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Abstract

The EU Regulation 1169/2011 also known as food information to consumers’ regulation
introduced two advancements - a mandatory nutrition declaration for prepacked food as well
as mandatory allergen labelling for prepacked foods plus minimum requirements for allergen
representation for non-prepacked foods. The article analysis the interaction between the
relevant EU laws and Member State regulations. For this study there were four Member
States chosen — Latvia, France, the Netherlands and the UK. Article then looks at the legal
evaluation and observes the implications to common market. As the possible consequences
are named restriction on free movement of goods and market fragmentation. In addition the
purpose of Regulation 1169/2011, which is the protection of consumer health, can be
jeopardized. The front of pack labelling systems can disrupt balanced diet of a consumer.
Products bearing precautionary labels can actually contain allergen traces yet a consumer
will disregard the warnings due to advisory label common occurrence.

Article concludes by determining that the current food labelling area has encountered
two issues yet rules in place does not provide for solutions. Thus the further development in
the food labelling area, specifically nutrition and allergen labelling, is to be expected.

Key words: food labelling, nutrition declaration, allergens,
Regulation (EU) No 1169/2011, food information for consumers, front of pack labelling,
precautionary labelling, common market.
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List of definitions

TERM

DEFINITION

EU LEGAL ACT

Compound ingredient

A component that is in itself a final
food of more than one ingredient.

Regulation 1169/2011
Article 2 section 2 part (h).

Food

Any ingredient or product at any
procession stage anticipated to be
or rationally expected to be
consumed by humans. It also
includes drinks, water and any
ingredients deliberately included
into the food during its
manufacturing; stated in the

Regulation 178/2002 Article

2 and the Regulation
1924/2006 Article 2 section
1 part (a).
Regulation 1169/2011

upholds this definition as
well through its Article 2
section 1 part (a).

Food information

Essential information about food
that is made available to final
consumer through label, attached
sign or through other tools,
including modern technology or
verbal interaction.

Regulation 1169/2011
Article 2 section 2 part (a).

Ingredient Any substance used in preparation | Regulation 1169/2011
of food and still present in the final | Article 2 section 2 part (f).
product including a compound
ingredient.

Label Any card, sign, graphic or other | Regulation 1169/2011
explanatory matter attached or | Article 2 section 2 part (i).
printed on the packaging of the
food.

Labelling Any word or symbol related to food | Directive 79/112/EEC in its
and positioned on any packaging | Article 1 part 3.
and label referring to the particular | pirective 2000/13/EC Article
food. 1 section 3 part (a).

Regulation 1924/2006
Article 2 section 1 part (d).
Regulation 1169/2011
Article 2 section 2 part (j).
Mandatory food Essentials that are compulsory to | Regulation 1169/2011
information be delivered for final consumer by | Article 2 section 2 part (c).

the EU legal acts. The Regulation
1169/2011 in Article 9 section 1
lists nine mandatory elements that
should be provided on the food
label. They are — name, list of
ingredients, any component
causing allergies or intolerances as
listed in Annex II of the Regulation
used in the manufacturing of food
and still present even if in altered
form in the final food product,
quantity and groups of ingredients,
net quantity, use by date, special
storage conditions, name and
address of business operator,
country of origin if applicable,
instructions of use if applicable,




actual alcoholic beverage strength
if applicable, nutrition statement.

Nutrient

Protein, carbohydrate, fat, fibre,
sodium and vitamins and minerals
as well as ingredients that go into
or are parts of one of those
groups.

Directive 90/496/EEC.

Regulation 1924/2006
Article 2 section 2 part 2.
Regulation 1169/2011

Article 2 section 2 part (s).

Nutrition claim

Any information presented on the
food indicating the particular
nutrition value of the food due to
calorific value food offer, offer at
lower or higher rate or does not
offer as well as nutrition food
includes, includes at lower or
higher proportions or excludes.

Directive 90/496/EEC Article
4 section 4 part (b).

Regulation 1924/2006
Article 2 section 2 part 4.

Nutrition labelling

Information presented on the food
related to energy value and such
nutrition’s as protein,
carbohydrate, fat, fibre, sodium
and vitamins and minerals listed in
the directive.

Directive 90/496/EEC Article
4 section 4 part (a).

Also called as nutrition declaration
- energy value and/or one or more
of such nutrition's as fat,
carbohydrate, salt, fibre, protein
and any vitamins and minerals
listed in the Annex XIII if present
in prescribed amounts.

Regulation 1169/2011
Article 2 section 4 in Annex I

Prepacked

An item that is composed of a food
product and a package into which
the product was put before the
sale and representation to the
consumer. The package should be
such that it is not possible to reach
the food unless the package is
opened.

The Regulation 1169/2011
additionally  clarifies that this
definition does not cover food that
is packed by the buyer’s request at
the sales sites.

Directive 79/112/EEC.

Directive 2000/13/EC Article
1 section 3 part (b).

Regulation 1169/2011 in its
Article 2 section 2 part (e).

Primary ingredient

One or more components that
characterize more than half of the
final food product or which are
generally linked with the name of
the food by the buyers as well as
for which most likely a portion is
needed.

Regulation 1169/2011
Article 2 section 2 part (q).

Traceability

Capacity to trace an ingredient
anticipated to be included in the
final food through all the phases of
food manufacturing, processing
and distribution.

Regulation 178/2002 Article
3 section 15.




INTRODUCTION

Various emerging health issues have influenced contemporary food labelling area in
the European Union (further in the text — EU). High obesity rates among adult and
child Europeans have been reported already for several years. * 2 Obesity can lead to
further health issues and reduce the level of life. The particular upward trend is
threatening and has led the World Health Organization (further in the text - WHO)
and the EU law-making bodies to issue rules to tackle the problem. In the recent
decades the level of allergic people has been gradually growing. Allergies and food
intolerances impact person’s life and in certain cases might even lead to death if
certain precautions are not taken.® This has become the issue of public safety.

Public health issues that are related to European safety are a shared
competence between EU and its Member States in virtue of Article 4 of the Treaty on
the Functioning of the EU (further in the text - TFEU)*. The EU has challenged the
obesity and allergies by implementing various legal acts over the past decades. One
of the tackled areas is food labelling. Through the food labels the manufacturers can
pass on information about the food to the consumers. In 2011 the new regulation
was put in place that adjusted food information to the consumer. It was Regulation
1169/2011° or also known as food information to consumers’ regulation. It also for
the first time made mandatory allergen labelling for prepacked foods and set minimal
requirements for allergen information of non-prepacked food in the EU Member
States as well as made nutrition labels a part of the mandatory food information on
the label. The aim of the regulation is to protect consumers’ health and maintain free

! Eurostat news release. European Health Interview Survey. Between 8% and 25% of adults
are obese across Member States. No systematic differences between women and men.
172/2011. 24 November, 2011. Available on:
http://ec.europa.eu/eurostat/documents/2995521/5032782/3-24112011-BP-
EN.PDF/831f0ca4-7105-4045-9e25-604141ef5108. Accessed October 19, 2018.

2 Eurostat newsrelease. European Health Interview Survey. Almost 1 adult in 6 in the EU is
considered obese. Share of obesity increases with age and decreases with education level.
203/2016. 20 October, 2016. Available on:
http://ec.europa.eu/eurostat/documents/2995521/7700898/3-20102016-BP-
EN.pdf/c26b037b-d5f3-4c05-89¢1-00bf0b98d646. Accessed October 19, 2018.

3 EAACI: 17 million Europeans allergic to food; allergies in children doubled in the last 10
years, Press release, 17 February 2011. Available on:
http://www.eaaci.org/images/files/Pdf _MsWord/2011/Press_Release/17%20million%20Europ
eans%?20allergic%20to%20food;%?20allergies%20in%20children%?20doubled%20in%?20the
%?20last%2010%20years.pdf. Accessed October 19, 2018.

* Consolidated version of the Treaty on the Functioning of the European Union, OJ C 326,
26.10.2012, pp. 47-390. Available on: http://eur-lex.europa.eu/legal-
content/en/TXT/?uri=CELEX:12012E/TXT. Accessed October 19, 2018.

> Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October
2011 on the provision of food information to consumers, amending Regulations (EC)
No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the Council, and
repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission
Directive 1999/10/EC, Directive 2000/13/EC of the European Parliament and of the Council,
Commission Directives 2002/67/EC and 2008/5/EC and Commission Regulation (EC)
No 608/2004 Text with EEA relevance, OJ L 304, 22.11.2011, pp. 18-63. Available on:
http://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32011R1169. Accessed October
19, 2018.


http://ec.europa.eu/eurostat/documents/2995521/5032782/3-24112011-BP-EN.PDF/831f0ca4-7105-4045-9e25-604141ef5108
http://ec.europa.eu/eurostat/documents/2995521/5032782/3-24112011-BP-EN.PDF/831f0ca4-7105-4045-9e25-604141ef5108
http://ec.europa.eu/eurostat/documents/2995521/7700898/3-20102016-BP-EN.pdf/c26b037b-d5f3-4c05-89c1-00bf0b98d646
http://ec.europa.eu/eurostat/documents/2995521/7700898/3-20102016-BP-EN.pdf/c26b037b-d5f3-4c05-89c1-00bf0b98d646
http://eur-lex.europa.eu/legal-content/en/TXT/?uri=CELEX:12012E/TXT
http://eur-lex.europa.eu/legal-content/en/TXT/?uri=CELEX:12012E/TXT
http://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32011R1169

movement of goods in the common market. In order to achieve it harmonization of
food labelling rules was implemented yet it also left a room of freedom for the
Member States on certain aspects of implementation. Now, five years after the
regulation was put in place, there could be seen issues in regard to current situations
legal framework that Regulation 1169/2011° introduced specifically in nutrition and
allergen labelling area.

Some Member States have put in place various forms of front of pack
nutrition labels to make them more understandable for the consumer. One of the
most discussed systems is the traffic light label classification present in the United
Kingdom (further in the text - UK). However, it has been argued that the method is
actually impeding free movement of goods and in itself not actually helping
consumers to make healthier choices. Front of pack labels are classified as additional
forms of expression under the food information to consumers regulation; they are
free to be regulated by the EU Member States.

Since the allergen presentation of the products is mandatory, it has led to an
alternative development of precautionary or advisory allergen labels that has already
been highlighted as another problem. The aim of mandatory allergen representation
is to protect allergic consumers by informing of the food ingredients. The parallel
trend of the manufacturers to place advisory allergen labels, however, might go
against such protection of consumers’ health. It has been studied that market
overburdening of precautionary labels has led to a situation where allergic
consumers tend to ignore such labels.” Placement of advisory labels is regulated
neither at the EU level nor in the EU Member States. Initiatives and guidelines come
from manufacturers, producers and retailers themselves. These developments are
putting up a possible risk of fragmentation of free movement of goods as well as
endangering consumers’ health.

Thus the topic of this research “An Analysis of the Nutrition and Allergen
Labelling Rules in the EU and their Implications on the Common Market” is designed
to tackle the two current and highlighted issues and provide their implications to the
common market, hence providing an argumentation to answer the research
statement that further harmonization in food labelling area is most likely inevitable.

A qualitative methodology will be used in the article with a focus on rules in
the EU system and their case analysis. This methodology was chosen with an aim to
study the particular food labelling rules in the EU in the area of nutrition declarations
and allergen labelling and also understand the reasoning of adopting such rules in
the EU to further analyse their possible development and implications to the common
market. In the research will be used several methods such as doctrinal, empirical
and comparative. Doctrinal method, which is the study of law, is used to understand
the current legal framework of food labelling area in the EU. Empirical method, which
is a study of understanding how legal rules works in real life, is used to observe how

® Ibid.

7 K.J. Allen, Turner P.J., Pawankar R., Taylor S., Sicherer S., Lack G., Rosario N., Ebisawa M.,
Wong G., Clare Mills E.N., Beyer K., Fiocchi A., Sampson H.A. “Precautionary labelling of
foods for allergen content: are we ready for a global framework?” World Allergy Organization
Journal April 2014, Vol. 7, Issue 1, Article No 10, DOI: 10.1186/1939-4551-7-10.



the current legal framework of food labelling in the EU fits into the practise of the EU
Member States and what issues come on surfaces. Comparative method, which is a
method used to compare the implementation of Regulation 1169/20118 in different
states, is necessary for the observation of food labelling rules in four EU Member
States chosen for this particular study.

The article consists of four parts. The first part is titled evolution of food
labelling rules in the EU and studies the development of the food labelling area
under the EU legal institutions. The chapter provides for reasoning and
understanding of the actions taken by the EU law making bodies in the field of food
labelling. The second part is titled legal framework of the research and it provides for
establishment of background of this study. It focuses on the two highlighted
contemporary issues of food labelling area — a nutrition declaration and allergen
labelling. It is further divided into two subchapters named nutrition declaration and
allergens. Nutrition declaration subchapter focuses on various fronts of pack nutrition
labelling systems as well as the newest development in this field across the Europe.
Whereas allergen sub-chapter focuses on allergen labelling and traceability issues
that has caused increased usage of precautionary allergen labels and downside
implications to allergic consumers. The third part is titled interaction between
national and EU law. This chapter analysis the legal rules in place for the established
framework of this study — nutrition and allergen labels. Additionally, the chapter also
outlines the basis of practical study that will be carried out for four chosen Member
States — Latvia, the Netherlands, the UK and France. It is further divided into five
subchapters. The first subchapter deals with the relevant EU law in place for allergen
and front of pack nutrition declaration framework. The second subchapter analysis
the law in place of the two specified issues in Latvia as well as observes the practical
examples. The third subchapter focuses on the rules that are laid down and also real
life practise of allergen labelling and nutrition declarations in the Netherlands. The
fourth subchapter emphasizes the law and practise of allergen labelling and front of
pack nutrition labels in the UK. The fifth subchapter deals with the France and the
relevant laws and practise of front of pack nutrition labels and allergen labelling. The
fourth and final part is titled legal evaluation and the implications on the common
market. It analysis the present front of pack labelling system against criteria that
should be fulfilled in order for the system to be in line with law. It also examines the
current precautionary allergen label practise and its implications.

Literature used in the research will cover preliminary sources such as EU
treaties, regulations and directives and the internal laws of France, Latvia, the
Netherlands and the UK as well as the case law of the Court of Justice of the
European Union (further in the text - CJEU). Secondary academic sources used will
be various EU and international organizations official papers and journal articles.
Non-academic sources will also include websites. Since the area of food labelling has
gone through some various changes in the recent years and is rather an
undiscovered field there are not many books available.

8 Supra note 5.
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1. EVOLUTION OF FOOD LABELLING RULES IN THE EU

Law requirements of food labelling that are prescribed in on the latest’s EU food law
instruments Regulation 1169/2011° have come a long way from the first EU legal
instruments in the food law field. How it happened and why the evolution of food
labelling rules was needed will be explained in the following section.

The ground of common market was established by Treaty of Rome' in 1957
and it is also known as European Economic Community. Treaty of Rome in its part
two about foundations of the community under title I states free movement of goods
as one of four cornerstones of the common market. Free movement of goods has
been the basis for progress of food law in the EU. Now the freedom is embodied in
TFEU part three title two'l. At the beginning the emphasis was put on the vertical
legislation — product specific that ensured quality standards. Yet the CJEU case law
changed the course.

Judgment in Rewe-Zentral AG v Bundesmonopolverwaltung fir Branntwein
also known as Cassis de Djjon** case in 1979 by CJEU is one of the landmark
decisions in the field of free movements of goods. Reasoning was based on the
principle of mutual recognition. The main idea behind the judgment is that
prohibition to import product that has been lawfully produced and marketed in one
member state because it does not comply with national rules of importing member
state is a measure having equivalent effect to quantitative restriction on trade and it
is prohibited. Moreover prohibition applies to all national measures which relates to
both domestic and imported goods, yet in reality puts more weight on imported
goods due to fact that they have to comply with manufacturing and importing state
laws. Now the rule is also laid down in the Article 34 of TFEU™. This marked the
shift of EU legislation towards horizontal legislation that focused on common rules of
the field altogether.

Regarding the interpretation of “measures having an equivalent effect” CIJEU
issued a judgment in Procureur du Roi v Benoit and Gustave Dassonville”* case in
1974. The court stated that all trading laws that are authorized by the EU Member
States and that are efficient to hinder directly or indirectly, essentially or theoretically
common market and thus its trade are to be categorized as measure having an
equivalent effect to quantitative restriction.

