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S C O T T I S H  S T A T U T O R Y  I N S T R U M E N T S  

2007 No.  

FOOD, SCOTLAND 

The Food Labelling (Declaration of Allergens) (Scotland) 
Regulations 2007 

Made - - - - 2007 

Laid before the Scottish Parliament 2007 

Coming into force - - 23rd December 2007 

The Scottish Ministers make the following Regulations in exercise of the powers conferred by 
sections 16(1)(a), (e) and (f), 17(2), 26(1)(a) and (3), and 48(1) of the Food Safety Act 1990(a), 
and all other powers enabling them to do so. 

They have had regard to relevant advice given by the Food Standards Agency in accordance with 
section 48(A) of that Act(b). 

There has been consultation as required by Article 9 of Regulation (EC) No. 178/2002 of the 
European Parliament and of the Council laying down the general principles and requirements of 
food law, establishing the European Food Safety Authority and laying down procedures in matters 
of food safety(c). 

Title, application and commencement 

1.—(1) These Regulations may be cited as the Food Labelling (Declaration of Allergens) 
(Scotland) Regulations 2007 and come into force on 23rd December 2007. 

(2) These Regulations extend to Scotland only. 

Amendment of the Food Labelling Regulations 1996 

2.—(1) The Food Labelling Regulations 1996(d) are amended in accordance with paragraphs 
(2) and (3). 

                                                                                                                                                               
 
(a) 1990 c.16; sections 16(1) and 48(1) were amended by the Food Standards Act 1999 (c.28) (“the 1999 Act”), Schedule 5, 

paragraph 8; section 17(2) was amended by the 1999 Act, Schedule 5, paragraphs 8 and 12; section 26(3) was amended by 
the 1999 Act, Schedule 6; section 48(4) is disapplied in respect of these regulations by virtue of section 48(4C), inserted by 
S.I. 2004/2990; amendments made by Schedule 5 of the 1999 Act shall be taken as pre-commencement enactments for the 
purposes of the Scotland Act 1998 (c.46) by virtue of section 40(2) of the 1999 Act.  The functions of the Secretary of State 
were transferred to the Scottish Ministers by virtue of section 53 of the Scotland Act 1998.  Insofar as not so transferred, 
those functions were transferred to the Scottish Ministers by the Scotland Act 1998 (Transfer of Functions to the Scottish 
Ministers etc.) Order 2005 (S.I. 2005/849). 

(b) Section 48(4A) was inserted by the 1999 Act, section 40(1) and Schedule 5, paragraph 21. 
(c) O.J. No. L 31, 1.2.02, p.1, as amended by Commission Regulation (EC) No. 1642/2003 (O. J. No. L 245, 29.9.2003, p.4) and 

Commission Regulation (EC) No. 575/2006 (O.J. No. L 100, 7.4.06, p.3.) 
(d) S.I. 1996/1499; relevantly amended by S.I. 1998/1398, 1999/747, 1136 and 1483 and S.S.I. 2000/83, 2002/524, 2003/578,  

2004/395 and 472, 2005/456 and 2005/222. 
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(2) In regulation 50 (transitional provision), after paragraph (13) insert the following — 
“(14) In any proceedings for an offence under regulation 44(1)(a) it shall be a defence to 

prove that — 
(a) the food concerned was sold before 23 December 2008 or marked or labelled 

before that date; and 
(b) the matters constituting the alleged offence would not have constituted an offence 

under these Regulations if the amendments made by regulation 2(3) of the Food 
Labelling (Declaration of Allergens) (Scotland) Regulations 2007(a) had not been 
in operation when the food was sold.”. 

(3) In Schedule AA1 (allergenic ingredients) — 
(a) after paragraph 2 insert “2(a). Molluscs”; 
(b) after paragraph 6 insert “6(a). Lupin”. 

 
 
 
 Authorised to sign by the Scottish Ministers 
St Andrew’s House, 
Edinburgh 
[               ] 2007 
 

                                                                                                                                                               
 
(a) S.S.I. 2007/ 
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EXPLANATORY NOTE 

(This note is not part of the Regulations) 

 These Regulations extend to Scotland only.  They amend the Food Labelling Regulations 1996 
(“the principal Regulations”) which extend to the whole of Great Britain.   

 These Regulations implement Commission Directive No. 2006/142/EC (OJ No. L368, 
23.12.2006, pp.110-111) amending  Annex IIIa of Directive 2000/13/EC of the European 
Parliament and of the Council listing the ingredients which must under all circumstances appear 
on the labelling of foodstuffs.  Molluscs and products thereof and lupin and products thereof are 
added to that list. 
 
 A full Regulatory Impact Assessment of the effect that these Regulations are likely to have on 
business costs has been prepared and placed in the Scottish Parliament Information Centre. Copies 
may be obtained from the Food Standards Agency (Scotland), Labelling Division, 6th Floor, St 
Magnus House, 25 Guild Street, Aberdeen AB11 6NJ. 

 
 

 



 1

 
www.food.gov.uk 

 
Annex B 

 
PARTIAL REGULATORY IMPACT ASSESSMENT 
 
 
1. TITLE OF THE PROPOSAL  
 
THE FOOD LABELLING (DECLARATION OF ALLERGENS) (SCOTLAND)   
REGULATIONS 2007 
 
 
2. PURPOSE AND INTENDED EFFECTS OF THE MEASURE 
 
(i) Objective 
 
The proposed Regulation will implement into UK law Commission Directive 
2006/142/EC which amends Directive 2000/13/EC of the European 
Parliament and Council of 20 March 2000, on the approximation of the laws of 
the Member States relating to the labelling, presentation and advertising of 
foodstuffs. 
 
The key objectives of the Food Labelling (Declaration of Allergens) (Scotland) 
Regulations 2007 are as follows: 
 

• the Regulations will amend the Food Labelling Regulations (FLR) 1996 
by adding lupin and molluscs to Schedule AA1 (see Appendix 1). 

• the Regulations aim to ensure that consumers are properly informed 
about the presence of allergens in the foods they buy and are 
protected from false or misleading descriptions in relation to allergens. 

 
Separate but parallel legislation will be made in respect of England, Wales 
and Northern Ireland. 
 
(ii)  Background 
 
Food labelling in Great Britain is governed by the Food Labelling Regulations 
1996 (as amended), certain provisions of the Food Safety Act 1990 and the 
Trade Descriptions Act 1968.  The rules aim to ensure that consumers are 
properly informed about the nature and substance of the foods they buy and 
are protected from false or misleading descriptions and that industry has a 
clear regulatory framework to work from, which does not restrict product 
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innovation or inhibit the free movement of goods within the EU.  Foods sold 
pre-packed for direct sale and foods sold loose (such as those sold at 
delicatessen counters or as meals in catering establishments) are exempt 
from many of the labelling requirements in the Food Labelling Regulations 
1996. 
 
The Food Labelling (Amendment) (Scotland) (No.2) Regulations 2004 already 
contain a list of 12 allergenic ingredients that must be declared on the labels 
of pre-packed foods whenever they are deliberately added to the food.  This 
draft SSI adds a further two ingredients, lupin and molluscs, to that list. 
 
Separate, but parallel legislation applies in respect of England, Wales and 
Northern Ireland. 
 
Due to increasing concerns about the allergenicity of both lupin and molluscs, 
and following advice from the European Food Safety Authority, the 
Commission has extended the list of 12 potential food allergens to include 
lupin and molluscs (gastropods, bivalves or cephalopods), and products 
obtained from them.  
 
Lupin  
Lupin seeds have been eaten by humans since ancient times and are 
consumed as snacks in several European countries.  Lupin flour was 
introduced into the UK in 1996 and is used, for example, in biscuits, pasta, 
sauces, as well as a soy substitute.  As lupin flour does not contain gluten it is 
sometimes used in gluten-free foods.   
 
Most allergic reactions to lupin have been reported in peanut-allergic 
individuals, with a cross-reactivity rate to lupin flour in peanut-allergic 
individuals of around 30%.  Clinical symptoms reported after lupin flour 
inhalation or ingestion are similar to those reported for other inhalant or food 
allergens, ranging from mild local reactions to life-threatening systemic 
anaphylaxis.  There is no information on the lowest dose of lupin that could 
cause a clinical allergic reaction. 
 
Molluscs 
Some molluscs, like squid, mussels and snails, are an important food source, 
and are used as gourmet products or ingredients.  Their use as an added 
ingredient appears to be limited, but they can be found in some processed 
foods like soups and sauces and in products like surimi.  
 
There are little data on the age of onset and the lifetime course of mollusc 
allergy, but research1 suggests that many of the reactions occur in school-age 
children and young adults.  Mollusc allergenicity is not reliably reduced by 
food processing and the lowest dose of mollusc allergen that can cause a 
clinical reaction is not known.  There is cross-reactivity between the mollusc 
species, as well as between molluscs and crustaceans.  There is also 
                                                 
1http://www.efsa.europa.eu/etc/medialib/efsa/science/nda/nda_opinions/1396.Par.0001.File.d
at/nda_op_ej327_molluscs_en1.pdf 
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evidence of cross-reactivity between both molluscs and crustaceans with 
insects like the house dust mite and cockroach. 
 
Anaphylactic reactions and death have been reported in mollusc-allergic 
patients.  Molluscs, specifically cuttlefish, squid, abalone, oyster and snail 
have been implicated in food-dependent, exercise-induced anaphylaxis.   
 
Timetable for Directive 

• 22 December 2006 - EC Directive 2006/142/EC was published in the 
Official Journal and entered into force on 12 January 2007.  

• Member states must transpose the Directive into national legislation by 
23 December 2007.   

• 23 December 2008 – After this date all label changes should be in 
place. 

  
(iii) Rationale for Government Intervention 
 
Directive 2006/142/EC will ensure that those consumers with lupin or mollusc 
allergies are properly informed about the allergens in the foods they buy and 
are protected from false or misleading descriptions.  This is in line with the 
Agency’s commitment to ensure that consumers are properly informed and 
can make informed choices through accurate labelling.  Consumers who are 
allergic or intolerant to lupin or molluscs will be able to benefit from the 
declaration of this additional information of these specified allergens in food 
products.   

  
(iv) Risk Assessment 
 
There are three options for the implementation of the provisions of 
Commission Directive 2006/142/EC.  These are: 
 

Option 1: Do nothing 
Option 2: Implement EC requirements 
Option 3: Implement EC requirements and extend labelling to 
cover non-prepacked foods (loose and pre-packed for direct 
sale) 
 

The preferred option of the Agency is Option 2. 
 
Option 1: Do nothing 
This would not fulfil the Agency’s commitment to provide the consumer with 
comprehensive labelling information in order to allow them to make fully 
informed choices and would not provide adequate protection to the health of 
consumers who are allergic or intolerant to lupin or molluscs.  This option 
would also risk infraction proceedings from the Commission against the UK 
under Article 226 of the EC Treaty. Other Member States could also initiate 
proceedings under Article 227.  Option 1 is therefore not a practical or 
desirable option. 
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Option 2: Implement EC requirements 
Implementing the Commission Directive would fulfil the UK’s obligation under 
the EC Treaty, ensure consistency of labelling rules across the EU, facilitate 
informed consumer choice, improve health protection for certain consumers 
and allow UK manufacturers to operate freely and competitively within the 
single market.  Allergen information is not be required in the case of food 
which is sold loose, food which is pre-packed for direct sale and fancy 
confectionery products and, therefore, it would not be required for lupin or 
molluscs either. 
 
Option 3: Implement EC requirements and extend labelling to cover 
foods sold non-prepacked (prepacked for direct sale and sold loose) 
Under Directive 2000/13/EC Member States have the option to use national 
provisions to extend the labelling requirements for pre-packed foods to food 
sold non-prepacked.  Option 3 would extend the labelling requirements to 
cover foods which are sold non-prepacked, for instance in delicatessens, 
bakeries, some health food shops, restaurants, take-aways and sandwich 
bars etc.  This proposal goes beyond the scope of Directive 2006/142/EC. 
The 2004 requirements for the 12 allergenic foods on the Annex IIIa list were 
not extended to cover allergen declaration for non-prepacked foods. 
Implementing this option would result in different requirements for lupin and 
molluscs, which would be confusing for consumers, industry, and enforcers. 
 
3. Consultation 
 
(i) Within Government 
The new measures do not impact directly on the work of other government 
departments but the Scottish Executive Environment and Rural Affairs 
Department (SEERAD), Scottish Executive Health Officials and the 
Department for Trade and Industry (DTI) will be consulted since this Directive 
will impact on their responsibilities. 
 
