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Start of transcript 
Michael White:
Good afternoon, everyone. I'm very pleased that you've been able to join us today. Welcome to the Food Standards Agency webinar for businesses on the forthcoming allergy information changes for prepacked for direct sale food. I'm Michael White, deputy director of food safety policy at the Food Standards Agency. Amongst other issues, I oversee work on the FSA's food hypersensitivity programme which was established last year. Our work covers food allergies, intolerances and celiac disease. This allergy work is a key priority for the FSA and our aim is to make the UK one of the best places in the world to be a food hypersensitive consumer and to support consumers to make safe and informed food choices and we need your help in doing that.

One of our key areas of work is the implementation of the allergen information changes for food prepacked for direct sale, that's referred to as PPDS food later on in this webinar. These changes come into effect from 1 October. We recognise the challenges businesses have faced with the COVID pandemic and that the implementation of these new rules is happening in a very unexpected context. However, we've published a range of resources on PPDS to date, including a PPDS hub on our website - and more details of that will come later - our new content and our allergen information technical guidance. We've also revised our online allergen training last year, with new PPDS content and that has had a great uptake by businesses and local authorities.

With two months to go until implementation, this webinar is aimed at businesses to give you an overview of the changes and what you need to consider during your preparation. You also have the opportunity to ask our expert panel questions towards the end of the webinar and you can add your questions throughout this session by typing into the question tab below your screen. You can also like any questions submitted by your fellow attendees.

You can see submitted questions below the presentation screen or view them in the submit a question tab on the left-hand side of your screen. We'll try and cover as many questions as we can later on. We will be recording this session and will make it available on the FSA website very soon. So please do flag up to any of your colleagues who've been unable to attend today that this is available.

Before we get underway, we'd like to ask you the first of our polling questions. Throughout this webinar we will be posting polls on the right-hand side of your screens. Some of the polling questions will be multiple choice, some will be a simple yes or no answer. Others we'll ask you to input some detail. So the first question we'd like you to consider is have you started preparing for the PPDS requirements? The options are yes or no. You'll be able to see the incoming results on this platform on the right-hand side of your screens.

So here's a summary of what we'll be covering today. Firstly, we'll be hearing from Tim McLachlan, the chief executive of the Natasha Allergy Research Foundation, who will talk about the background to the campaign for this legislative change, also known as Natasha's Law. Also the work of the foundation established by Natasha's parents. Then the FSA will provide an overview of the new PPDS requirements. After that we'll provide an overview of the enforcement approach by local authorities and what you need to do to comply. Then we're pleased to welcome Claire Florey and Mark Cowley from Greggs, who will talk through their preparations and will share what they've learned and how it might be useful for smaller businesses.

We're also pleased to welcome Mark Laurie, director at the Nationwide Caterers Association, who'll provide a view from business on the PPDS change. Then we'll have a Q&A session with all of our speakers and picking up as many questions as we can from the questions you submit during this webinar. We'll be joined in there by Nuala Meehan from FSA Northern Ireland and Calum Yule from Food Standards Scotland. We'll conclude by summarising where you can find available resources on PPDS and how to contact us. So I hope you find this afternoon really enjoyable and very informative, but please remember to submit your questions if there's anything that you'd like answered.

So I'd like to welcome Tim McLachlan, the chief executive of the Natasha Allergy Research Foundation, to talk about the background to the PPDS change and the work of the foundation. Over to you, Tim.
Tim McLachlan:
Thank you, Michael. Good afternoon everyone and I'm very pleased to be joining you this afternoon. I'd just like to say thank you to everyone at the FSA and everyone involved in this webinar for all the work that's been done to share this with you this afternoon. I would echo Michael's call that if you've got colleagues who aren't able to watch this this afternoon, they might be away on annual leave or somewhere else, then please do share the recording that will be circulated.

So I'm here to talk about why this legislation has come about, what's important about it. Natasha Allergy Research Foundation was founded by Nadim and Tanya Ednan-Laperouse, following the tragic death of their daughter, Natasha, in 2016. Many of you will remember the story of how she ate a baguette and got on a plane, but sadly died of a severe allergic reaction, an anaphylactic reaction as a result of it containing sesame, one of the allergens to which she had a very serious allergy. Unfortunately the packaging did not need to display the allergens that it contained. So Nadim and Tanya campaigned for that law to be changed, for the regulations to be changed and hence Natasha's Law and the amendment as we see it today.

So the foundation is about making allergy history, we want to make allergy a thing of the past, particularly food allergy. We fund research, the only charity in the UK dedicated to funding food allergy research, to make sure that one day we can eradicate it and not be living with food allergy anymore. So why is this important? There are some numbers on the screen for you. One child in every class in every school is the current prevalence of food allergy. There are up to three million people living with allergy and if you think of an allergen, food allergen, as having a reaction upon the body akin to a deadly poison. That's how a body responds to it and I'll come to explain a little bit about why later on.

Food allergy can develop at any age and it in fact impacts a whole family's food choices. It's not a lifestyle choice and it's not food intolerance. We know that food allergy is increasing because of the numbers of admissions to hospitals going up 615 per cent, that shows that the number of people affected is rising and it's a major public health concern.

So what is the danger? Well, food allergy can cause a severe allergic reaction called anaphylaxis and that can be a really, really scary situation for anybody who experiences that. Symptoms can include feeling lightheaded or faint, breathing difficulties, a bit like asthma, wheezing, a fast heartbeat, confusion, the rapid swelling of the throat tissues making it difficult to breathe, or the swelling of the tongue and an inability to swallow.

All of these add up to actually creating a risk that you can die from a food allergen, from an anaphylactic reaction. It can happens in minutes, it doesn't take long, it can be very, very serious and the only real treatment we've got to try and lessen the body's response is a dose of adrenalin. Many of you will have heard of an EpiPen or an autoinjector, there are other brands available.

I've mentioned to you that food allergy can start in anyone at any age and that's the critical message I want to get across to you. This is not about children, this is not about other people and I should have asked a few moments ago, could we have our polling questions please? That is to ask you about whether you have someone or you know someone in your family with food allergy. So those questions will come up and I'll come back to the results in just a little while. But a quick story while you're answering these questions.

There's a young man that we know who works in catering in London and he told us a story about how he wanted to support Natasha's Foundation because for no reason that anybody can explain in his late 40s now he has developed a food allergy to corn. Now, corn isn't listed in the top 14 allergens prescribed in law, but he's developed an allergy to it and that's despite him having lived in Mexico during his 20s and eaten a corn product nearly every day. So a food allergy can occur at any time in anyone.

Why do we get food allergy? The answer is we don't know, but we do know what causes it and that's the allergy antibody called immunoglobin E. That's been subverted to attack common proteins. It's doing its job, it's attacking what it believes are a threat and that used to be worms or parasites and proteins that were a threat to us that we used to come into more contact with. Thankfully today many of us choose not to eat those things. But actually the body has been subverted to attack common proteins, the proteins in the 14 allergens and many other foods as well. There are over 170 known food allergens and we don't know why. 

What we do know though is that because the body has changed, it's going to continue to attack common proteins and the number of food allergens that people have reactions to are likely to increase. I mentioned before it kills in minutes and also the critical message that one allergic reaction does not predict the severity of the next. The other thing to note is it's not the size of the dose that matters, it's any dose, which is why such a small amount can act like a deadly poison and can kill someone with a food allergy. I'd just like to play a short film which explains about Natasha's Law. This is Nadim and Tanya talking about the legislation and how it's come about and what it means. I hope this is helpful. This is available on YouTube.
Nadim Ednan-Laperouse:
Natasha's Law is really important for British society and what it's about is about food labelling on pre-packaged for direct sale food. It sounds a bit complicated but it's not at all, this is all relevant to food that is actually made on the premises of a particular sandwich shop, for example, then pre-packaged before it's sold to the public. So it's a pre-packaged food for direct sale. Natasha's Law is all about covering the labelling that relates to the ingredients of that food and also highlighting the 14 allergens on that food as well.
Tanya Ednan-Laperouse:
Natasha's Law means that all pre-packaged food, whether it's made in a factory or if it's made on site, will have to include all the ingredients, so that anybody looking at the label on the packaging will know exactly what they're buying. Therefore, they can make a good decision as to whether or not that's safe for them.
Nadim Ednan-Laperouse:
So currently, food producers who make food that's pre-packaged for direct sale on the premises don't actually have to adhere to any laws or regulations that mean they have to put any ingredients on. That, I think, to a lot of people would be quite a shock, as it really was to us, I think. It was unbelievable when we found that out. I think all our lives we believed that whatever that needed to be said would be put on the packaging, as we see it when we buy food in a supermarket that is packaged. But it's not at all the case in sandwich shops around the country.