® Supra note 5.

10 Treaty establishing the European Economic Community (The Treaty of Rome), 25 March
1957, Available on:
http://ec.europa.eu/archives/emu_history/documents/treaties/rometreaty2.pdf. Accessed
October 19, 2018.

1 Supra note 4.

12 Judgment in Rewe-Zentral AG v Bundesmonopolverwaltung fiir Branntwein, 20 February
1979, C-120/78, ECLI:EU:C:1979:42, para. 15.

3 Supra note 11.

% Judgment in Procureur du Roi v Benoit and Gustave Dassonville, 11 July 1974, C-8/74,
ECLI:EU:C:1974:82, para. 5
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In 1978 the Directive 79/112/EEC™ came into effect that recognized the rules
of food labelling, representation and advertising. The Directive has been amended
various times by the following directives — Directive 85/7/EEC* changed the referral
time to the committee, Directive 86/197/EEC'” amended the alcohol labelling rules,
Directive 89/395/EEC'® amended the Directive 79/112/EEC'° to also be applicable to
the mass caterers such as restaurants, Directive 91/72/EEC* added rules for
designation of lists of flavouring, Directive 93/102/EEC* replaced the annexes of the
Directive 79/112/EEC?, Directive 97/4/EC*®* amended the rules of the name of food
and finally Directive 1999/10/EC** provided for derogations of Article 7 of Directive
79/112/EC*.

15 Council Directive 79/112/EEC of 18 December 1978 on the approximation of the laws of
the Member States relating to the labelling, presentation and advertising of foodstuffs for sale
to the ultimate consumer, OJ L 33, 8.2.1979, pp. 1-14. Available on: http://eur-
lex.europa.eu/legal-content/en/ALL/?uri=CELEX:31979L0112. Accessed October 19, 2018.

16 Council Directive 85/7/EEC of 19 December 1984 amending a first series of Directives on
the approximation of the laws of the Member States in the foodstuffs sector, as regards the
involvement of the Standing Committee for Foodstuffs, OJ L 2, 3.1.1985, pp. 22-23. Available
on: http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31985L0007. Accessed
October 19, 2018.

17 Council Directive 86/197/EEC of 26 May 1986 amending Directive 79/112/EEC on the
approximation of the laws of the Member States relating to the labelling, presentation and
advertising of foodstuffs for sale to the ultimate consumer, OJ L 144, 29.5.1986, pp. 38-39.
Available on: http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31986L0197.
Accessed October 19, 2018.

18 Council Directive 89/395/EEC of 14 June 1989 amending Directive 79/112/EEC on the
approximation of the laws of the Member States relating to labelling, presentation and
advertising of foodstuffs for sale to the ultimate consumer, OJ L 186, 30.6.1989, pp. 17-20.
Available on: http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31989L0395.
Accessed October 19, 2018.

19 Supra note 15.

20 Commission Directive 91/72/EEC of 16 January 1991 amending Council Directive
79/112/EEC in respect of the designation of flavourings in the list of ingredients on the labels
of foodstuffs, OJ L 42, 15.2.1991, pp. 27-28. Available on: http://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=CELEX:31991L0072. Accessed October 19, 2018.

2Commission Directive 93/102/EC of 16 November 1993 amending Directive 79/112/EEC on
the approximation of the laws of the Member States relating to the labelling, presentation
and advertising of foodstuffs for sale to the ultimate consumer, OJ L 291, 25.11.1993, pp.
14-16. Available on: http://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=CELEX:31993L0102. Accessed October 19, 2018.

22 Supra note 15.

23 Directive 97/4/EC of the European Parliament and of the Council of 27 January 1997
amending Directive 79/112/EEC on the approximation of the laws of the Member States
relating to the labelling, presentation and advertising of foodstuffs OJ L 43, 14.2.1997, pp.
21-23. Available on: http://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=CELEX:31997L0004. Accessed October 19, 2018.

24 Commission Directive 1999/10/EC of 8 March 1999 providing for derogations from the
provisions of Article 7 of Council Directive 79/112/EEC as regards the labelling of foodstuffs
(Text with EEA relevance), OJ L 69, 16.3.1999, pp. 22-23. Available on: http://eur-
lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31999L0010. Accessed October 19, 2018.

25 Supra note 15.
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http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31993L0102
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31997L0004
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31997L0004
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31999L0010
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:31999L0010

In 1990 into effect came Directive 90/496/EEC* that regulated the rules on
nutrition labelling for food.

In 1995 the EU become a member of World Trade Organization (further in
the text - WTO). Each of the EU Member States is also a member on their own, yet
the EU represents their rights in the WTO.?” WTO in itself is an organization that
functions as a forum for trade agreement negotiations between nations as well as a
trade dispute settlement body. In its purposes it also sets the trade rules.®® The
rules and agreements adopted by the WTO later on leaves an influence also to the
legal acts of the EU.

In 1997 the Commission published Green Paper on “The general principles of
food law in the European Union”?. It put forward the main goals of the EU food law.
The paper also discussed the possibility to consolidate the amendments made to the
Directive of 1978°°. Among other things the Commission noted the recent concern
that also allergen information should be provided in the label. The level discussed
included even the traces of known allergens. The paper also noted the recently
raised issue of health claims made on the labels. Since many of claims asked for
scientific evidence it was a burden placed on verification authorities to confirm it.
Nutrition labelling was also reviewed and possibility to make it mandatory was also
considered. 3 The author observes that already in 1997 the traceability issue of
allergens was discussed as an existing problem.

In 2000 into effect came the Directive 2000/13/EC> that consolidated all the
previous amendments to the Directive 79/112/EEC ** about the labelling,
representation and advertisement of food. Nonetheless, over the course of years it
was also repeatedly amended by various directives — Directive 2001/101/EC** revised

26 Council Directive 90/496/EEC of 24 September 1990 on nutrition labelling for foodstuffs, OJ
L 276, 6.10.1990, pp. 40-44. Available on: http://eur-lex.europa.eu/legal-
content/en/ALL/?uri=CELEX:31990L0496. Accessed October 19, 2018.

2 World Trade Organization, The  European  Union.  Available  on:
https://www.wto.org/english/thewto_e/countries_e/european_communities_e.htm. Accessed
October 19, 2018.

28 World Trade Organization, Who we are. Available on:
https://www.wto.org/english/thewto_e/whatis_e/who_we_are_e.htm. Accessed October 19,
2018.

2% Commission of the European Communities. THE GENERAL PRINCIPLES OF FOOD LAW IN
THE EUROPEAN UNION, Commission Green Paper Brussels, 30.04.1997 COM (97) 176 final.
Available on: http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=COM:1997:0176:FIN:EN:PDF. Accessed October
19, 2018.

%0 Supra note 15.

3! Supra note 29.

32 Directive 2000/13/EC of the European Parliament and of the Council of 20 March 2000 on
the approximation of the laws of the Member States relating to the labelling, presentation
and advertising of foodstuffs, OJ L 109, 6.5.2000, pp. 29-42. Available on: http://eur-
lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:32000L0013. Accessed October 19, 2018.

3 Supra note 15.

34 Commission Directive 2001/101/EC of 26 November 2001 amending Directive 2000/13/EC
of the European Parliament and of the Council on the approximation of the laws of the
Member States relating to the labelling, presentation and advertising of foodstuffs, OJ L 310,
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the rules for definition of meat, Directive 2002/67/EC* modified the labelling rules as
regard caffeine and quinine, Directive 2003/89/EC? adjusted the rules for indication
of ingredients in the food especially the allergens, Directive 2006/142/EC*” improved
the rules of labelling by list of ingredients that must be presented in the label, finally
Directive 2007/68/EC*® amended Annex IIla of the Directive 2000/13/EC* that was
modified by Directive 2005/26/EC*, which added allergen labelling requirements.
Further additions were already made through regulations discussed below.

In 2000 the Commission published its White paper on “Food safety”*. The
paper among other adjustments also proposed binding labelling rules to ensure that
consumer can make fully informed choices of the food; they included allergen
information and nutritional knowledge®. After the publication of the White paper
soon followed various regulations in the EU food law.

Regulation 178/2002* laid down the general principles and requirements of

food law. Article 16 of the Regulation addressed food labelling stating that labelling
of the product should not be misleading. Furthermore, the Regulation established the

28.11.2001, pp. 19-21. Available on: http://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=CELEX:32001L0101. Accessed October 19, 2018.
35 Commission Directive 2002/67/EC of 18 July 2002 on the labelling of foodstuffs containing
quinine, and of foodstuffs containing caffeine (Text with EEA relevance), OJ L 191,
19.7.2002, pp. 20-21. Available on: http://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=CELEX:32002L0067. Accessed October 19, 2018.
% Directive 2003/89/EC of the European Parliament and of the Council of 10 November 2003
amending Directive 2000/13/EC as regards indication of the ingredients present in foodstuffs
(Text with EEA relevance) OJ L 308, 25.11.2003, pp. 15-18. Available on: http://eur-
lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32003L0089. Accessed October 19, 2018.
37 Commission Directive 2006/142/EC of 22 December 2006 amending Annex IIIa of Directive
2000/13/EC of the European Parliament and of the Council listing the ingredients which must
under all circumstances appear on the labelling of foodstuffs (Text with EEA relevance), OJ L
368, 23.12.2006, pp. 110-111. Available on: http://eur-lex.europa.eu/legal-
content/EN/ALL/?uri=CELEX:32006L0142. Accessed October 19, 2018.
38 Commission Directive 2007/68/EC of 27 November 2007 amending Annex IIla to Directive
2000/13/EC of the European Parliament and of the Council as regards certain food
ingredients (Text with EEA relevance), OJ L 310, 28.11.2007, pp. 11-14. Available on:
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32007L0068#ntr2-
L_2007310EN.01001101-E0002. Accessed October 19, 2018.
% Supra note 32.
%0 Commission Directive 2005/26/EC of 21 March 2005 establishing a list of food ingredients
or substances provisionally excluded from Annex IIla of Directive 2000/13/EC of the
European Parliament and of the Council Text with EEA relevance, OJ L 75, 22.3.2005, pp. 33—
34. Available on: http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32005L0026.
Accessed October 19, 2018.
# Commission of the European Communities. White Paper on Food Safety. Brussels, 12
January 2000, COM (1999) 719 final. Available on: http://ec.europa.eu/dgs/health_food-
4s;‘:lfety/library/pub/pub06_en.pdf. Accessed October 19, 2018.

Ibid.
* Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January
2002 laying down the general principles and requirements of food law, establishing the
European Food Safety Authority and laying down procedures in matters of food safety, OJ L
31, 1.2.2002, pp. 1-24. Available on: http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2002:031:0001:0024:en:PDF. Accessed
October 19, 2018.

14


http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32001L0101
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32001L0101
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32002L0067
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32002L0067
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32003L0089
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32003L0089
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:32006L0142
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:32006L0142
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32007L0068#ntr2-L_2007310EN.01001101-E0002
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32007L0068#ntr2-L_2007310EN.01001101-E0002
http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32005L0026
http://ec.europa.eu/dgs/health_food-safety/library/pub/pub06_en.pdf
http://ec.europa.eu/dgs/health_food-safety/library/pub/pub06_en.pdf
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2002:031:0001:0024:en:PDF
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2002:031:0001:0024:en:PDF

European Food Safety Authority (further in the text — EFSA), an organisation that
provides scientific guidance and statements on dangers linked to food chain.*
Regulation 1829/2003* sets the rules of labelling for genetically modified food.
Regulation 1830/2003* addressed labelling issues of genetically modified organisms
and their traceability. Regulation 853/2004 * addressed the hygiene rules for
foodstuff including its labelling. Regulation 882/2004*® adopted the rules regarding
the official controls of compliance checks including the food labelling. Regulation
1924/2006™ is the main legislative act in a field of nutrition and health claims. The
underlying principle is that any claim made about the food and presented in the
labelling is grounded on scientific evidence as well as is clear and correct. Regulation
1332/2008 *° covered the labelling requirements for food enzymes. Regulation
1333/2008 *' enclosed the labelling necessities for food additives. Regulation
1334/2008> provided the labelling rules for food flavourings.

* EFSA. About EFSA. Available on: https://www.efsa.europa.eu/en/aboutefsa. Accessed
October 19, 2018.

% Regulation (EC) No 1829/2003 of the European Parliament and of the Council of 22
September 2003 on genetically modified food and feed (Text with EEA relevance), OJ L 268,
18.10.2003, pp. 1-23. Available on: http://eur-lex.europa.eu/legal-
content/en/ALL/?uri=CELEX%3A32003R1829. Accessed October 19, 2018.

% Regulation (EC) No 1830/2003 of the European Parliament and of the Council of 22
September 2003 concerning the traceability and labelling of genetically modified organisms
and the traceability of food and feed products produced from genetically modified organisms
and amending Directive 2001/18/EC, OJ L 268, 18.10.2003, pp. 24-28. Available on:
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2003:268:0024:0028:EN:PDF.
Accessed October 19, 2018.

4 Corrigendum to Regulation (EC) No 853/2004 of the European Parliament and of the
Council of 29 April 2004 laying down specific hygiene rules for food of animal origin (OJ L
139, 30.4.2004), OJ L 226, 25.6.2004, pp. 22-82. Available on: http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2004:139:0055:0205:en:PDF. Accessed
October 19, 2018.

* Corrigendum to Regulation (EC) No 882/2004 of the European Parliament and of the
Council of 29 April 2004 on official controls performed to ensure the verification of
compliance with feed and food law, animal health and animal welfare rules (OJ L 165,
30.4.2004), OJ L 191, 28.5.2004, pp. 1-52. Available on: http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2004:165:0001:0141:EN:PDF. Accessed
October 19, 2018.

% Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20
December 2006 on nutrition and health claims made on foods, OJ L 404, 30.12.2006, pp. 9-
25. Available on: http://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32006R1924.
Accessed October 19, 2018.

>0 Regulation (EC) No 1332/2008 of the European Parliament and of the Council of 16
December 2008 on food enzymes and amending Council Directive 83/417/EEC, Council
Regulation (EC) No 1493/1999, Directive 2000/13/EC, Council Directive 2001/112/EC and
Regulation (EC) No 258/97 (Text with EEA relevance), OJ L 354, 31.12.2008, pp. 7-15.
Available on: http://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32008R1332.
Accessed October 19, 2018.

>! Regulation (EC) No 1333/2008 of the European Parliament and of the Council of 16
December 2008 on food additives (Text with EEA relevance), OJ L 354, 31.12.2008, pp. 16—
33. Available on: http://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32008R1333.
Accessed October 19, 2018.

52 Regulation (EC) No 1334/2008 of the European Parliament and of the Council of 16
December 2008 on flavourings and certain food ingredients with flavouring properties for use
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Codex Alimentarius is an international collection of standards, guides and
codes approved by the Codex Alimentarius Commission. The collection serves as a
protection of consumers’ health and insurance of fair trade in food business.>® In
2003 the EU joined the Codex Alimentarius Commission by Decision 2003/822/EC™,
which is an international body that fosters and approves food standards that acts as
standards for international food trade. There are various committees in the body.
There are committees on general subjects such as general principles, food labelling,
food hygiene and food additives, then there are commodity committees on such
subjects as milk and milk products, cereals, pulses and legumes and on sugar, also
there are coordinating committees for various world regions. *® The law
developments of this body have also at some extent been an influence on the food
law development of the EU.

Furthermore, in 2004 WHO published its regional series book about the
Europe in field of food and health. The publication outlined the health issues that
might follow in case of poor nutrition, no information on allergens in the foods and
lack of healthy lifestyle such as various diseases and even death. It emphasized the
vital need for health and nutrition policies in the Europe.>® This report was one of
the starting points for various changes in the food-labelling field.

In 2005 the Commission published its Green paper on “Promoting healthy
diets and physical activity: a European dimension for the prevention of overweight,
obesity and chronic diseases™’. It signified the consumer information as one of the
area of action. The emphasis was put on the fact that with clear information about
the food together with appropriate consumer education the necessary foundation of
the informed consumer choice can be made. Afterwards Commission also submitted
a proposal for regulation on nutrition and health claims. >® The author notes that it is

in and on foods and amending Council Regulation (EEC) No 1601/91, Regulations (EC) No
2232/96 and (EC) No 110/2008 and Directive 2000/13/EC (Text with EEA relevance), OJ L
354, 31.12.2008, pp- 34-50. Available on: http://eur-lex.europa.eu/legal-
content/en/ALL/?uri=CELEX:32008R1334. Accessed October 19, 2018.