The Local Authorities Coordinators of Regulatory Services (LACORS) will be 
consulted and their response will be added when it is received. 
 
(ii) Public Consultation 
The Agency is consulting stakeholders from industry, consumer groups and 
enforcement.  A meeting with representatives of small food businesses is 
being arranged as part of this consultation.  
   
 
 
 
 
 
 
 
 
 
 

If you operate a small business, and would like to take part in 
these discussions, please contact Christine Green (contact 
details are at the end of this document) before 06 July 2007, 
giving your name, the name of your company and a daytime 
telephone number. 
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4. OPTIONS 
 
There are three options for transposing the provisions of Directive 
2006/142/EC. These are: 
  
Option 1 – Do nothing   
Do not implement Directive 2006/142/EC into UK law.  However, this option 
could put consumers at risk from incomplete labelling.  It would also create 
differences between Member States and lead to barriers to trade within the 
single European market.  As mentioned previously, this option would also risk 
infraction proceedings from the Commission against the UK under Article 226 
of the EC Treaty. 
 
Option 2: Implement EC requirements 
Implementing fully the provisions of Directive 2006/142/EC into UK law would 
fulfil the Agency’s commitment to ensure that consumers are properly 
informed through accurate labelling, which would enable food allergic 
consumers to make informed choices.  The Agency believes that there may 
also be some associated benefits for businesses as a result of increased 
consumer confidence in products carrying more informative labels.  
 
This option would fulfil the UK’s obligation under the EC Treaty, ensure 
consistent labelling rules across the EU, facilitate informed consumer choice 
and allow UK manufacturers to operate freely and competitively within the 
single European market.  
 
Option 3 – Extend implementation to cover foods sold non-prepacked 
(prepacked for direct sale and loose foods) 
This option would go beyond the provisions of Directive 2006/142/EC by 
extending consumer protection into an area previously not covered by 
legislation.  In addition, any legislation to extend these provisions for lupin and 
molluscs to cover foods sold other than pre-packed would not be consistent 
with the provisions for the other allergenic ingredients on Schedule AA1 of the 
Food Labelling Regulations 1996. 
 
Food labelling legislation is harmonised at an EU level and currently does not 
address the issue of allergen advisory labelling for foods sold either pre-
packed for direct sale or foods sold loose.  However, the European 
Commission is currently reviewing all food labelling legislation and could 
include this area, but this will take at least 4 years.  It is difficult for the UK to 
introduce national measures in an area of EU competence.  If the UK were to 
implement national legislation now, there could potentially be two changes for 
businesses – i.e. one now and another following the review by the European 
Commission. 
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5. COSTS AND BENEFITS 
 
(i) Sectors and Groups affected 
 
It is estimated that 1 in every 70 children have a peanut allergy2 and it is 
thought that approximately a third of these children will react to lupin.  In 1999 
a French research team investigated the risk of cross-allergy to lupin in 24 
people who were allergic to peanuts3. They found that 44 per cent reacted 
positively to a skin prick test with lupin flour and seven out of eight who took 
challenge tests reacted positively.  The principal allergen in lupin flour was 
also found in peanuts.  
 
The proposed legislation will help those with food allergies to lupin and 
molluscs to avoid foods which contain these ingredients.   However, the new 
legislation will potentially affect manufacturers and retailers of pre-packed 
foods as these businesses will need to review the origins and composition of 
all ingredients, flavourings and finished products to establish whether any of 
these newly-specified allergens are present.  Labels and/or ingredient lists will 
also have to be amended to indicate the specified allergens, or product 
formulations changed to remove or replace them with non-allergenic 
materials. 
 
(ii) Benefits 
 
Option 1 – Do nothing 
Under this option, the current rules would remain unchanged.  Food 
manufacturers will continue to indicate the presence of the specified allergens 
as stipulated in Annex IIIa of Directive 2000/13/EC before it was amended by 
Directive 2006/142/EC.  
 
Option 2: Implement EC requirements 
Implementing the Directive would fulfil the UK’s obligation under the EC 
Treaty ensuring consistent labelling of pre-packed foods across the EU.  
Consumers will benefit from the new rules, as more comprehensive labelling 
will increase information and choice.  In particular, those with food allergies 
and food intolerance to lupin and molluscs will find it easier to select products 
that do not contain the ingredients that they are trying to avoid.   
 
There is evidence that those with food allergy spend a longer time doing their 
shopping4.  The new rules may therefore reduce associated search costs for 
consumers as the labelling of products containing lupin and molluscs and their 
derivatives should be clearer and more consistent.   However, the amount and 

                                                 
2 Hourihane JO, Aiken R, Briggs R, Gudgeon LA, Grimshaw KE, Dunngalvin A, Roberts SR. 
The impact of government advice to pregnant mothers regarding peanut avoidance on the 
prevalence of peanut allergy in United Kingdom children at school entry. J Allergy Clin 
Immunol. 2007 May;119(5):1197-202 
3 Moneret-Vautrin DA, Guérin L, Kanny G, Flabbee J, Frémont S, Morisset M (1999). Cross- 
allergenicity of peanut and lupine: The risk of lupine allergy in patients allergic to peanuts J 
Allergy Clin Immunol 104:883-8 
4 Gowland 2002, ‘May Contain’ Labelling – The Consumer’s Perspective. 
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value of time saved is difficult to quantify.  In addition, potential reductions in 
fatalities or near fatal reactions requiring hospitalisation as a consequence of 
this legislation are likely to further increase the benefits. 
 
Industry may also gain benefits from the proposed Regulations through 
increased consumer confidence as a result of products carrying more 
informative labels and the facilitation of trade as UK manufacturers can 
operate freely and competitively within the single European market.   
 
 
 
 
 
 
 
 
Option 3: Extend implementation to cover foods sold non-prepacked 
Under this option consumers may benefit, as more comprehensive 
information on all of the ingredients in Schedule AA1 of the Food Labelling 
Regulations 1996 will be available to them from all outlets where foods are 
sold other than pre-packed, for example bakeries and restaurants. 
 
There is evidence which suggests that foods purchased from catering and fast 
food outlets present a greater risk to food allergic consumers than pre-packed 
foods, in terms of the number of fatal and near-fatal allergic reactions 
occurring.  Current estimates indicate that around 10 people die each year in 
the UK alone as a result of allergic reactions to food5.  In 2004 there were 355 
hospital admissions in Scotland caused by anaphylactic reactions to food6. 
There is a cost to the person concerned and to the National Health Service for 
every anaphylactic shock reaction, which can result in a stay in hospital. 
Detailed costs are not available for Scotland.  However, it is thought that 
costing set out for England would not be dissimilar in Scotland.   In 2005 the 
average cost for (non-elective) treatments of shock and anaphylaxis in 
England was £471 per treatment7.  Without intervention, allergic reactions as 
a consequence of allergic consumers not realising that a food contains an 
ingredient to which they are allergic, will continue to occur.   
 
(iii) Costs   
 
Option 1 – Do nothing 
Doing nothing has implications for both the direct costs to the NHS and 
indirect costs to the wider economy from allergy related illnesses.  The direct 
cost to the NHS of managing allergic diseases has recently been estimated at 
over £1 billion per annum in the UK and primary care prescribing costs are 
around £0.9 billion per annum, or 11% of the total drugs budget.  However, 
                                                 
5 Pumphrey and Gowland “The Journal of Allergy and Clinical Immunology” 2007 
6 
http://www.scotpho.org.uk/web/site/home/Healthwellbeinganddisease/Allergic_conditions/Alle
rgicconditionsdata/Allergic_conditions-secondary_care.asp 
7http://www.dh.gov.uk/assetRoot/04/13/32/28/04133228.xls 

The Agency would welcome comments and evidence from 
business and consumer groups on its view that these 
Regulations will result in benefits to business from increased 
consumer confidence 
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the proportion of this relating to lupin and mollusc allergy is likely to be low 
when compared to hay fever and asthma due to environmental factors.  The 
recent Department of Health review on allergy services 8 highlighted, that the 
indirect costs of allergic diseases, such as school or workdays lost, lower 
productivity or diminished quality of life, are potentially huge.  However, these 
were not quantified.   
 
This option would also risk infraction proceedings from the Commission 
against the UK under Article 226 of the EC Treaty; other member states could 
also initiate proceedings under Article 227. Option 1 is therefore not a 
practical option. 
 
Option 2 - implement fully the provisions of Directive 2006/142/EC 
Under this option, the new rules will affect producers of pre-packed foods that 
contain the specified allergens (molluscs and lupin) which are not currently 
identified on the label. We would expect some of the food industry to 
undertake a re-design of labels, with the effect varying according to the 
number and types of products they produce.  It is anticipated that changes 
can be made within manufacturers’ existing labelling cycles.  Any costs arising 
should therefore be minimal.  The British Retail Consortium has estimated the 
costs of re-labelling at approximately £1000 per product.  However, the one 
year transitional period will cushion this effect ensuring that no extra costs are 
incurred as a result of having to remove products from sale. 
 
 
 
 
 
 
Moreover, we do not have evidence on the total number of food product lines 
that will be affected, but would expect this to be limited.  In addition, it is likely 
that, because of the already existing requirement to declare crustaceans, 
many manufacturers are already declaring molluscs or the more generic 
“shellfish”, on the label.  
 
 
 
 
 
 
Businesses will need to allow time to read and understand these Regulations. 
however, due to the simplicity of these Regulations this should not be 
onerous. For most businesses we estimate that this would take approximately 
20 minutes to read this,  
 
 

                                                 
8http://www.dh.gov.uk/en/Publicationsandstatistics/Publications/PublicationsPolicyAn
dGuidance/DH_4137365 
 

The Agency would welcome comments from industry on the 
extent to which mollusc and lupin are currently specifically 
declared on pre-packed food labels 

The Agency would welcome comments and evidence on the 
assumptions on length of time and costs to industry of reading and 
understanding these regulations. 

The Agency would welcome comments and evidence from 
industry on the estimated costs of re-labelling, over and above 
what they would do during the normal course of business by the 
implementation of this option 
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This option will also affect the public bodies (Local Authorities and Public 
Analysts) charged with responsibility for implementing and enforcing 
legislation in this area.  LACORS have estimated [DN to be completed after 
the public consultation] 
 
Option 3: Extend implementation to cover non-prepacked foods 
In terms of labelling or point of sale notices, staff training and traceability 
procedures, the costs of introducing this option are thought to be quite high for 
those businesses providing foods which are sold loose or pre-packed for 
direct sale and these businesses may find this cost difficult to absorb.  
However, the numbers of businesses affected and to what extent is not 
known. 
 
 
 
 
 
 
6. SMALL FIRMS IMPACT TEST 
 
The addition of lupin and molluscs to Schedule AA1 of the Food Labelling 
1996 will affect a limited number of businesses.  It is understood that many 
small bakers are in the process of re-formulating to remove the lupin content 
from their products in an effort to avoid additional labelling requirements. 
 
However, an initial assessment of the impact to small businesses shows that 
the main impact will be the work needed to determine whether or not 
allergenic ingredients are used in part-prepared foods or ingredients that are 
bought in and any re-labelling cost.  Businesses of all sizes which handle 
these ingredients are likely to incur some additional costs from setting in place 
these additional information checks and for re-labelling products to reflect the 
new requirements.  These costs will be in relation to their size, turnover and 
number of product ranges.   
 
Evidence from the Taskforce Report (scope is UK wide) on the burdens of 
food regulations on Small Businesses suggests that some small food 
businesses have difficulties in keeping up to date with changes in legislation 
and getting advice on legal requirements.  Failure to do so can prove 
expensive and the cumulative effect is often significantly burdensome.  To 
help businesses understand the changes to the legislation the Agency has 
produced comprehensive guidance on allergen labelling requirement.   
 
7. IMPACT ON THE REGIONS 
 
Any regional differences in benefit due to the new legislation would depend 
upon the location of the relevant businesses.  We are not aware of any 
differential impact. 
 
 

The Agency would welcome comments and evidence from 
business on the costs involved in introducing this option. 
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8. TEST RUN OF BUSINESS FORMS 
 
There are no new forms associated with this piece of legislation. 
 
9. COMPETITION ASSESSMENT 
 
The results from the competition filter and new Competition Assessment 
Guidelines indicate that the proposed Regulations will have little impact on the 
competitive structure or process within the pre-packed food markets.  The 
potential costs are those relating to the updating of labels to reflect the new 
requirements of disclosing lupin and molluscs ingredients in pre-packed 
foods.  In most cases it is likely that these changes will be absorbed into the 
normal labelling changing cycle.  All manufacturers of such products would be 
affected and therefore there appears to be little significant threat to 
competition.   
 