In our family's case, Natasha bought a sandwich, or we bought a sandwich together actually at the airport and it was pre-packaged, so it looked rather like a supermarket sandwich. There was what I'd call partial information on it, so it gave some of the ingredients on the sandwich but not all of it. So in many ways we were kind of lulled into a sense of false security and this is the big problem. When you're buying and you're moving, on the go and you're buying food, you make decisions quickly basically. You don't lull on it and think for hours on end about it. It's fast and if there's information there, you read it and you take it at face value.

There's a trust element there and in this case, that trust cost us our daughter's life. It's really important that Natasha's Law comes into force and those things do change, so that people with allergies are properly protected like they should be and not second-class citizens, it's outrageous.
Tanya Ednan-Laperouse:
This is covering a law that existed that was never really meant for large chains that pre-package food and it's really tightening it and making it safe, so that ultimately it can save people's lives.
Tim McLachlan:
Thank you, so I hope that was helpful to explain the background to the tragic story that led to Natasha's Law and it being implemented in 2021 now on 1 October. As you can see, it follows an awful lot of work by an awful lot of people. I'd like to thank all of you for all the preparations that you are making. My big message to you, the one message that I want you to take away is that Natasha's Law is not about labelling; it's about life and death. Had the sandwich that she ate been labelled properly, she wouldn't have eaten it and she would still be with us today.

Just a few final points from me, I'd like you to remember that the food allergy prevalence is the equivalent of one child in every class in every school. This isn't about other people; this is about people that we know. If I go to some of the results of the poll that you kindly did earlier on, if one of us has a food allergy we're all affected, that's the message, whatever the shape or size of your family. The results of your poll were I have a food allergy myself, 16 per cent. A member of my close family has a food allergy, 34 per cent. But I know someone with a food allergy, 77 per cent. So this really isn't about other people; this is about people that we know and this is why it's so important.

My big message to you is Natasha's Law is not about labelling; it's about life and death. So when you're doing all the preparations, thinking about what this means for your business, doing all the things that you're doing to prepare for this, please keep that in mind. This means that people with a food allergy can make safe life and death daily choices about what they eat. Have more choice about what they can eat, because they can now eat the PPDS foods. So thank you from Natasha's Foundation for all that you're doing.

That's just the final message to say Natasha Allergy Research Foundation is about making allergy history. Please support us, please fund us if you're able to and we're very pleased to be working with the FSA to raise awareness of Natasha's Law. Thank you very much and I'll hand back to Michael.
Michael White:
Many thanks, Tim. I think it's really useful to understand the mechanisms behind allergy and those poll results actually quite astonishing, just indicates the prevalence of food allergy just amongst those attending the seminar. A bit of an eye-opener, I think, for everyone. Now I'll hand over to Arvind Thandi from the Food Standards Agency for an overview of the new PPDS requirements. Arvind.
Arvind Thandi:
Thank you, Michael. I'll be giving you an overview of the new - I work in the food hypersensitivity policy team in the FSA on projects that aim to improve the quality of life for consumers with allergies, intolerances and celiac disease. This includes the work on the PPDS changes.

Firstly, I'll just give you a reminder of the current rules on providing allergen information. These are set out in regulations that have been implemented since 2014. So firstly, let's look at prepacked food. Prepacked food is food that is packed by one business and supplied to another business, or food that is packed by the same business at a different site. The rules for prepacked foods are that they must be labelled with a full ingredients list, with any of the 14 major allergens emphasised in the ingredients list.

Any food that doesn't fit in currently, any food that doesn't fit into that definition of prepacked food is considered non-prepacked food. So non-prepacked food includes any food that is not in packaging, or is packaged after being ordered by the consumer. It also includes the category of food known as prepacked for direct sale, so food that is packaged at the same place it is offered before being ordered.

So for food in this non-prepacked category, at the moment food businesses have some choice in how you provide allergen information to consumers. For example, it can be provided in a written form, verbally, or a combination of the two. It's very important to signpost customers to where they can obtain this allergen information. The FSA's view is that it's always important for a consumer and a business to have a two-way conversation about allergens. That message was at the heart of a recent campaign we carried out that can encourage young people to always speak up about their allergies when ordering food.

This slides summarises where we are now, before 1 October, with the provision of allergy information. So we have the blue box on the left setting out the position for prepacked food which requires labelling. With all other food that is surrounded by the red line, there is some choice in how a business presents mandatory allergen information. That includes food that is not packaged or is packaged after being ordered in the blue box on the right. It also includes PPDS foods, the green box in the middle, where food is packed on the same premises as it is sold or offered before being ordered.

Following the campaign for Natasha's Law, changes in regulations have been introduced in all four nations of the UK. So from 1 October there is a change in requirements for prepacked for direct sale food and this slide illustrates that shift. So for food in the middle green box, the requirements are now more in line with those for prepacked food. These changes bring more consistency in the provision of allergen information between prepacked and prepacked for direct sale foods.

Some of the evidence gathered during a public consultation in 2019 showed that it is often difficult for some consumers to distinguish between prepacked and prepacked for direct sale foods, that they can assume that the absence of allergy information on PPDS foods means food allergens are not contained in the product. So the PPDS changes do mean more food products will now need to be labelled.

To confirm, the term prepacked for direct sale applies to foods that have been packed on the same premises or site from which they are being sold, or being offered if no financial transaction takes place and the food is packed before being ordered by the consumer. To note, the term site refers to a building complex such as a shopping centre or airport terminal in which the same food businesses operates from more than one unit in the building complex.

It's also important to note that PPDS foods also include those packaged on other premises if the food is offered for sale from a moveable or temporary premises, such as a marquee, market stall or mobile sales vehicle, but it must be packed by the same food business who sells it.

It's important to note that for food to be defined as PPDS, it has to be packaged so it meets certain criteria. Food is considered prepacked or prepacked for direct sale when it is put into packaging before being offered for sale and the food is fully or partly enclosed by the packaging. The food cannot be altered without opening or changing the packaging and the food is a single item which consists of the food and its packaging together that is ready for sale to the final consumer.

Some examples of where this packaging definition applies and so would make food PPDS are any food completely packaged in clingfilm, or say bread placed in a paper bag with the bag folded over or twisted to encase the bread. Or sweets contained in a plastic bag that is tied with a knot or seal. But to note, to meet this definition of packaging, the packaging does not need to be sealed and it could include, for example, paper bags that are folded over or twisted, or boxes that have tabs to shut them.

The FSA has produced a decision tool which is available on our website to help businesses check whether any of the food that you offer is PPDS. It goes through three key questions and if you can answer yes to each one of those three questions, then the food you produce is PPDS.

Those questions are is the food presented to the customer in packaging? Is it packaged before the customer selects or orders it? Is it packaged at the same time as which it is sold? But for mobile sellers there's a slight addition to this, or is it packaged by the same mobile business at a different location? If you take as an example a burger where it is packaged and placed under a hot lamp ready for the lunchtime rush, you first ask is it presented to the customer in packaging? Yes, it's packed. Is it packed before the customer orders it? Yes, it's prepacked. Is it packaged in the same place it is sold? Yes, so it's prepacked for direct sale.

Here are some examples of foods that are PPDS. Sandwiches that are packaged and sold from the same premises, bakery products that are packaged and sold from the same premises before a customer orders them, fast-food that is packaged before a customer orders it. Also supermarket products that are packaged in-store, such as pizzas, rotisserie chicken and pre-weighed and packed cheeses and meats.

Here are examples of food that are not PPDS, so food that is not in packaging when chosen by the consumer, or food that is only packaged at the customer's request is not PPDS food. That is non-prepacked food. So information on the 14 major allergens must be provided in some form, but you have some discretion on how that is presented. Food that is packed at a different premises to where it is sold is not PPDS, but is prepacked food and this category of food already has its own labelling requirements already in place. 

The new PPDS requirements do not apply to food sold by means of distance selling, so over the phone or online. For food sold in this way, the existing requirements for the provision of allergen information continue to apply. So mandatory allergen information must be available to the consumer before the purchase is concluded and also at the moment of delivery.

What is the change for PPDS food? From 1 October, PPDS food must display the name of the food and a list of ingredients with the 14 major allergens emphasised every time they appear in the list. You can do this, for example, by using capitals, underlining or bold text. This information should be provided on the packaging or on a label fixed to the packaging. You can provide this information slightly differently for smaller packaging or containers that meet certain criteria. So that's where they have a largest surface area of up to 10 centimetres squared and we have a page on our website that provides more details on this and some of the other labelling requirements to consider for PPDS foods, depending on the specific ingredients used.

Firstly, one of the key things to note for labelling is the name of the food and the name must provide consumers with an accurate description of the product. If there's a name prescribed in law, this must be used. In practice this is only likely to apply to products containing certain seafood, fish and meat products as ingredients. Where there is no name prescribed in law, a customary name that is commonly understood by consumers may be used, for example, a BLT sandwich. Where there is not a customary name, you should use a name that describes the true nature of the food and so consumers can distinguish it from other products. Most products will fall into this last category and will need a descriptive name.