>3Codex Alimentarius. International Food Standards. Available on: http://www.fao.org/fao-
who-codexalimentarius/en/. Accessed October 19, 2018.

>* 2003/822/EC: Council Decision of 17 November 2003 on the accession of the European
Community to the Codex Alimentarius Commission, OJ L 309, 26.11.2003, pp. 14-21.
Available on: http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32003D0822.
Accessed October 19, 2018.

>Codex Alimentarius. International Food Standards. Committees and task forces. Available
on: http://www.fao.org/fao-who-codexalimentarius/committees/en/. Accessed October 19,
2018.

>6 Robertson, Tirado, Lobstein, Jermini, Knai, Jensen Ferro-Luzzi and James. Food and Health
in Europe: a new basis for action. 2004. WHO regional publications. European series, No. 96.
388 pages. Available on:
http://www.euro.who.int/__data/assets/pdf_file/0005/74417/E82161.pdf?ua=1. Accessed
October 19, 2018.

>’ Commission of the European Communities. Green Paper on Promoting healthy diets and
physical activity: a European dimension for the prevention of overweight, obesity and chronic
diseases,  Brussels,  08.12.2005, COM  (2005) 637 final. Available on:
http://ec.europa.eu/health/ph_determinants/life_style/nutrition/documents/nutrition_gp_en.p
df. Accessed October 19, 2018.

> Ibid.
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emphasized that only together with relevant consumer education the nutrition
information will help for the dietary choice of consumer.

In 2007 the Commission published White Paper on “A strategy for Europe on
nutrition, overweight and obesity related health issues™®. It highlighted the review of
EU legislation of nutrition labelling as well as the possible mandatory labelling again.
The paper also emphasized the importance of nutrition labelling as a way to help
consumers make informed choices about their food. It has been expressed that the
informed choice concept for the food labelling area is meant to encourage the
consumer to make a knowledgeable selection and choose the food product that fits
his diet the most appropriately.®® Consumer information was identified as a policy
priority area in order to stop overweight and obesity in the EU by addressing
nutrition and physical activity. The notion of “informed consumer” was also described
in this paper. It is understood that the consumer makes choices based on the
knowledge gained by the environment around him. Thus the decisions are influenced
by the information based on proof and also advertisements. It has led the
Commission to examine the nutrition labelling and front of pack labelling rules in the
EU since they work as an advertisement as well as observe the rules of health claims
that the manufacturers state about their products to ensure that they are based on
scientific proof. ®* From the developed strategy for the EU it can be concluded that
major changes will follow in food labelling as well.

In 2008 the Commission put forward a proposal for a regulation on
requirements of food information to consumers . In 2011 the Regulation
1169/2011% was published. It provided for various changes in food labelling area.
For allergen representation it meant more clear structure of representation in
prepacked foods as well as mandatory specification of allergens for non-prepacked
foods involving representation in mass caterer places such as cafes and restaurants.
Specific nutrition information labelling was made mandatory for prepacked and
processed foods. For all the mandatory information that needs to be presented was
enhanced legibility. Food labelling requirements were made also applicable to
distance selling. Rules for prohibiting deceiving practices were improved. Additional
amendments included mandatory origin labelling for fresh meat, ingredient list
updates by engineered nanomaterial’s, rules on vegetable origin of oils, warnings for
imitation foods, formed fish or meat as well as defrosted products. New Regulation
was set to come into effect on 1 January 2014; with the exception for part on

> Commission of the European Communities. White paper on A Strategy for Europe on
Nutrition, Overweight and Obesity related health issues, Brussels, 30.05.2007, COM (2007)
279 final. Available on:
http://ec.europa.eu/health/archive/ph_determinants/life_style/nutrition/documents/nutrition_
wp_en.pdf. Accessed October 19, 2018.

% |orenzo Cuocolo, “The Questionable Eligibility of Traffic Light Labelling,” European Food &
Feed Law Review, 2014, Vol. 9 Issue 6, pp. 382-390.

8 Supra note 59.

82Commission of the European Communities, Proposal for a REGULATION OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL on the provision of food information to consumers,
Brussels, 30.1.2008 COM (2008) 40 final 2008/0028 (COD). Available on: http://eur-
lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:52008PC0040. Accessed October 19, 2018.
83 Supra note 5.

17


http://ec.europa.eu/health/archive/ph_determinants/life_style/nutrition/documents/nutrition_wp_en.pdf
http://ec.europa.eu/health/archive/ph_determinants/life_style/nutrition/documents/nutrition_wp_en.pdf
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:52008PC0040
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:52008PC0040

nutrition labelling that should come into effect starting on 13 December 2016. The
Regulation has been amended by several delegated acts of the Commission already
one of them being about certain cereals causing allergies or intolerances adopted on
22 November 2013°%*. Delegated acts procedure for the Commission has been
embodied in the Article 51 of the Regulation; this procedure allows keeping the legal
act up to the latest developments in the field.

Ultimately, the main legislative acts for food labelling were Directive
2000/13/EC® and Directive 90/496/EEC®. Both of the legislative documents were
composed into
Regulation 1169/2011% that now is the main legal document in the field of food
information for consumers. The outline of the food labelling rules can be also seen in
the annex No 1.

The Commission has outlined the problem of overweight and corpulence
among the EU population in its White paper on “A strategy for Europe on nutrition,
overweight and obesity related health issues”®. In the recent years various studies
also show increase in the population with allergies or intolerances.®® Over the period
of time the EU has tried to keep up with the latest health issues of the population by
issuing various amendments to the main directives in the fields as also showed by
the overview above. However that led to the fragmentation of the EU requirements
in the food law field. It did not help to increase the legal certainty for neither the
consumers nor food manufacturers. Therefore, in the author’s opinion combining
various legal acts that each embodied different advancements in the field of food law
and food labelling was a necessity.

% Commission Delegated Regulation (EU) No 78/2014 of 22 November 2013 amending
Annexes II and III to Regulation (EU) No 1169/2011 of the European Parliament and of the
Council on the provision of food information to consumers, as regards certain cereals causing
allergies or intolerances and foods with added phytosterols, phytosterol esters, phytostanols
or phytostanol esters, OJ L 27, 30.1.2014, pp. 7-8. Available on: http://eur-
lex.europa.eu/legal-content/EN/ALL/?uri=CELEX:32014R0078&qid=1490938708840.
Accessed October 19, 2018.

8 Supra note 32.

% Supra note 26.

%7 Supra note 5.

88 Supra note 59.

8 M. J. Hendriks, Frewer L. J., van der Meulen B. M. J., "Allergens in Law: European
Legislation Assessed against the Preferences of Food Allergic Consumers." European Food &
Feed Law Review, 2011, Vol. 6, Issue 2, pp. 74 — 87.
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2. LEGAL FRAMEWORK OF THE RESEARCH

Regulation 1169/20117° introduced various amendments as mentioned above to food
labelling area of the EU. The aims of the Regulation 1169/2011’! are stated in its
Article 3. It emphasizes the necessity of food information to provide protection of
consumers’ health and interests allowing them to make informed choices. It also
highlights free movement of foods in the common market of the EU. Article 4 speaks
about the principles of mandatory food information law. There are three main
principles underlying obligatory food information law. First, it is information about
the identity of the food such as its characteristics, possessions and content. Second,
it is information of the product to protect the health of the consumer and would
enable the safe use of the food such as durability date and storage necessities, for
example. Third, it is nutrition features of the product that will allow the consumer to
make informed food choices. Another important notion that has been expressed is
that the majority of the consumers attribute certain significance for particular
information of the food and it should be respected when deliberating the necessity
for mandatory food information. Article 6 states that the basic requirement of the
food information is that any food planned for consumer should be supplemented
with food information as stipulated under this Regulation. Article 8 establishes the
responsible party of the food information. It should be the food business operator
under which name the food is marketed, in case if that operator is not established in
the EU then the liable operator is the importer in the EU market. Taking into account
the aim of the Regulation 1169/20117% to protect health and interests of the
consumer two of the various advancements introduced by the regulation earns
particular attention.

Eurostat has published statistical reports on the overweight issue among the
EU Member States. First, in 2011 indication showed that eight between 25 percent of
EU Member State nationals are overweight. The data was compiled over the year of
2008 and 2009.”% Second, in 2016 it was also concluded that in the ratio of almost
one adult of six in the EU Member States is to be considered overweight. The data
was collected through 2014.7* Both of the reports show still high number of
overweight problem for the EU Member States population. These results are also one
of the contributors for the development of the nutrition and food labelling area in the
EU. They also provide evidence that the nutrition labelling of the food is relevant
topic for nowadays food law area of the EU.

Among the overweight problem of the EU population the WHO publication of
2004 outlined the need for policies of indicating allergen ingredients in the food.
Food allergens are defined as the ingredients of the food that cause adverse
reactions. Food intolerances are defined, as the ingredients of the foods that cause
abnormal physical reaction of the body but that are not allergic ones. Both of them
are food sensitivity reactions. It had been suggested to advance the food labelling so

% Supra note 5.
" Ibid.
72 Ibid.
3 Supra note 1.
4 Supra note 2.
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it would include the most common allergens.” In the following years the EU through
various initiatives discussed and made above-mentioned advancements in the
allergen labelling area. The EU legal instruments introduced allergen mandatory
labelling already in 2005 as reported above. Today, in the Regulation 1169/20117
Article 9 section 1 part (c) states that ingredients listed in the Annex II or originated
from a substance in Annex II used in the food manufacturing must be mentioned in
the food label. Annex II currently recognises 14 allergens; they will be named below.
Yet the legal instrument is silent on the issue of traceability or cross-contamination
issue also known as precautionary or advisory labelling. Cross-contamination occurs
when allergen unintentionally becomes part of the food through shared
manufacturing equipment or facilities.”” The Commission in its Green paper on
“General principles of food law” already discussed trace level presence of allergens in
199778, However, these allergen thresholds after which the manufacturer can place a
precautionary label on a product so far have not been harmonized among the EU
Member States. It has led to current situation where manufacturers use
precautionary labelling to safeguard their own and consumers’ interests in case if in
some product the cross-contamination threshold really reaches the level of actually
causing an adverse allergic reaction. However, what this also does is reduces the
available and labelled as “safe” products for the allergic and intolerant people.
Therefore, this unregulated field of food labelling is still a health issue for nowadays.

The Regulation 1169/20117°, which is the main food information for
consumer document in the EU now, has consolidated many legal acts of the food law
field as well as introduced various amendments as discussed above. Yet for the
reasons mentioned above the particular two of the advancements will be the main
focus of this research.

2.1. Nutrition information

In the European Food and Nutrition Action Plan 2015-2020 the WHO Regional
Committee for Europe has encouraged the European states to improve and promote
front of pack labelling systems. It is believed that front of pack labels are more
consumers friendly and their positive impact on making healthier choices by
consumers are highlighted.® Thus more front of pack label systems adopted by the
EU Member States are to be expected in the future.

> Supra note 56.

7 Supra note 5.

’7K.J. Allen, Remington B.C., Baumert J.L., Crevel R.W.R., Houben G.F., Brooke-Taylor S.,
Kruizinga A.G., Taylor S.L. “Allergen reference doses for precautionary labeling (VITAL 2.0):
Clinical implications,” The Journal of Allergy and Clinical Immunology, January 2014, Vol 133,
Issue 1, pp. 156—-164.

78 Supra note 29.

9 Supra note 5.

8 World Health Organization Regional Committee for Europe. European Food and Nutrition
Action Plan 2015-2020. 2015. Available on:
http://www.euro.who.int/__data/assets/pdf_file/0003/294474/European-Food-Nutrition-
Action-Plan-20152020-en.pdf?ua=1. Accessed October 19, 2018.

20


http://www.euro.who.int/__data/assets/pdf_file/0003/294474/European-Food-Nutrition-Action-Plan-20152020-en.pdf?ua=1
http://www.euro.who.int/__data/assets/pdf_file/0003/294474/European-Food-Nutrition-Action-Plan-20152020-en.pdf?ua=1

As argued there are mostly three types of front of pack labelling. First, there
is nutrition labelling based on the scientific facts, which basically states the nutrition
value found in food. This type of labelling is used in the EU legal acts. Second, there
is a certification system that allows using specific label only once the requirements
set by it are met. As an example for this type of labelling the research names the
Keyhole label of the Sweden. It is a nutrition label that can be used on the product
that has lower levels of salt, sugar and fat and more whole grains and fibre. The
label is part of a voluntary scheme yet in order to be part of it the products should
fulfil certain nutrition criteria set for the specific food group.®! Third, there is front of
pack labelling system that contains assessment information such as whether the
nutrition value present in the product is high, medium, low compared to the
recommended daily intake. This type of labelling is also traffic light labelling system
that is present in the UK.%? All of the mentioned front of pack presentation systems
will be analysed in this research.

On 8 March 2017 the public statement was issued of Nestle, Coca-Cola,
Mondelez International, Mars, PepsiCo and Unilever companies. It notified about the
initiative to introduce colour coded nutrition label system based on portion sizes in
reference to daily intakes. It aims to establish one nutrition labelling format for
involved companies’ products in the EU that is unified and reliable nutrition label
system across the Europe and is also in line with the EU laws. They argue that
different national systems would impede consumer consideration of labels as well as
would be an obstruction to free movement of goods. The statement specifically
indicates the incentive to figure how to upgrade the label system of the UK so the
colour coding would be in reference to portion size as well.®* The initiative has
already received negative side marks because by defining the colours on portion
basis many products that were defined as unhealthy would actually become healthy
and green labelled. For now it is unknown when the new system will be placed on
products. The representative of one of the companies stated that the governments
of the EU Member States would be consulted as well.®* This announcement serves as
another great example how the traffic light system introduced by the UK would still
make a huge impact to food product nutrition labelling for the EU as a whole even
though the UK itself is set to exit the union. Overall the idea to transfer the colour
labels to portion sizes the author find useful and argues would actually make the
consumers less confused. As noted above the colouring of products based on 100
grams or 100 ml actually was one of the negative remarks about the traffic light
labelling system because the actual consumption sizes for products differs.

8 Nordic Co-operation. About Keyhole. Available on: http://www.norden.org/en/nordic-
council-of-ministers/council-of-ministers/nordic-council-of-ministers-for-fisheries-and-
aquaculture-agriculture-food-and-forestry-mr-fjls/keyhole-nutrition-label/about-keyhole.
Accessed April 12, 2017.

8 Supra note 60.

8 Evolved Nutrition Label. Promoting Healthier Diets through an Evolved Colour-Coded
Nutrition Labelling Scheme. 8 March 2017. Available on:
http://evolvednutritionlabel.eu/public-statement/. Accessed October 19, 2018.

8 Food Navigator. Six industry giants to launch UK-style traffic light labels in Europe by
Niamh Michail. 8 March 2017. Available on: http://www.foodnavigator.com/Policy/Six-
industry-giants-to-launch-UK-style-traffic-light-labels-in-Europe. Accessed October 19, 2018.
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2.2. Allergens

The specific allergen indication has been clearly regulated by the Regulation
1169/2011%. Yet precautionary labels that are also an area linked to allergens are
non-harmonized field and none of the EU Member States have developed any rules
in this regard except voluntary guidelines accepted in the UK. However, any binding
rules about usage of advisory labels at Member State level most likely would become
an obstacle to free movements of goods. It follows that further harmonization of
precautionary labels should happen at the EU level as well. Though, the currently
unregulated field is the reason for precautionary label common usage. As the main
reason for cross-contamination has been mentioned shared manufacturing
equipment and manufacturing facilitates. Yet the EU Regulation 852/2004% lays
down the rules for food hygiene during production and handling as well as together
with Regulation 178/2002% regulates possible contamination managing. When the
manufacturers are not certain that they have followed the rules strictly enough to
avoid cross contamination of allergen ingredient they tend to use precautionary
label.® Hazard Analysis and Critical Control Points (further in the text — HACCP)
principles set good hygiene application rules and are supported by the EU.®® When
by HACCP principle application elimination of cross contamination could not be
accomplished then precautionary labelling should be used.®® HACCP principles to
some extent have influenced the rules in the EU yet further analysis of the HACCP
principles will not be carried out since the focus of this research is to analyse the
relevant EU law framework.