10. SUSTAINABLE DEVELOPMENT 
 
There may be a small impact on sustainability as some labels which remain 
unused by 22 December 2008 will have to be discarded at the end of this 
period. 
 
There are no impacts on rural issues. 
 
There are no environmental effects of the proposals/new legislation other than 
the health benefits and consumer choice.   
 
11. RACIAL AND GENDER EQUALITY  
 
The FSA does not consider that the new legislation has any impact on race or 
gender equality as there is no evidence to suggest that any group is likely to 
react to either molluscs or lupin more than any other group. 
 
12. ENFORCEMENT AND SANCTIONS  
 
Enforcement of the Regulations will be the responsibility of Food Authorities.  
Provision will be made in domestic legislation for execution and enforcement 
of the Regulation’s requirements by food authorities, with offences and 
penalties applied in line with the Food Safety Act 1990.  
Enforcement authorities’ representatives will be consulted on the indication of 
enforcement costs. 
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Sections 13 to 19 to be completed post-consultation 
 
 
13. IMPLEMENTATION AND DELIVERY PLAN 
 
14. MONITORING AND REVIEW 
 
15. POST- IMPLEMENTATION REVIEW 
 
16. CONSULTATION 
 
17. SUMMARY AND RECOMMENDATIONS  
 
18. DECLARATION AND PUBLICATION 
 
I have read the regulatory impact assessment and I am satisfied that the 
benefits justify the costs. 
 

 
Signed:……………………………………….. 
 
 
Date:………………………………………….. 
 
Minister’s Name, Title and Department:  
 
Shona Robison, Minister for Public Health, Scottish Executive Health Directorate 
 
 
Contact point for enquiries and comments 
 
 
Christine Green 
6th Floor 
St.Magnus House 
25 Guild Street 
Aberdeen 
AB116NJ 
Telephone: 01224 285165   
 Email: christine.green@foodstandards.gsi.gov.uk 
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Appendix 1 
 

THE INGREDIENTS LISTED IN SCHEDULE AA1  
 

• The following cereals containing gluten: wheat, rye, barley, oats, spelt, 

kamut and their hybridised strains) 

• Crustaceans 

• Eggs 

• Fish 

• Peanuts 

• Soybeans 

• Milk 

• The following nuts: Almond, Hazelnut, Walnut, Cashew, Pecan nut, 

Brazil nut, Pistachio nut, Macadamia nut and Queensland nut) 

• Celery 

• Mustard 

• Sesame seeds 

• Sulphur dioxide and sulphites at levels above 10mg/kg or 10mg/litre 

expressed as SO2 
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Annex C 
 
Guidance Notes on Allergen and Miscellaneous 
Labelling Provisions 
 
IMPORTANT NOTE 
 
1. These guidance notes have been produced with the aim of providing informal, 
non-statutory guidance on the following Regulations: 

 
• The Food Labelling (Amendment) (England) (No. 2) Regulations 2004 
 
• The Food Labelling Amendment (Scotland) (No. 2) Regulations 2004 
 
• The Food Labelling (Amendment) (Wales) (No. 2) Regulations 2004 
 
• The Food Labelling (Amendment) (Northern Ireland) (No. 2) Regulations 
2004 
 
• The Food Labelling (Amendment) (England) (No. 2) Regulations 20051 
 
• The Food Labelling Amendment (No.3) (Scotland) Regulations 20052 
 
• The Food Labelling (Amendment) (Wales) (No. 2) Regulations 20053 
 
• The Food Labelling (Amendment No. 2) Regulations (Northern Ireland) 
(2005)4 
 
•  Food Labelling (Declaration of Allergens) (England) Regulations 2007 
 
•  Food Labelling (Declaration of Allergens) (Scotland) Regulations 2007 
 
•  Food Labelling (Declaration of Allergens) (Wales) Regulations 2007 
 
•  Food Labelling (Declaration of Allergens) (Northern Ireland) Regulations 
2007 

                                                 
1 1 As amended by The Food Labelling (Amendment) (England) (No.2) (Amendment) Regulations 
2005 (SI  2005/2969) 
2 The Food Labelling (Scotland) (No.2) Regulations 2005, have been revoked and replaced by 
The Food Labelling Amendment (No.3) (Scotland) Regulations 2005 (SSI 2005/542), which 
implement Directives 2005/26/EC and 2005/63/EC 
3 As amended by The Food Labelling (Amendment) (Wales) (No.2) (Amendment) Regulations 
2005 
4 As amended by The Food Labelling (Amendment) (No.2) (Amendment) Regulations (Northern 
Ireland) 2005 (SRNI 2005/475) 
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2. The notes are intended to be read in conjunction with 
 
• The Regulations listed above; 
 
• Directive 2000/13/EC of the European Parliament and the Council 
of 20 March 2000, on the approximation of the laws of the Member States 
relating to the labelling, presentation and advertising of foodstuffs; 
 
• The Food Labelling Regulations 1996 (as amended), which implement 
Directive 2000/13/EC of the European Parliament and of the Council on 
the indication of ingredients in foodstuffs; 
 
• Directive 2003/89/EC of the European Parliament and the Council of 10 
November 2003, amending Directive 2000/13/EC as regards indication of 
the ingredients present in foodstuffs and introducing Annex IIIa of 
Directive 2000/13/EC; 
 
• Commission Directive 2005/26/EC, establishing a list of food ingredients 
or substances provisionally excluded from Annex IIIa of Directive 
2000/13/EC of the European Parliament and of the Council, as corrected 
by Commission Directive 2005/63/EC; 
 
•  Commission Directive 2006/142/EC of 22 December 2006, amending 
Annex IIIa of Directive 2000/13/EC of the European Parliament and of the 
Council listing the ingredients which must under all circumstances appear 
on the labelling of foodstuffs; 
 
• The Food Standards Agency’s Clear Labelling Advice, published in 2002 
[Drafting Note:  Currently under revision and due to be published in 
October 2007]; 
 
• Other relevant guidance notes that are available on the Food Standards 
Agency’s website (www.food.gov.uk); and 
 
• The Food Safety Act 1990 (in Northern Ireland the Food Safety (N.I.) 
Order 1991 applies). 

 
3. The examples that these notes contain are provided for illustration only.  The 
reader is advised to seek further advice from their home authority on any specific 
queries. 
 
4. These Guidance Notes, including the advice and the best practice examples, 
should not be taken as an authoritative statement or interpretation of the law, as 
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only the Courts have this power and will ultimately decide whether, in particular 
circumstances, an offence has been committed. 
 
5. Our aims in producing these Guidance Notes are to help: 
 

• manufacturers, producers, retailers and caterers to adopt consistent, 
transparent labelling practices; 
 
• enforcement authorities to identify and clamp-down on misleading 
labelling; and 
 
• consumers by encouraging industry to adopt consistent and transparent 
labelling practices in providing the required information. 

 
 



DRAFT 

 4

Overview of the Rules 
 
Separate but parallel Regulations exist for England, Scotland, Northern Ireland 
and Wales.  However, for the purposes of illustration the English Regulations are 
referred to throughout the following guidance. 
 
Introduction 
 
1. The Food Labelling (Amendment) (England) (No.2) Regulations 2004, which in 
these notes are referred to as ‘the 2004 Regulations’, (the allergen labelling 
rules), implement Directive 2003/89/EC, which is an amendment to Directive 
2000/13/EC, and came into force in England on 26 November 2004. There was a 
transitional provision in those Regulations as regards products marketed or 
labelled before 25 November 2005.  These allergen labelling rules established a 
list of allergens that have to be indicated on the label whenever they or their 
derivatives are used as deliberate ingredients in pre-packed food, including 
alcoholic drinks, (Annex IIIa of Directive 2000/13/EC or Schedule AA1 of the 
Food Labelling Regulations 1996 (as amended)).  These ingredients must be 
indicated whenever they or their derivatives are present in pre-packed food, 
including alcoholic drinks. 
 
2.  There are exemptions for food sold loose, food that is pre-packed for direct 
sale and certain fancy confectionary products. However, these rules do apply to 
small packages and certain reusable glass bottles 
 
3. The Commission recognised that not all ingredients that have to be indicated 
according to the allergen labelling rules would necessarily be allergenic in 
practice.  This is because, in some cases, processing removes the allergenic 
factor.  Directive 2005/26/EC therefore made provision for allergen derivatives 
that are no longer allergenic (based on the opinion of the European Food Safety 
Authority - EFSA), and are therefore unlikely to trigger allergic reactions, to be 
temporarily exempted from allergen labelling rules. [Pending final results of 
studies being carried out to demonstrate their non-allergenicity, the Commission 
will finalise the list by 25 November 2007 at the latest – Drafting Note:  To be 
updated in the light of Commission decision on the basis of new EFSA opinion]. 
 
4. The Food Labelling (Amendment) (England) (No. 2) Regulations 2005, which 
in these notes are referred to as ‘the 2005 Regulations’, implemented 
Commission Directive 2005/26/EC, that established a list of food ingredients or 
substances provisionally excluded from Annex IIIa of Directive 2000/13/EC of the 
European Parliament and of the Council. These came into force on 25 November 
2005.  The 2005 Regulations set out temporary exemptions from the allergen 
labelling rules in the case of ingredients derived from specified allergens in 
Schedule AA1 of the Food Labelling Regulations 1996 (as amended) that are no 
longer allergenic.  [Drafting Note:  to be updated in the light of decisions on 
permanent exemptions.] 
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5. The Food Labelling (Amendment) (England) (No.2) (Amendment) Regulations 
2005 implement Directive 2005/63/EC, which amended the list of ingredients  
provisionally exempt from the allergen labelling rules to include fish gelatine used 
as a carrier for vitamin or carotenoid preparations and flavours. 
 
6. The Food Labelling (Declaration of Allergens) (England) Regulations 2007, 
which in these notes are referred to as ‘the 2007 Regulations’, implement 
Commission Directive 2006/142/EC, of 22 December 2006, amending Annex IIIa 
of Directive 2000/13/EC of the European Parliament and of the Council listing the 
ingredients which must under all circumstances appear on the labelling of 
foodstuffs. 
 
7. Separate but parallel legislation applies in respect of Scotland, Wales and 
Northern Ireland. 
 
Purpose of Guidance Notes 
 
8. These Guidance Notes have been produced with the aim of providing informal, 
non-statutory guidance on both the 2004, the 2005 and the 2007 Regulations 
and should be read in conjunction with them.  These Guidance Notes are not 
exhaustive. 
 
Status 
 
9. These Guidance Notes are advisory only.  Any legal queries should be 
resolved by reference to the 2004 Regulations, the 2005 Regulations and the 
2007 Regulations, the Food Labelling Regulations 1996 (as amended) and 
Directives 2000/13/EC, 2003/89/EC, 2005/26/EC, 2005/63/EC and 2006/142/EC.  
Enforcement officers should be approached for advice on any point about the 
legislation, although ultimately only the Courts can interpret the law with any 
authority. 
 
Interpretation of these Regulations 
 
10. In these notes we have indicated the practices that we believe are 
acceptable.  However, our advice is not authoritative.  We strongly urge those 
planning to follow practices in respect of which more than one interpretation of 
either the 2004 Regulations, the 2005 Regulations or the 2007 Regulations is 
possible, to seek the agreement of their Home Authority (i.e. the local authority 
designated as the relevant decision-making base for their enterprise) before 
taking any definite action. 
 
11. In the case of small businesses or individuals that do not have a Home 
Authority, queries should be forwarded to the enforcement authority, i.e. the 
Trading Standards or Environmental Health Department within their own local 
authority.  For companies wishing to import into the UK, the Port Health 
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Authorities or Port Local Authorities should be contacted. Importing agents in the 
UK should contact the local authority in which their business head office is 
based. 
 
Brief overview of the 2004 Regulations 
 
12. Directive 2003/89/EC amends Directive 2000/13/EC, mainly in respect of 
Article 6 on the definition and declaration of ingredients including additives.  It 
deletes two entries from Annex 1 to Directive 2000/13/EC (‘crystallised fruit’ and 
‘vegetables’), so that that these terms may no longer be used as ‘category 
names’ without specifying their ingredients. It also introduces a list of 12 
ingredients known to cause allergies or intolerances (Annex IIIa to Directive 
2000/13/EC and Schedule AA1 to the Food Labelling Regulations 1996 (as 
amended))5. 
 