The ingredients list must be headed with the word ingredients or another suitable heading that contains the word ingredients. It should be followed by a list of the ingredients in the product with any allergens highlighted. All the ingredients used in making the product must be listed in descending order of weight at the time the product was made.

Compound ingredients can be included in the list in order of weight, but a compound ingredient must be immediately followed by a list of its own ingredients. For example, you could list the word bread in the ingredients for a sandwich, but you should include a list of the bread's own ingredients immediately after the word bread. The 14 major allergens must be emphasised in the list and you must not use alternative allergen statements such as, for example, contains milk and egg.

Other key things to note are that the information must appear on the packaging or on a label attached to the packaging and it must be on the outside of the package and must not be poorly visible because it's inside the packaging. All the mandatory information must be easily visible, clearly legible and not obscured in any way. The font size has to comply with legal requirements for the minimum size of font. For example, the X character has to have a minimum height of 1.2 millimetres, but this can be reduced to 0.9 millimetres on smaller packaging. You can find more details about this on our website.

Here are some of the practical considerations you might look at, depending on your business model. Labels can be handwritten as long as they meet the requirements for font size and are clearly visible and legible. You also want to look at how you will produce labels, such as looking at what printers to use and if you want to use particular software solutions or labelling programs. You'll also want to consider what systems and processes you'll have in place if print equipment malfunctions. For example, could you preprint a certain number of labels in advance, or can you handwrite labels if necessary.

It's particularly important to note that food businesses and their suppliers already have a legal obligation to ensure that accurate ingredients and allergy information is passed to consumers. You must ensure your own process for getting and passing on accurate information is up-to-date and that it will capture any changes to the ingredients that you use in your products. You will be able to directly check the labelling on products that you use, but if you have any automated processes in place you may also want to check how your suppliers could proactively flag up any changes to you.

It's also important for you to consider the use of voluntary precautionary allergen labelling, such as may contain or not suitable for statements. This type of statement tells consumers about the unintentional presence of allergens, usually from unavoidable cross-contamination. For PPDS foods, the FSA advises that these types of statements are best placed on the PPDS label. But for PPDS foods, this information can also be communication differently, for example, in some form in writing elsewhere, for example, on a sign, or verbally by staff.

This type of precautionary allergen labelling should only be provided if you've identified a real risk of allergen cross-contact following a thorough risk assessment and where the risk can't be removed through risk management actions, for example, segregation and cleaning. There isn't a legal definition of risk assessment, but guidance on how to carry one out is available in the FSA's safer food better business documents, which you can find on our website.

Remember, any precautionary allergen information you receive from an ingredient supplier must be passed on to the consumer. Do note that the use of precautionary allergen labelling when there is not a real risk could be considered misleading food information. This information is not a substitute for good food hygiene and safety practices. This type of labelling should not be used as a general disclaimer.

Here are a few illustrative examples of where food is and isn't PPDS. If we firstly consider the example of the deli bar, where customers order a freshly made baguette that is then put into packaging. If the baguette is made to order or put into packaging after a customer orders it, it does not need labelling. You must provide information about allergens that are in the baguette in some form, perhaps orally or in writing, such as on a menu, ticket or sign. If you packed baguettes ahead of the lunchtime rush and before customers order them, these would need PPDS labelling.

The next example is a home baker who bakes cakes to order. Does this need PPDS labelling? In this instance, the PPDS labelling is not needed, as the cakes are made to order and are not packed before the customer orders them, but allergen information must be provided in some form. If you sell cakes through distance selling, so over the phone or internet, you must make allergen information available before the cakes are ordered and when they are delivered. So these are the same allergy information requirements that are in place now.

Here's an example of a school, where food is plated on demand. Will they have to list all ingredients? They already do provide information on the 14 major allergens. So if food is served open on a plate, this is non-prepacked food and so all the ingredients do not need to be listed, but allergen information must be provided to the students in some form. But if any of the food the canteen provides is packaged on site before a student orders it, for example, sandwiches or salad boxes, this would need to have PPDS labelling with the name of the food and an ingredients list with the allergens emphasised.

So these are just illustrative examples, but each business model will be different. So we encourage food businesses to check the PPDS resources available and also to talk to your local authority to get specific business advice. I hope you found that a helpful overview. Now back to Michael.
Michael White:
Thank you, Arvind. I appreciate that's quite a lot to take in in a 15-minute presentation, but all that information, which is also based on feedback from local authorities and businesses, is available in our resources which we'll list later on. So I'll move now onto our next speaker, that's Steve Lewis-Adie from the Food Standards Agency, about the enforcement approach and the legal aspects of the PPDS changes. Steve.
Steve Lewis-Adie:
Thanks Michael. I'm Steve Lewis-Adie and I'm a policy manager within the regulatory policy team for the FSA in Wales. My work currently involves making and amending food and feed legislation, largely as a consequence of the UK having left the EU. I also am responsible for labelling issues in relation to food and feed and I am also involved in common framework books. I'm actually seconded at the moment from my role of auditor of local authority official food and feed controls. I'm going to talk to you about compliance and the enforcement aspects in relation to these changes.

I will touching upon who will enforce the new PPDS requirements and that's because there is a change in England. I'll also touch on the local authority enforcement approach, assessing allergen compliance, what will an inspection include and local authority enforcement options. I'll start, however, with a polling question and at the end of my section we'll see the results. So the polling question is have you been contacted by your local authority in relation to the PPDS changes? If so, how? You have a number of options and as I said, we'll look at the results at the end of my section.

So in terms of who will enforce the new PPDS requirements, local authority roles and responsibilities are as follows. So for local authorities in Wales and district councils in Northern Ireland, they will enforce the new PPDS requirements, as will port health authorities where applicable. In England, I did mention there was a change and the change is that district councils in the area of a county council won't have the power to enforce the new rules from 1 October.

Therefore, county councils, metropolitan district councils, unitary authorities and London boroughs in England will enforce the new regulation changes. District councils will, however, still have a role in terms of providing advice and guidance, though any matters that require enforcement will need to be escalated by them to county council. You'll note at the bottom of my slides that there are references to some supporting guidance. What we've got at the bottom of this one is the regulations that have made the PPDS changes in England, Wales and Northern Ireland.

In terms of the local authority enforcement approach, food business operators can obtain advice and guidance from local authorities and via published FSA guidance, which has been mentioned. When local authorities find that the PPDS allergen labelling requirements are not being complied with, they should take a proportionate and risk-based approach to enforcement. So local authorities will take account of, amongst other things, the seriousness of any non-compliances and the attitude and willingness of the business to correct any problems.

That is to say local authorities should take a graduated, proportionate approach based upon the food law code of practice and their enforcement policies. Again at the bottom we have copies of the codes of practice that local authorities will adhere with for England, Northern Ireland and Wales. In terms of assessing allergen compliance, it is a fundamental part of every food standards and food hygiene intervention, where relevant, including for low risk businesses where alternative enforcement strategies may be used and when conducting non-official controls. 

Alternative enforcement strategies include sending a questionnaire to businesses to find out the type of business that they're undertaking. Authorities then will assess the results of the questionnaire and determine whether an inspection is needed. In some areas, environment health officers will undertake this work as part of their food hygiene assessment. In other areas, trading standards officers may undertake the work as part of their food standards assessments, where they will be looking at food composition and labelling. The message is, I guess, that whether you are contacted or visited by environmental health or trading standards, you can expect to discuss allergens and PPDS.

So what will an inspection include? During an inspection, local authority officers may cover the following areas. So they'd be looking to see if any of the foods that are being produced or sold are impacted by the new PPDS requirements. Are they labelled correctly, is there the name of the food, the ingredients list or allergens being emphasised in the ingredients list? How are the foods made or packaged? What equipment is being used? What areas are they being packed or made in? What packing lines are being used? Are you using the same packing lines for products that are distinct and different? How are you cleaning equipment and the areas that you use to trade? How are you preventing cross-contamination?

What about when you store products, how are you preventing cross-contamination there? How are you keeping segregation between products to prevent cross-contamination with allergens? They'll also look at what allergen and ingredient information you receive from your suppliers and as I said earlier, we'd expect you to pass this information on to the consumers. They look at recordkeeping and that's needed because for traceability purposes, if allergens are subsequently found to be contained within a food product a product recall may be required.

In terms of local authority enforcement options, as I said earlier and we link to the food law code of practices for each nation, so local authorities follow the food law code of practice and the local enforcement policies. Each local authority will have an enforcement policy. Listed in that policy will be a number of enforcement options available to them. This will include issuing advice and guidance, warnings, simple cautions and in the more serious cases prosecutions. Fines for breaching the allergen requirements of the new prepacked for direct sale requirements can be unlimited.

