
Recent developments impacting 
the Food Service Sector….. 

Dr. Evelyn Hannon,  

Hannon Nutrition Consultancy 

 



 

 

 

 

 

 

Recent developments….. 

Allergens on 

menus!! 

Calories on 

menus 

Global trends 

http://www.google.ie/imgres?imgurl=http://cdn.static-economist.com/sites/default/files/20110730_STP501.jpg&imgrefurl=http://www.economist.com/blogs/babbage/2011/07/menu-labelling&h=335&w=595&tbnid=_AJuQLBwoJ-DrM:&zoom=1&docid=zkEBwZW-pNf_6M&ei=5o4JVaHpEsqP7Abz6ICAAg&tbm=isch&ved=0CB8QMygAMAA


Reaction!! 



Allergens, Non pre-packed 

From December 13th 2014, the requirement to declare food 

allergens on prepacked food is extended by EU law to include 

non-prepacked food. 

EU Member States are permitted to introduce national 

legislation to determine how this legal requirement is put into 

effect within their jurisdictions 

Department of Health has achieved this through S.I. No. 489 of 

2014. 



What’s included? 

• Food sold in loose form or  

• packed on the premises at the request of the consumer  

• or packed for direct sale or supply to the final consumer 

or mass caterer 

 

is considered non-prepacked food. 

 



Irish Interpretation 

 In Ireland, national legislation stipulates that food allergen 

information for non-prepacked food must, as a minimum, be 

provided in written format, but can also be provided verbally at 

any time. 

 

 In certain circumstances, written food allergen information may 

need to be supplemented by verbal information, e.g. to assist 

people with vision impairment or other difficulties. 



People can be allergic or intolerant to many different foods or 

food ingredients. However, EU law stipulates that only the use 

of 14 specific food allergens in producing or preparing a food 

(including beverages) must be declared.  
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See Annex II of FIC 



Type of Information Required 

• Same as for prepacked foods.  

 

• As a list of ingredients is not generally used for non-prepacked 
foods, the information provided must use the word ‘contains’ 
followed by the specific allergens e.g. contains wheat, barley, 
soya and egg. 



Voluntary statements 

• Voluntary statements e.g. ‘may contain…’ or ‘prepared in a 
kitchen/premises that uses…’ can provide a useful warning to 
vulnerable consumers 

 

• However, such precautionary statements relate to the risk of cross-
contamination with food allergens rather than their deliberate use 
in the preparation or production of food.  

 

• Precautionary statement not considered a food allergen declaration 
as required by S.I. No. 489 of 2014. 



Situations where a Food Allergen 
declaration is not required 

 

• If name of the food informs the consumer that it consists 
of or contains a food allergen, e.g. smoked cod.  

 

• Foods sold by means of automatic vending machine or 
automated sales premises. 



Food or food ingredients 
destined for mass caterers 

• Food allergen information as it relates to food or food 
ingredients destined for mass caterers can be placed on 
labels directly or in documents associated with the product. 

 

• Caterers should ensure that they are in possession of such 
information for each food or food ingredient they purchase. 

 



Restaurants/Takeaways 

• Written food allergen information can be placed alongside each 
written menu item or alternatively can be provided centrally in one 
or a number of conspicuous locations on the premises in hard copy or 
electronic format.  

 

• Where the location of allergen information is not conspicuous, it 
must be clearly signposted, e.g. on menus or other written material 
available on the premises, so that consumers can locate and access it 
easily.  

 

• The precise manner in which the written allergen information is 
presented can vary, but it must be legible and easily understood by 
the consumer.  



Restaurants/Takeaways 



Restaurants/Takeaways 



Retail Outlets 
• Written food allergen information can be provided for individual 

foods in close proximity to the individual food item containing the 
allergen or at a centralised location, similar to that for restaurants 
and takeaways. 

 

• If not placed beside relevant food items, the written food allergen 
information must be easily located and accessible to the 
consumer and clearly identify the food allergen associated with 
individual food items.  



Distance selling 

• Written food allergen information must be provided by food 
businesses engaged in ‘distance selling’.  

 

• Written allergen information can be provided before the food is 
ordered, e.g. supporting material such as leaflets/catalogues or 
online information used to order the food.  

 

• Alternatively, or in addition, it can be provided at the moment of 
delivery of the food product 

 

• Where the written allergen information is provided prior to delivery, 
allergen information must still be provided at the point of delivery.  



Distance selling 



Further information 



Calorie Counts – to become 
mandatory? 

“Proposals to require restaurants, take-aways and all food service outlets to post 
calorie details of all meals on menus were approved at the Government’s Cabinet 
meeting this week” 

 

“The laws will require restaurants, take-aways and food service outlets to post the 
information alongside the price for all items offered on menus, at the point where 
the food is ordered, whether at tables or counters.” 

 

“The Government has listened to industry concerns about extra costs. That’s why 
the Food Safety Authority of Ireland has developed an online calorie counting 
model known as MenuCal, which allows food providers to calculate the calorie 
content of a meal. It’s a user-friendly app and it’s free of charge” 

http://health.gov.ie/blog/press-release/government-approves-heads-of-bill-for-calorie-posting-

on-menus/ 

Press release excerpts, Feb. 2015 



• “People are free to choose what they eat, and that’s only right. But public 
consultation tells us that 95% of consumers want calories displayed on 
menus. The current voluntary model is not working. Some of the fast food 
chains in Ireland have been providing information on calorie content. But 
with only 8% doing so, the time is right to make the healthier choice the 
easier choice.” 

 

• Drafting of calorie posting legislation will start immediately and should be 
ready for enactment in 2016.  

 

Calorie Counts – to become 

mandatory? 
Press release excerpts, Feb. 2015 
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Thank you! 