13. The 2004 Regulations require foods containing ingredients on the list in 
Schedule AA1,(as amended) or their derivatives to make a clear reference to the 
Schedule AA1 name whenever they are used in foods that are pre-packed, 
including alcoholic drinks. There are exemptions for foods sold loose, food that is 
pre-packed for direct sale and certain fancy confectionery products.  However, 
these rules do apply to small packages and certain reusable glass bottles. 
 
14. The 2004 Regulations removed the so-called ‘25% rule’, under which 
individual components of a compound ingredient making up less than 25% of the 
finished product did not have to be listed.  
 
15. However, in order to take account of technical constraints in the manufacture 
of foodstuffs, the 2004 Regulations allow the following derogations for compound 
ingredients used at less than 2% of the finished product: 
 

• Where the compound ingredient is a food whose composition is defined 
in EU law (e.g. jam and chocolate), the names of the ingredients of the 
compound ingredient need not be listed; 
 
• Where the compound ingredient consists of a mixture of herbs and/or 
spices, their names need not be listed individually 

 
However, these derogations do not override the labelling 
requirements in respect of allergens, additives or irradiated 
ingredients. 
 

                                                 
5  The Commission will issue technical guidance to help interpret the list in the Annex to Directive 
2003/89/EC as required. The list may be updated (by Standing Committee procedure) on the 
basis of validated scientific knowledge. This could include an addition to or deletion from the list. 
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16.   Additionally, the 2004 Regulations provide: 
 

• Where a food contains or consists of a mixture of herbs and spices and 
or particular herb or spice predominates significantly by weight, the 
mixture can be listed otherwise than in descending order of weight and the 
names of these ingredients should be accompanied by ‘in variable 
proportion’; 
 
 • Where ingredients constitute less than 2% of the finished product, they 
may be listed in a different order after the other ingredients; 
 
• Where ingredients constitute less than 2% of the finished product and 
they are similar or mutually substitutable, their presence can be indicated 
by the use of ‘contains…and/or…’ in certain circumstances, providing that 
the ingredients are not additives, allergenic or allergenic derivatives.  
 

 
Organisation of the 2004 Regulations 
 

Title, application and commencement (regulation 1)  
Contains the title by which the Regulations may be cited – The Food 
Labelling (Amendment) (England) (No. 2) Regulations 2004; the coming 
into force date – 26 November 2004; the country in which the Regulations 
apply – i.e. England. 
 
Amendment of the Food Labelling Regulations 1996 (regulation 2)  
Provides for the 1996 Regulations to be further amended as set out in 
regulations 3 to 15 of the Regulations. 
 
Interpretation (regulation 3) 
Includes a definition of ‘allergenic ingredient’ by reference to Schedule 
AA1 and a new definition of ‘Directive 2000/13’. 
 
Exemptions (regulation 4) 
Small packages and certain indelibly marked glass bottles brought into 
this country from other Member States of the EU or European Economic 
Area are not exempt from the allergen labelling requirements. 
 
Order of ingredients (regulation 5) 
Sets out new provisions for the order in which ingredients may be listed 
under certain circumstances. 
 
Names of ingredients (regulation 6) 
Ensures allergen labelling requirements override the rules on indicating 
generic names, flavourings and additives. 
 
Compound ingredients (regulation 7) 
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Sets out new provisions exempting specified compound ingredients from 
ingredients listing in certain circumstances and abolishes the 25% 
compound ingredient listing exemption. 
 
Ingredients that need not be named (regulation 8) 
Adds a further ingredient to those that do not need to be named. 
 
Foods that need not bear a list of ingredients (regulation 9) 
Ensures the allergen labelling requirements override the exemption for 
foods which need not bear a list of ingredients. 
 
Foods sold non-prepacked or pre-packed for direct sale and fancy 
confectionery products (regulation 10) 
Exempts food sold otherwise than at a catering establishment (namely 
food that is not pre-packed, similar food and certain fancy confectionery 
products) from the allergen labelling requirements. 
 
Certain foods sold at catering establishments (regulation 11) 
Exempts food sold at catering establishments which is not pre-packed or 
which is pre-packed for direct sale, from the allergen labelling 
requirement. 
 
Foods containing allergenic ingredients or their derivatives (regulation 12) 
Sets out new provisions for indicating Schedule AA1 ingredients in the 
case of foods containing such ingredients and their derivatives in pre-
packed food. 
 
Transitional provisions (regulations 13) 
Sets out transitional provisions for applying the new rules. 
 
Insertion of Schedule AA1 in the Food Labelling Regulations 1996 
(regulation 14) 
Indicates insertion point of new Schedule AA1 in the Food Labelling 
Regulations 1996. 
 
Amendment of Schedule 3 to the Food Labelling Regulations 1996 
(regulation 15) 
Deletes entries relating to ‘crystallised fruit’ and ‘vegetables’ from 
Schedule 3 (generic names in list of ingredients) in the Food Labelling 
Regulations 1996. 
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Questions and Answers 
 
Coming into force date 
 
1. When did the 2004 Regulations come into force? Regulation 1 & 
Regulation 13 to the Food Labelling (Amendment) (No. 2) Regulations 2004 
 
1.1 The 2004 Regulations came into force on 26 November 2004, from which 

date products complying with the new rules could be sold.  Products 
produced and labelled after 25 November 2005 that did not comply were 
prohibited from being sold from 25 November 2005.  However, products that 
were labelled before this date could be sold while the stocks lasted. 

 
2. When did the 2005 Regulations come into force? Regulation 1 of the 
Food Labelling (Amendment) (No. 2) Regulations 2005 

 
2.1 The 2005 Regulations came into force on 25 November 2005. 
 
2.2 From that date ingredients in the Schedule to the 2005 Regulations did not 

have to be indicated in accordance with the allergen labelling rules until 25 
November 2007, although they would still have to be indicated according to 
the general labelling rules set out in the Food Labelling Regulations 1996 (as 
amended). 

 
3. When do the 2007 Regulations come into force? Regulation 1 of the 
Food Labelling (Declaration of Allergens) (England)  Regulations 2007 
 
3.1The 2007 Regulations come into force on 23 December 2007, from which 
date products complying with the new rules may be sold.  Manufactures will have 
a further 12 months to make the necessary label changes.  It will not be 
permitted to produce incorrectly labelled products from 23 December 2008.  
However, products that were labelled before this date may be sold while the 
stocks last. 
 
 
The scope of the rules on allergen labelling 
 
4. What categories of food are covered by the new rules? 
 
4.1 The scope of application of the 2004 Regulations, the 2005 Regulations and 
the 2007 Regulations includes pre-packed food in general, including alcoholic 
drinks. 
 
5. What about allergen labelling of non-prepacked foods and foods 
sold at catering establishments?  Regulation 11 to the Food Labelling 
(Amendment)(No. 2) Regulations 2004 
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5.1 The new rules do not apply to foods sold loose (non-prepacked) or foods sold 
pre-packed for direct sale.  The Agency has published voluntary guidance on the 
provision of allergen information on food sold loose or pre-packed for direct sale.  
See http://www.food.gov.uk/.  [Drafting Note:  This guidance is not yet available 
but will be published during 2007] 
 
6. What about foods in small packaging and certain indelibly marked 
bottles?  Regulation 4 to the Food Labelling (Amendment)(No. 2) Regulations 2004 
as read with Regulation 26 of the Food Labelling Regulations 1996 (as amended) 
 
6.1 These products will need to indicate the presence of the specified allergens 
and their derivatives, although they will not need to provide a full ingredients list. 
 
7. Do the rules apply to the use of ‘may contain’ (nut trace) warnings 
to indicate possible allergen cross-contamination? 
 
7.1. No. The rules relate to the indication of Schedule AA1 ingredients and their 
derivatives that have been deliberately added in the course of preparing the food.  
There is no legal requirement in the Regulations to use 'may contain' or nut trace 
warnings to indicate possible allergen cross-contamination.  However, many 
manufacturers and retailers provide this information voluntarily in order to 
indicate the possible presence of unintentional ingredients that people may be 
allergic to in pre-packed food. 
 
7.2. Consumers have raised concerns that inappropriate use of nut trace 
warnings could unnecessarily restrict consumer choice and undermine valid 
warnings.  In response to these concerns, and requests from the food industry for 
guidance on this matter, the Food Standards Agency has published voluntary 
best practice guidance on the appropriate and proportionate use of label 
statements to warn allergic consumers of the risk of cross-contamination with 
allergens.  See http://www.food.gov.uk/multimedia/pdfs/maycontainguide.pdf. 
 
8. Do the rules cover claims that products are ‘free from a particular 
allergen’? 
 
8.1. No. Currently there are no specific regulations covering such claims, but 
under the provisions of the General Food Law Regulations 2004 (as amended), 
labelling, advertising and presentation of food, including the information made 
available, should not mislead consumers.  In addition, under the general 
provisions of the Food Safety Act 1990 claims must not be false or mislead as to 
the nature, substance or quality of the food.  Manufacturers should ensure that 
they have adequate Quality Assurance and GMP to back up any such claims that 
are made. 
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Ingredient listing 
 
9. Are there any changes to the way in which ingredients may be 
listed?   Regulations 5 & 15 to the Food Labelling (Amendment)(No. 2) Regulations 
2004 
 
9.1. In some cases, yes. 
 
9.2. Regulation 15 of the 2004 Regulations deleted the terms ‘crystallised fruit’ 
and ‘vegetables’ from the collective (generic) names permitted to be used in a list 
of ingredients.  This means that these collective terms may only be used if 
followed by a list of the types of vegetables/fruit concerned and, if appropriate, 
the phrase ‘in varying proportions’. 
 
9.3. Regulation 5 of the 2004 Regulations removed ‘mixed nuts’ from the 
exemptions in existing regulation 13(5) of the Food Labelling Regulations 1996 
(as amended) but included mixed mushrooms. 
 
9.4. Regulation 5 of the 2004 Regulations allowed for ingredients, each making 
up less than 2% of the finished product, to be listed in a different order after other 
ingredients. 
 
9.5. Regulation 5 of the 2004 Regulations allowed for ingredients which are 
similar or mutually substitutable, that are not likely to alter the nature or perceived 
value of the finished product and which make up less than 2% of the finished 
product, to be listed using the phrase ‘contains…and/or…’, where more than one 
and no more than two of such ingredients are present in the finished product.  
For example: varieties of dried vine fruit; varieties of citrus peel; sources of 
vegetable oil; glucose syrup or dextrose.  However, the allergen labelling 
requirements override this concession.  It should be noted that this regulation 
does not apply in the case of ingredients that are additives. 
 
10. What about the 25% compound ingredients exemption?  Regulation 
7 to the Food Labelling (Amendment)(No. 2) Regulations 2004 
 
10.1. The 2004 Regulations removed the 25% compound ingredient exemption.  
With the exception of a very few cases, all ingredients now have to be listed on 
food labels.  In addition, the allergen labelling requirements override any 
exceptions. 
 
11. Are there any changes in ingredients that do not have to be 
listed?  Regulation 7 to the Food Labelling (Amendment)(No. 2) Regulations 2004 
 
11.1. Yes. The 2004 regulations exempted a small number of compound 
ingredients from the requirement to list their ingredients in cases where: 
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(a) the compound ingredient is a foodstuff whose composition is defined in 
Community legislation (for example, spreadable fats, cocoa and chocolate 
products, fruit juices and similar products, fruit jams, jellies, marmalade 
and sweetened chestnut puree) and it made up less than 2% of the 
finished product, 
 
(b) the compound ingredient is made up entirely or almost entirely of a 
single basic ingredient (for example, carbonated water, fermentation 
vinegars, cheese, butter, fermented milk and cream in certain 
circumstances), or 
 
(c) the compound ingredient is made up of a mixture of spices or herbs or 
both and made up less than 2% of the finished product. 
 

11.2. The allergen labelling requirements override these exceptions.  There 
are also special rules in the case of ingredients that are additives or have been 
irradiated. 
 
Indication of allergenic ingredients 
 
12. What categories of ingredients are covered by the allergen 
labelling requirements? 
 
12.1. All added ingredients and components of added ingredients are covered by 
the requirements, if they are present in the finished product, even in an altered 
form, including: 

 
• carry-over additives; 
 
• additives used as processing aids; 
 
• solvents and media for additives or flavourings; and 
 
• any other substances used as processing aids. 
 