In addition, local authorities may serve a food information regulation improvement notice for any non-compliances with the PPDS requirements. The notices will include what is wrong, why it's wrong, what you need to do and by when. So you clearly set out what you need to do on what they've discovered. Breaching a notice is an offence, you'll normally be given a timescale in which to complete the work that is required, failing to do so could be an offence. Local authorities will decide what course of action to take based upon the merits of each case. What we've included here at the bottom is the food information regulations for each country, so for England, Wales and Northern Ireland.

We just need to see the results of the polling, I'll summarise those. So quickly looking through the results, 58 per cent of you have said that you have not been contacted yet by local authorities, 25 per cent have had email updates. Webinars and online events 15 per cent, newsletter three per cent, social media three per cent and seven per cent doing inspections. Four per cent fact sheets, animations or leaflets. Thank you very much and I'll pass back to Michael.
Michael White:
Thank you, Steve. I think it's important that whilst you need to provide this information from 1 October, we do want to help you get this right, so if you're unsure seek early advice. That really helps you as a business and can be significant for some of your customers. So for our penultimate presentation, we'll hear from Greggs about learnings from their preparation for the changes in PPDS and examples that might be of help to smaller businesses. I'm pleased to welcome Claire Florey, the food safety and regulation affairs manager and Mark Cowley, retail operations product owner. Claire, Mark, welcome.
Claire Florey:
Thank you, Michael. I hope everybody can hear me and good afternoon. I'd just like to thank all the previous speakers and particularly the FSA for letting us contribute to the webinar today. As Michael said, I'm food safety and regulatory affairs manager and supporting the rollout of prepacked direct sale. Mark is retail operations product owner and is the project lead for the implementation across all of our shops, so thank you.

So for those that don't know who we are, Greggs started in Newcastle over 80 years ago and we've developed into a modern food on the go retailer with over 3000 shops and over 300 with our franchise partners. We have more than 21,500 employees that work together to provide our customers with the best experience. We continually work hard to develop our offer to meet customer demand and developing locations that our customers want us to be, so retail parks, high street, service stations and even in the comfort of their own home.

We're also a fully integrated business in that we manufacture great tasting freshly prepared food in our own bakeries and shops and move products through our own logistics network on a daily basis. We have a varied range of products that we sell with a mix of prepacked food, loose foods and the prepacked for direct sale, so sausage rolls, salad pots, breakfast sandwiches.

Due to the format of our shops and the food that we do offer, we haven't really changed our product range to accommodate the requirements of prepacked for direct sale, but we have been working on a number of ways that we can make our products safer for our customers. So what have we been doing for the past 18 to 24 months? Well, as Tim's already talked about the tragic story of Natasha Ednan-Laperouse and her parents' campaign to introduce vital information onto pre-packaged foods and what we now know as Natasha's Law, Greggs has fully supported the change in legislation from the first consultation. We believe strongly that the availability of information and the safety of our customers is paramount.

We want to ensure that all customers have accurate allergen information available every time. So despite a turbulent 18 months, as I'm sure you're all aware, our focus on allergens has remained a business priority. So as a starting point, we assembled an allergen working group. This was a multidisciplinary team and we continuously review emerging factors and risks and implement changes as required. Prior to the pandemic we had started to label sandwiches in a couple of our shops, to understand how we would roll this out across our estate. Unfortunately, as we closed our shops, this had to be put on hold. But during these closures we continued to work on our systems in order to simplify our processes and allow the automation of allergen information.

We focused on allergen management across the business, as a change or movement of a product or ingredient could have a significant impact. As part of this we reviewed the way we conducted our allergen risk assessments and applied an end-to-end approach, so we incorporated the information from our suppliers through to manufacturing sites, our logistics network and in retail shops. This is ensuring that the information we provide is accurate. We also successfully moved away from our paper allergen guide to a digital tablet and following our risk assessment, we incorporated may contain into our guides to further improve the information for our customers.

We had a number of other focus areas. We successfully removed allergens from several of our product lines and will continue to work through our range to remove any unnecessary allergens. We reviewed our complaint process so that all significant complaints are escalated and investigated through one central team. We completed allergen refresher training with all of our team and are reviewing how we can enhance this training further for 2022. We've also engaged with a number of external groups in order to share best practice, whether this be through other retailers, industry forums, individual campaign groups and with the FSA.

Now culture is a big part of who we are at Greggs and we can continue to build this with our teams. A significant part of this does include allergens and them being at the forefront of our decision-making process. So I'll now pass you over to Mark, who will talk you through our approach to allergen labelling. Thank you.
Mark Cowley:
Thank you Claire, good afternoon everyone. Our initial rollout plan was actually expected to start in 2020, because we wanted to get ahead of the game with this. But pretty much everything contrived to work against us. COVID-19 being the obvious one, but also the amount of hardware that we had to bring into our business was delayed with Brexit. Then, believe it or not, when we watched the news and saw that the Suez Canal was blocked, we were most concerned to find that a lot of our screens were sitting on a ship somewhere back in that blockage. So it did feel for a while like everything was trying to stop us pressing ahead.

But the first and I think perhaps the most important step that we took was we formed a working group with the key departments in our business that were critical for the rollout. That was representation from food safety, from IT, from retail operations, from training and our commercial team. We carried out several engagement sessions with the key stakeholders, not just to understand the requirements but to really bring them on the journey and to land with them the importance of what we were trying to do.

We took a number of learnings from the initial trial, that Claire has just referenced, to improve and simplify our process. For example, the way we actually generated the label, making sure we're getting the right information on it, the implementation. We started to pressure test them as well. Our shops are very busy working environments, so we wanted to make sure that we were landing the labels on the right products every time, even when we were extremely busy. We introduced a secondary check to support that process, so when we put a label on somebody then double checked it to ensure that we're keeping our customers safe.

In addition to the core solution, which you're going to get a bit of a preview of today, we also created a central support portal which takes integrated data from our central spec system and adds it to the labels. We then have a two-stage gated process to release labels to the system that really does give us confidence that we're going to have accurate information on every label every time. Basically what we were trying to do was to ensure that our teams are really well equipped, so we also focused on educating, training and making sure they have all the support documentation they can.

One of our key learnings as well actually has been to have a superuser or area champion on every area group or in every franchise partner across the country, because we know that our shops learn better from peer to peer learning rather than us pushing central messages out.

We then had to make some decisions on our products and interpret and understand what exactly prepacked for direct sale was. It wasn't a simple task and we've had many discussions internally and with other retailers and of course, with guidance from the FSA as well. So our sausage rolls and doughnuts that are sold from the counter are loose and allergen information for them is contained within our allergen guides. What we do sometimes, just to complicate matters, is prepack those things and put them in bags and boxes and put them out on display, in which case of course they need the PPDS label.

Our sandwiches are sold from fridges and chosen by the customer, so it's quite simple that they were definitely, undoubtedly, categorically PPDS and needed labels. But we do have some other products that kind of sit in both camps, so we have soup that we place in our hot unit with a lid on, ready for the customer to select, that is PPDS and requires a label. But we also have some soup that is held in a big vat and we cup it up, if you like, as the customer orders it, so that doesn't require a label.

So we did have to start to make those decisions and make sure that we fully understood, first, what PPDS was going to mean for Greggs, what it was. But then critically we have to make sure that we engage with all of our colleagues across the business to ensure that they always understand which products need to be labelled and which don't. So we've tried to distil that down in a simple way and I think again that's a key learning to take away, to make sure that it's really obvious and really clear for the whole team as to what exactly needs a label on.

To facilitate the changes to allergen labelling, we developed a production system that will support our ability to do this, make it simpler for our shop teams and automatically print the right number of labels for the right product. We've had some really good feedback from the shop teams, we've got it in over 150 shops so far, we've had some really good feedback from them and the others are really eager to start using it. But we want to give you a quick look at what that is, so we've just compiled this quick video to help engage with our teams.
[Video playing music]
Mark Cowley:
So as I said there, we'd assembled that video, compiled that video because engagement with our shop teams in particular has been a really important part of this process. To ensure that everyone's on board and understands the why we're doing it, we regularly provide countdowns to when the implementation of Natasha's Law will be, to keep it at the forefront of everyone's minds. We've held a number of sessions with our stakeholders throughout the business to keep them informed along the way.

We've got digital training modules that are out in our shops, labelling guides, which products need labels, where do you put the labels. Troubleshooting guides for when things inevitably will go wrong in places. Support packs to educate our teams in why and how to be approaching allergen labelling. We've developed a set of FAQs as well that we can use with our customers and that our staff can use with our customers, to help them to explain why we're making the changes and what they should expect to see. Really to help develop that confidence with them, that they can confidently shop safely with Greggs.

Finally, we wanted to leave you with some of our top tips in terms of getting ready for 1 October. We've certainly learnt a significant amount through this process, but I think there are these key elements that we wouldn't have got to where we are today if we hadn't had. So we've ensured that we've provided our team with all the training and support they could possibly need. Roger Whiteside, our CEO, has been really clear that whatever it takes, we've got to make sure our team are really well trained to fully furnish them with what they needed to do.

