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Improving allergen information for
food sold prepacked for direct sale

What are the changes?
« Name of the food
* |ngredients list

 Allergens will need to be emphasised in the ingredients list

No change

« Quantitative Ingredients information — only for products containing meat
but details need not be on the label

So from October 1¢
the law is changing.
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Improving allergen information for
food sold prepacked for direct sale

What is prepacked for direct sale food?

PPDS food is any food item for presentation (to final consumers and to mass

caterers) which consists of the food item and packaging which may enclose the food
item completely or partially (but in such a way that the contents of the food item cannot
be altered) and where the food item is put into packaging before being offered for sale
by the same food business (presenting or offering to sell) the food item to the final
consumer:

) onthe same premises; or
) on the same site; or

i) on other premises if the food is offered for sale from a moveable and/or temporary
premises (such as marquees, market stalls, mobile sales vehicles) and the food is
offered for sale by the same food business who packed it.
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Improving allergen information for
food sold prepacked for direct sale

allergen
iInformation must
be available)

Cafe
(allergen
information must
be available)

PPDS
(Name,
ingredients list
with the allergens
emphasised)

Prepacked
(full labelling)

+ distance

selling
(allergen
information when
ordering and at the
moment of delivery)
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Food Allergen Labelling and Information
Requirements - Technical Guidance

Part 1 - Guidance for businesses providing prepacked food

Part 2 - Guidance for businesses providing non — prepacked food
(Including distance selling)

Food allergen labelling and . . . - .
B Part 3 - Guidance for businesses providing food prepacked for direct sale.

Technical Guidance

Best Practice

FBOs may voluntarily use labelling such as ‘produced in a kitchen which uses...’
or ‘may contain’ or ‘not suitable for..." to communicate the risk of the unintentional
presence of an allergen (e.g. milk, egg, peanuts, almonds) in a food product due to
the allergen entering the product accidentally, or through cross contamination.

September 2021

These statements should only be used after a meaningful risk assessment has
been performed and there is considered to be a significant and real risk to the food

allergic or food intolerant consumer and should not be used as a substitute for
O good hygiene and safety practices.

Food Drink Europe (FDE) has produced best practice guidance on voluntary
application of precautionary allergen labelling:

. www.fooddrinkeurope.eu/uploads/publications _documents/Guidance on Food All
f ¥ - IR ) foodstandards.gov.scot T



https://www.foodstandards.gov.scot/publications-and-research/publications/food-allergen-labelling-and-information-requirements-technical-guidance
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Allergen Training

sss & Ind

ONLINE ALLERGY TRAINING

Welcome 16 Food-Standards Scotland online allergen fraining. tool

MODULE 1

Rules & Regulations

MODULE 4

Prepacked food - on the
label

MODULE 2

In the body

MODULE 5

In the catering environment

MODULE 3

In the factory

MODULE 6

Providing consumers with

allergen information



https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-allergies-2/allergen-training-tool
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FSS Website PPDS Hub

«— backio ‘ Prepacked for direct sale
Safety &
Regulation

ietificoon Mork Foods prepacked for direct
—— sale will have to inclema:

e the product nam

® a list of ingrediem?

e and allergen information
s on the label

Re & How is my business affected?

Find out how the prepacked for direct sale legislation
affects you

@ Takes 1 min

What infarmation i< reaiiired?



https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-allergies-2/prepacked-for-direct-sale
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Labelling Decision Tool

Regulation & How is my business affected?

Legislation
If you're not sure how your business could be affected by the requirements,

Food Hygiene answer a few questions below to find out.

