General Food Labelling
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Scope

® This fact sheet is infended for retailers and small manufacturers, importers
and packers of food products and covers the general requirements of
the Food Safety Act 1990 and the Food Labelling Regulations 1996.

® This leaflet does not cover hygiene matters or unfit food.

Food Safety Act:
This Act requires food:

- to be safe and free from contamination

- to be of the nature, substance or quality demanded by the
customer

- to be honestly described and presented

- all statements or advertisements about food must be fruthful.

- food must be wholesome and meet reasonable expectations
which the customer might have about its taste, smell and
appearance.

Specific Food Regulations

Some foods are conftrolled by specific regulations. These usually cover both
labelling and composition. Some of the foods covered include:

chocolate, jam, honey, fruit juice, coffee, milk, mineral water, meat, fish, eggs,
organic products, baby food, bread and flour

Fact sheets and/or further guidance are available from Norfolk Trading
Standards on the requirements of specific regulations or visit the Food Standards
Agency Website on www.food.gov.uk

Food Labelling Regulations:
These regulations require most food to be clearly marked with:

- atrue name or description of the food

- theingredients it contains

- how long it will keep

- how it should be handled or stored

- who made orimported it

- nutrition information

- details of claims about the food or its ingredients

- specific warnings where customers might be aft risk

The exact labelling requirements vary depending on how and where the food
is sold. Generally food in packaging requires full labelling but food sold by the
person who made or packed it requires less labelling (see over).
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Labelling of Prepacked Foods

Prepacked means food which is put into packaging so that to alter it would
require the packaging to be opened or broken.

Name of the Food

Foods must have a name which a customer will understand. The name must be
one of the following:

® A prescribed name
Such names include all species of fish, potatoes, melons and must
be used.
e.g. Haddock, Desiree.

® A customary name
Customary names may be used if there is no prescribed name.
These are names which have become accepted and understood
over many years. They include fish fingers, bakewell tart, and
spaghetti. If the customary name is only known in a specific area,
e.g. blind scouse, the name is only legal in that area.

® A descriptive name
Descriptive names must be used if there is no prescribed or
customary name. The descriptive name must:

describe the frue nature of the food

- be precise enough to distinguish the food from other similar food
indicate any physical condition or freatment which is not obvious
to a customer, e.g. ice-glazing on prawns or iradiation of spices
not be a trade mark or fancy name

Certain food including coffee, jam, sugar and meat products must meet
specific compositional standards if certain descriptions are used for the food
name, e.qg. strawberry jaom, pork sausage.

The food name must be easily seen, clear and indelible. It must not be
interrupted by other words or pictures.

® When looking at the packaging, a customer must be able to see the food
name and the following information all at the same fime:
- weight or other quantity indication
- durability date
- alcoholic content (where required)
- raw milk warning (where required)
- skimmed milk with non-milk fat warning (where required)
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List of Ingredients

Most foods must have an ingredients list:
- The list must be headed ‘ingredients’.

- Additives must be included. The additive should be shown by
its type (e.g. preservative) followed by its proper name or serial
number.

- Ingredients must be listed in order of weight, heaviest first.

- The name used for an ingredient must be the same as that used if
it was sold as a food itself.

- If genetically modified or irradiated ingredients are used this must
be stated.

- More than 5% added water must be shown in the ingredients list.

- The presence of allergenic substances such as nuts, fish, milk etc,
must be declared on the label. This may be in the name of the
food or clearly listed as an ingredient or by way of an allergy box
such as ‘Contains nuts & milk’. Please ask for our fact sheet on
Allergens labelling if you require further information.

Quantitative Ingredient Declarations (QUID)
It is a requirement to give an indication of quantity for certain ingredients,

where:

Q) It appears in the name of the food i.e. ham and mushroom pizza
or is usually associated with that name by the consumer i.e. Chilli
con carne where minced beef must be declared

b) It is emphasised on the label by words, pictures or graphics e.g.
‘with extra meat’ or pictures of strawberries on yoghurt containers

c) It is essential to characterise the food and to distinguish it from

products with which it might be confused

A declaration is not required for ingredients where:

- The gquantity is already required under EC legislation
- Itis used in small quantities as a flavouring i.e. less than 2%

- It appears in the name but it does not govern the consumers
choice because the variation in quantity is not essential to
characterise the food or distinguish it
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The indication of quantity should be expressed as a percentage, which is
determined at the time of use in the preparation of the food.

The declaration should appear in or next to the name of the food, or in the list
of ingredients in connection with the ingredient.

Durability Indication
Most foods must bear a use by or best before date (durability indication).

- A 'use by’ date must be shown if the food is highly perishable and
likely, after a short period of time, to become unsafe to eat

These foods will probably require refrigeration and would present a risk of food
poisoning if eaten after the ‘use by’ date. Such foods include dairy based
desserts, meat products, pouliry, fish and eggs.