We simplified the process, so we have literally looked at this and worked it through so many times and come up with what we believe is the most simple process, so that it's incredibly easy for our teams to get it right and incredibly difficult for them to get it wrong. We've engaged with our teams, so we've ensured that we've taken them with us from a hearts and minds perspective and brought them on this journey with us right from the very outset.

But finally and the most important bit, exactly the same point that I made right at the start of my section of this presentation, we work cross-functionally across the business so that everyone from Roger Whiteside, our CEO, right down to our weekend team members in our shops understand that they all have their part to play in keeping our customers safe. I'll pass back to Michael now, thank you very much.
Michael White:
Claire and Mark, thank you very much for sharing your approach. I think it's really helpful to hear from business that sells across a range of packed, loose and PPDS. Hopefully whatever size your business, you'll have got some ideas from that. I'd like to now welcome as our final speaker this afternoon Mark Laurie, director of the Nationwide Caterers Association, also known as NCASS. He'll talk through the changes from the perspective of the voice of business for that sector. Mark, welcome.
Mark Laurie:
Hello, thank you. Hi, my name's Mark, I work for the Nationwide Caterers Association, we're the trade association for the mobile independent catering sector and we currently have around 6500 member businesses that we work with. Originally founded by mobile caterers, we've supported the industry for over 30 years, including the emerging street food scene, by providing the tools, support and advice that's required by businesses to enable them to run safely, legally and profitably.

We work with hundreds of start-ups every year, who would obviously be extra impacted by these changes that are coming through. Some of you will be aware of the primary authority scheme which we are a member of, which is run through BEIS. We work very closely with the Food Standards Agency on any new initiatives that are coming through, such as PPDS and we support the work that they do as far as we can.

Our members make up all kinds of different food businesses or hospitality businesses. We're very well known for street food and event catering customers, festival caterers, of course. Most of those come under the category of mobile, but we also work with small independent cafés, restaurants, bars, pubs and hotels. We also work with the people that organise the events and street food parties and things like that and the function caterers who put on events for people to enjoy. All of these businesses that we work with have the capacity to be impacted by the PPDS regulations, which are absolutely necessary and timely.

Unfortunately they couldn't come through earlier with the original allergen legislation, but what it does do is it poses some challenges to our customers, not least because being such small businesses they don't necessarily have much time to look up and see what's going on in the world. So many of them may miss the regulations as they come through, so that's why I'm here to try and let NCASS members and other small independent food businesses know that this does apply to you, this will impact you and you have to be on top of it before the new rules come in on 1 October.

We've covered what PPDS is, but I think there are a couple of issues around it that I think are going to be particularly poignant for NCASS members and for small food businesses, especially street food businesses, because we've seen an increase in artisan trading vans and stalls and trucks. A lot of these businesses will give away little pots of sauce, or give away condiments, or give away little bits and pieces with the main dish, but they may not realise that they may be required to label those packages effectively.

One that I came across a couple of weeks ago was a customer selling really beautiful steak and chips and she was selling little pre-packaged pots of sauce alongside it, chimichurri, gravy and another kind, I think blue cheese sauce, all of which were not labelled at the time but would need to be labelled moving forward, because they are pre-packaged before the customer orders them. They order the steak and they say which sauce they want. So that would then be labelled required if people are, as the gentleman from Greggs said, if you're labelling sauces on from a pot then that is not the case. So those are the kinds of things that we really should be thinking about.

Obviously sandwiches are the big one that would come into people's thoughts, but other ones that came up that really surprised us recently, really hit us in the face, was smoothies. There are going to be loads of especially festival caterers out there producing smoothies. They're not going to do every single one fresh to order, they're going to be pre-making them and packaging them up. Those would now need to have full allergen and ingredients listings if they are premade and pre-packaged. So that's a big one that I think a lot of customers might miss out on, thinking it's more about the food than actually liquids such as drinks and smoothies. So do be aware of that.

Then obviously the aggregator apps, as we've been impacted by COVID a lot of businesses have moved onto the aggregator apps, the big three. Also thinking about are you packaging effectively for that, if people are adding their sauces once they've put their order in, is that sauce pre-packaged. Chances are it probably is, in which case you need to be labelling effectively again. Of course, recordkeeping is the key thing. So as an organisation we do support customers when they do find themselves in situations such as giving some allergenic food to a customer.

I've been involved in two such cases, neither of which the customer was actually ultimately responsible for causing the problem. However, both of those customers were deeply impacted by that. So even though someone ate some food they were allergic to, it made them ill, fortunately on neither occasion the affected person died, which is a blessing, absolutely. But considering the impact on the food business owners of having to try and keep their business afloat while realising that potentially they may have seriously harmed someone, or ultimately killed them through inaction or through not taking every potential step that they could have done.

As I said, neither of those food businesses were actually ultimately liable or responsible for what happened, they'd done everything they had to do and everything they should do. Obviously the allergen rules are changing now, so what they did last time may not be appropriate after 1 October. So we really need to start thinking about all of the food that we're handing over, all of the dishes we're producing, any of the food that we're buying in, especially compound products, your ketchups and things like that. 

What's in these products that might be dangerous to someone, are you labelling that correctly, are your staff aware of what's going on. I think that the gentleman from Greggs really nailed it. The chances are you're going to get it right, but your staff may not. So it means a lot more to you, this is your business. So I think it's absolutely about engaging with your staff at the earliest opportunity, really working through it, discussing it, thinking about all the different permutations of what could go wrong and what the obligations are and what needs to be done and ensuring that your team are then able to do that.

The other thing is, is it actually the right thing to do in the future. Is it going to be safer to actually not pre-package food. Is it actually safer to find a solution where you're not pre-packaging because you can't get the labelling right in the right time under pressure when you have lots of customers there. So thinking about it in terms of how do I remove risk, not just how do I comply with the law.

A summary of the challenges that we're facing, frequent menu changes, obviously every time you change your menu the chances are that an allergen and allergenic products could creep into that recipe, that ingredient list. Event catering that is not pre-ordered by delegates so, for example, a buffet arguably would be pre-ordered. People might pre-order their food beforehand and tell you what they want. If they do that and you haven't packaged the food or you haven't packaged the additional sauces, et cetera, prior to that, then you're good to go. If obviously you're pre-packaging and you're selecting, then that's a different story.

There is software becoming available obviously whenever a law changes that lots of people jump on providing solutions. Some of them will be better than others, some will be more affordable than others. I think it's about finding one that does the job based on your needs. A lot of the businesses we work with work with very small menus, so it may be that if you're just adding one or two dishes, all of the ingredients you're buying in as raw materials and you're just produced great food from that, then managing that might be far easier than if you're buying in lots of different products that are already premade and mix them together to produce something new. 

Printing labels again could become problematic, but it's probably the way to go. You don't really want to be relying on people being able to read your handwriting. All handwriting is to a certain size, so where possible, as the gentleman, I think Mark, again from Greggs said, try and remove the risk. Try and understand it from a question of how do we make this as easy as possible for our staff, how do we make it as hard as possible for our staff to make a mistake. Obviously the better you understand and your staff understand the labelling, the better.

Checking with suppliers as well, are they on top of what's going on, especially if you're using other small suppliers. Are you buying direct from farms, are you buying direct from small producers. Are they on top of the allergen rules, are they going to keep you up-to-date and abreast of any changes that are happening within their products. Obviously be aware that if you're producing something at a central kitchen and then sending it out to site, then that's almost certainly going to be PPDS, depending on how you transport it and hold that produce.

We've just a couple of FAQs on here, so the aggregator apps, we've looked at that previously. I use aggregator apps, I'm sure most of us do from time to time. My girlfriend has an egg allergy, they can be quite tricky to use. It quite often says things like call the restaurant or things like that. So I think providing much clearer information upfront as you can and obviously understanding that, if you're putting in pre-packaged sauces and additions to your dishes then those have to be labelled effectively.

Sandwiches are probably the big one. Obviously the tragedy that occurred that brought this all about with Natasha, was an issue with sandwiches. So I think yes, you would need to list all the ingredients in the bread, that was covered a little bit earlier. Also any allergens within the bread would obviously have to be included in that. Hot drinks, it really depends on the drink. As the gentleman from Greggs said earlier, if you're selling cold tubs of soup that are boxed up and then just get put in microwave or however you process them. If they're being bought in that box and they get sold in that box, then that's PPDS. If they're sat there waiting to be ladled into a cup, then that's not PPDS.

Obviously I think the big scare for us really would be smoothies being more seasonal businesses. Very few of our guys sell soup because a lot of them work at festivals and events, there are a couple obviously. But yes, do be aware of anything that you're producing such as that, just because it comes in liquid form doesn't mean that it can't kill you.

