
	EFA Position: FOOD LABELLING in the European Union

BACKGROUND



Following the application of the Directive and of the subsequent national regulations, the allergic

consumer will be able to avoid allergenic foodstuffs better than before in their respective countries and while travelling and staying in another EU member country. It implies almost complete labelling of ingredients in food products. 
	Industry



The food industry is lobbying forcefully against the Directive. Among their main claims are: complexity of the labels, introducing new regulations for labelling and to change them one or two years later is complicate and that the directive is not useful for celiac patients. 
These arguments cannot however be accepted by people who have food allergy and hypersensitivities:
· the labels are at the moment much more complex for the consumer to read, as the labelling is not enough regulated; 
· of course it is costly and complicate to change the labelling of products, but so are the frequent – unnecessary - changes in package lay-out etc. - improvements in labelling should rather be seen as good marketing practise; 
· for people with celiac disease, it is better to know what the product actually contains, than not.
	Improvements for food allergic consumer




1.   
Ingredients and substances recognised as causing hypersensitivity are listed and have to be labelled without exception and with a clear reference to their name
A list of the ingredients recognised as causing hypersensitivity is established as Annex IIIa 
of the Directive. The following ingredients – and the products thereof - have to be labelled

without exception: Cereals containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk (including lactose), nuts, celery, mustard, sesame seeds and sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or liter. 

A clear reference to the name: Any substance used in production of a foodstuff and still

present in the finished product, even if in altered form, and listed in Annex IIIa or originating from an ingredient listed in Annex IIIa has to be indicated on the label with a clear reference to the name of this ingredient.

Derived substances: Any substance originating from the ingredients listed in Annex IIIa shall be considered as an ingredient and shall be indicated on the label with a clear reference to the name of the ingredient from which it originates. Thus, Lysozyme [E 1105], which is an egg-protein and dextrose as well (as far as it is derived from wheat), will have to be indicated on the label with a clear reference to egg, respectively to wheat. E.g.: Lysozyme of Egg..., Dextrose of wheat... This is because there is no scientific evidence that the proteins are not present in the end product and cannot cause allergic reactions. 

In the case of alcoholic beverages, for which the list of ingredients is not mandatory, the presence of any ingredient recognized as causing hypersensitivity shall be indicated on the label; this indication shall comprise the word "contains" followed by the name of the ingredient(s).

2. 
The list of ingredients and substances recognised as causing hypersensitivity shall be updated according to new scientific evidence 

The list of allergenic foodstuffs will be updated regularly according to objective research results. Responsible of this is European Commission, after an opinion has been obtained from the EFSA European Food Safety Authority. 

Updating could also be effected by the deletion from Annex IIIa of ingredients and substances for which it has been scientifically established that they do not cause adverse reactions. After the removal of a substance from Annex IIIa, it will no more be mandatory to mention its’ origin in the label. 
3. 
Limitations to flexibility in labelling ingredients, which constitute minor part of the finished product, are strict

Where the product contains any of no more than two ingredients, which are similar or mutually substitutable, which constitute less than 2% of the product, it may be listed in the following manner: “contains … and/or …”. This does not however concern either food additives, nor ingredients recognized as causing hypersensitivity, which always have to be labelled. 

4. 
Exceptions of compound ingredient labelling are strictly limited
(= compounds commonly used in food products, which contain several ingredients)
	Remaining weaknesses for food allergic consumer



1. Precautionary labelling of hazardous substances is not regulated by this directive, because they are not considered as “ingredients”
The so-called “Precautionary Labelling” is typically marked in the label by “May-contain” mentions. Food industry currently use “May contain” labelling for allergens which are not used as ingredients, but could nevertheless be present because of contaminations etc. As these substances are not ingredients, and as they are not declared as ingredients, the present Directive is not concerned by such warnings. EFA therefore urges to call for the European Union to draft regulations on precautionary labelling to ensure correct information 
2. Possible dietary limitations to wheat allergic and celiac patients due to strict labelling of substances derived from wheat

For wheat allergic people and for celiac patients, the indication of the origin ("wheat") of the substances derived from wheat will in many cases complicate the information value of the ingredients' list. They shall have to discriminate, among the individual ingredients, those to which they react, and those to which they do not. Numerous substances
 derived from wheat are currently used and are claimed to generally contain only trace amounts of proteins, if any. Unfortunately, there is not at present neither a scientific proof, nor a regulatory norm ensuring that these substances never contain harmful proteins. The thresholds for adverse reactions of present proteins are variable, and therefore we cannot call the European Legislative Bodies to amend the Directive to exclude some of these substances from the mandatory labelling of their origin.

We share the Legislator's view that it has to be the duty of the European Commission and of the EFSA European Food Safety Authority to examine theses substances case by case, to establish regulations, if appropriate, and to update subsequently the list of substances considered as causing hypersensitivity. That such a technical evaluation could be done by a voting-process of a Parliament seems highly questionable.

For celiac and wheat allergic patients, it is in EFA point of view better to have more information, than to have restricted information.







� glucose syrups, isoglucose ; maltodextrins ; dextrose ; sorbitol = E 420 ; xylitol = E 967 ; mannitol = E 421 ; maltitol = E 965 ; erythritolgluconates and lactates (Na,Ca,K) = E 325-327 /  E 576-578 ; lactic acid = E 270 ; citric acid and sodium citrate  = E 330 / E 331 ; acetic acid = E 260 ; ascorbic acid = E 300 ; gluconic acid and glucono-delta-lactone = E 574 - 575 ; ethanollysinemonosodium glutamate = E 621 ; xanthan = E 415 ; caramel colour = E 150 ; bêta-cyclodextrin  = E 459 ; sodium erythorbate = E 316 ; sorbitan esters  (= E 432-436 ? E 492-496 ?) ; fatty acid esters of ascorbic acid.