Likewise it has been understood that advisory labelling should be used to
inform the consumer about actual risk of cross-contamination that was first of all
addressed through risk assessment and afterwards followed by procedures to
minimize it. Yet it has been suggested that other manufacturers uses this advisory
labelling as substitute for actual risk management of allergens.” The various studies
have shown that there is a growing tendency of allergic and intolerant consumers to
disregard the precautionary labels. The reasons are either one or several following.
First, since the advisory labelling is so widespread the consumers contemplate that
person cannot escape eating foods without it. Second, consumers think that
manufacturers uses the advisory labelling as a way to protect themselves from
claims against them in case of any allergic reaction of consumer due to cross
contamination. Third, consumers adopt a perception that different wordings of
advisory labels suggest lower risks compared to one another and consumers will

8 Supra note 5.

8 Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April
2004 on the hygiene of foodstuffs, OJ L 139, 30.4.2004, pp. 1-54, Available on: http://eur-
lex.europa.eu/legal-content/en/ALL/?uri=CELEX:32004R0852. Accessed October 19, 2018.
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8 European Commission. Food. Available on:
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avoid only products with less unclear warning. Fourth, producers previous advisory
label usage practise have led to belief that they are applied without further thought
such as warning on milk that it might contain lactose. In contrary the drawback of
introducing the uniform approach for advisory labelling is the different thresholds not
only for each product but might be also for different populations since human
response to allergen depends also on genetics.” The main notion shows that new
developments in the area are necessary to change the consumers’ perceptions.

Nonetheless the current precautionary label usage framework has created
overdoing. As will be noted below various researches have concluded that these
labels were placed on products without actual distinguished allergen trace. These
and similar kinds of developments have led to the customers behaviour of not
trusting the label altogether. It leads to absurd situation that the product can no
longer be safe to the consumer and the whole purpose of the allergen labelling is
somewhere gone.

%2 Ibid.
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3. INTERACTION BETWEEN NATIONAL AND EU LAWS

At first the research will look at the relevant EU rules of the defined framework of
research — information of allergen provisions for prepacked and non-prepacked food
and relevant nutrition declaration rules and front of pack nutrition labelling systems
in place if any. Then the research will overview the law and practice specifics of
certain Member States; countries like Latvia, the Netherlands, the UK and France will
be examined. These EU member states were chosen due to either a state being a
residence place thus ability to observe the rules in practise — Latvia — or states
adopted or reported practise for voluntary front of pack nutrition labelling schemes —
the UK, the Netherlands and France.

In order to examine the practical placement of the nutrition labelling systems
and allergen precautionary labelling one online distance selling grocery store in each
of the selected countries and ten sample products were chosen. Products were
cashew nuts, olive oil, orange juice, cottage cheese, Greek yogurt, fruit yogurt,
bread, cookies, dark chocolate and chocolate confectionery. These products were
chosen because either most of the cases they contain allergen ingredients — cashew
nuts, cottage cheese, Greek and fruit yogurt, bread, cookies, dark chocolate and
chocolate confectionery — or they have been named as a disputable cases for the
traffic light labelling scheme — orange juice and olive oil. Four indicators were
nominated that would be checked in the products page — 1) whether any front of
pack label is present, 2) whether there is additional form of front of pack labels such
as energy value repetition, traffic light label or healthy logo, 3) whether the allergen
notice is present or allergens present in the product is emphasized differently (e.g.
underlined, in bold etc.) and 4) whether there is also noted precautionary label of
allergen presence, for example, “manufactured in the same factory as such allergens
as...”. The results of the study for each country will be examined in the relevant
country’s subchapter.

Additionally, since two of the member states also requests that allergen
information should be given in writing by mass caterers as will be discussed below,
four menus of randomly chosen restaurants in those countries will be examined
along with two menus of home delivery services for those two specific states.

3.1. EU law

Nutrition labelling

Nutrition labelling in the Regulation 1169/2011% are primarily regulating Article 9
section 1 part (I) and Articles 29-35. Article 9 section 1 part (I) says that one of the
components of the mandatory labelling is nutrition declaration; Article 9 section 2
allows the information of the nutrition declaration additionally to numbers and word
be expressed with symbols as well. Articles 29 to 35 refer to the section of nutrition
declaration. Article 30 section 1 defines that nutrition declaration shall include energy

% Supra note 5.
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value and fat, saturates, carbohydrate, sugar, protein and salt; section 3 outlines
that additionally either energy value alone or energy value collected with fat,
saturates, sugars and salt can be repeated. Article 32 that in its section 2 regulates
that expression of quantity of nutrition’s and energy value shall be per 100 g or per
100 ml in the section 4 expresses that additionally it might also be communicated as
a percentage of the reference intakes prescribed in the Annex XIII. Article 33 section
1 also allows expression of energy value and nutrition’s to be stated on a basis of
portion or unit given that total portions or units contained in the package are
indicated on the label as well as the amount used for portion or unit is also identified
on label. Article 34 in section 2 specifies that all the nutrient declaration should be
given in tabular format if it is possible by the space of label. If not then linear
nutrition declaration expression is allowed. Article 35 allows the EU Member States to
use additional forms of expression and appearance such as symbols and graphical
forms in its section 1 if the subsequent necessities are fulfilled — (a) based on
consumer research and information is not misleading, (b) prior the development
discussions with area participants took place, (c) aim is to contribute to consumer
understanding of the nutrition importance of the food, (d) based on scientific proof
of average consumer understanding of such form of communication, (e) they are
based on intakes presented in Annex XIII if specified in case if not defined then
generally accepted intake, (f) communication is unbiased and fair, (Q)
communication does not hinder free movement of goods. Section 2 allows EU
Member States to recommend to manufactures use specific form of expression for
nutrition declaration that they consider the most relevant fulfilling the criteria set
above; such forms should also be presented to the Commission. Section 3 sets the
task for the EU Member States to monitor such additional communication forms
present in their states.

In certain sources “front of pack” labelling has been highlighted. Recital 41 of
the Regulation 1169/2011°* offers some guidance of this term. Nutrition information
should be put in the principal field of vision so it can be easily seen and serve as
guidance for the consumer before his choice. The “field of vision” in Article 2 section
1 part (k) of Regulation 1169/2011% explains that it means all package information
that can be read from one standpoint. The “principal field of vision” Article 2 section
1 part (1) of Regulation 1169/2011% is described as view of package that is most
likely to be seen as the primary look by the consumer at the time of buying. This
principle field of vision is also known as “front of pack” as well as somewhat “back of
pack”. It is understood that all the nutrition information should be in this same field
of vision. However, it is specified that the most important nutrition information can
be repeated in the principle field of vision — front of pack. As stated above the
information that is the most important and can be repeated is either energy value or
energy value together with fat, saturates, sugars and salt as identified in Article 30
section 3. During the research the front of pack labelling will have attention devoted
to.

* Ibid.
% Ibid.
% Ibid.
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Allergen labelling

Allergen labelling in the Regulation 1169/2011°” is mainly regulated by Articles 9
section 1 part (c) and Article 21, also Article 44, which will be discussed below.
Article 9 section 1 part (c) states that among the mandatory items that needs to be
presented in the food label also are allergen ingredients that are either listed in
Annex II or originated from substances listed in Annex II. Annex II currently
recognises 14 allergens; they are — cereals with gluten, crustaceans, eggs, fish,
peanuts, soybeans, milk, nuts, celery, mustard, sesame seeds, sulphur dioxide and
sulphites within prescribed concentration level, lupin, mollusc. Article 21 regulates
labelling of allergen products or their substances that causes allergies. Allergens shall
be included in the list of ingredients and shall be distinguished from other ingredients
through a typeset (in bold, capital letters, underlined etc.) as stated in section 1. In
the nonappearance of the ingredients there should be word “contains” followed by
the allergen(s) or substance(s) from allergens as listed in Annex II.

Under the Regulation 1169/2011*® Article 38 regulates the adoption of
national measures by the EU Member States. Section 1 states that national measures
cannot be adopted in the matters already harmonised by this regulation without
authorization by the EU law; if they are allowed they still cannot hinder the free
movement of goods hence internal market. Section 2 allows EU Member States to
adopt national measures in fields that are not specifically harmonized by the EU law,
yet these measures cannot restrict free movement of goods.

Article 44 of the Regulation 1169/2011% regulates national measures for non-
prepacked food. Section 1 states that in cases where the foods are presented to the
consumer or mass caterers or packed on sale sites by buyers request the providing
of ingredients that are allergens or substances originated from allergens is
mandatory, however, other particulars of mandatory labelling is not required unless
EU Member State has adopted a national measure considering them required.
Section 2 states that EU Member States can adopt measures about the way how the
mandatory allergen information stated in section 1 are to be presented to the
consumer. In the “Questions and Answers on the application of the Regulation
1169/2011"'° dated on 31 January 2013 several aspects of Article 44 have been
clarified. It is stated that the business operator cannot provide the mandatory
allergen information only upon request by the consumer since it has to be easily
available. This can be done through modern technology tools as well. It is added that
in case if the EU Member State has not adopted the national measures on how the
allergen information should be communicated to the consumer then the EU rules of
prepacked foods is available. That means information should be communicated in a
written form. However, it is also stated that the EU Member States can allow through

7 Ibid.
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% Ibid.

100 Eyropean Commission’s Health and Consumer Directorate General. Questions and Answers
on the application of the Regulation (EU) N° 1169/2011 on the provision of food information
to consumers. 31 January 2013. Available on:
https://ec.europa.eu/food/sites/food/files/safety/docs/labelling_legislation_qganda_application
_reg1169-2011_en.pdf. Accessed October 19, 2018.
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its national measures that allergen information is available only upon request by the
consumer even though this kind of information communication is not considered a
way how to provide information. If, however, a Member State adopts such provision
then business operator should in clearly visible space indicate in a written form that
the allergen information is available upon request. '®* Yet as has been indicated this
clarification actually has a clash in itself.'®> From one side it is stated that information
on allergens cannot be given upon request yet from the other side it is allowed for
Member States to adopt such national measures where giving allergen information
upon request is permitted.

Recital 48 of the Regulation 1169/2011'® adds particular value to the
allergen representation for non-prepacked foods. It emphasizes that the Member
States keep the right to decide on the food information presented about the non-
prepacked food yet in all the circumstances it highlights the high necessity of
allergen information for particular consumer group. Due to indications that most of
the allergy episodes lead back to non-prepacked food the recital states that allergy
information should always be given to the consumer.

Article 13 of the Regulation 1169/2011'%* states the presentation of the
mandatory food information. The information should be easily visible as stated in
Section 1. Section 2 stipulates that information should be clearly readable and
characters font size in X-height as stated in Annex IV is 1,2 mm or greater.
Characters font size can be 0, 9 mm or greater in case if the largest surface area of
package is less than 80 cm? as stated in section 3. This rule might also be relevant
during further research.

Another important requirement set by the Regulation 1169/2011'% in its
Article 15 is language requirements. Mandatory food label information should be
given in a language which the consumers of the Member State, where the food
product is marketed, understands as stipulated in the section 1 of Article 15.

As an additional point of reference the research will plan to look at the foods
sold through distance selling. Article 14 of the Regulation 1169/2011'% regulates the
food labelling for distance selling. It states that all the list of mandatory particulars
except “use by” date should be available before the purchase. Yet all the mandatory
data should be available at the time of delivery.

Regulation 1169/2011'%” according to Article 55 comes into force starting
from 13 December 2014, yet mandatory nutrition declaration emphasized in Article 9
section 1 part (I) applies starting by 13 December 2016.

1 1bid.

192 Finardi C., Gonzdlez Vaque L., “European Food (Mis)Information to Consumers: Do Safety
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It can be concluded that the EU law sets the main framework for the nutrition
and allergen labelling yet it also gives certain latitude for the Member States on
labelling requirement implementation.

3.2. Case of Latvia

The author chose the example of Latvia as it is a native state and better and full
access to the various advancements in the food-labelling area necessary in the later
stage at research can be ensured.

Allergen labelling

In Latvia “Law on the Supervision of the Handling of Food” in its Article 13 section 3
stipulates that the Cabinet of Ministers regulates the norms about prepacked food
labelling as well as information about non-prepacked food.'®® Cabinet of Ministers
Regulation No 115 “Requirements for prepacked food labelling”*® upheld the food
labelling rules for prepacked food stated in the Regulation 1169/2011.'° Cabinet of
Ministers Regulations No 595 “Requirements for information provision of non-
prepacked food”'!! are adopted in line with the Article 44 of the Regulation
1169/2011. 2 The point 4 of the Regulation No 595 !** state that in Latvia
information about the allergens as specified in Regulation 1169/2011 Article 9
section 1 part (c) should be provided in writing. That also means in the restaurants
and cafes — places of mass caterers. Point 5 gives an exception if the name of the
product clearly indicates the allergen as regulated by the EU law. Point 8 gives three
more exceptions if the product is packed by the consumer request at the sale
premises, which are - 8.1. a market, 8.2. a sale place where scales or cash machines
due to technical reasons can print only a limited amount of signs as well as 8.3. a
sale places where the consumer packs the product himself. Still, as specified in Point
9 the exceptions mentioned in point 8 can only be applied if the sale place puts a
sign in a clear and visible place how and where the allergen information can be
obtained as well as the information is provided to the consumer in the distribution
place before a purchase and without additional payment. The regulation also
stipulates different typeset for allergen ingredients in the list of ingredient as well as

108 p3rtikas aprites uzraudzibas likums (Law On the Supervision of the Handling of Food),
Saeima, The Parliament of the Republic of Latvia, adopted: 19 February 1998, entered into
force: 20 March 1998. Available on: https://likumi.lv/doc.php?id=47184. Accessed October
19, 2018.

109 prasibas fasétas partikas mark&jumam (Requirements for prepacked food labelling), The
Cabinet of Ministers of the Republic of Latvia, adopted: 3 March 2015, entered into force: 6
March 2015. Available on: https://m.likumi.lv/doc.php?id=272619. Accessed October 19,
2018.
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111 prasibas informacijas sniegSanai par nefasétu partiku, (Requirements for information
provision of non-prepacked food), The Cabinet of Ministers of the Republic of Latvia,
adopted: 20 October 2015, entered into force: 23 October 2015. Available on:
https://likumi.lv/ta/id/277278-prasibas-informacijas-sniegsanai-par-nefasetu-partiku.
Accessed October 19, 2018.
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if the list of ingredients is not provided then the sign with “contains” and stated
allergens present would still need to be put up as defined in point 4 to be in line with
Regulation 1169/2011, '**

Nutrition labelling

About the nutrition declaration speaks point 11, which indicates that if there are no
other rules given by food handling legal acts, then nutrition declaration can be
provided in one of the following ways: 11.1. energy value, 11.2. energy value
together with fat, saturates, sugar and salt or 11.2. energy value together with fat,
saturates, carbohydrate, sugars, protein and salt. Point 13 of the Regulations No
59515 stipulates that all the data of mandatory information except “use by” data
should be provided before the purchase and all the data should be given at the time
of the delivery in case of distance selling.

The author concludes that the national measures introduced for non-
prepacked foods that makes allergen information mandatory in writing is actually a
positive development for the Latvian consumers who suffer from food allergies or
intolerances. However, the author notes that there is no guidance for precautionary
labels in regard to allergens.

Practical study

For the practical placement of the allergen information as well as the nutrition
labelling systems the author examined the ten food products mentioned above in the
online grocery store “e-maxima”. All the obtained data can be found in the annex No
5.

First, the front of pack labels were examined. Only one of ten products had
any front of pack label and it was simply for the repetition of the energy value. The
reference used was based on per portion. All the prepacked products information
also contained full nutrition declaration; even the confectionery that was also
observed as non-prepacked. Yet the other non-prepacked product cookies did not
bear full nutritional information just its amount in the energy value.

Second, even for the one example with front of pack label no additional forms
of expression were observed.

Third, allergen information was provided for all the products. Exceptions were
olive oil and orange juice. However, it was reasonable to assume since their hame
clearly indicated that they contain olive oil and oranges, which were not included in
the allergen list given by the Regulation 1169/2011.'® Allergen information was also
presented differently from other ingredients in the product such as in bold or in
capital letters or both.

Fourth, the precautionary allergen information was found on five out of eight
products containing any allergens. It was about more than half of the products. All
the precautionary labels informed that the “product may contain traces of...”. In the

1% Sypra note 5.
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examined product list were also included two products that provided for possibility to
order already prepacked chocolate confectionery and cookies as well as possibility to
order your own amount of grams. While the confectionery did not show any
difference in regard to precautionary allergen labels the cookies that were marketed
as the same product actually showed difference — the prepacked contained the
precautionary label while the non-prepacked actually did not.