13. Do the rules require declaration of all ingredients known to cause 
allergy?  Regulation 12 & Schedule AA1 to the Food Labelling (Amendment)(No. 2) 
Regulations 2004 and Regulation ? of the  Food Labelling (Declaration of Allergens) 
(England) Regulations 2007 
 
 
13.1. No. Only the ingredients and their derivatives specified in Schedule AA1 to 
the Regulations (as amended) will trigger the need to give allergen information. 
 
13.2. The ingredients listed in Schedule AA1 (as amended) are as follows: 
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¾ Celery 
¾ Cereals containing gluten (namely, wheat, rye, barley, oats, spelt, 
kamut or their hybridised strains) 
¾ Crustaceans 
¾ Eggs 
¾ Fish 
¾ Lupin 
¾ Milk 
¾ Molluscs 
¾ Mustard 
¾ Nuts (namely, almond, hazelnut, walnut, cashew, pecan nut, Brazil 
nut, pistachio nut, macadamia nut and Queensland nut) 
¾ Peanuts 
¾ Sesame seeds 
¾ Soybeans 
¾ Sulphur dioxide and sulphites at levels above 10mg/kg or 10mg/litre 
expressed as SO2 
 

13.3. This list may continue to be revised or amended by the European 
Commission as and when appropriate scientifically validated data (based on the 
opinion of the European Food Safety Authority - EFSA) becomes available, and 
may involve the addition or deletion of certain ingredients or products.  The 
Commission has also indicated that it may issue technical guidelines for the 
interpretation of the list, where this is deemed to be necessary. 
 
14. Guidance on which foods fall within the list in Schedule AA1  
Regulation 12 & Schedule AA1 to the Food Labelling (Amendment)(No. 2) Regulations 
2004 and Regulation ?  to the Food Labelling (Declaration of Allergens) (England)  
Regulations 2007  
 
14.1. The following is meant to provide guidance and best practice advice on the 
scope of each allergenic ingredient in Schedule AA1 (as amended) to the 
Regulations.  The terms used in listing allergenic ingredients should closely 
resemble those used in Schedule AA1 (as amended)  to avoid confusing the 
consumer.  Whilst there is no official guidance regarding terms that should be 
used in every case, where species are identified (for example for cereals 
containing gluten and for nuts) the common names listed are those that should 
be used in labelling.  In other cases, guidance is provided here, which is based 
on EFSA opinion (the opinion of the Scientific Panel on Dietetics Products, 
Nutrition and Allergies, Request No.: EFSA-Q-2003-016 adopted 19 February 
2004.  Website: http://www.efsa.eu.int/science/nda_opinions_nda_04_en1.pdf). 
 
14.2.Celery.  This term is used generically in the Regulations to refer to both 
celery (stick celery) and celeriac (root celery).   Best practice would be to use the 
distinguishing terms of celery and/or celeriac to identify the nature of the 
ingredient to consumers.  The term ‘celery’ also includes celery seeds. 
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14.3. Cereals containing gluten.  The Regulations define these as: wheat, rye, 
barley, oats, spelt, kamut or their hybridised strains.  Other types of cereals 
containing gluten would therefore not be included in the scope of these rules.  
Spelt is a variety of wheat, which is not usually a suitable substitute for people 
with coeliac disease and wheat allergy.  There is no requirement for gluten itself 
to be indicated in the ingredient list but manufacturers who wish to may declare it 
in an allergy information/alert box. 
 
14.4. Crustaceans.  The rules do not name any species of crustaceans. 
However, ‘crustaceans’ includes all species of crustaceans (for example lobster, 
crab, prawns and langoustine).  Use of the common species names should be 
sufficient to indicate the ‘crustacean’ content of a product, but care should be 
taken to use the term ‘crustacean’ where its presence might not be appreciated 
and to ensure that the nature of any exotic crustacean is made clear.  The 
generic terms provisions only allow the generic name ‘crustacean’ to be used in 
an ingredient list where there is no other reference to a species of crustacean on 
the label.   
 
14.5. Eggs.  The rules do not specify any species of eggs, but ‘eggs’ refer to 
eggs from laying hens as well as eggs from other birds, e.g. broiler chicken, 
duck, turkey, quail, goose, gull, and guinea fowl. 
 
14.6. Fish.  The rules do not name any species of fish.  However, ‘fish’ includes 
fish from all species of fish and fish products.  Use of the common species 
names (e.g. cod, mackerel) should be sufficient to indicate the ‘fish’ content of a 
product, but care should be taken to use the term ‘fish’ where its presence might 
not be appreciated and to ensure that the nature of any exotic fish is made clear.  
The generic terms provisions only allow the generic name “fish” to be used in an 
ingredient list where there is no other reference to a species of fish on the label, 
for example fish stock.  A list of common species names to be used for different 
types of fish can be found in the schedule to the Fish Labelling (England) 
Regulations (SI 2003 No. 461) and parallel legislation elsewhere in the UK. 
 
14.7. Lupin.  The term is used generically in the Regulations to refer both to 
lupin seed and lupin flour, which was introduced into the UK in 1996.  The 
appropriate terms should be used in labelling.  The rules do not define any 
particular species of lupin and therefore should be applied to all.  There is cross 
reactivity to lupin in a significant number of people allergic to peanut. 
 
14.8. Milk.  The rules do not define any species of milk, but we understand this to 
include not only cows’ milk, but also milk from sheep, goats, and buffaloes etc.  
Under general food labelling rules, dairy products, such as cheese, butter, 
fermented milk and cream do not have to have an ingredients list in certain 
circumstances.  In order to ensure that consumers still receive the information 
they need to clearly identify the presence of milk in such cases, the following 
advice may be applied.  The use of sales names such as ‘cheese’, ‘butter’, 
‘cream’, and ‘yoghurt’ is considered to refer clearly to the milk base of these 
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products.  In such cases, further reference to ‘milk’ may not be necessary.  
However, the labelling should make a clear reference to milk in the case of 
unfamiliar dairy products used as ingredients (e.g. fromage frais, Mascarpone, 
Cantal, Quark) or products being sold under a name which does not clearly refer 
to milk, in non-transparent packaging on a non-dairy shelf. In addition, 
components derived from milk, such as casein, whey and lactose, should be 
declared with reference to milk.  It should be noted that all mammalian milk 
proteins have a similar structure and if someone has an allergy or intolerance to 
cows’ milk, they are likely to be allergic or intolerant to other mammalian milk. 
 
14.9. Molluscs.  The rules do not name any species of molluscs. However, 
‘molluscs’ includes all species of mollusc (for example oyster, squid, cockles, 
mussels, periwinkle and scallops as well as land molluscs like snails).  Use of the 
common species names should be sufficient to indicate the ‘mollusc’ content of a 
product but care should be taken to use the term ‘molluscs’ where its presence 
might not be appreciated and to ensure that the nature of any exotic mollusc is 
made clear.  The generic terms provisions only allow the generic name ‘molluscs’ 
to be used in an ingredient list where there is no other reference to a species of 
mollusc on the label.   
 
14.10. Mustard.  This term refers to the mustard plant and other forms which 
originate from it, such as leaves, sprouted seeds, mustard flour, table mustard 
and mustard oils.  The appropriate terms should be used in labelling.  The rules 
do not define any particular species of mustard and therefore should be applied 
to all. 
 
14.11. Nuts.  The rules list these as: almond, hazelnut, walnut, cashew nut, 
pecan nut, Brazil nut, pistachio nut, macadamia nut and Queensland nut.  For 
deliberately added nuts the type of nut should be listed in the ingredients panel.  
Other types of nuts, and other foods called nuts, for example pine nut, coconut, 
and chestnuts, are therefore not included in the scope of the rules.  
Nevertheless, chestnuts and pine nuts (which are not ‘nuts’ as botanically 
defined) are also known to cause allergy in some people.  Best practice would 
therefore be to include them in allergen handling and labelling procedures.  
 
14.12. Peanuts.   Whilst these may also be commonly referred to as groundnuts 
or monkey nuts, the term ‘peanuts’ should be used for allergen labelling 
purposes, as this is the term specified in the Directive.  
 
14.13. Sesame seeds.  This clearly refers to the seeds of sesame but products 
deriving from it such as tahini, humous and sesame oil would have to be labelled 
under the allergen derivative requirement. 
 
14.14. Soybeans.  In this case, terms such as ‘soya’ or ‘soy’ would be sufficient 
to indicate the soybean origin. 
 
14.15.  Sulphur dioxide and sulphites at levels above 10mg/kg or 10mg/litre 
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expressed as SO2.   The requirement to label only applies to deliberately 
added ingredients.  Certain foods may naturally contain sulphur dioxide and 
sulphites (for example garlic, onion and certain dried fruits), but food-labelling 
rules apply only to ingredients that have been deliberately added in the 
preparation of the food.  The rules require this ingredient to be labelled when 
present above the level indicated (calculated in terms of the total SO2 in the 
finished product as consumed, i.e. prepared according to the manufacturer’s 
instructions).  This additive should be declared by reference to the terms 'sulphur 
dioxide and sulphites', 'sulphur dioxide’ or 'sulphites', depending on the form of 
the ingredient added.  The term 'sulphites' (or ‘sulfites’) may also be used as a 
generic term for this ingredient. Furthermore, depending on the particular sulphite 
present, the chemical name may be used, for example, sodium metabisulphite.  
The use of the category name (such as preservative in the case of sulphur 
dioxide) followed by the E-number (E-220 series), which is permitted under the 
additives Directive (95/2/EC) alone, would not be sufficient.  The use of the 
chemical symbol ‘SO2’, would also not be sufficient. 
 
15. How should allergenic ingredients be indicated in the labelling of 
food?  Regulation 12 & Schedule AA1 to the Food Labelling (Amendment) (No. 2) 
Regulations 2004 
 
15.1. Where an allergenic ingredient or its derivative is not clearly identified in the 
name of the food (e.g. malt vinegar), the ingredient should always be identified 
on the labelling with a clear reference to the name of the allergenic ingredient 
concerned, for example “malt vinegar (from barley)”.  In order to avoid ambiguity 
and confusion, this reference should be made in words. 
 
15.2. It should be noted that the Agency’s Clear Food Labelling Best Practice 
Advice already recommends the use of simple language and also refers to 
examples of recommended ingredient names for consistent identification of the 
presence of food allergens and gluten (IGD – Voluntary Labelling Guidelines for 
Food Allergens and Gluten – website: http://www.igd.com).  Three illustrative 
examples are “stock (from fish)”, “couscous (wheat)”, and “tahini (sesame)”.  See 
http://www.food.gov.uk/multimedia/pdfs/clearlabelling.pdf6 
 
15.3. As there are no provisions in the Regulations to avoid repetition of listing 
the same allergenic source for more than one ingredient in an ingredient list, it 
would seem reasonable to apply the following guidance: 
 

¾ Where an allergenic ingredient in Schedule AA1 is already clearly 
indicated on the label, it would be acceptable not to have to declare it 
again as the source of a derived allergenic ingredient. 
 
¾ Where several ingredients are derived from the same allergenic 
ingredient, it would be acceptable to asterisk them to a single source 

                                                 
6 Currently under revision. 
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allergenic ingredient (for example, *from soya), provided that this would 
not be confused with other uses of asterisks (for example, with reference 
to GM ingredients).  The referenced allergenic ingredient could be placed 
in a separate allergy information/alert box, if used.7 

 
15.4  It is important to ensure that the correct outer packaging is used for multi-
pack products and that allergen information appears on, or is visible through, 
both the inner and outer wrappers.  
 
15.5  There is an exemption for ingredient listing on seasonal selection packs 
(Regulation 28 of the Food Labelling Regulations 1996 (as amended)), that 
states that such packs do not need to be marked or labelled with any of the 
particulars specified in the Food Labelling Regulations 1996 (as amended), 
provided that the individual packs are labelled. 
 
15.6  Allergy information/alert boxes are not covered by the legislation and their 
use is entirely voluntary.  However, if a separate allergy information/alert box is 
used on the label, best practice would be for all specified allergens present in the 
food to be included and for the box to be in the same field of vision as the 
ingredient list.  If an allergy information/alert box is used on the label of a product 
containing several species of crustacean or molluscs then it may be sufficient to 
use the term ‘shellfish’ in the box.  However, if the generic term ‘nuts’ is used to 
represent more than one species of tree nut , it is important not to include peanut 
in the generic term and to list this separately. 
 
15.7  Although foods that are sold non-prepacked are exempt from providing 
most of the general labelling requirements, in many cases foods being supplied 
to businesses should be accompanied by full labelling information, including 
ingredients information. This could be on the packaging itself or on the 
documentation delivered alongside the goods.  
 