If you make them offsite and transport them unpackaged and then packaged on site, do we need a label? It depends whether it's been ordered really. If you've prepacked it before the customer orders it, it's PPDS. If you've just got a load of food sat on the side, the customer orders one and then you give it to them or you put it in a bag, as you give it to them then that would not be PPDS.

Sharing your hospitality when you're the lead [unclear]. So the food's been ordered beforehand in bulk by a person, organisation, [unclear] PPDS rules do not apply. Food can only be PPDS if it's sold to the consumers from the same premises it's packed on and there needs to be a physical presence between both parties. So yeah, if you prearrange to sell someone a load of sandwiches for a business lunch or a buffet, then it's presumed that that person is aware of and is agreeing to what they're ordering when they do it. Obviously you have to provide them the allergen information on request when they order it.

Loads more, okay, cross-contamination is a major issue within allergens and I think this goes beyond PPDS. I think it's really a case of understanding your limitations to food business, understanding the risks of food not being separated effectively, if it's being stored ineffectively. People not washing hands or surfaces and then cross-contaminating with allergens as they go. There are a lot of very, very good restaurants that have had some stern words from environmental health officers who said you're more than capable of cooking, but you can't do this safely in this space. So you need to think about another way of doing it, or you need to stop doing it. I would try and apply that rule to what you're doing where possible.

Don't feel - especially for smaller businesses, street food businesses, takeaways, when you've only got a limited menu, you don't really need to get involved in filling the information that you don't need on there. What we need to do really is give people the right information at the point when they need it. Obviously if they've bought something that has been packaged already, then they need to be informed at that point which is the labelling on the package.

We just need to be really aware as food businesses what we're capable of and what the risks are. If you've got shellfish in your fridge, can you effectively separate it from the non-shellfish dishes or the products that are going to go into non-shellfish dishes. Those kinds of things are what you need to be thinking of as well, because PPDS is a change that needs to be managed when it comes as part of a wider package around allergens. It's designed to keep the public safe and as we heard right at the start, this is an issue that affects an increasing number of people and a significant number of people across the UK.

From an NCASS perspective, we obviously have the allergen pack that we provide to all NCASS members. We will be providing more support in the run-up to the PPDS launch to all members and also to people signed up to our newsletters, et cetera. We'll be providing allergen training in a timely manner and obviously we have a team of staff here ready to answer your questions should you have any. Saying that, there are also environmental health officers. you have your local EH teams who are more than happy to field any questions.

The ever wonderful Food Standards Agency are there providing information and also will be able to provide feedback and advice to you if you do have any questions. So don't feel like this is something that you need to put your head in the sand over. So think that this is something that happens to other people, or that allergens are something that people on diets misquote. This is very serious, people die if you get it wrong, you could end up in a lot of trouble if you get it wrong.

It will take a bit of thought, it will take some training and it will take some engraining and embedding into the culture of your business. But it's something that you need to have ready for 1 October. You can move forward safely and legally and keep your customers safe. If you have any questions, give us a call. My name's Mark, I work at NCASS, but obviously as mentioned your local environmental health teams and the Food Standards Agency are there to help. Trading standards officers will also be available on a local level to provide advice on the labelling. So thank you for your time and thanks to the FSA for putting on this excellent webinar.
Michael White:
Thank you Mark. Again a really useful presentation from the perspective of smaller and independent businesses and the importance of getting messages out to those businesses as well. Now I'd like to invite our panel to respond to your questions. We've had quite a few questions through already, but you still have plenty of time during this session for you to submit further questions and also to like questions that may have been posted already. We'll try and get through as many questions as possible, we've got about 35 minutes. If there is a high number of questions that we're not able to answer today, we'll try and provide answers to you after the webinar.

So I'd like to welcome back Tim from the Natasha Allergy Research Foundation, Claire and Mark from Greggs, Mark from NCASS, Arvind and Steve from the Food Standards Agency and we're now also joined by Calum Yule from Food Standards Scotland and Nuala Meehan from FSA Northern Ireland. The first question we've got from Sian is - and I'll direct this to Arvind - would products made and packed at a central location, then sold direct from three market stall sites, qualify as PPDS? Or should these be prepacked products? Arvind.
Arvind Thandi:
Yes, so I'm assuming here that the business that's packing the products is the same one that's selling it from those three different market stalls. So in that instance, as it's sold by a mobile seller, it would be PPDS. So you've packed it at a different location, but you're the same business and you're selling it as a mobile seller, so it will need PPDS labelling. But if the packaging of the food was done by a different business and then was sold from the three market stalls, that would be prepacked food, which has slightly differing labelling requirements to PPDS food.
Michael White:
Thank you Arvind. We have another question from Sian. Is there any channel we can use to get our labels approved or checked for use? The last thing I want to do is get this labelling wrong, absolutely correct. Steve, could I ask you to tackle that question?
Steve Lewis-Adie:
Thank you Michael. The FSA has a variety of different resources available on our website, including specific guidance on labelling for PPDS. In addition to that, there is some e-learning training with 13 different modules. The modules cover things like ingredients and for the ingredients module it includes ingredients lists, quantities and allergens. That's going to be particularly useful for PPDS. Your local authority may also be able to help, depending on what resources they have available. Finally, if you're a member of a trade association, such as the UKHospitality or the British Retail Consortium, they may also be able to offer advice and support.
Michael White:
Thank you Steve. Our next question, are there any tips for working with delivery companies, such as Just Eat or Deliveroo, to declare allergens in the best way? Could I invite Mark or Claire from Greggs to tackle that one?
Claire Florey:
I think it might be a bit of a joint answer. I think from my point of view, particularly thinking about the food safety element, is that it's just being very, very clear on the information that we need to provide and the method in which we need to provide it. Now, I know that Mark does work quite closely with these channels, so Mark, I don't know if you've got anything else to add.
Mark Cowley:
No, I think exactly the same really, Claire. One of the things that we're doing is to try and make sure that what we put in-store, the solution that we put in place, is flexible enough so that as things are clearer and we know exactly where we're going to be labelling things, we've got the ability to add additional labels. Almost the ability to label anything really, so that we've got the detail for that so that we can make sure we put an accurate label out there.
Arvind Thandi:
Michael, can I just come in on aggregators, just do remember that selling through aggregators is a form of distance selling. So just remember that with distance selling you don't need to meet the PPDS labelling requirements, but you still need to make sure that allergen information is available before the sale is completed and is available at the point of delivery. So it's the same rules that continue to apply for food sold by distance selling. You have got some discretion on how exactly you present that information, but you just need to make sure that you do do it.
Michael White:
Great, super. Thank you Claire and Mark and for that clarification, Arvind, thank you. So next question, if a product you make has a number of items that have ingredients lists, do we need to list them all too, or just that we have used in that item? Sorry, I beg your pardon, let me repeat that question. If a product you make has a number of items that have ingredients lists, do we need to list all of them too, or just that we have used that item? Steve, could I ask you to pick that one up please?
Steve Lewis-Adie:
Yes, sure, thank you Michael. Yes, you will need to have a full list of ingredients for everything that's in the product. In a sandwich example, then you'll need to list the ingredients of the bread and the bread is a compound ingredient, as well as the filling of the sandwich you'll need to list. A compound ingredient is an ingredient that is in itself a product of more than one ingredient. So if we take the example of the bread, bread is made up of a number of ingredients.

So compound ingredients can be named in a list of ingredients. Instead of just listing all of the bread ingredients amongst the other ingredients, for example, in the sandwich label, you could include the list of ingredients in the ingredients list with the name bread and then the list of compound ingredients in the bread listed in brackets after it. Legal requirements for compound ingredients are contained within annex 7, part E of the retained food information for consumers regulation. Similarly, annex 7, part E of the EU food information for consumers regulation, that's regulation 1169/2011. 

There are some exemptions in terms of small quantities of items. For example, if you have something that is a compound ingredient but it makes up less than two per cent of the finished product, then you wouldn't need to list them separately. Good practice, however, is to include them at the end of the ingredients list.
Michael White:
Great, thank you Steve. The next question is presumably packed lunches in primary school to be taken away from the premises will fall under the category of PPDS. Arvind, could you pick that up please?
Arvind Thandi:
Just remember, particularly schools, PPDS labelling only affects food that you package and offer on the same site. So if you're making packed lunches on the school premises in anticipation of an event, such as a school trip, the allergen requirements might vary. So if the lunches are made and packed to order, these are not prepacked before a customer orders them, so they're not PPDS. But you still need to make sure you're providing information on the mandatory 14 allergens. However, if you made a set of school lunches and packed them without specific orders from individual children and then offered them to the children to make their choices later on, then these would need PPDS labelling and should meet the new requirements.

