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TODAY’S AGENDA



WHAT IS A LABEL ?



WHY FOOD LABELLING ?



WHY FOOD LABELLING ?

Help consumers make 
informed food choices

Protection of public 
health and safety 



IS A LABEL ALWAYS REQUIRED?



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION

Food made and packaged on the premises

Food is packaged in the presence of the purchaser

Whole or cut fresh fruit and vegetables (other than seed sprouts or 
similar products) in a package that does not obscure the nature or 
quality of the product

Food is at the express order of the purchaser (other than when the food 
is sold from a vending machine) 

The food has more than 1 layer of packaging, only 1 label is required

Food is sold in packaging that includes individual packages for servings 
that are intended to be used separately (individual portion packs), but 
which:
(a)     are not designed for individual sale; and                             
(b)     have a surface area of 30cm2  or greater

FOODS EXEMPT FROM BEARING A LABEL
                         



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION

INFORMATION THAT MUST BE INCLUDED

Nutrition or 
He alth 
c la im 

(voluntary)

Sports  food  warnings  

- Should only be  used under 
medical or die te tic 
supervision.

- Not suitable  for children 
under 15 years of age or 
pregnant women.

Alle rge ns



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION

LEGIBILITY REQUIREMENTS

Warning  s ta te me nts

• for a small pack — in a size of 
type of at least 1.5 mm

• otherwise — in a size of type 
of at least 3 mm

Ge ne ral le g ib ility 
re quire me nts  

The label wordings must
• be in English
• contrast distinctly with the 

background of the label
Small Pack

- Less than 100 cm2
- Ingredients list not required but needs an 

allergen summary statement, mandatory 
warnings or advisory statements

- NIP is not required if a Health or Nutrition 
content claim is not made



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION

MULTI LAYER PACKAGING AND
INDIVIDUAL PORTION PACKS



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION

MULTI LAYER PACKAGING AND
INDIVIDUAL PORTION PACKS

Ind ividual portion packs  
with surface  are a  
g re ate r than 30cm2 

• warning statements and 
declarations in accordance with 
section 1.2.3—3 (Royal Jelly)

• section 1.2.3—4 (Allergens)

• alcohol pregnancy warning label 

Oute r laye r

Must be fully complaint with

• required labelling standards
• general legibility 

requirements 



STANDARD 1.2.1 REQUIREMENTS TO HAVE LABELS OR OTHERWISE PROVIDE INFORMATION 

Information required on food that is required to 
bear a label



STANDARD 1.2.2 INFORMATION REQUIREMENTS – FOOD IDENTIFICATION

Food identification -  
name

Food identification - Manufacturer’s
 name & address 

Image source: FSANZ website

Name of the food 
prescribed name or a name or 
description

Lot identification
A number or other information that 
identifies:
•  the premises where the food was 

prepared or packed; and
•  the lot of which the food is a part.



STANDARD 1.2.2 INFORMATION REQUIREMENTS – FOOD IDENTIFICATION

PRESCRIBED NAMES



STANDARD 1.2.3 INFORMATION REQUIREMENTS – WARNING STATEMENTS, ADVISORY 
STATEMENTS AND DECLARATIONS

Warning  s ta te me nts

       Royal je lly

“This product contains royal 
je lly which has been reported 
to cause  severe  allergic 
reactions and, in rare  cases, 
fatalities, especially in 
asthma and allergy 
sufferers.” 

Advisory s ta te me nts

Schedule  9

e .g., labels on food and 
beverages containing added 
caffe ine  must indicate  that 
they contain caffe ine .