16. What about drinks with an alcoholic strength by volume (abv) of 
more than 1.2%?  Regulation 12 to the Food Labelling (Amendment)(No. 2) 
Regulations 2004 
 
16.1. Alcoholic drinks are subject to special rules.  Drinks with an alcoholic 
strength by volume (abv) of more than 1.2% are exempt from ingredient listing 
under general food labelling rules.  In these cases, the label should declare the 
allergenic ingredient with the word ‘contains’ followed by the Schedule AA1 
name, unless already in the name of the drink or any list of ingredients provided.  
This information should be provided in a language that is easily understood by 
consumers in the country in which the product is to be sold.  For drinks with an 
alcoholic strength by volume (abv) of 1.2% or less, where ingredient listing is 

                                                 
7 Note that this will only work where there is one allergen source referenced using an asterisk.  
Where there are more than one, multiple asterisks could make the information confusing. 
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required, the provisions for indication of allergenic ingredients and their 
derivatives is the same as for other foods. 
 
17. What about the derived ingredients? Regulation 12 & Schedule AA1 to 
the Food Labelling (Amendment)(No. 2) Regulations 2004 and Regulation ? of the  
Food Labelling (Declaration of Allergens) (England) Regulations 2007 
 
17.1. The scope of the allergen labelling extends to ingredients originating from 
ingredients listed in Schedule AA1 (as amended).  This is understood to mean 
any number of generations of derivation and assumes that, unless otherwise 
demonstrated, the allergenic potential remains.  A provisional list of temporary 
exemptions from the requirement to label was published by the Commission on 
22 March 2005 (Commission Directive 2005/26/EC, as amended by Directive 
2005/63/EC - Annex to the Guidance) and is incorporated into UK legislation by 
means of the Food Labelling (Amendment) (England) (No.2) Regulations 2005 
(as amended) in England and by similar legislation in Scotland, Wales and 
Northern Ireland. 

 
17.2.  Based on the European Food Safety Authority’s (EFSA’s) opinion, the 
Commission will decide by 25 November 2007 whether or not to retain these 
temporary exemptions for the derivatives.  Once the decision has been made, 
the implementing legislation will be amended accordingly, and ingredients not 
deemed to be allergenic will continue to be exempt, whilst those deemed to be 
allergenic will no longer be exempt and will have to be labelled accordingly.  
[Drafting Note:  If the Commission’s decision is known before publication of this 
document, it will be amended to reflect the latest position.] 

 
17.3. Micro-organisms that have been fed on allergenic substrates are not 
considered to be derived from the allergenic substrates for the purposes of 
labelling. 
 
17.4. However, in cases where an ingredient such as a food additive is produced 
using micro-organisms (which have been fed on the specified allergens or their 
derivatives), manufacturers will have to consider the likelihood of any 
contamination and whether any precautionary labelling (such as “may contain”) is 
required.  Such a situation is outside the scope of the 2005 Regulations, which 
only apply to ingredients added to foodstuffs and not contamination. 
 
17.5 Regulation 34B(1) provides that any allergenic ingredient must be labelled 
and any ingredient originating from one of these specified allergenic ingredient 
(excluding sulphites) 
 
18. Are there any changes to the way in which additives and 
flavourings may be listed?  Regulation 12 & Schedule AA1 to the Food Labelling 
(Amendment)(No. 2) Regulations 2004 as read with Regulation 14 of the Food Labelling 
Regulations 1996 (as amended) 
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18.1. Yes. Where a flavouring or other additive contains an allergenic ingredient 
or its derivative and this is not clearly identified in the name under which the 
flavouring or additive is listed, the ingredient should always be identified with a 
clear reference to the name of the allergenic ingredient concerned. 
 
19. What ingredients do the 2005 Regulations temporarily exempt 
from allergen labelling rules?  Schedule to the Regulations of the Food Labelling 
(Amendment) (No. 2) Regulations 2005 
 
19.1 Ingredients exempt from allergen labelling rules are listed in the Schedule to 
the 2005 Regulations and set out in the table below.  The list is based on EFSA’s 
assessment of the individual dossiers submitted by manufacturers.  Full details of 
the opinions on these may be obtained from the EFSA website 
(http://www.efsa.eu.int).  The reference for individual opinions is attached in 
the Annex to the Guidance Notes. 
 
[Drafting notes:  This tabled will be amended to reflect the regulations on exempt 
devired ingredients.] 
Allergenic 
ingredient 

Ingredients derived from allergenic ingredient in Column 1 that do not 
have to be 
labelled as allergens 

Cereals 
containing 
gluten 

Wheat based glucose syrups including dextrose.1 

Wheat based maltodextrins.1 
Glucose syrups based on barley. 
Cereals used in distillates for spirits. 

Eggs Lysozym (produced from egg) used in wine. 
Albumin (produced from egg) used as fining agent in wine and cider. 

Fish Fish gelatine used as a carrier for vitamin or carotenoid preparations and 
flavours 
Fish gelatine or Isinglass used as fining agent in beer, cider and wine. 

Soybean Fully refined soybean oil and fat.1 
Natural mixed tocopherols (E306), natural D–alpha tocopherol, natural D–
alpha tocopherol acetate, natural D–alpha tocopherol succinate from 
soybean sources. 
Phytosterols and phytosterol esters derived from vegetable oils obtained 
from soybean sources.2 
Plant stanol ester produced from vegetable oil sterols from soybean 
sources. 

Milk Whey used in distillates for spirits. 
Lactitol. 
Milk (casein) products used as fining agents in cider and wines. 

Nuts Nuts used in distillates for spirits. 
Almonds and walnuts used as flavour in spirits. 

Celery Celery leaf and seed oil. 
Celery seed oleoresin. 
 

Mustard Mustard oil. 
Mustard seed oil. 
Mustard seed oleoresin. 
 

1And their products, in so far as the process they have undergone is not likely to increase the level of 
allergenicity assessed by the EFSA for the relevant product from which they originated. 
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2This text is taken from the UK Statutory Instrument, which differs slightly from Directive 2005/26/EC. The 
Commission has agreed this description, which is clearer but essentially has the same meaning as the text 
in the Directive. 
 
20. Is the exemption for ingredients in the Schedule to the 2005 
Regulations final? 
 
20.1. No. The exemption is provisional and lasts until 25 November 2007.8 
 
20.2. The Commission has asked industry to provide final results of studies 
currently being carried out to demonstrate the non-allergenicity of ingredients in 
the Schedule to the 2005 Regulations.  Following evaluation by EFSA, the 
Commission will decide by 25 November 2007 whether or not to retain the 
exemptions.  This decision will be incorporated into UK legislation by means of 
new legislation [Drafting Note: and this guidance will be amended accordingly.]. 
 
20.3. Industry can also make submissions for the exemption of other derived 
ingredients at any time. 
 
21. Can the exemptions be extended generically to other similar 
derived ingredients manufactured by methods other than that 
specified in the dossiers submitted to EFSA? 
 
21.1. We understand the exemptions to be linked to the specific methods of 
manufacture and uses specified in the individual dossiers submitted to EFSA.  It 
will be up to manufacturers who want to benefit from exemptions already 
granted, to ensure that the sourcing of their particular ingredient is consistent (in 
terms of method of manufacture and use) with those for which exemptions have 
been granted, as set out in the relevant dossier.  Website links to the EFSA 
opinions, including descriptions and intended applications, on the ingredients for 
which exemptions have been granted is attached at the Annex to these Guidance 
Notes. 
 
22. How should exempt ingredients be labelled? 
 
22.1. Under the new rules, these ingredients do not have to be indicated on the 
labelling with a reference to the parent allergen.  However, they would still have 
to be indicated according to the general food labelling rules in the Food Labelling 
Regulations 1996 (as amended).  For example, glucose syrup would have to be 
listed in the ingredient list but it would not have to declare that it was “from 
wheat”. 
 

                                                 
8  This guidance note will be amended to take account of any decision taken by EFSA with regard to the 
provisional list of temporary exempt ingredients. 
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23. Can I still label materials listed in this legislation with reference to 
the source allergen, even though they are exempt from the allergen 
labelling requirements? 
 
23.1. Although the 2005 Regulations temporarily exempt ingredients listed in the 
Schedule to the Regulations from the requirement to make reference to the 
source allergen on the labelling, there is no legal requirement not to do so.  So, 
manufacturers can still make reference to the source allergen on the labelling if 
they want to, without breaking the rules.  However, in order to avoid consumer 
confusion by flagging up a non-allergenic ingredient as an allergen, best practice 
would be not to make reference to the source allergen on the labelling in such 
situations. 
 
24. What about refined peanut oil? 
 
24.1. Refined peanut oil is not included on the list of temporarily exempt derived 
ingredients and therefore has to be labelled with reference to peanut.  There is 
no requirement to indicate whether the oil has been refined or is cold-pressed 
(unrefined), although manufacturers may wish to provide this information 
voluntarily. 
 
25. I use ingredients made from soya oil (such as lecithin and mono 
and di-glycerides of fatty acids and their esters (E471 and E472) – do 
I need to label them as derived from soya? 
 
25.1. Ingredients derived from those ingredients in the Schedule to the 2005 
Regulations which are marked with footnote1 are also exempt from the allergen 
labelling requirements, provided that the process they have undergone is not 
likely to have increased the level of allergenicity above that of the original product 
evaluated by EFSA.  So if products are made from fully refined soya oil, they 
would not have to be labelled with reference to soya; however if they are made 
from unrefined or partially refined soya bean oil or fat they would have to be 
labelled with reference to soya. 



DRAFT 

 22

Contact details for further information 
 
The address for all correspondence relating to the issues set out in this advice is: 
 
In England:  Labelling, Standards and Allergy Division 

Food Standards Agency 
Aviation House 
125 Kingsway 
London 
WC2B 6NH 
Tel: 0207-276-8531 
Fax: 0207-276-8513 
E-mail: Dionne.Davey@foodstandards.gsi.gov.uk 

 
In Wales:   Food Standards Agency Wales 

11th Floor, Southgate House 
Wood Street 
Cardiff 
CF10 1EW 
Tel: 029 2067 8911 
Fax: 029 2067 8918/8919 
E-mail: wales@foodstandards.gsi.gov.uk 

 
In Scotland:   Food Standards Agency Scotland 

St Magnus House 
6th Floor 
25 Guild Street 
Aberdeen 
AB11 6NJ 
Tel: 01224 285165 
Fax: 01224 285168 

 
In Northern Ireland:  Food Standards Agency Northern Ireland 

10C Clarendon Road 
Belfast 
BT1 3BG 
Tel: 028 9041 7714 
Fax: 028 9041 7726 
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Prefix 
First 

Name 
Second 
Name Organisation 

Mr David Beckley   
Ms Gabrielle Ellinger   
Doctor Chris Fenn   
Mr John Fotheringham   
Doctor Helen Glass   
Mr Jim Grant   
Mr Alexander Innes   
Mr Joseph Malone   
Ms Julie Simpson   
Ms Christine Slater   
Mr Avrohom Weiss   
Mr Alan Craig A.B.P.Scotland 
Mr Jim Leel Aberdeen Buttery Co.Ltd 
Mr David Bryce Aberdeen City Council 
Ms Carole Jackson Aberdeen City Council 
Mr Norman Michie Aberdeen City Council 
Miss Susan Wiseman Aberdeen City Council 
Mrs Debbie Dawson Aberdeen Scotch Meat Ltd 
Mrs M Bickerton Aberdeen University 
Mr John Bell Aberdeenshire Council 
Mr Ian Robertson Aberdeenshire Council 
Ms Susan Skeels AG BARR 
Mrs Barbara Neely Anaphylaxis Campaign 
Mr Jervis Browne Angus Council 
Mr Jarvis Browne Angus Council 
Mrs Fiona Dawson Angus Council 
Mr Iain Webster Angus Council 
Doctor Rodger Dawson Animal Health Distributors Assoc (UK) 
Mr Brian Pack ANM Group Ltd 
Miss Faye MacKay Aquascot   
Mr Sandy Taylor Argyll & Bute Council 
Mr Martin MacLeod Arla Foods (UK) 