Just remember, if you've got multiple items within a packed lunch, you'll need to make sure that you're labelling or providing allergen information for each item in that packed lunch. Any PPDS items within that need to be labelled specifically. Remember, if you've got any prepacked items that you bought from elsewhere that has been packaged elsewhere, then that should already have a label on it and already be labelled appropriately.
Michael White:
Thank you Arvind. The next question, probably for Greggs, or it's actually directed at Greggs, what was the cost of complying with the legislation? Are you able to answer that?
Mark Cowley:
Yes, I can share that, Michael. So it's probably worth highlighting that a big chunk - so it was about £1900 a shop is what we've spent in terms of equipment and things. But I think it is worth highlighting before anybody falls off their chair that a big part of that was because we aren't in a position where I could get a screen and a printer and go and put them into the shop myself, which you could do on a small scale for a small business.

In our situation, at least half of that money was actually spent on getting a third party to go round the shops and install all the kit. We've also put in more than a printer, so we did have a print solution that we could have put in that would have been about £350. But we've put in a printer, a screen and a computer in the front shop and the back shop for belt and braces and stuff. So we have probably gone further than is absolutely necessary, but it was about $1900 a shop that we've spent. 
Michael White:
Thank you Mark, that's really helpful. The next question says, there is conflicting information whether QUID, which is quantitative ingredients declarations, is required. Will Natasha's Law require QUID labelling on PPDS food, or will this still only apply to meat products? Steve, could you pick that one up please?
Steve Lewis-Adie:
Yes, sure. QUID will only apply still to meat products and you must give this information - sorry, just stuck on message at the moment. Yeah, QUID still applies but only for meat products, is the short answer.
Michael White:
Okay, cool, thank you. One for Arvind, I think. Could the application of marketing material, for example, a watch strap slide - probably something that slides over the product itself, over a baguette - result in a product being classed as prepacked? The strap serves no purpose of packaging or labelling, but purely for visual display purposes. Arvind?
Arvind Thandi:
It's important here to remember that definition of packaging that I mentioned earlier. For food to be PPDS it must meet this definition of packaging. So you need to put the food into packaging before it's being offered for sale and the food is fully or partly enclosed by the packaging, so the contents can't be altered without changing the packaging or opening it in some way. The food should be a single item that is ready for presentation to the final consumer. In terms of this watch strap, only if it encases the baguette.

So to get to the ingredients, to alter the ingredients, you can only do so through changing the packaging in some way, then it would meet the definition of packaging. However, I assume a watch strap is a very thin cardboard sleeve that's not every wide. So in that case, I think it probably would not meet the definition of packaging, because you could probably get to the contents, you could get into the food product without altering the packaging in some way. But if in doubt, please look at that definition of packaging to check whether the food you're producing is PPDS.
Michael White:
Thank you Arvind. We've got a couple of questions now which are around the same theme and I'll probably pass these to Arvind as well. There are two questions, so one is I am a cakemaker and attend wedding fayres with samples. What are the rules surrounding this please? The second question of the same theme is do the rules apply to foods that are prepared and packed on the same site, but are given away for free as samples? In which case, is the term direct sale confusing or misleading?
 Arvind Thandi:
Just to clarify, the term PPDS does apply to food that is provided for free, not just food where a financial transaction takes place. So any samples that you offer will come under the PPDS rules. So yeah, you're covered if you have to pay for a product or even if you don't have to pay for a product. I know the term prepacked for direct sale might mislead in certain contexts. It is a legal definition that already exists in legislation and that's partly why it was used in the new legislation. But hopefully if you just look at the definition of PPDS food and consider whether you meet those three key questions that I highlighted earlier, you'll know whether the food you produce is PPDS. Yes, it applies to free food as well.
Michael White:
Thank you Arvind. The next question is probably another one for Arvind, sorry. Fish and chip shops sell curry sauce stored in a bain-marie. A customer can go into the shop and request a portion of curry sauce to take home in a pot along with their fish and chips. Please can you confirm this pot of curry sauce isn't classed as PPDS from 1 October?
Arvind Thandi:
If the sauce is only packaged after the customer orders it, then it's not PPDS. So if the seller in the fish and chip shop packaged the curry sauce into a pot and put a lid on and then gave it to a customer after they ordered it, that's not PPDS. But if, however, pots of sauce were prepared before customers ordered them, they would be PPDS and would need to be labelled. Just remember, if you have a small container or packaging where the largest surface area is up to 10 centimetres squared, then you can choose to present the information differently.

So if you have a pot where the largest surface area is less than 10 centimetres squared, you can provide an ingredients list separately to the packaging, but most do so in some form of writing. But on the pot itself you do need to specify what the allergens are. So you can provide ingredients to this separately if you've got a small container of something, but you'd still need to put allergens on the pot itself.
Michael White:
Thank you Arvind. Just to confirm, if someone asks for that sauce and then it's put in that pack, then that doesn't fall into PPDS, but the allergen information will still need to be available to that customer?
Arvind Thandi:
Yes.
Michael White:
Thank you. I'll direct this one to Tim from the Natasha Foundation, but maybe I'll invite other people to come in as well. So a broader question we've got here, do you expect that while this new law will close one loophole other instances may occur? For example, on products wrapped after ordering and taken away for someone else. Surely eventually they will have to labelled too, especially if there is sadly a serious incident or fatality. So Tim, could I invite you to start the answer to this question?
Tim McLachlan:
The first thing is to say none of us wants another fatality, another incident, that's what we all want to avoid. So I would hope that we don't have to have anything else happen to create another change. The word loophole is perhaps unfortunate insofar as this isn't something that has been ignored; this is something that has happened as our food and the way that we sell it has developed. 

So ultimately, Natasha's Foundation would like to see full ingredient labelling wherever food is sold. We have to be realistic about going step by step in how that can be done. Natasha's Law is a good first step for PPDS food, but you're absolutely right, the person asking the question, when something's been ordered and it's taken away for somebody else where the law hasn't covered it, then without labelling you're not going to know what's in it. So ultimately, we would like to see everything labelled one day and that's whether it's sold and packaged at all, or sold in a restaurant, because ultimately anyone with a food allergy wants to be able to make a safe choice.

So the more information that can be provided and the greater use of technology to do that is a good thing. I would encourage any businesses that are investing, as Greggs so ably have done and very well described about investing in the shops and being able to, I think it was said, put a label on anything, is an investment for the future. Whether there's legislation there or not, it gives your customers who have an allergy - and let's just think back to the number of people that said they knew someone with an allergy, this is lots of people, it means that you can sell your product safely to more people, whether they have a food allergy or not.
Michael White:
Thank you Tim. Greggs, could I ask you to maybe come in on that one as well?
Claire Florey:
Yeah, no problem Michael. I agree with what Tim says and absolutely we do not want to see another incident or another fatality. So as an industry, we are constantly talking about the information that we provide to allergen sufferers, how we provide that information, the consistency of that information. I think that's something that particularly Greggs are working towards, how we can keep providing that information in a consistent way, but also what else do we need to do to provide more information to our customers. So prepacked for direct sale is the first point, but actually what are we going to do for our loose food and what's the next step for loose food.

Particularly Tim had said about the technology, again the prepacked for direct sale is the first step towards us providing that information. We are still looking for other ways through our app, for example and through our digital tablets and how we can share that information easily to customers, so that it's automated throughout our entire process. That the information, wherever they get it, is always going to be the same. So yeah, it's absolutely something that we're continuing to work on.
Michael White:
Thanks Claire. I think also the FSA does a number of these webinars and we've just started and had our second allergy symposium that I think is available still online in February. I can't remember when it was now, I think it was April, but we can put a link to that. I think the key thing is in speaking to businesses, it's not really just about the legislation that's in place. I think all businesses really ought to be thinking around about their food allergy management culture.

One of the striking things which came out of that symposium was that a high percentage of consumers want to be able to eat out normally. They don't want to have - they can be trusted to manage their condition, let's put it that way. If they find someone, a business that they can trust and meets their needs, then they will go there, they will become a loyal customer of that. If it's a trusted place, then their family and friends will also eat there. So I think there are benefits to thinking around about not just what does the legislation require, but also the whole management culture around about this and making information available to your customers so that they feel safe and can trust and enhances that trust in your business. Tim.
Tim McLachlan:
I absolutely echo what you've just said, Michael and just a quick story to help folks remember the point that you've made. Tanya tells the story of the products that they trusted for Natasha. There's a certain brand of crisps that come in a red bag that are ready salted, other brands are available and I didn't name anybody and that was the go-to snack that Natasha used to take to any children's parties.