Author noticed that it was possible to order the food products without
opening their information, however, it is similar as customer purchasing food in the
store and not reading the mandatory information given. The store disclaimer was
found at the end of products information for all the products. It had a statement that
product information provided online can be different from that on the actual product
due to changes of products ingredients thus store advised to check the actual
product information on the package as well.

The author concludes that in Latvia there is no persistent front of pack
labelling system used as well as there is no any additional expression forms for it as
well. As regards the allergen information it was provided for the products concerned
and also in differentiated style from the rest of the ingredients. Nonetheless, the
precautionary labels were used extensively and since for the same product in one it
was used and in another was not it raised more concern about the actual necessity
for that. The disclaimer placed by the store raised the question of whether it can
actually release the store from liability. Since the law in place states that all the
mandatory information except “use by” date should be given before the purchase in
case of distance selling the disclaimer more likely can be classified as rather a
precautionary measure taken by store. Nonetheless, the study of legal value of the
disclaimer might be a subject of another research.

Mass caterers and distance selling

Author also examined several menus of the cafeteria or restaurants available online.
The results can be seen in the annex No 7. In several restaurants allergens are not
emphasized in the menus; some of the caterings use a phrase “foods may contain
allergens”. The author concluded that it is not in line with the rules put in place by
the Latvian law. Additionally, author examined two restaurants that provide
possibility of ready meal home delivery. Results can be seen in the annex No 8. In
one of the stores for each product allergen information is available, the author notes
that it is possible to order without actually opening the full information about the
product. However, author also identifies that the customer with special requests such
as necessity for allergen information is also under added responsibility to look
whether such information is available as in this case it is. In other online store the
ingredients are noted yet no distinguishing of allergens.

Since these kinds of examples can be found almost one and a half year later
after the law came in force that leads to a question who is the responsible authority
for compliance with these rules. The author clarified that the Food and Veterinary
Service that is functioning under Ministry of Agriculture is the responsible authority in
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Latvia for checking the food compliance with labelling rules. ! Since there is
observed inconsistency with law the current system has enforcement issues. The
penalties for non-compliance also include administrative sanctions such as a warning,
fine or even suspension of food business operations. *'® This particular issue with
enforcement problem in Latvia has discovered a whole new field for exploration. Yet
this will not be further discussed in the current research.

3.3. Case of the Netherlands

The author chose to look at the Netherlands case since certain labelling choices also
start to reflect the traffic light labelling chosen by the UK. '*° It might suggest that
the system chosen by the UK will follow in other EU Member States as well. It also
implies the consequences that might follow.

Allergen labelling

In addition to the Regulation 1169/2011'% that is directly applicable to the
Netherlands it has also adopted a “Commodities Act for Allergen Information of Non-
prepacked Food”.'?! Article 2 of the rules stipulate that in places of non-prepacked
food sale there is a clearly visible sign that informs the consumer that allergen
information is available indicating also the way how it can be obtained. If the food is
sold at different places in the same premises the sign should be available at all of the
places. Additionally, allergen information that is provided in writing can also be given
through electronic means. Article 3 states that allergen information can also be
presented to the consumer upon request if the seller such decides. However, it can
be done only if the information can be provided to the customer before the purchase
without a delay, it always should be available in writing for staff and food safety
authority of the Netherlands as well as there is a sign clearly visible to the customer
where such allergen information can be obtained.

The author notes that the Netherlands has chosen to give the power to the
food sellers to decide the way how they would like to present the allergen

117 Ministry of Agriculture. Partikas izplati$anas uzraudziba (Monitoring of food distribution).
Food and Veterinary Service. Available on: https://www.zm.gov.lv/partikas-un-veterinarais-
dienests/statiskas-lapas/partikas-izplatisanas-uzraudziba?id=7426#jump. Accessed October
19, 2018.

8 Ministry of Agriculture. Food Surveillance. Food and Veterinary Service. Available on:
https://www.zm.gov.lv/en/partikas-un-veterinarais-dienests/statiskas-lapas/food-
surveillance?nid=2294#jump. Accessed October 19, 2018.

119 Voedzaam & Snel. We gaan de goede kant op: Suiker labels bij frisdrankenschap AH (We
are on the right track — sugar labels for drinks), 22 September 2016. Available on:
http://www.voedzaamensnel.nl/blog/we-gaan-goede-kant-op-suiker-labels-frisdrankenschap-
ah/. Accessed October 19, 2018.
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121 Warenwetregeling allergeneninformatie niet-voorverpakte levensmiddelen (Commodities
Act for Allergen Information of Non-prepacked Food), Regulation of the Minister of Health,
Welfare and Sport, adopted: 7 August, 2014, entered into force: 13 December, 2014.
Available on: http://wetten.overheid.nl/BWBR0035516/2014-12-13. Accessed October 19,
2018.
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information to the customer in case of non-prepacked food. It is also noted that
rules about advisory labelling have not been mentioned.

Nutrition labelling

It was announced in 2013 that the Netherlands becomes the first EU member state
with authorised healthy Choice logo; also known as Vinkje. The logo represents
single statement of nutrient levels existing in the specific product. The level of
present nutrients in the product is compared to the levels of nutrients present in the
similar product. The logo was presented by the Ministry of Health, Welfare and Sport
of the Netherlands to the European Commission in line with Regulation 1924/2006'%
and was approved as an official nutrition claim. It differs from regular nutrient claim
because it considers several nutrients for evaluation.'? !** However, at the end of
2016 it was announced that the healthy choice logo will be no longer used since it
was confusing for the consumers; it was voluntary and some food business operators
did not participated in the programme so at the end buyers were confused and could
not tell whether there is no logo because the product is unhealthy or because the
manufacturer did not participate in the programme. Now the initiative has been
announced to develop an app so the consumers can find out nutrition information
about the product and compare it with similar products. Yet the concern has also
been expressed that part of the consumers will never even download it even more
use it. 1° It is logical that the necessity for an app that first needs to be acquired to
afterwards assess the healthiness of the product will make the consumer less
interested in actually obtaining the information. Moreover the information being
available only through app requires the consumer to have a smartphone. The
healthy logo situation in the Netherlands reveals two problems — first, a voluntary
label confuses the consumers and second, additional expression forms of nutrition
information can create discrimination if used through electronic means. This is
conflicting to Article 35 section 1 part (f) of the Regulation 1169/2011'%°, which
regulates additional forms of presentation implementation. The aim of the
harmonization is to achieve some basic content that is common to all the EU Member
States. That is what the EU did providing basic rules about food information to the
consumers. The EU also gave discretion to the Member States by allowing additional
forms of presentations for front of pack nutrition declarations. As discussed
previously there are three forms of front of pack labelling — simple data repetition,

122 Supra note 49.

12 The Choice programme. PRESS RELEASE: Dutch Choices logo receives national and EU
approval, April 16th, 2013. Available on: https://www.choicesprogramme.org/news-
updates/news/press-release-dutch-choices-logo-receives-national-and-eu-approval. Accessed
October 19, 2018.

124 World Health Organization. Policy - Besluit van de Minister van Volksgezondheid, Welzijn
en Sport houdende goedkeuring van het Vinkje als voedselkeuzelogo (Approval of the
Choices logo). Available on: https://extranet.who.int/nutrition/gina/en/node/22927. Accessed
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healthy logo or traffic light. The Netherlands regulation of the healthy logo shows
that voluntary front of pack system application do confuse the consumers. That
suggests that also these additional forms of presentations should be combined in
order to eliminate the consumer confusion. To what extent such coordination should
happen is a different question. Would it be complete label unification or rather
further harmonization the author would argue the second. Front of pack vision of
package has a purpose to repeat for the consumer the most important nutrition
information. Complete mandatory label unification would require certification system
that will most likely be costly. It also places additional burden to small and home
businesses by increasing production costs and money investments. Furthermore, it
might even prevent them entering the market. At the end certificated label system
might not even be proportionate. The aim of informing consumer about the most
important nutrients in the food would be achieved if one front of pack label system
would be adopted across the Europe. It might be left to be voluntary. If a
manufacturer wants to add front of pack label then he can do it but it would be one
of a kind label based on harmonized rules across all the EU.

Practical study

The author conducted the research about the ten food products in the online
grocery-selling store “Allerhande”. The results obtained can be seen in the annex No
4.

First, it was noted that different front of pack labels were present either the
healthy logo or nutrition energy value; either one of them were present on seven out
of ten products. Thus even though the healthy logo initiative has been cancelled it
can still be found on products.

Second, out of those seven four had a healthy logo sign, which as described
above, means that product compared to other in the same category is healthier. Yet
as also mentioned previously the programme now is going to be abandoned. The
rest of three were front of pack labels with nutrition declaration in form of repeated
energy value. Besides healthy logo there were no other additional forms of
expression noticed. However, information can be found that at least one store
owned by Albert Heijn in the Netherlands presents its own colour coded labelling as
regards the amount of sugar added. The colour codes are added to the shelf in the
store where the soft drinks are displayed.'”” Nonetheless, the two different cashew
nuts also had their names written on different colour background. From outside the
packages looks the same. However, the name put on green label was unsalted
cashew nuts while the cashew nuts written on red label were salted. It might be that
it is written with thought that salted ones are less healthy due to higher amount of
salt, however, the author would rather state that most likely it is just coincidence.

Third, allergen information was present on all the relevant products besides
orange juice and olive oil. The information was given in bold and capital letters.
Additionally, the author noticed the signs of “no gluten” and “no cows milk” among
the product information that the consumer can find before purchase. Either one of

127 Supra note 119.
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the signs or both were present in four products — besides orange juice and olive oil
also being on cottage cheese and chocolate confectionery.

Fourth, out of eight products that contain allergens five were with
precautionary labelling. The precautionary label added to the products stated, “made
in factory were other allergens are also processed”.

It was possible to order food without getting acquainted with the full product
information. Also in this online store the author saw the disclaimer placed at the
bottom of product information. It gave a statement that the seller gives his best
effort so the product information such as ingredients, allergy and nutrition
information is as accurate as possible. However, since it can regularly change the
store recommends the customer still check the product information before
consumption also.

The author concludes that front of pack labelling is common in the
Netherlands either with repetition of energy value or a healthy logo that is still seen
on the products. Yet other additional forms of expression beside owners own
initiatives are not seen. Allergen information is provided as specified under the law,
precautionary allergen labelling also is commonly present.

3.4. Case of the United Kingdom

The author’s choice to look at the UK at this time when it has chosen to leave the EU
can be questioned. However, the UK was the first state in the EU that started to use
nutrition-labelling system, in particular the traffic light labelling. This choice has been
questioned whether it actually complies with the rules of internal market of the EU.
Additionally, private initiative of several companies as noted above is now following
the steps of the UK by adopting traffic light labelling system as well. Thus studying
the example of the UK is a good way to see what shortcomings this labelling system
presents as well as its implications to the common market.

Allergen labelling

When looking at the UK in this research the main focus will be on the England
separately. The UK through the Food Information Regulations 2014'?® introduced the
rules for allergen labelling of non-prepacked food in addition to already applicable
Regulation 1169/2011."° The section 5 of the legal act in its part (1) states that the
business operator may choose to provide the allergen information as specified in the
Regulation 1169/2011'%° Article 9 section 1 part (c) also upon the request by the
consumer. In its part (3) it clarifies that in case of providing the information upon
request the business operator must indicate that the information on allergen can be
found by asking a staff. Part (4) explains that in such cases the information on
allergens can be given in writing by label enclosed to the food or on a menu, notice
or sign where it is clearly distinguishable and visible in a place where the customer

128 The Food Information Regulations 2014, 2014 No. 1855, adopted: 14 July, 2014, entered
into force: starting 15 August, 2015. Available on:
http://www.legislation.gov.uk/uksi/2014/1855/made/data.pdf. Accessed October 19, 2018.
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chooses the food. Part (5) signifies that allergen information is relevant not only
about the products listed in the Annex II of the Regulation 1169/2011%*! but also
about the substances that have originated from the products in the Annex II and are
still present in the final product.

Food Standards Agency operates as the main body of the food safety in
regards to food labelling law enforcement in the England.'** The authority has
prepared a technical guidance document on the food allergen labelling. ** This
guidance suggests that as regards the precautionary labelling it should only be used
after the risk assessment and once it is established that the real risk for allergic
persons do exists. The same authority has also adopted voluntary guidance on
allergen management and consumer information.** This guide serves as a best
practice guide for food business operators about placing advisory labelling. Even
though this guide is only voluntary the author positively values the existence of such
document. Since stakeholders were also involved in the process of adopting this
support document it can be reasonably believed that they will also apply it to their
practice. Nonetheless, sole existence of it is a positive example for other EU Member
States until harmonized approach is adopted among them all by the EU legal act.

In 2014 the study was completed by the Food Standard’s Agency that
showed the allergen precautionary labelling and actual allergen presence level in the
food. The study revealed that half of the products that bear such a label actually do
not contain any traces of allergens.'*> This actually even more supports the study of
consumers’ perceptions of precautionary labels discussed above — labels are placed
to protect the manufacturers themselves and certain amount is placed without
further consideration.

Nutrition labelling

In the 2013 the Public Health Minister of UK has encouraged the front of pack
nutrition labelling system with an aim for the citizens to make more informed choices
about the food. The system is based on three colours — green, yellow and red —
green being the healthiest choice while red marks the products that consumer should
be careful about including in their diet. Nutrition information for the front of pack
system will include the energy value, fat, saturates, sugar and salt nutrient in the
product. Before the announcement of the labelling system there have also been

B 1bid.

132" Food Standard Agency. Food Information Regulation. Available on:
https://www.food.gov.uk/enforcement/regulation/fir. Accessed October 19, 2018.

133 Food Standard Agency. Food allergen labelling and information requirements under the EU
Food Information for Consumers Regulation No. 1169/2011: Technical Guidance. April 2015.
Available on: https://www.food.gov.uk/sites/default/files/food-allergen-labelling-technical-
guidance.pdf. Accessed October 19, 2018.

3% Food Standard Agency. Guidance on Allergen Management and Consumer Information.
July, 2006. Available on: http://www.reading.ac.uk/foodlaw/label/allergens-maycontain-
2006.pdf. Accessed October 19, 2018.

135 Food Standard’s Agency. Survey of allergen advisory labelling and allergen content of UK
retail pre-packed processed foods. 4  November 2014. Available on:
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discussions with representatives of food manufacturers and health non-governmental
organizations as claimed by the UK authority. ** The discussions also involved
academics, individuals and retailers. The emphasis of debates was to understand the
level of simplicity and consistency for the front of pack labelling system than can be
achieved within the Regulation 1169/2011. **” *® It follows that the main idea of
initiative was to make healthier food choices easier and less confusing for the
consumer. The author can add that that colours indeed makes the choice easier
because it already indicates the level of nutrient in the product by colour. However,
the main concern is the way how the consumer perception of the system has
developed. Consumers tend to think in line of green-good and red-bad, which is not
entirely correct.

