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Packaged Food Labelling
Latrobe City Council Fact Sheet 
Version 2 September 2020
Packaged Food Labelling 
The following guidelines have been developed for the assistance of food businesses and community groups who package food products for sale. The Australia New Zealand Food Standards Code requires specific information to be displayed on the label of packaged food for customer awareness and safety. 
Listed below are the standard details that must be included on the label – these are further explained in detail in the fact sheet. 

Community groups are exempt from some of these labelling requirements; please refer to the relevant section for further detail. A complete list of requirements is located on the Food Standards Australia New Zealand website at http://www.foodstandards.gov.au/consumer/labelling. 

· Name or description of food 
· Weight of product 
· Storage requirements
· Date marking including ‘best before’ and ‘use by’ 
· Name and address of manufacturer and country in which it was packaged 
· List of ingredients descending from biggest to smallest by ingoing ingredient weight 
· Percentage of the characterising ingredient(s) 
· Food additives and allergens, especially eggs, nuts, milk, fish, sesame seeds, soy and wheat
· Nutrition information panel – exempt for community groups 
· Country of Origin
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Food Business Classification 
The Food Act 1984 categorises food businesses into Classes 1 through 4 depending on what types of food are sold. Community events may involve food activities from Class 2, 3 and 4. It is important for you to understand the class your food activity falls under and adhere to the specific class requirements. If you are unsure which class your food business falls under, you can use the Department of Health & Human Services Business Classification Tool by visiting https://www2.health.vic.gov.au/public-health/food-safety/food-businesses/food-business-classification/food-business-classification-predetermined
Labelling requirements for Community Groups 
Packaged food for community groups must include the following information: 
· Name and address of group carrying out fundraising 
· A method to identify the volunteer that made the item (e.g. A, B or 1, 2 or 3 where each volunteer is provided with a number which can be traced back to volunteer supplier list) 
· List of ingredients descending from biggest to smallest ingoing weight 
· Date marking including ‘best before’ or ‘use by’ 
Requirements for Catering Businesses 
Catering businesses must either have a written list of ingredients of the foods being provided on display or must be able to provide a written list on request. 
Requirements for businesses selling pre-packaged foods- Label Details Further Explained
This description must not mislead consumers, for example strawberry jam must contain strawberries.
Name and address of manufacturer and country in which it was packaged 
The address should be the physical location of the place of operation of re-packing or preparation of the food. A postal address is not sufficient. If all significant ingredients and virtually all processes occurred in Australia, the label should read ‘Product of Australia’. If ingredients are not from Australia but have had substantial processing in Australia and 50% or more of production costs have occurred in Australia, the label should read ‘Made in Australia’. 
Country of Origin 
If you sell food in retail stores in Australia, new Country of Origin Labelling (CoOL) laws have applied to your products from 1 July 2016. 
Grown, produced or made in Australia 

For products grown, produced or made in Australia the new labels will have: 
· the kangaroo in a triangle symbol 
· a bar chart showing the percentage of Australian ingredients and 
· text stating: ◦‘grown in’ or ‘product of’ Australia or 
· ‘made in’ and the percentage of Australian ingredients. 

Food products packaged from 1 July 2018 must display the new labels.
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There are also Country of Origin labelling requirements in relation to food from different countries is packed in Australia without substantial transformation (that is any imported food only undergoes packaging or minor processes in Australia such as sorting, slicing, canning, reconstitution or crumbing). Australian products with minor processing occurring overseas. For full details refer to the following website 

· https://www.business.gov.au/products-and-services/selling-products-and-services/country-of-origin-food-labelling 
Country of Origin Labelling online tool 
An on-line tool has also been made available to help you determine the percentage of the food product that is Australian. If you sell food in Australia and you’re not sure which country of origin label to use, the Country of Origin Labelling (CoOL) online tool is for you. The tool will help you determine if you need a label, and if you do need a label, it will then find, customise and download the appropriate label for your food products.