Information Scheme
Eat Safe Award
Meat Cutting Plant
and Cold Store
Review

MenuCal

Novel Foods

Regulated products

and processes

Risk Analysis

Start

Examples of PPDS foods include sandwiches placed into packaging by the food
business and sold from the same premises, wrapped deli counter goods such as
cheese and meats, and boxed salads placed on a refrigerated shelf prior to

sale.
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Guidance on labelling of food sold

prepacked for direct sale | Food
Standards Scotland

Standards
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For safe food and
healthy eating

Standards
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For safe food and
healthy eating

Labelling of Food Sold Prepacked

Pre-Packed for Direct Sale (PPDS) -
for Direct Sale

Allergen Labelling

Guidance Questions and Answers

July 2021 September 2021

f L 4 - ML foodstandards.gov.scot PPDS Q&A foodstandards.gov.scot



https://www.foodstandards.gov.scot/publications-and-research/publications/guidance-on-labelling-of-food-sold-prepacked-for-direct-sale
https://www.foodstandards.gov.scot/downloads/FSS_PPDS_Allergens_Labelling_-_Questions_and_Answers_-_V.1.pdf
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Sample Labels

Pick ‘N’ Mix Sweets Shaker Cup

Marshmallows
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Breakfast Smoothie
Chicken Shawarma
Salad Box
Spicy chicken salad with sweet
potafo, almonds and asparagus.
INGREDIENTS: Chicken
Thigh Fillets, Sweet Potatoes,
Almonds, Asparagus, Iceberg
Lettuce, Olive Oil, Lemon, Garlic,

Paprika, Ground Cumin, Dried
Coriander, Ground Cinnamon,
Ground Turmeric, Chilli Flakes.
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https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-allergies-2/prepacked-for-direct-sale
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CookSafe/ ButcherSafe/ Retail Safe

ButcherSafe
CookSafe e Rel
Food Safety Assurance System afety

RetaﬂSafe :

Food
Standards

Scoftland Scotiand
hee - .
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https://www.foodstandards.gov.scot/downloads/RetailSafe_-_Allergen_Management_Insert_Update_September_21.pdf
https://www.foodstandards.gov.scot/downloads/ButcherSafe_-_Allergen_Management_Insert_Update_September_21.pdf
https://www.foodstandards.gov.scot/downloads/CookSafe_-_Allergen_Management_Insert_Update_September_2021.pdf
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MenuCal

[1'MenuCal

helps you put allergens
and calories on your menu

Login to MenuCal

Welcome to MenuCal

Food
Standards
Scotiand

Register to get access

MenuCal has been developed for food businesses that wish to calculate calories for their
menu. It has been developed with the input of chefs, caterers and small business owners.

Register now to begin calculating calories for your recipes!

MenuCal's free online training

This guide shows you how to: \
)
« Organise your business so that it's easy to manage Rl’ék
allergen and calorie information for your menu. .\’./\

o

Use MenuCal to manage allergens on a day-to-day
basis

k|
i

Begin Training

11 MenuCal

S .Eg

S

Calculate calories

Display calorie and allergen information

Training videos

How to use MenuCal to identify
Allergens

How to use MenuCal to calculate
calories for recipes

How to add ingredients to the
Store Cupboard

How to use Menucal’'s Menu
Eunction

If you are not signed up yet. You can register now and begin

building your menu.

Login

Email address: | Enter your email address

Password: | Enter your password

O Keep me logged in

@ Having trouble logging in?
I've forgotten my_password

| didn't receive my confirmation email
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https://menucal.fss.scot/Account/LogOn?ReturnUrl=%2f
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Creating a New Recipe

» If using MenuCal for foods that are Pre-Packed for Direct Sale (PPDS), the
user will need to select ‘yes’ for calculating calories to record the relevant
information for the labels.

Create new recipe

Pre-Packed for Direct Sale
] If you are using MenuCal to create labels for foods that are Pre-Packed for Direct Sale, please select “yes' for calculating calories in order to record the relevant
N information for your labels.
an

Recipe details

Recipe name

Do you wish to calculate calories?
@ You can choose to calculate calones alongside allergens
You can also add calories iater if you wish.

Number of servings
@ How many people will this recipe serve? ¥You can change this

later if necessary.

ing oilfat?
Are you using oil/fat? Yes No

@ Either as an ingredient (e.g. butter in mashed potato or oil in
Create my recipe

a stir-fry) or to cook in (e.q. frying or roasting in butter or oif).
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Identifying Allergen Information

* Itis the user’s responsibility to correctly identify all allergen information.

» The ‘no allergens present’ option must be selected for products that contain no allergens.
This option will change to ‘next’ when any allergens are selected.