The guide to forming a front of pack nutrition label for prepacked foods was
also released.'® Since then the guide has been lastly updated in November 2016.
The document informs that nutrition colour coding is additional form of expression as
regulated by Article 35 of Regulation 1169/2011. ** Since it is voluntary front of pack
labelling then it can only be given as additional information and there should still be
all the mandatory nutrition information present on the package as well. There is also
noted that colours codes — green yellow or amber and red — do not characterize
claims. This is argued on the grounds of recital 46 of the Regulation 1169/2011. **
Recital 46 declares that statement given in the same field of vision about nutritional
quantities and relative pointers that is presented in a noticeable method that helps
the consumer to make a valuation of foods nutritional characteristics should be
categorized as nutrition declaration not a group of claims. Furthermore, the guide
encourages the companies to add descriptions of high, low or medium along with the
colour codes to emphasize their meaning. The guide also explains the labelling
system by stating the messages communicated to consumers. For example, it is
stated that red does not mean that the product should not be purchased rather the
attention should be given to understand how much of the product is used. Yellow
label would mean medium level of nutrient, however, consumption of such products
should be supplemented with green products as well for more balance diet. Green
would emphasize that the product is low on the specific nutrient; opinion is also
expressed that the more green products the healthier the diet.!* Yet the author

138 UK Government. Department of Health. Final design of consistent nutritional labelling
system given green light. 19 June, 2013. Available on:
https://www.gov.uk/government/news/final-design-of-consistent-nutritional-labelling-system-
given-green-light. Accessed October 19, 2018.
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139 UK Government. Department of Health. Guide to creating a front of pack (FoP) nutrition
label for pre-packed products sold through retail outlets. 19 June 2013. Available on:
https://www.gov.uk/government/publications/front-of-pack-nutrition-labelling-guidance.
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would like to note that actually it should not be expressed that unpretentious
because overconsumption of just green products whose nutrients at the end of the
day would still add up might actually lead to the same effect as eating one or two
products with the same nutrients in red. The main emphasis should be put on the
overall diet structure of consumer. Consumer should still count the green products as
well. The guide also notes that balanced diet can be composed of green, yellow and
red products as well. When explaining the label that is composed of various colours
the guide encourages the consumer to go after the product with more greens and
yellows rather that reds in the same food category. Among suggestions it is also
expressed the opinion that in case if the consumer chooses the product with specific
nutrient in red then for the rest of nutrient amount for that day it would be good to
choose the products with specific nutrient in lower amounts. Front of pack label
measures can be given for amount of 100 grams or 100 ml merely, combined for 100
grams or 100 ml and per portion as well as on basis of per portion simply if it is
given for fat, saturates, sugars, salt and for energy value also expressed on basis of
100 grams or 100 ml. The guidelines also indicates levels at which the label colour
will change; the table of indications can be seen in the annex No 2.!* Overall, the
explanations provided for the consumer by the guide are reasonable, however, more
emphasizes should be put on the consumer’s own responsibility to still follow the
products place in their own diet.

In August 2016 the European Parliament has asked the European
Commission to evaluate the impact on consumer selections and also common market
that the traffic light labelling system has had. It should be finished by the end of
2017.1*% It is presumed that the results of the study will be a turning point in the
front of pack labelling as regard the additional forms of expression.

The given guidelines present to the food manufacturer the opportunity to use
traffic light labelling for food. Yet even though the proposed system is voluntary the
officials of the UK government support it. This kind of support places additional
burden to the importers in the UK market even though the application of the front of
pack labelling system is voluntary. It is reported food manufacturers that make up
about 60% of the food in the UK market has already voluntary agreed to use the
traffic light label system.!* Since the UK’s food market participants are “encouraged”
to apply the colour coding system it unintentionally places an extra load to food
manufacturers from outside the UK as well.
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traffic-light food labelling on consumers' choices”. Available on:
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Practical study

The research about the ten products and their nutritional and allergen data was
conducted using Sainsbury store online grocery shopping services. The result can be
seen in the annex No 6.

First, the front of pack labels was present on eight out of ten products.
Almost all of the present front of pack labels indicated energy value plus fat,
saturates, sugars and salt, one indicated just energy value.

Second, the additional form of expression was chosen for all except one front
of pack labels; it was traffic light label. For three products — olive oil, dark chocolate
and Greek yogurt - were chosen two food product options — one from Sainsbury’s
own food chain and another from different producer. For those that were Sainsbury’s
products additional forms of expression such as traffic light labels were used. In fact,
for each product that was produced by the Sainsbury’s the traffic light label was
used. The Greek yogurt did not bear front of pack label at least not in the picture
presented in an online store, however, the nutrition information in product
description given in the online store was coloured as for the front of pack label. It
was also present on Swiss company Nestle!*” produced chocolate confectionery and
Warburtons bread. Warburtons is a British company.'*® Olive oil produced by Fillipo
Berio — a Italian company '* - and fruit yogurt produced by French company
Danone *° as well as Greek yogurt produced by Fage — founded as a Greek
company™! — did not bear a traffic light label. UK founded Cadbury'** also did not
bear a traffic light label on its dark chocolate. It could be seen that the labels were
rather colourful for the chosen products — green were next to red for sweets such as
chocolate and olive oil, cookies had red and orange signs, Greek yogurt and cashew
nuts had all three colours present. Orange and green signs, which are the most
recommended combinations by authorities for daily consumption, were on cottage
cheese and bread. Orange juice presents interesting reality — the same product
depending on the reference amount presented two different sets of colour codes.
The reference per cartoon, which is 200 ml and is advertised as a one serving, the
colours are green and red for sugar amount present. The reference per serving,
which is 150 ml of 1 |, the colours are green and amber for sugar. This shows how
easily it is to change the colour of label just by adjusting the reference value while
the content of the product has not been changed.

Third, the allergen information was provided for seven products, missing olive

oil, orange juice and Sainsbury’s dark chocolate, which ingredient list did not actually
contain any allergen. Allergen ingredients being presented in bold differentiated

147 Nestle. Available on: http://www.nestle.com. Accessed October 19, 2018.

8 Warburtons. Our history. Available on: http://www.warburtons.co.uk/corporate/our-
history. Accessed October 19, 2018.

9 Fillipo Berio. Company info. Available on: http://global.filippoberio.com/company-info/.
Accessed October 19, 2018.

1% Danone. Available on: https://www.danone.com/about-danone.html. Accessed October
19, 2018.

151 Fage. The Fage story. Available on: http://international.fage.eu. Accessed April 25, 2017.
152 Cadbury. The story. Available on: https://www.cadbury.co.uk/the-story. Accessed October
19, 2018.
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them among others. For one product the information was conflicting — it stated that
for allergens needs to look for ingredients underlined, while the allergens were
actually in bold.

Fourth, precautionary labels were added to five products; it was also placed
on Sainsbury’s dark chocolate that did not contain any allergen. Three products
contained allergens yet did not bear any precautionary label. Five out of seven is still
more than half of the allergen containing products with additional precautionary
labels. The labels stated that product “may contain specific allergen”, or
“manufactured in the same factory as other allergen products” or “due to
manufacturing methods may contain specific allergen”.

The online store provides the possibility to buy the food without looking at
the full product information as well. Furthermore, the disclaimer was also placed at
the end of each products description. It stated that product information was just for
better selection process and the ingredient list is liable to changes. It was
emphasized that the product information should be always read before consumption
and consumer should not trust only the information provided in online store.

To examine the traffic light application by outside and local producers the
author also chose to look at the company registered offices. The author concludes
the UK applies traffic light label system and its retailers such as Sainsbury’s also does
it. However, it can be seen that also manufacturers outside the UK such as Nestle
applies the traffic light and at the same time not only manufacturers outside the UK
but also based in UK such as Cadbury did not apply the traffic light system. Since the
store has its own food label it is understandable that it will also be marketed in the
first pages of product selection. It might have also led the author to choose the
stores foods firstly. Yet the author tried to add diversity by selecting other
manufacturers products as well. Nutrition labels form of traffic light can also be
manipulated based on the reference amount since that leads to different colours of
labels without actually changing the content of product. Still allergen notifications
were placed for all the relevant products, however, precautionary labelling again
raised doubts — it was placed on more than half of already allergen containing
products and even more on the one that did not actually contained any.

3.5. Case of France

France is next to follow the steps of the UK. At the beginning of 2017 France Health
Minister has announced the 5-C nutrition labelling system that has similar roots to
the UK's traffic light labelling system as an official nutrition label for the France yet
still voluntary.™ However, it is argued that this system is actually better because it
will take into account the full nutrition value of product.’* To find out whether it is

153 Food navigator. 5-C NutriScore to be France’s Official nutrition label by Niamh Michail. 16
March 2017. Available on: https://www.foodnavigator.com/Article/2017/03/16/5-C-
NutriScore-to-be-France-s-official-nutrition-label. Accessed October 19, 2018.

% Food navigator. 5-c creator Serge Hercberg on nutrition logos, lobbies and conflict of
interest by Niamh Michail. 16 November, 2016. Available on:
http://www.foodnavigator.com/Policy/5-c-creator-Serge-Hercberg-on-nutrition-logos-lobbies-
and-conflicts-of-interest. Accessed October 19, 2018.
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true and the potential implications if any the author has chosen to look at the case of
France as well.

Allergen labelling

The French authorities in 2015 through Decree No 2015-447 on consumer
information on allergens and non-prepacked foodstuffs > adopted the rules for the
provisions on allergen information for non-prepacked foods in line with Regulation
1169/2011.%° The legal act provides for amendments to the consumer Code of
France. The section 4 regulates non-prepacked food. Subsection 2 sets rules for
provision on allergen information. First it states that any use of ingredients listed in
Annex II of Regulation 1169/2011 *” as well as presence of those ingredients in the
final product even in altered form should be made known to the final consumer and
it should be done in line with the rules set in this subsection. The allergen
information should be indicated on the food itself or nearby so there is no doubt for
the consumer to which product it relates to when the product is presented to the
consumer by mass caterers non-prepacked, packed at the place of sale by wish of
buyer or prepacked for sale. It further regulates that in the places where the food is
to be consumed at the place of premises such as mass caterers’ places of cafes and
restaurants the allergen information and the way how such information can be
obtained should be presented in writing for the consumer at the place where the
consumers are admitted and it should be easily accessible to the consumer. The
legal act also includes a rule that the provision of allergen information can be not
provided for ordering a food in cases if the ordering of the food is completed through
the device which allows the consumer before the food consumption to indicate that
he will not eat one or more ingredients or substances listed in Annex II of Regulation
1169/2011."® In such a case the supplier of the food should keep a document which
indicates this refusal by the consumer for three years. The French rules provide that
food deliveries should have attached the allergen information.

Yet it has been reported that there are compliance problems with the law. It
is stated that about 25% of the non-prepacked food is sold without allergen
information. When the information is provided it is given in various forms since the
law does not specify how exactly in writing it should be done. The forms of stating
that allergen information can be obtained by request were also noted. Another
highlighted problem is that about 60% of food business operators put precautionary

15 Décret n° 2015-447 du 17 avril 2015 relatif a I'information des consommateurs sur les
allergénes et les denrées alimentaires non préemballées (Decree No 2015-447 on consumer
information on allergens and non-prepacked foodstuffs), adopted: 17 April, 2015, entered
into force: 1 July, 2015. Available on:
https://www.legifrance.gouv.fr/affichTexte.do?cidTexte=JORFTEXT000030491684&categorie
Lien=id. Accessed October 19, 2018.
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allergen labelling.™ '®° The wide usage of precautionary labels was also observed by
practical study discussed below.

It is noticeable advancement that such mandatory allergen presentation is
required also for the non-prepacked food in France. It is noted that there are no
rules governing precautionary labels of allergens. Additionally, author finds useful the
survey completed already so fast after the law entering into force. It provides some
results for discussion.

Nutrition labelling

On 15 March 2017 it was announced by the Minister of Health and Solidarity of
France that the study which was conducted across France revealed the results of the
most effective labelling system being 5-C Nutri-score. The specific labelling system
was chosen after the study which compared four nutrition labelling types. The study
was conducted across France in 60 stores for a time period of 10 weeks looking at
purchase results. It was revealed that consumers really chosen the products with
nutrition label. Furthermore, it was shown that the most effective one was Nutri-
score and it was also chosen by 60% of consumers with lower income. ' The
author observes the positive step by French authorities who have also taken into
account the factor about the choice of population with lower incomes. This consumer
study also is one of the requirements stated in Regulation 1169/2011 %> Article 35
that needs to be fulfilled in order to adopt additional form of expression for front of
pack nutrition labelling system.

The Nutri-score label is grounded on nutrient summarizing system that
categorizes food based on five groups of nutritional quality and then indicates the
result through colour scale starting by green as the “"A” and the healthiest food and
ending with red as the “E” and the less healthiest food. The praise on the decision to
recommend the nutrition label was also given by the WHO Regional Committee for
Europe to the French authorities.’®® As mentioned above one of the critiques to the

139 Food navigator. Retailers failing to comply with French allergen law: Watchdog by Niamh
Michail. 8 June 2016. Available on:
https://www.foodnavigator.com/Article/2016/06/08/Retailers-failing-to-comply-with-French-
allergen-law-Watchdog. Accessed October 19, 2018.

160 YUFC-QUE CHOISIR. Allergen labelling one year after the new law (Etiquetage des
allergenes sur les aliments non emballes : un an apres la loi, les professionnels toujours
allergiques a leurs obligations). June 2016. Available on: https://www.quechoisir.org/action-
ufc-que-choisir-enquete-sur-les-allergenes-les-professionnels-allergiques-a-la-bonne-
information-des-consommateurs-n21579/. Accessed October 19, 2018.

161 Ministry of Health and Solidarity. Marisol Touraine welcomes the results of studies on the
impact of a nutritional logo: interest and the effectiveness of the Nutri-score logo is
demonstrated (Marisol Touraine se félicite des résultats des études sur I'impact d’'un logo
nutritionnel : leur intérét et I'efficacité du logo Nutri-score sont démontrés) 15 March 2017.
Available on: http://social-sante.gouv.fr/actualites/presse/communiques-de-
presse/article/marisol-touraine-se-felicite-des-resultats-des-etudes-sur-l-impact-d-un-logo.
Accessed October 19, 2018.
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163 World Health Organization Europe. France becomes one of the first countries in Region to
recommend colour-coded nutrition labelling system. 22 March, 2017. Available on:
http://www.euro.who.int/en/health-topics/disease-
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UK’s traffic light labelling system was made due to its discrimination of certain food
categories. Serge Hercberg who is the creator of the French Nutri-score labelling
system has emphasized the added value of it because it does not discriminate
specific food categories such as cheeses, for example.'® Whether it is true will be
possible to tell after a while.

It has been reported that products using the label will arrive in stores starting
from April in France. The Minister specified that it is a voluntary initiative, however,
she also stated her hopes for the snowball effect of the initiative.’®> The author notes
the similar government backing of nutrition system in France as can also be seen in
the UK in regard their traffic light labelling. Likewise adoption of voluntary nutrition
label system is another positive step that can be counted as a serious attempt of
France to tackle the obesity problem yet the implications to the common market if
any will reveal the success of such system.

Practical study

The research looked at the ten selected products in the online grocery store of
Ooshop. The results can be seen in the annex No 3.

First, the front of pack label was placed only on two out of ten products. It
was simple energy value repetition. One of the products was from store-based food
chain while the other one was not.

Second, for the two products that actually had a front of pack label none of
them had any additional forms of expressions.

Third, allergen information was provided for four of seven products that
actually contained allergens. For those three the ingredients were named, among
which also were the allergens, however, without any forms of differentiation;
different segment that would repeat the ingredients that are allergens also could not
be found. For those products that distinguished the allergens they were written by
capital letters.

Fourth, precautionary labels were placed on four products out of which one
did not even distinguished among allergen ingredients. Out of eight products that
actually did contained allergens precautionary labels were on four; it still means half
of allergen containing products.

It is also possible to order food without reading full information. However, the
food information did not contain any disclaimers. The author was also not able to
locate the store disclaimer in any clearly visible place. Might be that it is still noted in
later purchasing stages, yet disclaimer being out of each products information is
different approach as in the other three states.

prevention/nutrition/news/news/2017/03/france-becomes-one-of-the-first-countries-in-
region-to-recommend-colour-coded-nutrition-labelling-system. Accessed October 19, 2018.
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The author concludes that in France the newly adopted 5C front of pack
labelling is not yet introduced. Currently there is little front of pack labelling being
present and limited to energy value repetition mainly; consequently, no additional
forms of expression. However, the distinguishing of allergens among the ingredients
is hugely lacking. Even though the precautionary labels are placed in fewer cases
than other examined states they are still placed on half of products.

Mass caterers and distance selling

As additional point of research the author looked at menus of four randomly chosen
restaurants or cafes in France. The results can be seen in the annex No 7. While one
of the restaurant provided for possibility to access menus with allergen information
by asking the waiter the rest of them in the best-case scenario indicated the
ingredients or gluten free options. Thus a year after the new law entering into force
there are also seen discrepancies with compliance. Furthermore, two homepages of
home delivery services were also looked at. The results can be seen in the annex No
8. Neither of two options actually differentiated among allergen ingredients. Yet both
of them showed the ingredient list. It might be that during later stages of food
ordering the customer has a possibility to state that he will not consume the certain
food substance and that kind of option would actually be in compliance with allergen
notification for non-prepacked food as it is exception provided in law as discussed
above.

