etc.

Objective 4: Technical

A Technical image provides detailed information related to the product, including how to use the
product, the nutritional composition of the product, or any other factual and relevant information to aid
in the consumer’s purchase decision and use of the product.
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3.5 Glossary of Foodservice Images

Image Type

Image Example

Definition

Objective(s)

Case

A shot of the product in its
case as it would appear to

the operator upon delivery.
Angle may vary.

Identification,
Logistical

Open Case

g errrrrs %\mﬁ.\

foaggisa: ] 3
| M

|

!

3

[

|
1

A shot of the product in its
case as it would appear to
the operator upon opening
the case. Angle may vary.

Identification

Inner Pack

A shot of the product as it
would appear inside its
packaging inside the case.
May be sellable inner pack,
but not required.

Identification

Raw

A shot of a product that
has not been cooked or
processed or that needs to
be cooked or further
prepared before it is
considered
edible/consumable.

Identification,
Technical
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Image Type Image Example Definition Objective(s)

Cooked/ A shot of a product that Marketing
Prepared has been taken from a raw
: or uncooked state to a
cooked state according to
the appropriate method of
preparation (e.g., baked,
fried, grilled or boiled).

Plated Prepared food arranged Marketing
simply on a serving plate,
dish or bowl for better
visibility. May include an
additional step, such as
garnishing, icing, seasoning
or other enhancement

Styled Carefully and artfully Marketing
arranged for an attractive
visual presentation, and
designed to suggest the
taste, aroma and appeal of
the actual dish. May include
complementary items (e.g.,
an entrée and sides) to
present the impression of a
complete meal. May also
include an additional step,
such as garnishing, icing,
seasoning or other
enhancement. May be
presented with different
backgrounds and at
different angles.
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Image Type

Supplemental
Images /
Sidekick
Images

Image Example

Rare

cold red conter
52°C
Medium Rare
‘warm red centes
57C
Medium
e pink conter
63°C
Medium Well
‘whghtly pink cester
66°C

Well Done

Fihe o o ik
mn°c

Definition

This image type is used to
inform customer of benefits
of a product/ a short
storyteller. A
supplementary image or
graphic, generally used to
support the Primary image
or the Mobile Ready Hero
image. It can be created as
single image or be a
sequence of multiple
images to best help
customers making decision
for their online transaction.

Objective(s)

Marketing,
Technical
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4 Standard Technical Image Set for Item Setup and
Planogram Use

When sharing a technical image set for product setup or retail merchandising needs, unaltered images
of each side of the packaging should be included. The use cases for these images range from

planograms for store setup to data capture and validation and more.

Examples of this image set, typically ranging from 3-6 images:

[ oy entifasmens
.1 Straight on, front shot .7 Straight on, back shot
Strong

Strips

.2 Straight on, left view .8 Straight on, right view

! str Strong
+ Strong ong
! Strips Strips
.3 Straight on, top view .9 Straight on, bottom view
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Proprietary Statement
This document contains proprietary information of GS1 US. Such proprietary information may not be changed for use with any other
parties for any other purpose without the expressed written permission of GS1 US.

Improvements

Improvements and changes are periodically made to publications by GS1 US. All material is subject to change without notice. Please
refer to GS1 US website for the most current publication available.

Disclaimer
Except as may be otherwise indicated in specific documents within this publication, you are authorized to view documents within this
publication, subject to the following:

1. You agree to retain all copyright and other proprietary notices on every copy you make.

2. Some documents may contain other proprietary notices and copyright information relating to that document. You agree
that GS1 US has not conferred by implication, estoppels, or otherwise any license or right under any patent, trademark,
or copyright (except as expressly provided above) of GS1 US or of any third party.

This publication is provided “as is” without warranty of any kind, either express or implied, including, but not limited to, the implied
warranties of merchantability, fitness for a particular purpose, or non-infringement. Any GS1 US publication may include technical
inaccuracies or typographical errors. GS1 US assumes no responsibility for and disclaims all liability for any errors or omissions in this
publication or in other documents which are referred to within or linked to this publication. Some jurisdictions do not allow the exclusion
of implied warranties, so the above exclusion may not apply to you.

Several products and company names mentioned herein may be trademarks and/or registered trademarks of their respective
companies. GS1 US does not, by promulgating this document on behalf of the parties involved in the creation of this document,
represent that any methods, products, and/or systems discussed or recommended in the document do not violate the intellectual
property rights of any third party. GS1 US has not performed a search to determine what intellectual property may be infringed by an
implementation of any strategies or suggestions included in this document. GS1 US hereby disclaims any liability for any party’s
infringement of intellectual property rights that arise as a result of any implementation of strategies or suggestions included in this
document.

This publication may be distributed internationally and may contain references to GS1 US products, programs, and services that have
not been announced in your country. These references do not imply that GS1 US intends to announce such products, programs, or
services in your country.

GS1 US shall not be liable for any consequential, special, indirect, incidental, liquidated, exemplary, or punitive damages of any kind or
nature whatsoever, or any lost income or profits, under any theory of liability, arising out of the use of this publication or any content
herein, even if advised of the possibility of such loss or damage or if such loss or damage could have been reasonably foreseen.

GS1 US HEREBY DISCLAIMS, AND YOU HEREBY EXPRESSLY RELEASE GS1 US FROM, ANY AND ALL LIABILITY RELATING TO YOUR
COMPLIANCE WITH REGULATORY STANDARDS AND LAWS, INCLUDING ALL RULES AND REGULATIONS PROMULGATED THEREUNDER.
GS1 US MAKES NO WARRANTIES OF ANY KIND RELATING TO THE SUITABILITY OF THE GS1 STANDARDS AND THE SPECIFIC
DOCUMENTS WITHIN THIS PUBLICATION TO COMPLY WITH ANY REGULATORY STANDARDS, LAWS, RULES AND REGULATIONS. ALL
INFORMATION AND SERVICES ARE PROVIDED “AS IS.”

*GS1 US employees are not representatives or agents of the U.S. FDA, and the content of this publication has not been reviewed,
approved, or authorized by the U.S. FDA. The following information contained herein is for informational purposes only as a
convenience, and is not legal advice or a substitute for legal counsel. GS1 US Inc. assumes no liability for the use or interpretation
of the information contained herein.

No Liability for Consequential Damage

In no event shall GS1 US or anyone else involved in the creation, production, or delivery of the accompanying documentation be liable
for any damages whatsoever (including, without limitation, damages for loss of business profits, business interruption, loss of business
information, or other loss) arising out of the use of or the results of use of or inability to use such documentation, even if GS1 US has
been advised of the possibility of such damages.

IAPMO

In this publication, the letters “U.P.C.” are used solely as an abbreviation for the “Universal Product Code” which is a product
identification system. They do not refer to the UPC, which is a federally registered certification mark of the International Association of
Plumbing and Mechanical Officials (IAPMO) to certify compliance with a Uniform Plumbing Code as authorized by IAPMO.

*If applicable
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