She couldn't go for the bowls of food and knew t stay away from those and as you put it, Michael, knew to manage her own what she ate and was aware. As children get older they become ever more aware of that. But this trusted brand, this particular packet of crisps that was always there because of the simplicity of its ingredients, became something that many, many families now tell us that is what we take. So that's the kind of brand loyalty, whether it's a particular product or restaurant, that I'm sure many businesses would like to have. So it's definitely worth doing so that individuals with any kind of food hypersensitivity, but particularly food allergy, can trust you.
Michael White:
Thank you. Thanks Claire, thanks Tim. We'll move onto our next question, which is are you and enforcement officers expecting all may contain information on raw materials from suppliers to be transferred onto the PPDS label? Arvind, could I ask you to answer that one?
Arvind Thandi:
Yes, any form of precautionary allergen labelling just as may contain statements should be passed on to the end consumer. So any of that type of labelling that you see in the ingredients you're using in your products should be passed on. So as I said earlier, the FSA advises that you do put that on the PPDS label, because that's the most immediate way that the consumer can read it. But legally you can present it differently, so you could have a staff member say verbally the may contain information, or have it in writing in another form. But for the consumers, we think it's best that it's put on the PPDS label.
Michael White:
Thank you Arvind. Next question here from a care home provider, again I think for Arvind. We are a care home provider that offers a bistro, offering family members to help themselves free of charge to cakes, sandwiches, et cetera. We are already putting allergen information on these, but do we need to follow the PPDS regulations? Arvind.
Arvind Thandi:
I think it does depend on the specific setup that you have in the care home. But if say the cakes and the sandwiches are served on open platters, that would be considered non-prepacked food, because they're not packaged as individual single items of food. So you can continue to provide allergen information on these in the same way. If, however, you did package the individual cakes and the individual packs of sandwiches, for example, wrapped them completely in cling film so they met that definition of packaging I mentioned earlier, then they would need PPDS labelling. So it does depend on your specific setup and how you're presenting the food to the family members. As I said earlier, any food free of charge also comes under the PPDS rules.
Michael White:
Okay, thank you. Our next question, which I think I'll direct to Mark, it's from Nigel [unclear] says thank you for this webinar. A lot of work has gone into it, well done and thank you. The question is if I sell premade cakes or pre-cut traybakes on my mobile coffee truck, am I right in saying it was chosen by a customer at the point of sale, then popped into a bag, this does not require any labelling? Mark, could I ask you to pick that one up?
Mark Laurie:
Not necessarily any labelling. It probably wouldn't be PPDS if you're picking it up and putting it in a package once it's been ordered by the customers. But you would obviously have to provide allergen information depending on what's in that traybake, whether that's on the menu list or providing that information verbally to the customer.
Michael White:
Thank you. The next question, again probably for Mark at Greggs. Would Greggs advise that for a smaller business it might be a good decision to label some non-PPDS products as well in a PPDS style to reduce confusion?
Mark Cowley:
I think that is a really good question and it's actually one that we're grappling with all of the time. Because we're looking, as Claire said, at ways that we can provide better information and fuller information for our customers all the time. But equally we're constantly grappling with the example I gave in my presentation about the soup. Does the customer understand why the soup that we serve at the point of putting it in the cup hasn't got the same information on as the soup that they might go into another one of our shops and select out of the hot hold unit?

So we're certainly exploring ways that we might want to label more. So that's our stance at the moment, is we're doing what we need to do but we're looking at what more we can do to give the best possible information to our customers.
Michael White:
Great, thank you Mark. The next question is can you clarify the rules when food is covered or wrapped for hygiene reasons only? I'm sure there was a rule about this in the current legislation. Arvind, could you take that one please?
Arvind Thandi:
Yes, it's important here to remember that definition of packaging that I mentioned earlier. The food needs to be a single item consisting of the food and its packaging and is ready for sale to the final consumer. Also the food fully or partly encloses the packaging so you can't alter the contents without changing the packaging in some way. So that's the key thing to remember. So if you've covered something for hygiene reasons, for example, if you've got a plate of food with cling film on it and it's ready for presentation to the customer, if you hand it over as it is that would mean you'd have to follow the PPDS labelling requirements.

If, however, you removed the cling film before it was presented to the customer, then that would count as non-prepacked food but you'd still have to provide information on the 14 allergens. If you're covering food while you're in the course of preparing a meal, during that whole process, it's probably not ready for the final consumer at that point, so you have to consider how the food is packaged when it's ready for presentation to the final consumer. 

Just as another example, if you say you've got food covered by a dome, if you hand it over to the consumer with the dome on and it's a single item of food, for example, a portion of sushi for an individual to consume and it has a dome on, if you hand it over with the dome on that is PPDS food. But if you remove the dome before it gets presented to the consumer, then that's non-prepacked food. If you look at the definition of the packaging.
Michael White:
I think it may sound odd, some of these examples, but it is covered by the definition that already existed in law. So I think the guidance we've produced does help, I think you determine whether or not something is prepacked for direct sale or not. As I say, if in doubt, you can always ask the local authority or enforcement authority as well. Moving onto the next question, if we prepack tomato ketchup, for example, in a ramekin with a lid for delivery purposes, does this need a label? All allergy information will be online prior to ordering. I assume we will need a label if in a catering unit for grab and go service. Arvind, one for you again.
Arvind Thandi:
Yeah, just to reiterate, so anything that is a sale through distance selling, such as the internet or over the phone, it doesn't have to meet the new PPDS requirements. But you still need to make sure that allergen information is provided before the sale is completed and is available at the moment of delivery as well. So you can exercise some choice in how that information is provided, depending on your business model and for example, if you're using a website.

But there's also a mention that if you have it for grab and go service, if you are selling a product in person that same product would need labelling if it is pre-packaged and is packaged and sold at the same place. So again, I suppose it comes to that question of if you're producing the same product but you're selling it in-store but might also be selling it through distance selling, it's up to you to make a judgment call whether you also want to label the products that you're providing for distance selling. That would be a personal choice for a business. But legally for distance selling, you still need to make sure that allergy information is available, although you have some discretion in how it's presented.
Michael White:
Thank you Arvind and as a reward you get the next question as well. Will we have to have the 14 allergens listed on the label even if they're not present in the food that is packed?
Arvind Thandi:
You only have to list any of the 14 allergens if they are in the food. So if you compile your ingredients list and none of the ingredients are in that 14 mandatory allergen list, then you don't have to highlight any of the ingredients. But if say you've got a product that has milk, which is one of the 14 allergens, you will need to highlight it. So you only need to emphasise the 14 allergens on the label. So you need a full ingredients list and it's only the 14 mandatory allergens if they're present in the food that need to be highlighted.
Michael White:
So only if they're present in the food, thank you. We'll take one last question, I think, looking at the time. This one I'll pass to Steve. If we're using products that are pre-packaged within ingredients already listed along with the allergens, is it a fair assumption that it is the customer who decides if the product is okay for consumption?
Steve Lewis-Adie:
Thank you Michael. If you're providing PPDS food that is correctly label with the full ingredients list with any of the 14 allergens emphasised within, then this will support customers to make a safe informed decision about the food that they eat. Businesses should ensure that they can support consumers if they have any additional questions about the product.
Michael White:
Good, so that ends the Q&A session. My thanks to the panel who fielded your questions and thanks to the audience for all your questions and comments. A big thank you to Tim from the Natasha Foundation, Claire and Mark from Greggs, Mark from NCASS and Calum from FSS for making the time to join us today. I've got a couple more slides to do, but just before we move on there's a final polling question for you which will help us direct our information resources and tools for you. Where would it be most useful for your business to find information on the PPDS rules?

So to conclude, I'll just recap on the resources we have available on the PPDS changes. We have the dedicated PPDS hub on the FSA website, which provides an overview of the PPDS changes. Our checker tool that you can use to see whether you're affected by the PPDS changes. We have seven new guides providing information relevant to different sectors, we have published six of these with the remaining guide for caterers due to be published very soon.

Then we have a page outlining labelling information that is relevant for the PPDS changes. There is also allergen information and labelling technical guidance which was updated with PPDS information last year. You can also access our free allergen and intolerance e-learning module which again you can find on website, which includes context of PPDS and which has been really popular. So if you haven't used that or were not aware of it, please have a look at it because it's very good.

Clearly there's a lot to think about here. We've had a lot of useful hints and tips from our industry speakers, but as I said before we're here to help. If you need advice, please we recommend that you contact your local authority to obtain specific advice and guidance that's tailored to your business. You can send any new enquiries to us, the FSA, through our PPDS mailbox at ppds@food.gov.uk and we'll respond to you as quickly as we can. There's also a list here of the legislative amendments introducing the new PPDS rules in each of the four nations of the UK.

In terms of this webinar, we'll upload a recording of this webinar to the FSA website very soon and it will also be transcribed in English. So please do let your colleagues know that it's available if they weren't able to attend today, or if you found this particularly helpful please put it forward on social media so that others can pick it up as well. It would also be a great help if you could provide your feedback on this session by completing the evaluation questionnaire that will be emailed to you after the event.

Now we see the results of the last polling question, so thank you very much for that. Finally, thank you very much for attending the seminar. I hope you found it informative and helpful. Again, many thanks to all of our speakers and presenters. The session is now closed. Thank you.
End of transcript
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