- Other foods will probably need a ‘best before’ date. After this
date the quality of the food will diminish but it will not immediately
become unsafe to eat

- ltis the responsibility of the manufacturer or packer to decide
which type of durability date to use

- Durability dates must not be changed without written permission
of the manufacturer or packer

- Durability dates must be accompanied by relevant storage
conditions

- ltisillegal to sell or display food past its ‘use by’ date

- Food past its ‘best before’ date may be sold provided it is sfill in
an acceptable condition.

Storage Conditions and Conditions of use

Food must be marked with storage conditions and conditions of use, where
necessary. This applies where food has to be freated in a certain way, e.qg.
“once opened keep refrigerated and eat within 3 days” or where special
instructions are needed, e.g. “shake well”.

Name and Address
Food must show the name and address of:

- the manufacturer, or
- the packer, or
- asellerin the EC

Food must be marked with its place of origin if a word or picture suggests it
comes from a place which it does not.
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Instructions for Use
If a customer might not know how to use a food it should be labelled with

instructions for use, e.g. cooking or microwave instructions.

Other Considerations

Care must be taken when using words like ‘traditional’, ‘pure’, ‘natural’, ‘fat
free’ and ‘high fibre'. These have specific meanings, further guidance is
available on the Food Standards Agency website — www.food.gov.uk. It is
illegal to make false statements.

® Food labels must indicate the difference between real flavour and
synthetic flavour foods. Foods with flavour from real ingredients must be
called ‘flavoured’. Foods made with synthetic flavour must be called

‘flavour’ e.g. strawberry flavour.

® Food showing pictures of real ingredients must be flavoured with those
real ingredients.

Claims
® Foods marked with certain claims must comply with complex rules. The
types of claims confrolled are:

- aclaim that a food has tonic properties

- aclaim that a food can prevent, freat or cure disease

- aclaim that a food has a particular nutritional purpose

- reduced or low energy claims

- protein, vitamin, mineral, cholesterol or other nutritional claims
- aclaim dependent on other foods

Any of the above claims, whether made expressly or by implication,
must comply with the rules. Please contact us if you require further

information.

Labelling of Food at a catering establishment

If the premises are a catering establishment such as a restaurant, café,
canteen, club or public house and the food is ready to eat — no labelling
is required, other than a declaration if you use irradiated or genetically
modified ingredients.

Labelling of food sold loose or prepacked for direct sale

® Less labelling is required than for prepacked food.

® Loose means without any packaging when selected by the consumer.
Examples include sausages from a butchers counter, cakes from a
bakery, olives from a delicatessen. The Regulations refer to these foods as
‘non-prepacked’. The required labelling information must be displayed
on or near to the food.
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® Prepacked for direct sale means food made and/or packed by the
retailer themselves before putting the food on display for consumers.
Examples include sandwiches or cakes for sale in plastic containers.

® The labelling requirements for loose and prepacked for direct sale foods
are:

- the food name (the same rules apply as for prepacked goods)

- certain categories of additive e.g. colours, sweeteners,
antioxidants, preservatives, flavour and flavour enhancers, flour
tfreatment agents

- anindication of whether the food, or any ingredient, has been
iradiated

- the presence of genetically modified ingredients.

- ameat quantity indication is required for meat products, e.g.
Sausage roll (12% pork). NB The quantity indication (QUID) replaces
the old “minimum meat content” declaration. However, you do not
need to QUID non-meat ingredients, e.g a chicken and mushroom
pie will require percentage indication for the chicken but not the
mushroom. Certain foods are exempt from QUID declaration when
sold loose or direct sale e.g.

- Sandwiches, filled rolls and similar products
- Pizzas and similar topped products
- Soup, broth and gravy

- Ready to eat individual portions made from two or
more ingredients e.g. salads made from self-service
counter.

® Some foods have special rules:

The food name is not required for white bread, flour confectionery, carcasses
and parts of carcasses; only additives need to be declared.

- Indications of additives required for flour confectionery and edible
ices may be shown on a nearby notice.

- Non-prepacked raw milk sold from a catering establishment
must be accompanied by a notice stating ‘Milk supplied in this
establishment has not been heat-tfreated and may therefore
contain organisms harmful to health’.

- If a nutritional claim is made, such as low fat, then the amount of
fat needs to be declared e.g. Xg of fat per 100g.
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Best Practice

v’ Always describe food exactly as it is described to you by your supplier.
v/ Remember that advertisements are controlled as well as food labels.

v’ If you make your own food products, follow the recipe carefully. Written
instructions which staff can follow also help to prevent mistakes.

v' Make sure that any notices can be seen by your customers.

Information and Advice from Trading Standards

Norfolk Trading Standards can provide a range of advice and information
guides covering a number of different food areas.
These include:

® Food Allergies — advice for caterers

® Egg Labelling

® Labelling fish and shellfish

® Meat products

® Labelling required for sandwiches

® Labelling required for cakes

® Foods labelled in a foreign language

® Labelling of Genetically Modified Foods

For more information and advice please contact
Norfolk Trading Standards

Customer Service Centre on

0844 800 8013
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