As previously noted French authorities also carried out the research and it as
well showed low compliance level of new allergen indication law. The current
example unfortunately still confirms it too.
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4. LEGAL EVALUATION AND IMPLICATIONS ON THE COMMON
MARKET

As the aim of Regulation 1169/2011'° is stated to protect consumers interests and
health as well as free movement of legally produced and marketed food; it is
planned to be achieved through harmonization of food labelling rules. From the
teleological point of view the author would like to analyse whether the current
developments actually fulfils the stated purposes of the EU legal regulation. In this
chapter thus the author will look at the legal evaluation and following implications to
the common market of front of pack nutrition labels and allergen labelling under the
Regulation 1169/2011' also known as food information to consumers regulation.

Front of pack traffic light nutrition labels are legally argued as additional
forms of expression under Article 35 of Regulation 1169/2011.*® For the system to
be in line with law it should fulfil certain criteria; it should be grounded on consumer
study and should not deceive them, before the systems implementation dialog with
stakeholders should be carried out, the aim of the system should be to add to the
consumers understanding of the foods nutrition values, system should be founded on
research that supports average consumers understanding of the system, system
should be based on generally accepted daily reference intakes, it should not
discriminate and be objective and the established system should not interfere with
free movement of goods. In the further paragraphs the author will elaborate on
these criteria.

First, be based on consumer research and do not mislead them. Grounded on
judgment in case of Cassis de Dijon*® the products legally put on market in one
member state cannot be prohibited from importing in another member state. Thus
the traffic light labelled products would become available in other member states
beside the UK. If one of the additional forms of expression system will appear in
another member state where the consumers will not be introduced with the label it
will be confusing for them as well as fragment the common market.'”® One of the
researches carried out supported the notion of various front of pack labelling
methods actually confusing the consumer.'”! Furthermore, it has been noted in the
example of orange juice in the UK with traffic light labels that based on reference
amount used the colour of traffic light label changes yet the content of the product
has not been changed. The author notes that this actually can mislead the
consumer. Moreover the amount consumed can be smaller than referenced, which
is good for red-labelled products, or greater, which is bad for green-labelled
products. If the consumer does not take into account the actual size of package as
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well as overall nutrition consumption he cannot have balanced diet just by using
green products. Just by purchasing the green products and avoiding the red ones
consumer food choices will not become healthier; it might actually alter the balanced
diet. > The label colours are not straightforward and might essentially mislead
consumer.

Second, before the adoption of the system the discussion with stakeholders
were taken place. The consultation was carried out from May to August during 2012.
It brought in about 200 replies from various market participants such as local
authorities, non-governmental organizations, health services, manufacturers,
retailers, academics, individuals, nutrition service organisations, voluntary and
community sectors and also enforcement authorities from the UK. The
communications focused on finding out the level of clarity and consistency of front of
pack nutrition label that can be reached in line with EU Regulation 1169/2011'",
possibility to maintain and use the system across the broadest range of food and
beverage products as well as considering the results of front of pack labelling forms
that consumers admit to be the most useful for them to make healthier diet
selections. The key results demonstrate support for constant front of pack nutrition
information with further combination of percentage for daily reference intake, colour
coding and high, medium or low nutrient indication. Additionally, front of pack label
should contain energy value and four more nutrients — sugar, salt, fat and saturates,
the data should be presented on per portion basis. The threshold indications for
colour coding were studied in light with their application for broader range of food
than initially covered. Part of the consumers supported the front of pack nutrition
label unified approach while the manufacturers and retailers named technical issues
and diverse classifying choices as the obstacles for systems functioning in real life.”*
As it can be observed the implemented traffic light system was achieved after the
stakeholder discussion took place. The system included the suggested colour coding
with percentage of daily reference intake. However, also can be noted that already in
the communication process the concern was expressed from manufacturers and
retailers about technical issues that might prevent the implementation in practice.

Third, system should target to add to consumer understanding of the
nutrition value of the food. Colour coding influences modest decisions about the food
products by the consumers while in fact there are no bad or good products but
rather the overall product placement in the person’s diet should be evaluated for the
health of the consumer. }”> The unhealthy products will be labelled with more likely
red and orange signs and the choice for the consumer would be clear while in fact
healthy products such as cashew nuts in right amounts might encounter one or more
red signs as well thus making the consumer confused. That is because the
consumers tend to interpret the label as a whole while officials divide the label and
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make sense of it by separate parts.'”® Thus it can be argued that the system does
not actually add to the consumer understanding of products nutrition value.

Forth, system is based on scientific proof of average consumer understanding
of such form of communication. The provision of nutrition levels in food is in
reference to 100 grams or 100 ml in certain cases per portion as explained above.
They are allowed to differ and the consumer should follow the reference used and
place it in their own diet individually. For some products size of 100 grams or 100 ml
is not recommended daily intake by nutritionists and the label referencing it for that
amount will implicitly will be red; for example olive oil or cashew nuts. }’” That can
also be seen in the food product examples of UK store. In order for the traffic light
label to serve an average consumer the labelling system should be tailored for an
average consumer understanding of health information. As regards the notion of
average consumer the Directive 2005/29/EC'”8 or also known as unfair commercial
practices between businesses and consumers directive might give guidance. In its
recital 18 it defines an average consumer as person who is rationally knowledgeable,
attentive and cautious, keeping in mind social, cultural and linguistic features.”®
Taking this definition into account and applying it to the traffic light label potential
shortage it can be established that average consumer would be cautions as to the
label colours and would actually look at the products place in his own diet and the
amount consumed thus would not avoid red and orange labels. However, there has
been a suggestion that consumer would actually do only brief analysis of the label
for products the consumer purchases every day and actually he would not
investigate the information thoroughly.'®® In that case if there is provided a traffic
light label on the product then it is reasonable to expect that consumer would not
actually carry out deeper analysis but rather just check the front of pack label to
make the decision. As one of the studies revealed that in fact using red labels on
foods helps to decrease consumption of such products while using green labels helps
to increase purchase of those. ' From that follows that consumers actually follow
the general idea — purchase green and yellow labelled products and avoid red ones.

176 Emma Tonkina, Samantha B. Meyerb, John Coveneya, Trevor Webbc, Annabelle M.
Wilsona, "The process of making trust related judgements through interaction with food
labelling, ” Food Policy, 2016, Volume 63, pp. 1-11.
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Fifth, label system is based on harmonised reference intakes that are given in
Regulation 1169/2011 Annex XIII or if they are not provided then on generally
accepted intakes. Regulation 1169/2011 in its Annex XIII part B states the
applicable reference intakes of adults for chosen nutrients excluding vitamins and
minerals. For energy the reference intake is 2000 kcal or 8400 kJ, for total fat 70 g,
for saturates 20 g, for carbohydrate 260 g, for sugars 90 g, for protein 50 g and for
salt 6 g. Front of pack nutrition label contains indication about fat, saturates, sugar
and salt. The percentage reference intakes of the traffic light system is based on 100
g or 100 ml or per portion-based intake and their colour meaning can be observed in
annex No 2. As specified in the guidance!®* the percentage reference intakes are
given based on data provided in part B of Annex XIII of Regulation 1169/2011'%,
Also Article 32 section 4 of Regulation 1169/2011'% emphasizes that in addition to
expression per 100 g or 100 ml nutrient information may be given as percentage
reference intakes based on figures given in part B Annex XIII of Regulation
1169/2011'%, Thus the author concludes that this criteria is fulfilled by the traffic
light label system.

Sixth, the system is unbiased and fair. The UK’s guidance on the application
of the traffic light labelling system which is described above, stated that the different
colours on the front of pack labelling does not represent claims. Yet it is reasoned
that by classifying and assigning colours to the amount of nutrients in the product
that can be unhealthy if consumed too much is actually a nutrition claim since it has
a task to give an evaluation of the product healthiness to the consumer. % This
needs to be analysed in the context of the “nutrition labelling” and “nutrition claim”
definitions. Both of terms have been described in the EU legal documents as stated
above. It can be established that nutrient claim provides some kind of evaluation of
the product healthiness while the nutrition label is rather just simple representation
of the food value by giving nutrient facts of food as they are. Since this evaluation
also propose to the consumer whether the food is good, fair or bad for his health the
opinion has been voiced that the traffic light labelling system should be classified
rather as a nutrition claim not label. Moreover, the composition of the nutrition
declaration is specified in Article 30 of Regulation 1169/2011'%®, However, there is no
indication of evaluation character given by colour coding. Article 35 of Regulation
1169/2011'*° regulates additional forms of expressions yet they should still be based
on the same data from nutrition declaration. Since the traffic lights are authorized
under Article 35 as an additional form of expression but it also present evaluative
information, which is not part of the Article 30, consequently it is also not part of
simple nutrition declaration thus should be rather classified as a nutrition claim. '*!
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Consequently, the traffic light system cannot be unbiased since it presents evaluation
of the nutrient amount by assigning colour to it.

Seventh, labelling system cannot hinder free movement of trade. Based on
the CJEU judgment given in case Commission of the European Communities v Italian
Republic®® it can be settled that goods are interpreted as products that have money
value and can be a matter of commercial trades.'*® It can be established that free
movement of goods also covers food products. Principle of free movement of goods
is grounded on rights embodied in TFEU'** Article 34-36 under chapter three also
known as prohibition of quantitative restrictions between EU member states. Article
34 deals with a ban on quantitative restrictions and all the measures having an
equivalent effect imposed on imports. Article 35 likewise bans all the quantitative
restrictions and measures having equivalent effect put on exports. However, Article
36 gives some exceptions to the prohibitions mentioned in the previous articles. It
states that the exclusions are possible based on public morality, policy or security as
well as for the safeguarding of humans, animals or plants health and life also to
guard national treasures with artisticc momentous or archaeological value or to
protect industrial or commercial property. Nonetheless, the exemptions cannot be
used as a way of subjective discrimination or hidden constraint on trade within the
Member States in the EU internal market. **° Thus the threshold to apply exemption
for national rule would be high.

It has been distinguished that, in the areas where there is a deeper
harmonisation achieved by more specific EU legal act, these general articles on free
movement of goods do not apply because more specific rules already endorse them.
However, if the area is only partly harmonised then these general rules serves as a
precautionary measures. '* Food labelling area has been harmonized and free
movement of goods additionally endorsed as previously mentioned. Yet general rules
are still relevant.

Quantitative restrictions are defined as measures that range to complete or
limited control in imports or exports of goods as ruled in judgment of case Riseria
Luigi Geddo v Ente Nazionale Risi.*®’ Article 34 deals specifically with non-tariff
barriers. Moreover, these restrictions would also apply to hidden measures. It is
because it can be based on either legal requirements or administrative practise.'®® In
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the case Commission of the European Communities v French Republic*® it was ruled

that also administrative practise that is regular and of overall nature can extent to be
recognized as banned restriction on free movements of goods.?® Thus the overall
traffic light labelling scheme commonly used in one member state and endorsed by
public officials might be considered as hindering free movement of goods if it is
regular and of general nature. Measures of equivalent effect were already discussed
above and their meaning comes from Procureur du Roi v Benoit and Gustave
Dassonville.** judgment; in short they are measures that can hinder internal market
even if it is only hypothetically or indirectly.

Case Commission of the European Communities v Hellenic Republic® CIEU
noted the breach of Article 34 of TFEU®® in case when the entry into force of
national law provision was followed by reduction of quantity in imports from other EU
Member States as well as actual import stopping since the new law came in force. 2%
It has been advocated by the research that consumer consumption has decreased
for Italian products, for example, Parma ham once the traffic light label system has
been introduced in the UK in 2015.%% If the consumption is falling, then the amount
of imports will also decrease creating the similar situation as discussed in the case.
Furthermore, in the free movement of goods norm there is no de minis principle. It
means that prohibited restrictions can be recognized even if it is with insignificant
economic implication, applicable to small part of geographical location of state or
influences little part of imports, exports or traders. % Accordingly even if the
implication to imports covers only certain group of products it would still count as
restriction to free movement of goods.

The ECJ has come to conclusion in respect to voluntary food labelling in
judgment of case Joh. Eggers Sohn & Co. v Freie Hansestadt Bremen *™ that the
feature of label to be voluntary does not mean that it would not be an unfair trade
obstacle if usage of such label is promoting or to be expected to promote an
advertising of specific product rivalling the products without such label. The ruling
was once again upheld by judgment in case Commission of the European
Communities v Federal Republic of Germany.*® In one of the studies carried out it
was observed that while red-labelled products sales decreased they decreased by
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higher level than sales of the same product without any traffic light. % It has also
been stated that the ability of food labels to alter markets by influencing consumer
behaviour cannot be underestimated.?*® As can be observed from the results of
research carrying a traffic light label in certain cases gives a disadvantage because
the consumers will purchase less the products with red labels while not necessarily
the product in same category without such label.

Here needs to be added that selling arrangements, however would not be
covered by the scope of Article 34 and thus not considered as hindering free
movement of goods. Taking into account the judgment in case Sapod Audic v Eco-
Emballages SA.*'' which states that when obligation is not related to product or its
packaging and do not form part of regulations to be fulfilled by goods they are not
considered selling arrangements. 2 Rules related to labelling or packaging thus
would still be covered by prohibited measures and not selling arrangements.

The traffic light labelling system that is present in the UK is voluntary in
nature. However, as described above the UK authorities endorse it. The case
Commission of the European Communities v Ireland*®® decided by the CJEU in 1982
points out that likewise non-binding rules can have an equivalent effect to
quantitative restriction that are prohibited by the Article 34 of TFEU**. Hence it has
been established that Article 34 still applies to measures of non-binding nature. It is
so due to their influence to actions of consumers and producers in the specific
Member State therefore are presumed contrary to Article 34 of TFEU*"°.%!® The traffic
light labelling system that is implemented on part of products still leave an effect on
consumers and manufacturers.

Grounded on the several case law of CJEU related to obstacles on free
movement of goods it can be established that the front of pack traffic light labelling
system possess doubts as to its legal compliance to Article 34 of TFEU?/ -
quantitative restriction or measures having equivalent effect as the system has a
potential limited control over imported goods since amounts of certain imported
goods have reduced following the introduction of such system and in line with de
minis principle even insignificant impact counts; additionally it has achieved
administrative practises level in the UK by most retailers adopting it and official
authorities supporting it as well as since voluntary food labels that puts an
advantage of the food bearing it against product without it also has proven to be the
present case.
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In March 2016, a note by delegations of Italy, Cyprus, Greece, Portugal,
Romania, Slovenia and Spain was presented at the Agriculture and Fisheries meeting
at Council of European Union. The document states that nutrition labelling system
violates the Article 35 of Regulation 1169/2011%* specifies that any additional forms
of expression and presentation should be based on scientific evidence, non-
discriminatory, impartial and not hinder free movement of goods. It was pointed out
that the healthy eating should be marketed through balanced diet not just by
promoting consumption of foods with low levels of nutrients. The concern was also
expressed about certain labelling systems discrimination of specific food products
such as cheese and jams. It was also highlighted that even though the programme is
voluntary the biggest food shops have signed up for using nutrition labelling
system.?! Additionally, the authority of the UK has endorsed the system as stated
above. It impacts the importers by indirectly forcing them to apply the traffic light
labelling system on their products otherwise they can find themselves pressed out of
the market.

To sum up the opinion stated above it can be concluded that the traffic light
label system used in the UK possess serious doubts as its legal evaluation of
compliance with Article 35 of Regulation 1169/2011. **° The main reasons for that
are that traffic light front of pack labelling system can mislead the consumer because
the labels colours changes depending of the reference amount used. Further on
during the stakeholders meeting the retailers and manufacturers already noted
possible technical issues that might prevent systems implementation which in case
for the importers who would like to apply the system would actually mean additional
burden. Next, the system might be perceived as adding to the consumers
understanding of the nutrition value at first, however, it has more potential to
dislocate the balanced diet because consumers interpret the colours too generally —
green-good and red-bad — yet, there are no good or bad products just their
placement in consumers diets. The system is not actually intended to average
consumer understanding since the consumers does not thoroughly analyse the label
rather make quick judgment of colours while healthy products might also carry red
signs. Following the system is neither unbiased nor fair since it is argued that traffic
light label gives an evaluation judgment based on the nutrient amount present in the
food. As well as system is a potential obstacle to free movement of goods since it
can be classified as non-binding voluntary practise that is endorsed by the public
authorities and according to the previous case law of the CJEU it has been ruled as a
quantitative restriction or measure having an equivalent effect on free movements of
goods. Based on the following it is argued that the traffic light labelling system might
not comply with the rules in place regulating it.
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It has been implied that additional trigger for food market fragmentation can
also come from Article 36 of the Regulation 1169/2011%** which allows in theory any
food manufacturer give voluntary food information comprising a nutritional
information presentation using a graphic system if the requirements set in Article 36
— should not mislead or confuse the consumer, as well as be based on scientific
evidence — are fulfilled.?**> This rule can bring in the food market various different
systems of nutrition information representations which at the end will only confuse
the consumer and fragment the market and the progress done will be set back to the
time before the harmonization. As noted the harmonization of the food labelling was
also initiated on the perception that the labelling rules in place at that time was
confusing for the consumers since they contained too much information that most of
the time was also not understandable.?”® If each food manufacturer will initiate its
own graphic system for nutritional information without higher authority
harmonization it might lead to fragmentation of the food market. In this regard as a
positive advancement should be noted the initiative by six companies to launch
single nutrition label yet the questionable is the format chosen — it is based on traffic
light label. Furthermore this already indicates an approaching problem of private
companies applying its own systems and fragmenting the market. Also, since several
companies will start to use the unified system across the EU member states other
companies might feel pressure to apply the particular system as well. That can
already be seen in the UK market where the manufacturers who do not apply colour
coded labels have been indirectly pressed out of the market.