Mrs Gillian Shields 
Association for Public Service Excellance 
Scotland 

Doctor Andrew Mackie Association of Public Analysts  
Mr Douglas McLeod Association of Scottish Shellfish Growers 
Ms Geraldine Lipton Authorities Buying Consortium 
Mrs Janice McLaren Balfron High School 
Mr Steven Pickersgill Barbour 
Mr David McGinlay Baxters of Fochabers 
Mr Johnston Pickles Baxters of Speyside 
Ms Elaine Stocks BBC Good Food 
Mrs Elisabeth McFeat Bearsden Academy 
Mr Rod Davies BHJ Protein Foods UK Ltd 
Ms Claire Lang BMA Scotland 
Ms Helen Davidson British Dietetic Association 
Mr Mark Williams British Egg Industry Council 
Miss Louisa Platt British Egg Products Association 
Ms Diana Coad British Goat Society 
Mr John Loudon British Hospitality Association 
Mr Richard Slaski British Marine Finfish Assoc. 
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Ms Anna Denney British Nutrition Foundation 
Mr Richard Griffiths British Poultry Council 
Miss Jill Ardagh British Soft Drinks Association 
Doctor Robert Hargitt British Soft Drinks Association 
Mr David Bassett British Trout Association 
Miss Sophie Broster British Veterinary Association 
Miss Clare Lynch British Veterinary Association 
Ms Chris Marsh Brodie,Melrose,Drysdale &Co Ltd. 
Ms Maggie Brooks Brooks-Carter Clinic 
Mr Mike Hudspeth C J Lang & Son Ltd 
Doctor Derek Shrimpton Cairnton House 
Mr David Kain Caledonian Cheese Co 
Ms Rona M MacLeod Cameron Hospital 
Mrs Fiona Cameron Cameron-Stark 
Mrs Elaine McConnell Castle MacLellan Foods 
Mr Sydney Barmack Catering Survices Supplies Ltd 

Doctor Wendy Wrieden 
Centre for Public Health Nutrition 
Research 

Mr John Chalmers Chalmers Bakery Ltd 
Mrs Jennifer Graham Charcuterie Continental 
Miss Joanna Butten Charity 
Mr James Alexander Charles Tennant & Co Ltd 
Miss Kaarin Goodburn Chilled Food Association  
Doctor Jeremy Spouge Chivas Brothers Ltd 
Mr Colin Sibbald City of Edinburgh Council 
Mr Alan Symon City of Edinburgh Council 
Mr Andrew Crawford Clackmannanshire Council 
Mr Ian Doctor Clackmannanshire Council 
Mr Bruce Geary Clackmannanshire Council 
Doctor Malcolm McWhirter CMO's Office 
Mr Jim Fox Coca Cola Enterprises Ltd 
Mr John Hutchings Coldstorage and Distribution Federation 
Mr Colm Fraser Comhairle Nan Eilean Siar 
  Kitty MacCuish Comhairle Nan Eilean Siar 

Mr Tom Young 
Convention of Scottish Local 
Authorities(COSLA) 

Ms Wendy Cave Co-operative Group (CWS) Ltd 
Mrs Susanne McKenna Country Markets Ltd 
Ms Wilma Finlay Cream o'Galloway 
Mr Kirk Hunter Dairy UK - Scotland 
Miss Alison Grant Daniels Sweet Herring Ltd 
Mr Jim Smith Dawnfresh Seafoods 
Mrs Yvonne Swarbrigg Deans of Huntly 
Mr Howard Pendrich DEVRO (Scotland) Limited 
Mr Bob Pass Diageo 
Mr Fergus Chambers Direct Care Services 
Ms Carol McGie Direct Cateing and Cleaning 
Mr George Bandeen Disease Prevention Organisation 
Doctor Elaine Gellan DSM Nutritional Products (UK) Ltd 
Mr John Arthungton Dumfries & Galloway Council 
Mrs Kirsty McGuigan Dumfries & Galloway Council 
Mr Leslie Paton Dumfries & Galloway Council 
Ms Jane Couper Dundee City Council 
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Ms Lindsay Matthew Dundee City Council 
Mr Albert Oswald Dundee City Council 
Mrs Elizabeth Robertson Dundee City Council 
Mrs C Fraser Dundee College 
Mrs Debbie Alphey Dundee Primary Care Division 
Ms Elizabeth Morton East Ayrshire Council 
Mr Paul Todd East Ayrshire Council 
Mr Joe Harkin East Dunbartonshire Council 
Ms Grace Irvine East Dunbartonshire Council 
Mr John King East Dunbartonshire Council 
Mr David Evans East Lothian Council 
Ms Alex Finlay East Lothian Council 
Ms Joyce Marlow East Lothian Council 
Ms Majorie Shepherd East Lothian Council 
Mrs Helen Kinnes East of Scotland Beekeepers Ass. 
Ms Rhona Douglas East Renfrewshire Council 
Mr Steven Fox East Renfrewshire Council 
Miss Lorraine Lawrie East Renfrewshire Council 
Mr Dan McPhail Eastwood Beekeepers Association 
Mr Scott Brady Ecos Limited 
Mr Alan Muir Eden Springs UK Ltd 
Mr John Brennan Edinburgh Community Food Initiative 
Mr John Thompson Edinburgh Tea & Coffee Company Ltd 
Ms Suzanne McGinn Environmental Services Department 
Mr Gilbert Wilson Environmental Services Department 
Mr John Sleith Falkirk Council  
Mr Alan Henderson Farmfoods Ltd 
Mrs Lorna Ross Farmlay Eggs 
Ms Susan Love Federation of Small Businesses 
Mr Mark Sinclair Fenton Barns (Scotland) Ltd 
Mr Keith Breasley Fife Council  
Ms Lyndsay Clark Fife Council  
  Angus Thomson Fife Council  
Mr Alastair Shaw Fife Council Environmental Services 
Mr John Watt Fife Council Environmental Services 
Doctor C Saunders Fife NHS Board 
Miss Sarah Farquhar Fionnar Springs Ltd 
Miss Diana Brydson First Milk 
Ms Diana Brydson First Milk Ltd 
Mr William Hughes Fishermen's Mutual Association Ltd. 
Ms Kerina Cheesman Food & Drink Federation 
Ms Louise Allen Food And Drink Federation 
Mrs Sandra Taylor Food Certification (Scotland) Ltd 
Mr Martin Gill Food Certification Scotland Ltd 
Mr David Miskin Food Innovation Institute (F2i) 

Mr Donald Cann 
Food Microbiology, Fish Handling and 
Processing 

Doctor Susan 
Morgan-
Jones Food Training & Consultants Company 

Mr Bob Salmon Forum of Private Business (Scotland) Ltd 
Mr Graeme Duffus Fraser Brothers (Butchers) 
Mr Douglas Davidson G McWilliam (Aberdeen) Ltd 
Mrs Fiona Hesketh Galloway Lodge Preserves 



ANNEX F 

 

Prof. Kofi Aidoo Glasgow Caledonian University 
Mrs Julie Armstrong Glasgow Caledonian University 
Mrs Liz Corbett Glasgow City Council 
Ms Frances McMeeking Glasgow City Council 
Mr Fred Buchan Glasgow Metropolitan College 

Mrs 
Mary 
Mary Dignam Glasgow Metropolitan College 

Miss Gillian Donald Glasgow Metropolitan College 
Mr Stuart Joyce Glasgow Scientific Services 
Mr Gary Walker Glasgow Scientific Services 
Mr William Steele Glasgow University Veterinary School 
Mr D Taylor Glasgow University Veterinary School 
Mr J.P. Campbell Glenrath Farms Ltd 
Mr Ann Watt Glenrothes College 
Miss Sandra Halliday Golden County Foods Ltd. 
Mr Ewen Mackintosh Gordon & MacPhail 
Mr Teri Gardiner Grampian Country Food Group 
Mr John Bailey Grampian Country Food Group Ltd 
Mr Alan Meike Grampian Oat Products 
  Angela Patton Grants Foods Scotland Ltd 
Mrs Joanne McNish Greater Glasgow Health Board 
Mrs Fiona Gray Greater Glasgow NHS Board 
Mrs Mara Lindsay Greenwood Academy 
Mr Stuart Millington Greggs of Gosforth 
Mrs Janice Owen Greggs Scotland 
Mr Douglas Meikle Guiness UDV 
Mrs Karen Shinn Guinness UDV 
Mr Humphrey Errington Handmade Cheese of Scotland 
  Claire Brown Healhyliving Award 
Mrs Julie Phillips Health Promotions 
Mr Roderick House Health Protection Scotland 
Mr Rowan Bradley Herbert Retail Ltd 
Mr Graham Strachan Highland Council 
Mr Alan Yates Highland Council 
Ms Fiona Clarke Highland NHS Board 
Mrs Christine Gow Highland NHS Board 
Mr Graeme Neillie Highland Spring Ltd 
Mr James Workman Highland Truffle Company 
Mr Douglas Cameron Hilton Group Plc. 
Mrs Ishbel MacKinnon HUSH 
Mr John Hutchison Hutchison Associates Ltd 
Mrs Jennifer Buchannan Hutchisons Flour 
Mr Ian Hain Ian Hain Associates 
Miss Jenny Roberts Iceland Foods plc 
Mr John Roy IMS Technical Indexes 
Mrs Janet Eadie Independent 
Mr Andrew Wood Independent Farming Group Scotland 
Mr Simon Young Ingram Brothers Ltd 
Mrs Margaret Porter Integrated Community Schools 
Mr Philip Andrade International Fish Canners Ltd 
Mr John Arthur Inverclyde Council 
Mrs Elspeth Tierney Inverclyde Council 
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Mr Bryce Reynard Inverness-shire  Beekeepers Association 
Mr Alaistair Massie Isabella's Preserves  
Mr Graeme Ross J G Ross (Bakers) Ltd 
Mr Bob Gray James Finlay Ltd 
Mr Phillip Morrison James Rizza & Sons Ltd 
Mr Ian Miller John Hogarth Ltd. 
Mr Charles Munro John M Munro Ltd 
  Geoff Thompson Joseph Robertson (Aberdeen) Ltd 
Mr Crawford Comrie Kettle Producer 
Mr Kevin Hutchen Kincardine Branch Labour Party 
Mr Martin Burns Kingdom Bakers Ltd 
Ms Mhari Kesson Kingdom Bakers Ltd 
Ms Kamila Ruta Kingdom Bakers Ltd 
Doctor Abdolreza Norduzy King's College London 
Ms Gwyneth Beddoe Lacors 
Mrs Maureen Lees Lanarkshire Health Board 
Mrs Lynette Walker Lanarkshire Health Board 
Miss Gillian Milsom Lees Of Scotland 
Ms Allison Nisbet Lightbody Celebration Cakes 

Miss 
Caroline 
E Klinge Lo Salt - KLINGE Foods Rtd. 

Mr Peter J Browne Lochaber Beekeepers Association 

  Andrew Prentice 
London School of Hygiene & Tropical 
Medicine 

Mr Colwyn Jones Lothian Health Board 
Mrs Fiona Bell Lothian Primary Care Trust 
Mrs Moyra Burns Lothian Primary Care Trust 
Mrs Marie-Ann Brown M A Mackinnons Marmalade 
Mrs Mary Longhorn M.D. Longhorn & Co 
Miss Leanne Mackenzie Mackays Ltd 
Mrs Philippa Clark Mackies Ltd 
Mr Les Webster Mackies Ltd 
Mr Mark W Duncan MacPhie of Glenbervie Ltd 
Miss Sarah Lemmon MacPhie of Glenbervie Ltd 
Mr Garry Price MacRae Fraserburgh Ltd 
Miss Fiona Bathgate Macsween of Edinburgh 
Miss Jo Macsween Macsween of Edinburgh 
Mr Bryan McAusland McAusland Crawford 
Mrs Catherine Tringham McIntosh Donald 
Doctor Michael Fogden Meat and Livestock Commission 
Mr Leslie Webster Microgram 
Ms Lexie Campbell Midlothian Council 
Ms Margaret McKenzie Midlothian Council 
Mr Peter Steven Midlothian Council 
Mr David Gordon Mitchells 
Mr Keith Whyte Mitchells 
Mr John Coveney Moray Coast Produce 
Ms Jeanne Whyte Moray Seafood Ltd 
Mr Lindsay Gilchrist Munchies Sandwich Bar 
Doctor Jonathon Snape Mylnefield Research Services Ltd 
Doctor Sophie Foley Napier University 
Mr Francis McManus Napier Univesity 
Mr John McKee National Association of Health Stores 
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Mr Robert Forster National Beef Association 
Doctor Steve Chambers Neogen Europe Ltd. 
Mr Mark Dougal NESFO 
Mr Neville Craddock Neville Craddock Ass. 
Mrs Patricia Morrison New Community Schools 
Mr Andy Robertson NFU Scotland 
Mr Scott Walker NFU Scotland 
Mrs Helen Summers NHS Borders 
Mrs Veronica King NHS Dumfries and Galloway 
Ms Linda McFarlane NHS Dumfries and Galloway 
Mrs Teresa Ross NHS Education For Scotland 
Mrs Caroline Comerford NHS Grampian 
Mrs Linda Davidson NHS Grampian Health Promotions 
Mrs Fiona MacDonald NHS Greater Glasgow & Clyde 
Doctor Laurence Gruer NHS Health Scotland 
Doctor Cathy Higginson NHS Health Scotland 
Doctor James Miller NHS Lanarkshire Board 
Doctor Ken Black NHS Orkney 
Mrs Karen Crichton NHS Orkney 
Mrs Moya Nelson NHS Orkney 
Mr Norman Banks Norman Banks Food Safety 
Mr Kevin McMunn North Ayrshire Council 
  Catherine Nelson North Ayrshire Council 
Mr Crawford Morgan North Lanarkshire Council 
Mr Alan Coghill Orkney Fisheries Association 
Mr Kenneth Sutherland Orkney Herring Co Ltd 
Mr Anthony Marsh Orkney Islands Council 
Mrs Ann Stewart P & C Productions 
Mrs Anne McDonald Pataks Chilled Foods Ltd 
Mrs Isla Scott Pataks Frozen Food 
Mr Alan Hardie Paterson Arran Limited 
Mr James Dixon Perth & Kinross Council 
Ms Diana Axby Provision Trade Federation 
Ms Fiona Bisset Public Health Professionsals Group 