De clarations

         Allergen Labelling



FOOD INDUSTRY GUIDE FOR ALLERGEN MANAGEMENT (FIGAML)

Industry Guidance - Food Allergen Management - 
Allergen Bureau

https://allergenbureau.net/industry-guidance/
https://allergenbureau.net/industry-guidance/


ALLERGEN LABELLING – EXAMPLE 

Source: Industry Guidance - Food Allergen Management - 
Allergen Bureau

https://allergenbureau.net/industry-guidance/
https://allergenbureau.net/industry-guidance/


ALLERGEN LABELLING – KEY REQUIREMENTS

State me nt of ingre d ie nts

Allergens are declared using the 
required names from Schedule 9. 
• in bold
• in the same or larger text 

size; and 
• in distinct contrast with the 

other text.
• Separate declaration of 

mollusc and individual tree 
nuts 

Summary s ta te me nt

• Begins with the word 
‘Contains’

• Separate but co-located
• Using bold type that provides 

a distinct contrast with any 
other text in a size of type no 
less than that used for other 
text

• With the use of the required 
name ‘gluten’ if the allergen is 
wheat, barley, rye, oats or their 
hybrids.

Re quire d  name

The use of ‘required name’ 
terms e.g. ‘milk’, ‘egg’, to 
declare the allergen source 
when declaring allergens.

e.g., casein (milk) or casein 
(from milk)



ALLERGEN LABELLING – SCHEDULE 9

Exemptions Examples:

maltodextrin (wheat)
Contains: wheat

fully refined soybean oil (exempt from declaring soy)
https://www.legislation.gov.au/F2015L00479/latest/text



ALLERGEN LABELLING – TIMELINE

25 
Feb

2021

25   
Feb

2026



PROCESSING AIDS – ALLERGEN DECLARATION

If the processing aid is, or contains, an 
allergen, the Code [refer to section 
1.2.3—6] sets out requirements for how 
it is declared –
it must be listed in the statement of 
ingredients with the words ‘processing 
aid’ displayed in conjunction with the 
required name.   

Example –
processing aids (wheat, egg); 
processing aid containing wheat

Contains: wheat,egg.



STANDARD 1.2.4 STATEMENT OF INGREDIENTS 

Example 
Thickener (412) or; 
Thickener (Guar Gum)

Orde r of ingre d ie nts

Descending order of 
ingoing weight De claration of add itive s  

If the  substance can be 
classified into a class of 
additives listed in Schedule  7 – 

that class name, followed in 
brackets by the  ‘name’ or ‘code 
number’ of the  substance as 
indicated in Schedule  8; or

the  ‘name’ of the  substance as 
indicated in Schedule  8

Common, de scrip tive  or 
ge ne ric  name  lis te d  in 
Sche dule  10
Examples
• ‘Milk solids’ may be used to describe 

milk powder, skim milk powder or dried 
milk products 

• ‘Herbs and spices’ can be grouped and 
described as herbs and spices

• ‘Fruit’ may be used in place of bananas 
or oranges

• ‘Vegetable oil’ may be used for any oil 
like Palm Oil or Canola Oil that is derived 
from a vegetable source



STANDARD 1.2.4 STATEMENT OF INGREDIENTS 

• Ingredients of a flavouring

• Volatile ingredients that are completely removed

• Water added to reconstitute concentrated 
ingredients

• Water added where the water is less than 5% of the 
final food

• Ingredients of compound ingredients that make up 
less than 5% of the final food

• Water added as a part of a broth, brine or syrup

• Processing aid unless it’s an allergen

EXEMPTIONS                        
INGREDIENT LISTING

• the name of the product is the 
only ingredient in the product. 
E.g., sugar, salt, flour.

• bottled water
• standardised alcoholic beverage
• food in a small package



STANDARD 1.2.4 STATEMENT OF INGREDIENTS 

Labelling of compound ingredient –

• If the compound ingredient comprises 5% or more of the 
food for sale - all ingredients that make up the compound 
ingredient need to be listed

• Compound ingredients don’t need to be listed separately if 
comprises of less than 5% except when the sub-ingredient 
is an allergen or an additive performing a technological 
function in the final food

Example –  Chocolate brownie
Wheat flour, sugar, chocolate (30%) [milk, sugar, vegetable oil, cocoa 
solids, emulsifier (soy lecithin), flavour], egg, salt, raising agent 
(sodium carbonate), flavour



STANDARD 1.2.4 STATEMENT OF INGREDIENTS 

Labelling of alternative ingredients –

If the composition of a food is subject to minor variations by 
the substitution of an ingredient which performs a similar 
function, the statement of ingredients may list both 
ingredients in a way which makes it clear that alternative or 
substitute ingredients are being declared