· https://www.business.gov.au/products-and-services/selling-products-and-services/country-of-origin-food-labelling/country-of-origin-labelling-online-tool 

Date marking including ‘best before’ and ‘use by’ 
Foods with a shelf life of less than 2 years must have a ‘best before’ date included on the pack. It may still be safe to eat those foods after the best before date but they may have lost quality and some nutritional value. A ‘use by’ date indicates that the food should not be eaten after a certain date for health and safety reasons. An exception to this is bread which can be labelled with ‘baked on’ date if its shelf life is less than 7 days. 
Percentage of characterising ingredients 
Labels must show the percentage level of the key or characterising ingredients or components in the food product. For example, if a manufacturer has a recipe that contains 1.5kg strawberries, 1kg sugar, 20ml lemon juice, and a dash of water, the ingredients label should be written as strawberries (39%), sugar, lemon juice and water added. Note that the ingredients are listed from most to least and the amount of strawberries in the product has also been shown. 
List of ingredients descending from biggest to smallest ingoing weight 
The ingredients must be listed in order from greatest ingredient to the smallest by the INGOING weight including added water. Where there are very small amounts of multi-component ingredients (under 5%) it is permitted to list the ‘composite’ ingredient only. For example, it is acceptable to list ‘chocolate’ in a choc chip cookie rather than cocoa, cocoa butter and sugar. 
Weight of product 
Net mass is the weight of the article without any packaging material. Contact the National Measurement Institute directly for further detail by telephoning 1300 722 845 or visiting their website at http://www.measurement.gov.au
Storage requirements 
Where specific storage conditions are required in order to keep a product safe until its ‘use by’ date, manufacturers must include this information on the label. For example yoghurt must be kept refrigerated at or below 5°C to keep the food safe. This must be mentioned in the food label attached to the product. 
Food additives and allergens 
The food label must specifically state if there are eggs, nuts, milk, fish, sesame seeds, soy and wheat in the food product. Refer to Clause 4 of Standards 1.2.3 of the Food Standards Code for further details. There are eleven foods or substances are identified as requiring mandatory declaration on the label of packaged foods for sale in Australia. These foods or substances can cause an allergic, intolerant or auto-immune response in some people. Declaring the presence of these substances on the label of packaged food allows people with allergies to make informed and safe choices about the food they buy. 
For unpackaged food that is not required to bear a label, such as meals from a café or restaurant, allergen advisory statements and declarations must be stated in labelling that is displayed in connection with the display of the food or provided to the purchaser on request. 
The Code also states that food businesses must take reasonable measures to ensure they do not compromise the safety and suitability of food. For example, by keeping preparation areas and equipment separate, and ensuring equipment is properly cleaned so that non-allergenic food is not mixed in with allergenic food. 
The 11 substances are: 
· cereals containing gluten and their products – namely, wheat, rye, barley, oats and spelt, and their hybrid strains 
· crustacea and their products 
· egg and egg products 
· fish and fish products 
· milk and milk products 
· peanuts and peanut products 
· tree nuts and tree nut products (does not include coconut) 
· sesame seeds and sesame seed products 
· soybean and soybean products 
· added sulfites in concentrations of 10 mg/kg or more 
· lupin. 
· There are also strict mandatory warning statement requirements to declare the presence of royal jelly. 
The documents ‘Allergen and intolerance fact sheets for businesses’ help food businesses identify food allergens. They also provide some supporting materials that can help a business implement a basic plan on handling and preparing foods with allergens. https://www2.health.vic.gov.au/public-health/food-safety/food-allergen-awareness 
Nutrition information panel 
The nutrition panel must include information, including energy in kilojoules, protein, total fat, saturated fat, carbohydrates, sugars and sodium in that product. If you are making claims on the label such as ‘high in calcium’ then you must include the level of calcium in that product. To calculate the nutrition panel for that product you may choose to use the nutrition panel calculator program on FSANZ’s website at http://www.foodstandards.gov.au/industry/npc . Additionally, you may choose to have the product tested by an appropriate analytical laboratory. 



Please contact the Latrobe City Council’s Health Services for any questions regarding packaged food labelling on 1300 367 700.
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