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Recent developments.. ...

Allergens on
menus!!
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Reaction!!




Allergens, Non pre-packed

v'From December 13th 2014, the requirement to declare food
allergens on prepacked food is extended by EU law to include
non-prepacked food.

v EU Member States are permitted to introduce national
legislation to determine how this legal requirement is put into
effect within their jurisdictions

v'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 co v ler

« or packed for direct sale or supply to the final cc v er
Or mass caterer

IS considered non-prepacked food.
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Irish Interpretation

v 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.

v 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.




Food Allergens

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.




Prevalence

Milk Approx. 2.5% of 45-50% remissionyr. 1
children 60-75% remission yr. 2
85-90% remission yr. 3
Soya 0.3-0.4% Commonly outgrown
Peanut 0.8% (USA), 1.5% (UK), May resolve in 20% of
children cases esp. if developed
<2yrs.
Tree nuts 0.5% (USA) Not outgrown
Fish an shellfish 2.3% (USA) More common in adults

than children, not
commonly outgrown.

Egg 0.2% to 1.1% of Tolerance usually
children achieved by 5 yrs., 20%
of cases persist into
adulthood



CEREALS

Food Allergens
CONTAINING

MILK CELERY EGGS
GLUTEN
MUSTARD MOLLUSCS LUPIN FISH
SHELLFISH SESAME PEANUTS
SEEDS
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Type of Information Required

 Same as for prepacked foods.

* As alist 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.

FOOD ALLERGY
NOTICE

PLEASE BE ADVISED THAT
FOOD PREPARED HERE MAY
CONTAIN THESE INGREDIENTS:
MILK, EGGS, WHEAT, SOYBEAN,
PEANUTS, TREE NUTS, FISH
AND SHELLFISH
\———————————




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.

e (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

QUARTER  CHICKEN  FRIES
POUNDER  WRAP g

€3.20 €3.20 =

€1.79




Restaurants/Takeaways

SANDWICH & DELT BAR

Egg Mayonnaise €2.29

Tree-ran@e Qs hard
ardd served 0 awnmayomm dgre:
Topged with cress and

contains: wheat, Milk, ™ 5

Farmhouse Cheddar
& Pickle £2.49

Thick dicked Farmbwouse Cteddr chpese witha gererows
relpng of our tomemade spiced pickle

Contains: Wheal. Mustard, Milk. celery

rd Ham & Wholegrain

Mustard £2.49
am spread with mild wrolegrain nusard

ns: Wheal. Mustard

Wexfo

4oney reast weord ¥
contal

Prawn Mayonnaise €2.99
Atartic prawns in o trademark Narie-Rose sauce.
served with 2 squee of lemon
Contains: Wheal. milk, Egd. Crustacean

Crayfish & Rocket €3.49
Shelled crayfish onabedo! seopered rocket
with a spetnkling of paprika

contains: wheat, Milk. Crustacean

» 0l

SANDWICH £ DELL BAR

Egg Mayormaise €229

Ereg-range eUGs ham botled o pertection
served ina light mayconase dressing.

Topped with gess and crusted

Ccomains: *1.2. 3.5

Farmhouse Cheddar
& Pickle £2.49
Thick sticked rarmhouse Cheddar cheese with 2 gererous
aelging of oW homemnate spiced picke

gomtains: *1. 2.3.4

Wexford Ham & Wholegrain

Mustard €2.49
i ain musard

Prawn Mayonnaise £2.99
ﬁemalkMaﬂQ“M sauce,

aplartic prawns B ou Ar
sprved with 2 squeeze of lemon

contains: *1. 2. 5.6

Crayfish & Rocket €3.49
on abed of peppered

Shdled crayfeh
rocketwitha sprinkling of pageika

contains: *1. 2.6

“ALLERGEN WEORMATION
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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
items.

Conkains: Con.hw‘.nsﬂ:
Pecoan Nuks Wheat, Milk, Celery

Conkains:

Contains: Crustacean

Fish, Milk, E99




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

FRESH CALLUS
Scong 1800 4k
Conuin., s

, mElx ""' DT Supreme

A PRICE LIST &
R 0RO B  ALLERGEN INFO

PLEASE CONFIRM 9 inch Neptune Supreme Pizza
ALL DETAILS ARE Contains fish, sesame seeds,
CORRECT PRIOR wheat and milk

70 PLACING YOUR

ORDER

.

DELIVERY DETALS ORDERED FROM
Sou

th Dublin Branch @5




Further information

Food Sa

GUIDANCE NOTE
AUTHORITY OF IRELAND

Allergen Information

Food Allergen Information for FOR NON-PREPACKED FOOD
Non-Prepacked Foods in Ireland
Health (Provision of Food Allergen Information to

Consumers in Respect of Non-Prepacked Food)
Regulations, 2014 (S.1. No. 489 of 2014)

-
3
i
3
£
3
L
kS
&
5
-
E
i
=

Guidance Mote No. 28: Food Allergen




Calorie Counts — to become

mandatory? B 35 ud

e, 0 Hot Cak
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Press release excerpts, Feb. 2015 L

“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/



Calorie Counts — to become
mandatory?

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.

rrito 300 Cal

g Sausage B‘mm. 370 Cal

Sausage Mc

Sausage giscuit 430 Cal



Further information

Contact Us

111 MenuCal £ Food Safety

helps you put calories on your menu

Login to MenuCal

Welcome to the FSAI Calorie Calculator - MenuCal Register to get access
MenuCal has been developed for food businesses in Ireland that wish to calculate If you are not signed up yet. You can register now and begin
calories for their menu. It has been developed with the input of chefs, caterers and small building your menu.

business owners.

Register now to begin calculating calories for your recipes!

Login

A guide to putting calories on your menus

Food Safety

Email address: ‘ |
AUTHONITY OF IELAND

If you want to know how to: ¢ \

. | ) Password Enter your password
= get your kitchen in order so you can get started ) A

Putting calories
on menus in Ireland
DRAFT TECHNICAL GUIDANCE FOR FOOD BUSINESSES




The strongest
foundation for success

NATURALLY
FUNCTIONAL
A

/] “naturally functional”

The normalisation of

avoidance

FREE-FROM

Trend

The new dietary
demon

Paradise for start-

A long, slow death

predictions 2015

Market shift means
opportunity for
entrepreneurs
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Dairy’s rebirthas a
natural whole food




Thank you!