Mr Stephen London 
Purely Scottish Mineral Water Distribution 
Ltd 

Mr Thomas.S Thomson Puremalt Products Ltd. 
  Susan Kinniburgh Quality Meat Scotland 
Mr Douglas Harrison QUANGO 
Doctor John McDermott Queen Margaret University College 
Ms Stacey Barnes Queen Margeret University College 
Doctor Isobel Davidson Queen Margeret University College 
Ms Sandra Drummond Queen Margeret University College 
Mr Ross Muir R.M.P.R. Ltd 
Mrs Ruth Birt Regulatory Solutions 
Mr Andrew Jamieson Renfrewshire Council 
Mrs Clare Dall Renshaw Scott Ltd. 
Mrs Moira Henderson Ring Farm 
Doctor Lorna McHattie Robert Gordon University 
Prof. Brian Ratcliffe Robert Gordon University 
Mrs Elizabeth Adams Robert Wisemans Dairies 
Mr Calum MacGregor Robert Wisemans Dairies 
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Mrs Lesley Walker Robert Wisemans Dairies 
Mr Sandy Wilkie Robert Wisemans Dairies 
Mr Graham Ross Ross's of Edinburgh 
Mrs Norma Hutton Rothiemurchus Estate 
Doctor Alan Rowe Rowett Research Institute 
Doctor Diane Jackson Rowett Research Services 
Ms Denise Kelly Rowett Research Services 
Doctor Gerald Lobley Rowett Research Services 
Prof. Peter Morgan Rowett Research Services 

Doctor Paul Knight 
Royal College of Physicians & Surgeons 
of Glasgow 

Mr Tom Bell 
Royal Environmental Health Institute for 
Scotland 

Mr Ray Jones 
Royal Highland Agricultural Society of 
Scotland 

Mrs Alison Motion Royal Highland Education Trust 
Ms Mandy Gloyer RSPB Scotland 
Ms Emma Kinrade Russell Institute 
Prof. David Atkinson SAC 
Mrs Tricia Mitchell Sanquhar Academy 
Mr Keith Redpath SBCA Scotland 
Mrs Hilary Flett Scot Trout Ltd. 
Mr Ian Service Scot Trout Ltd. 
Ms Morag Garden Scotch Whisky Association 
Mr Ian Goodall Scotch Whisky Research Institute 
Doctor Gordon Steele Scotch Whisky Research Institute 
Mr Craig Adams Scotia Produce 
Mr Alistair Donaldson Scottish Ass.of Meat Wholesalers 
Mr Kirk Hunter Scottish Association of Master Bakers 
Mr Ian Craig Scottish Beekeepers Association 
Mr Graham Clark Scottish Borders council 
Mr Ken Jones Scottish Borders council 
Mrs Carol Morrison Scottish Borders council 
Mr Ron Swinton Scottish Borders council 
Mr Gary Clark Scottish Chambers of Commerce 

Ms Jacqui Roberts 
Scottish Commission for the Regulation of 
Care 

Ms Marjory Thomson 
Scottish Commission for the Regulation of 
Care 

Ms Mary Lawton Scottish Consumer Council 
Mrs Yvonne Traynor Scottish Consumer Council 
Mr Peter Gregory Scottish Crop Research Institute 
Doctor Derek Stewart Scottish Crop Research Institute 
Mrs Janis Fry Scottish Dietetic Managers Group 
Doctor Tom Preston Scottish Environmental Research Centre 
Mr Ronnie Fraser Scottish Executive 
Mrs Katherine Lawson Scottish Executive 
Mr Douglas Scott Scottish Federation of Meat Traders 
Mr Brian Tudor Scottish Flour Millers Association 
Mr Steven Birrell Scottish Food & Drink Federation 
Ms Flora McLean Scottish Food & Drink Federation 
Mr David Whiteford Scottish Food Quality Certification Ltd 
Mr Sandy Fraser Scottish Food Safety Officers Association 
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Ms Moira Malcolm Scottish Food Safety Officers Association 
Ms Alison Carmichael Scottish Foodservice Project 
Mrs Geva Blackett Scottish Gamekeepers Asociation 
Mr John Drummond Scottish Grocers Federation 
Mr Douglas Robison Scottish Health Food Retailers Association 
Mr Ian Lovie Scottish Midland Co-op Society 
  Evelyn McKechnie Scottish Parliament 
Mr Simon Watkins Scottish Parliament 
  Graeme Findlay Scottish Qualifications Authority 
Ms Eileen Houston Scottish Salmon Producers Organisation 

Mrs Donna McNicol 
Scottish Seed & Nursery Trade 
Association 

Doctor David Sanderson 
Scottish Universities Environmental 
Research 

Mrs Anne Peacock Scottish Women's Rural Institutes (SWRI) 
Mr William Ancell Sea Fish Industry Authority 
Mr Peter Wilson Sea Fish Industry Authority 
Doctor Jon Harman Seafish  Industry Authority 
Ms Marie Coventry SEERAD 
Mr Jamie McAllister SEERAD 
Ms Elaine McGregor SEERAD 
Doctor Linda Pooley SEERAD 
Ms Julie Simpson SEERAD 
Ms Rosi Waterhouse SEERAD 

Mrs Elaine Young 
SEERAD, Animal Health & Welfare 
Branch 

Ms Gillian Kynoch SEHD 
Ms Janet McVea SEHD 
Mr Calum Dickson Service Industries, City & Guilds 
Mr Hansen Black Shetland Fishermans Association 
Mrs Mabel Gilfillan Shetland Health Board 
Ms Dawn Manson Shetland Islands Council 
Mr Anthony Laing Shortbread House of Edinburgh Ltd 
Prof. John Crawford SIMBOIS 
Ms Christine Manson Simply Organic 
Ms Christine Manson Simply Organic 

Mr Sandy Taylor 
Society of COs Environmental Health In 
Scotland 

Ms Jill Alexander South Asian Project 
Mr Colin Wallace South Ayrshire Council 
Mr Graham Devine South Lanarkshire Council 
Mr Robert Howe South Lanarkshire Council 
Mr Paul Wheeldon Speyside Glenlivet Water co Ltd. 
Mr Anthony Tattersall Spicemanns Ltd. 
Mr John MacLean Spitfire Resources 
Mr Leslie Fisher Stirling Council 

Mrs 
Margaret 
R Gilmour Stirling Council (Catering & Claeaning) 

Miss Ann Smith Stirling Council (Catering & Cleaning) 
Mrs Fiona Bird Stirrin Stuff 
Mr Nathan Moreland Strathaird Salmon Ltd 
Mrs Marilyn Davidson Strathmore Foods Ltd. 
Mr Graeme Connelly Strathmore Mineral Water Co Ltd 
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Mrs Michaela Smith Student Union 
Mr Richard Watts SUSTAIN 
Mr Bill Kennedy Tayside Contracts 
Miss Lyndsey Robinson Tayside NHS Board 
Doctor Drew Walker Tayside NHS Board 
Mr Tony Palmer TESCO Stores Ltd 
Mr James Fallens The Association of Meat Inspectors 
Ms Nicola Morris The British Dietetic Association 
Mr Richard Collins The Cheese Company 
Mr Craig Hodgson The Cheese Company 
Mr Steven Black The Drambuie Liqueur Co.Ltd 
Mr John MacRae The Edinburgh Smoked Salmon  
Mr Masood Khawaja The Halal Food Authority 
Doctor Robbie Bain The Highland Council 
Mr Michael Clancy The Law Society of Scotland 
Mr Neil K Ross The Malt Distillers Association of Scotland 
Mr James McLennan The Moray Council 
Mr James McLennan The Moray Council 
Ms Sue McCracken The National Trust For Scotland 
Mr Rob Oliver The Paperchain (Scotland) Ltd. 
Ms Elizabeth Belton The Robert Gordon University 
Ms Morag Hamilton The Robert Gordon University 
Mrs Anne Singleton The Robert Gordon University 
Doctor Alan Wise The Robert Gordon University 
Mr Ian Melville The Royal Society of Edinburgh 
Mrs Sheila Young The Sandwich Company 
Mr Barry Brown The Scottish Gourmet (Scotland Direct) 
Mrs Jill Adron Tilquhillie Fine Foods 
Mr Richard Ratcliffe Trade & Employers Assosiation 
Mrs Kerina Cheesman UKASS of Frozen Food Producers 
Ms Deborah McBean Unions and Lobbyists 

Miss Caroline Edward 
UNIQ Prepared Foods/Pinneys of 
Scotland LTD 

Ms Nora Findlay United Central Bakeries Ltd 
Mr Helge Korsager United Fish Products 
Doctor Barbara Golden University of Aberdeen 
Doctor Jes Scaife University of Aberdeen 
Prof. John Speakman University of Aberdeen 
Mrs Anne Colquhoun University of Abertay 
Mrs Karen Barton University of Dundee 
Prof. John Cummings University of Dundee 
Ms Lesley Pert University of Edinburgh 
Prof. Anthony Trewavas University of Edinburgh 
Doctor Christine Edwards University of Glasgow 
Doctor Michael French University of Glasgow 
Doctor Catherine Hankey University of Glasgow 
Doctor Siobhan Higgins University of Glasgow 
Ms Aileen McInnes University of Glasgow 
Doctor Huw Vaughan University Of Paisley 
Mr Hamish Johnston University of St Andrews 
Ms Ann Barlow University of Stirling 
Mrs Lesley Beaton University of Strathclyde 
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Doctor Iain Hunter University of Strathclyde 
Doctor Raymond Wong University of Strathclyde 

Doctor Alan Long 
Vegetarian Economy & Green Agriculture 
(VEGA) 

Doctor Verner Wheelock Verner Wheelock Associates 
Mr Tony Mercer Visit Scotland (National Tourist Board) 
Mrs Helen Tyrrell Voluntary Health Scotland 
Mrs Debbie Wilkie Voluntary Organisation 
Ms Kirsteen Patrick Walkers Shortbread Ltd 
Mr David Trussler Waverley Bakery 
Mrs Winifred Hutchison Wellington Academy 
Mrs Janette Hall Wellington Church 
Mr Matthew Aitken West Coast Sea Products Ltd 
Mr Graham Pollock West Dunbartonshire Council 

Mrs Fiona Bayne 
West Lothian Community Health and Care 
Partnership 

Mr Craig Smith West Lothian Council 
  Elizabeth Wark West Lothian Council 
Mrs Lorna Quinn West Lothian Domestic Services 

Mr Robert Stevenson 
West of Scotland Fish Producers 
Organisation Ltd 

Ms Julia Clarke Which 
Mr Eddie Hutcheson Whitbread PLC. 
Mr Mike Patterson William Yule & Son Ltd 
Mr Alex Clapperton Wm Pearce & Sons (St Ronan's) Ltd 
Mr John Woodrow Woodrows Of Dunfermline Ltd. 
Prof. Alex Garder Wsieht Inquiry 
Mrs Anne Maclean Yorkhill NHS Trust 
  Hilary Mason Zonker Organics 

 


