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What are the changes?

• Name of the food

• Ingredients 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

Improving allergen information for 

food sold prepacked for direct sale
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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:

i) on the same premises; or

ii) on the same site; or

iii) 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

Loose food on 

display      

(Name + 

allergen 

information must 

be available)

Café

(allergen 

information must 

be available)

PPDS

(Name, 

ingredients list 

with the allergens 

emphasised)

Prepacked    

(full labelling)

Non-prepacked 

+ 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)

Part 3 - Guidance for businesses providing food prepacked for direct sale. 

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


6

Allergen Training

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

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 
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Guidance on labelling of food sold 

prepacked for direct sale | Food 

Standards Scotland

PPDS Q&A

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 

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

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

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.
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Identifying Allergen Information

• It is 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.
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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 

information will be carried across from the previous allergens screen (if applicable). 
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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.



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.
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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.

• It is still the responsibility of the user to confirm that all information provided on their label is 

correct. 



Questions

Email: enforcement@fss.scot


