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Improvements for food allergic consumer



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.
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. 
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. The first re-examination will take place after 2 years of entry into force at the latest. 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. 

*Note: there will be a maximum delay of 4 years (from when the Directive is accepted, which means approximately 2 years from its entry into force) for labelling of those substances, listed as allergens in Annex III, which the industry will submit as being studied to establish that they do not cause adverse reactions. 
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 weakness for food allergic consumer: 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 still urges to call for the European Union to draft regulations on precautionary labelling to ensure correct information. 
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