» Voluntary manufacturer information (precautionary allergen statements) should also be
selected here from the dropdown menu.

Allergen Alert

= It is your responsibility to check the product information provided by your supplier to identify and record any allergens that may be present in the
ingredient. If there are no allergens present within this ingredient. please select the ‘no allergens present’ option to continue.

N
au

Allergen Alert
: Itis your responsibility to check the product information provided by your supplier to identify and record any allergens that may be present in the
|dentify allergens [ ingredient. If there are no allergens present within this ingredient, please select the ‘no allergens present’ option to continue.
»
Identify allergens »
. No allergens present
Please check Ine_allergen |nforma!|on provided by your supplier and select any allergens present in
your version of this food from the list below Please check the allergen information provided by your supplier and select any allergens present in
(_ Cancel your version of this food from the list below
€ Cancel

Dwheat (gluten) [ i O Aimonds (nuts) Ewneat (gluten) Cwi £ Amonds (nuts)

CIRrye tgiuten) O celery (O Hazeinuts (nuts)
O Rye (gluten) O Celery O Hazelnuts {nuts)

O sarley (gluten) O Mustard (O alnuts (nuts)
Oearley (gluten) (O Mustard (O walnuts (nuts) Ooats tauten) (O sesame seeds (O cashews (nuts)

(O crstaceans O O pec: it
Doats (gluten) [ sesame seeds [0 cashews (nuts) —— i eeene )

Oimoliuscs O Lupin (O Brazils (nuts)

Crust " e e
O crustaceans [ Peanuts (O Pecans (nuts) Oren O sopbeans O Pistachios (ut)
D mMoluscs [ Lupin [ Brazils (nuts) Oeges (O sulphur dioxide and suiphites (O Macadamias/Queensiand (nuts)
[CFish [ soybeans [ Pistachios (nuts)
. 1, such as ‘may contain’ statements? Please make
X Voluntary manufacturar information ’

O Eggs O Sulphur dioxide and sulphites O Macadamias/Queensland (nuts)

Does ihis ingredient have any exira allergen information, such as ‘may conlain’ stalemenis? Please make
neote of this information in the following box

Does this ingredient have any extra allergen information, such as ‘may contain’ statements? Please make - =
note of this information in the following box '

Fye (gluten)

Voluntary manufacturer information

Choose allergens.

Barley (gluten)

Crats {gluten)
Crustaceans

Molluscs
Figh

Eggs
Milk

Cali iy
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Recording Ingredient Information

All new ingredients will be require saving to the store cupboard with full ingredient and allergen
information.

All ingredient information must be recorded, including allergens (which need to be emphasised).
MenuCal offers to forms of emphasis — bold or underline.

The name will appear as it does on the dataset - The user is prompted to amend this to represent
how it should appear on the PPDS allergen label.

For single-ingredient products, the checkbox below the text box will require selecting. Allergen
iInformation will be carried across from the previous allergens screen (if applicable).

Allergen Alert
=z It is your responsibility to check the product information provided by your supplier to identify and record any allergens that may be present in the
'J._ ingredient. If there are no allergens present within this ingredient, please select the ‘no allergens present’ option to continue.

Please name this ingredient for your store cupboard.

Next =
If you are using MenuCal to create labels for foods that are Pre-Packed for Direct Sale, please note ﬁ

this is the ingredient name that will appear in the ingredient list when labels are exported. Any

€ Cancel
descriptive information, €.g. product brands, will appear on the label but can be amended on the
exported word document if required.
Ingredient/product name White bread
b
Record ingredient and *  Popular 10
allergen information as S @ B U \
" White bread, average, sliced
N TR BT S Wheat Flour [with Calcium, Iron, Niacin (B3) and Thiamin (B1)], 217 keal per 100g

Water, Yeast, Vegetable Qil (Rapeseed, Sustainable Palm), Salt,

Flavouring, Soya Flour, Preservative: Calcium Propionate,
Emulsifiers: E471, E481, Flour Treatment Agents: Ascorbic Acid
(Vitamin C), E920 (Vegetarian)|

[ This is a single ingredient, there are no ingredients to list
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Recording Ingredient Information
in Store Cupboard

* When adding directly to the store cupboard, the food name, full ingredient
and allergen information can also be recorded here for PPDS labels.