Example 
The statement of ingredients may read ‘safflower or sunflower 
oil’ as alternative ingredients depending on availability



STANDARD 1.2.4 STATEMENT OF INGREDIENTS 

Labelling of  flavour, vitamins and minerals –

• Flavouring can be labelled as:
        Either just ‘flavourings’, ‘flavour’ or;
        a more specific name or description of the flavouring 
        substance

• An enzyme can be labelled as ‘enzyme’

• Vitamins and minerals can be labelled by their common 
name if they have been added for fortification and not 
as a food additive.  

      Example - “Vitamin C” and not “Calcium Ascorbate”
      unless being used as an antioxidant



STANDARD 1.2.5 DATE MARKING

Use  by

Public health and safety 
risk - illegal to sell foods 
after a 'use  by' date

Be s t be fore

Loss of quality but 
considered safe  to 
consume



AFGC DATE MARKING GUIDE

https://afgc.org.au/wp-content/uploads/2024/10/AFGC-Best-Practice-Guide-Date-
Marking-February-2021_FINAL-1.pdf

https://afgc.org.au/wp-content/uploads/2024/10/AFGC-Best-Practice-Guide-Date-Marking-February-2021_FINAL-1.pdf
https://afgc.org.au/wp-content/uploads/2024/10/AFGC-Best-Practice-Guide-Date-Marking-February-2021_FINAL-1.pdf


STANDARD 1.2.6 – DIRECTIONS FOR USE AND STORAGE 

Include specific 
storage conditions 
if required



STANDARD 1.2.10 – CHARACTERISING INGREDIENTS AND COMPONENTS OF FOOD 

PERCENTAGE LABELLING 



STANDARD 1.2.10 – CHARACTERISING INGREDIENTS AND COMPONENTS OF FOOD 

Image source: FSANZ website

Characterising component and characterising ingredient 

• mentioned in the name of the food
• usually associated with the name of the food by a 

consumer – e.g., strawberry in strawberry yoghurt
• emphasised on the label of the food in words, pictures 

or graphics

Percentage 
labelling

Percentage labelling declaration

• Actual % or min % (no minimum % requirement) 
rounded to the nearest whole number

• Where a food must be reconstituted, the % may be 
declared as a % of the reconstituted food provided that 
is clearly indicated



STANDARD 1.2.10 – CHARACTERISING INGREDIENTS AND COMPONENTS OF FOOD 

• An ingredient that is used in small amounts to flavour 
the food. E.g., vanilla flavour used in a chocolate

• The ingredient is the sole ingredient of the food

• variation in the amount of the ingredient not 
distinguishing the product from similar foods 
(alternative ingredients)

• Infant formula product

• Food for sale in small package

• prepared filled rolls, sandwiches, bagels or similar 
products

EXEMPTIONS 
CHARACTERISING INGREDIENTS



SUMMARY OF LABELLING REQUIREMENTS COVERED TODAY
REQUIREMENT STANDARD

Product Name – prescribed name if specified, else description sufficient to 
indicate true nature of food

1.2.2

Name of the company/business, street address in Australia or NZ and lot 
marking

1.2.2

Ingredients list (including allergens, processing aids, and percentage of 
characterising ingredients/components)

1.2.3
1.2.4

1.2.10

Date marking (Use by or Best before date) 1.2.5

Product usage and storage conditions (as required) 1.2.6

Any mandatory declarations (e.g., caffeine) 1.2.3

Items 1 to 6 above presented prominently, legibly, in colour contrast and in 
English

1.2.1

Any warning statements in at least 3mm type except on small packages 
where the size of the type must be at least 1.5 mm. (use exact text from 
the Standard)

1.2.3
1.2.1



NEXT WEBINAR: JULY 2025

Standard 1.2.7 - Nutrition, health and related claims & Schedule 4, 5

Standard 1.2.8 - Nutrition information requirements & Schedule 11, 13

Characterising components and Nutrition Information Panel 



THANK YOU

Q&A
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