Add to Store Cupboard

Food details

Food name

Record ingredient and allergen information as
provided by supplier

@ The allerg: gre

g colour. Food bu. r
nt to use fo emphasise the 14 allergens on theil

product label.

P POWERED BY TINY

[J This is a single ingredient, there are no ingredients to list

Folder

Add to a folder
© You may add thi:
add & new folde

Please Select ~
dient fo ane of your e
oosing "Add new folde

ting folders or

Allergen Information

Allergens

@ Check the label to identify and record all the allergens in your

is food Changing brand / supplier If you change ingredient brand or supplier you must check the ingredient labels
for allergens and update the changes to your version of this food in MenuCal.

Select Some Options

version of th

Voluntary supplier allergen information

@ Does this ingredient have any extra allergen infarmation,
i tements? Please make note of this Changing brand / supplier If you change ingredient brand or supplier you must check the ingredient labels

K. for allergens and update the changes to your version of this food in MenuCal.

Select Some Options
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Changing Allergen Information

« If changing the allergen information for store cupboard foods, you will be asked if you want to replace
this product or update the existing food.

Home My Recipes My Store Cupboard My Menus  Useful Tools  Admin

HOME COROMNATION CHICKEN SANDWICH ADD INGREDIENT

Add ingredient to 'Coronation Chicken € Back to recipe

Sandwich'
SERVES 1

Confirm change to Store Cupboard Ingredient

You have updated the allergens of this store cupboard item. Please choose what you would like to do with this store cupboard item.

Save new store cupboard € Back

Update existing store cupboard
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Exporting Information for
the PPDS Label

« The PPDS label information for each recipe can be downloaded and exported into a word
document.

* Itis still the responsibility of the user to confirm that all information provided on their label is
correct.

Coronation Chicken Sandwich @ Editname £ Copy

o (] ) " Download PPDS Label
- 416 e 1742 ! Information
KCAL PER SERVING KILOJOULES PER SERVING TOTAL SERVINGS

Allergens

This recipe contains Egas, Mustard, Soybeans, Sulphur dioxide and sulphites. Wheat (gluten)

Ingredients

Ingredient Allergens Weight koronatinn Chicken Sandwich
Ingredients: White bread (Wheat Flour [with Calcium, Iron, Niacin (B3) and Thiamin (B1)],

¥ White bread Wheat (gluten), Soybeans 859 Water, Yeast, Vegetable Qil (Rapeseed, Sustainable Palm), Salt, Flavouring, Soya Flour,

8 Coronation Chicken Sandwich Filling Eggs, Mustard, Suiphur dioxide 54q Preservative: Calcium Propionate, Emulsifiers: EA71, EA81, Flour Treatment Agents: Ascorbic

and sulphites Acid (Vitamin C), E920 (Vegetarian), Coronation Chicken Sandwich Filling (Chicken Breast,

Water, Rapeseed Qil, Mango Chutney [Mango, Sugar, Salt, Acidity Regulator (Acetic Acid),

% Lettuce - 109 Water, Ginger, Chilli], Apricot [Apricot, Rice Flour, Preservative (Sulphur Dioxide)], Sultanas,

¥ Margarine B 10g Cornflour, Pasteurised Egg Yolk, Salt, Spirit Vinegar, Sugar, Spices [Coriander, Cumin, Paprika,
Fenugreek, Cayenne Pepper, Turmeric, Mustard Seed, Cinnamon, Cardamom, Clove], White

Total keal Wine Vinegar, Mustard Seed, Tomato Paste, Stabiliser (Pectin), Sunflower Qil, Gram Flour,

Acidity Regulator (Citric Acid), Lemon Juice from Concentrate), Lettuce, Margarine (Plant Qils
(Rapeseed, Palm, Sunflower 3%, Linseed), Water, Salt 1.35%, Plant Based Emulsifier
(Sunflower Lecithin), Fava Bean Protein, Natural Flavourings, Vitamins A and D)
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