As can be observed from the above considerations the front of pack nutrition
labels in the form the system is detected currently possess various issues that are in
confrontation with the aim of Regulation 1169/2011%** by misleading the consumers
and their dietary choices, fragmenting the market as well as hindering free
movement of trade.

Allergen labelling for prepacked food is already harmonized in the Regulation
1169/2011%*; as for the non-prepacked food the discretion has been left to the
Member States. As can be observed from the study of allergen labelling of ten
chosen products in four selected EU member states most of the distance selling
stores complies with the requirements exception can be seen in France’s online store
where in certain cases the allergens were not differentiated among other ingredients.
As for the non-prepacked food allergen notification in writing are required only in
Latvia and France from the selected member states. Yet, both states show serious
enforcement issue lacking. The reasons for that can be a subject of a separate
research. Nevertheless, what reassured the ten product study was amount of
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precautionary allergen label usage; in Latvia, the Netherlands and the UK they were
placed on more than half allergen containing products, in France they were placed
on half of allergen containing products. The side effects of over usage of advisory
labels have been discussed previously; one of them being reduced food choices for
allergic and intolerant consumers as well as allergic consumer ignorance of such
labels altogether. The traceability issue which is the main reason for precautionary
label usage was already discussed at the EU level in 1997 as mentioned earlier yet
until now there is no legal act in place regulating placement of precautionary labels.
In the UK there are guidelines developed but they are also only voluntary. However,
such initiative might signal that harmonized rules at higher level are necessary. It
might go in line with spill over theory of EU integration that harmonization in one
area leads to further harmonization of another one.?® As for now the food
precautionary labels is a field without harmonization that might be argued is left for
regulation at the Member States level. However, since the allergens are already
harmonized at EU level then the precautionary allergen labelling area is somehow
partly harmonized by the EU. Furthermore, it might also be reasoned that
precautionary label national regulations would actually become barriers to trade thus
their regulation should happen at the EU level only.

As can be perceived from the above considerations the issue of precautionary
labels in the current system is detected and it is in disagreement with the aim of
Regulation 1169/2011%* by not protecting the health of consumers and any national
measures adopted in this field might actually become a obstacle to free movement of
trade.

In the field of comparative law theory there is presented a common core
concept that emphasizes the thought of the general principles that are familiar in
one way or another to developed nations either through law or practise and thus
forms the common core.?® When determining the common core precise questions
should be asked. The current study focused on two advancements of food labelling
rules adopted by the EU.

The first was nutrition labels and front of pack labels as additional forms of
expression. The research asked whether there are developed front of pack labelling
systems among the chosen member states and whether it might leave implications
to the common market. The second issue was allergen labelling for prepacked and
non-prepacked food as well as precautionary allergen labelling. The question
proposed was whether chosen member states complies with regulation for
prepacked foods, whether there are adopted further national measures for non-
prepacked foods, how common are precautionary labels and is there any policy for
their usage as well as whether they might leave an implications to the common
market.
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When looking at the food labelling laws in the EU and its Member States the
author can conclude that there is this common core for all the EU Member States
given by the EU itself in regard to food labelling including in fields on nutrition labels
and allergen labelling. Nonetheless, based on this theory, there are also part of the
freedom that has been left to the Member States discretion. In this case it is further
front of pack labelling systems and precautionary labels. If in case of nutrition
labelling there could already be seen in several member states such as the UK and
France further action then in case of precautionary allergen labelling there are no
advance regulations actually except in the UKs guidelines for placing of precautionary
labels.

It can be argued that both action and no action fragment the market. In case
of action for front of pack nutrition labels the further rules have gone so far that they
leave an implication to freedom of movement of goods. In case of no action for
precautionary labels by the Member States the mark on common market comes from
private initiatives from manufacturers and producers themselves thus fragmenting
the market. In contrary any additional national measures would actually risk
becoming a trade barrier for free movement of goods.

The current legal framework for both front of pack labelling systems and
precautionary allergen labels does not provide for solutions. Nonetheless, the
continuous obesity issue and growing number of allergic consumers would ask for
developments in the food labelling area. Thus identifying the deliberations the author
states that further harmonization in food labelling area most likely is inevitable.
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CONCLUSION

The article aimed at providing argumentation for the statement that further
developments in the food labelling area are forthcoming. In order to arrive at
reasoning the article looked at evolution of law concerning the food labelling area.
Then it defined the legal framework for the particular research. Next, article studied
the interactions between the current law in the EU and regulations in four EU
Member States — Latvia, the Netherlands, France and the UK. Last but not least done
a legal evaluation and research on influence to common market.

In the recent decades the laws about food labelling have been updated
several times. Contemporary developments like emerging health issues have been
reflected in the international organizations such as WHO initiatives. Among the new
health issues can be classified an obesity and allergen issues. Their present character
has led to influence policy developments in the Commission papers. Policy
advancements include relevant allergen representation in food labels and nutrient
information to the consumer. Since food is one of the goods that enjoy free
movement across the EU common market WTO initiatives has also been taken into
account. Likewise, the area is shaped by various case law of CJEU.

The research focuses on analysing the current legal framework of food
labelling rules in the EU. The most recent advancement was the introduction of
Regulation 1169/2011. **° Among others two developments introduced by the
regulation deserve a particular attention. These issues are: 1) nutrition labelling and
2) allergen labelling. The main purposes of the new legal act are protection of
consumers health, harmonization of food information law and free movement of
goods. As shown by various statistics named above in the recent year’s obesity has
emerged as a health issue for Europeans. The WHO has named the positive
influence of front of pack nutrition labels as a way to fight obesity. Three front of
pack labelling systems have been identified. First, it is basic figures given on
scientific evidence, which is a form used in the EU legal act. Second, it is a label used
when the products pass certification system, which is a healthy logo like the one in
the Netherlands. Third, it is an assessment system labelling, which is the traffic light
label scheme used in the UK. All three of the front of pack labelling systems can be
seen across the EU.

With the new regulation in force the allergens now have to be stated in the
food label. This development is based on increasing allergic consumer population.
During the manufacturing process due to shared equipment or facilities cross-
contamination might happen. Thus the producers place advisory labels on products.
Their usage has now become quite common. It has led to the development of
allergic consumers to ignore them. There are four reasons distinguished. First, the
labels are so widespread that it is not possible to avoid eating products that have
them. Second, the labels are placed to protect manufacturers themselves. Third,
when the label wording is less ambiguous, it will not be taken seriously. Fourth, the
previous practises of manufacturers have led the consumers to question their
seriousness. The study conducted in the UK has revealed that half of the products
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carrying an advisory label do not actually contain any trace of it. This proves the
reasons mentioned above, including that manufacturers place the precautionary
labels to protect themselves without further analysis. One more development that
the new EU Regulation 1169/2011%*° introduced was mandatory allergen labelling for
prepacked foods as well as minimum requirements for allergen information of non-
prepacked foods. A possibility for the Member States to adopt national measures for
the means by which these minimum requirements should be communicated to the
consumer was also presented.

The current EU law framework has made the obligatory nutrition declaration
common to all the EU Member States. However, it also gave the opportunity for
Member States to introduce additional forms of expression in front of pack labels
that would contain only energy value or energy value plus fat, saturates, sugar and
salt.

The study involved a comparison of four EU Member States. Latvia was
chosen due to possibility to more closely observe the current situation in several
analysis points. The UK was chosen due to the front of pack traffic light labelling
system that it has implemented. The Netherlands was selected due to first signs of
similar steps taken by the UK. France was taken due to the most recent development
that has introduced the new front of pack labelling system 5C. An empirical analysis
was conducted to understand the quality of front of pack label usage as such, as well
as present front of pack labelling schemes if any. Furthermore, it was studied
whether allergen ingredients are distinguished in the list of ingredients as well as
whether there is placed any precautionary label.

The first analysis point revealed that the UK and the Netherlands use front of
pack labelling quite extensively. In Latvia and France the front of pack labels were
observed rarely and they were information repetition based on scientific evidence.

The second analysis topic discovered that the UK has implemented front of
pack labelling that also give assessment information while the Netherlands uses
quality labels which can be put on food once the set requirements are met. The
colourful labels in the specific store in the Netherlands were the initial reason to
choose this state for study. However, during the analysis it was revealed that
colourful labels for sugar amount were a private initiative taken by the owner of the
store. Nevertheless, the product study showed still a high number of products
bearing the healthy logo. As reported in the research the first healthy logo that was
recognized at the EU level is now being cancelled. The main reason is the consumer
confusion because it was not possible for them to distinguish between unhealthy
product without the logo and products, which did not participate in the programme.
Now the initiative to provide nutrition information to help compare the product with
similar ones via app has been announced. This requires that the consumer has a
smart phone and it might be discriminatory. From situation analysis can be
concluded that primary a voluntary labelling system creates confusion for the
consumers and secondary if an additional form of presentation involves electronic
means it can create discrimination, which is contrary to Article 35 section 1 part (f)
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of the Regulation 1169/2011%*!, This suggests that voluntary additional forms of
expression should also be integrated in order to avoid consumer misperception. The
front of pack labelling system present in the UK is known as traffic light labelling.
The label provides information to consumers based on whether the nutrient amount
in the products is high, medium or low through colours red, yellow or green.
Founded on the nutrient amount in the product and the threshold against daily
reference intakes it reaches label has assigned colour. The label will contain
information about energy value, fat, saturates, sugar and salt. The system is
positioned as voluntary. However, the authorities endorse it. Moreover the majority
of retailers have also adopted it. That has led to various importers claiming that the
system is hindering free movement of goods as well as not actually helping the
consumers.

The third analysis point discussed whether the allergen ingredients were
distinguished from other ingredients. The study revealed that ingredient list
distinguishes allergens in Latvia, the Netherlands and the UK while France had some
exceptions.

The fourth topic of analysis looked at usage rates of precautionary labels. It
revealed that in Latvia, the Netherlands and the UK on more than half of allergen
containing products also precautionary labels are placed; in France on half of the
products containing allergens were also found precautionary labels. It was also found
that even on products without any allergens precautionary labels were placed.
Currently only in the UK there are guidelines for placement of advisory labelling.
There are international initiatives yet they were not studied in this research that
focused precisely on the EU rules. The side effect of the common usage of
precautionary labels is the developed consumer attitude towards them — they tend to
ignore them. Furthermore, unnecessary placement of advisory labels reduces the
available food choices for allergic consumers.

The study also looked at implemented national measures, if any, for allergen
representation for non-prepacked food. While in the UK and the Netherlands gives
an opportunity for the mass caterer to decide how to communicate allergens to the
consumer in Latvia and France the governments have chosen to oblige mass caterers
to present this information in writing. Thus the research took examples of four
cafeteria or restaurant menus available online of each country to see whether the
allergens are specified in them as well as also looked at two food distance selling
home delivery websites in each of the country to observe the indication of allergens.
The overall results show the compliance problems in Latvia and also France. As
noted the study to assess the compliance was carried out in France a year after the
new law implementation and it highlighted fulfilment issues as well. Why there are
such problems would be a reason for further study not covered by this research.

Next the research looked at legal evaluation and implications to common
market from nutrition and allergen labelling. As revealed by the state regulations
studies, the most noticeable front of pack system present in the EU is the traffic light
labelling system adopted in the UK. The paper analysed the traffic light label system
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present in the UK in its set legal framework — Article 35 of Regulation 1169/2011.%
The analysis of current situation revealed that the current system might be confusing
and misleading for the consumers — the label colours changes based on the
reference amount used, it also is disputable whether it is targeted for average
consumer understanding since it is based on notion that to achieve a healthy diet red
products should be avoided while in fact, certain healthy products will contain red
signs which as proven by the researches the consumers avoid due to perception
green label - good and red label — bad product for health. The more important
notion is that there are no good or bad products rather their placement in the
person’s diet. The traffic light system proposes more simplistic decision making for
the consumer yet the consumer will not carry out more thorough analysis of the
labels if he has been presented simplified version with an overall assessment that is
the colours and their meanings. The system also should add to consumer
understanding of the nutritional value of the food yet, for example, the cashew nuts
with red signs would be avoided and good nutrients that they contain will be missing
from consumers’ diet. It has been argued that the consumers will interpret the label
as a whole, thus again leading to conclusion that labels that bear red and green
signs together such as olive oil will confuse the consumer. The system should be
unbiased and fair yet it presents the consumer with nutrient assessment and it is
argued that it should rather be classified as a health claim. Nutrient assessment for
certain product groups will receive mostly red signs such as cheeses. It has been
concluded that product groups bearing mostly red signs have experienced selling
rate drops as well. That leads to the final requirement that the system should fulfil in
order to be in line with the law and it is that it cannot hinder free movement of
goods. However, the analysis of the current situation and CJEU case law led to
conclusion that it actually might restrict trade in the common market as the system is
categorized as non-binding voluntary practise yet recommended by the government
and in line with the preceding case law of the CJEU it might actually mean it is a
quantitative restriction or measure having an equivalent effect.

A private initiative taken by six major companies in March 2017 that
announced the introduction of colour coded nutrition declarations across the
European market already shows that the UK's example has left an implication and
the front of pack labels will become more and more popular. In order to address the
various issues connected to their legal evaluation the EU will have to give an
assessment and its own opinion. No matter the opinion given it is believed to leave a
mark for the framework of the current system.

The aim of the Regulation 1169/2011%* is to protect the health of the
consumers and while the mandatory allergen indication is in line with this aim the
parallel development of increased usage of precautionary labels actually impede this
purpose. Any initiatives in the form of binding law taken by the Member States in
order to regulate this field would most likely become an obstacle to free movement
of goods. Moreover the traceability issue that is the main reason for precautionary
labelling was already discussed in the EU in 1997 yet still the harmonization of
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advisory labels has not happened. Nevertheless, since current analysis reveals the
issue in field, it is argued that further law development in this food labelling area
would be necessary.

The author chooses the teleological viewpoint to analyse whether the current
legal framework for nutrition and allergen labelling serves the main purpose of the
regulation. As noted the purposes are to protect consumers’ health, harmonize food
information to consumers and ensure the free movement of goods. As discussed
above the contemporary developments like various front of pack labelling schemes or
increased usage of precautionary labels show signs of compromising consumers’
health. The EU adopted legal act serves as a common ground for the food labelling
area in all the EU Member States. Through the rules set in the regulation the
nutrition and allergen labelling has been harmonized in the internal market.
Nevertheless, the EU has given the discretion to the Member States to decide the
additional forms of presentation for front of pack labels and also the EU has not laid
down rules in regard to precautionary allergen labels. France and the UK have used
the opportunity and they have adopted their own labelling systems. Yet now the
traffic light label system is alleged to restrict free movement of goods. Whereas
precautionary allergen labels are still unregulated field. There are the guidelines
developed in the UK and private initiatives by manufacturers, however, any
mandatory rules at national level would risk becoming an obstacle to free movement
of goods. Potential fragmentations of the market follow from both areas. Thus the
author argues that that the purposes of the regulation have been served partially.
Moreover the current legal framework does not answer the question how to manage
additional forms of presentation or precautionary allergen label placement — two still
relevant difficulties. Therefore the author concludes that further development in food
labelling areas is to be expected.
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ANNEXES

Annex No 1. Evolution of food labelling rules

force)

Year (entry into

Act

No

Evolution

1978

Directive

79/112/EEC

Recognizes the rules of food labelling,
representation and advertising

1984

Directive

85/7/EEC

Changes the rules for the involvement
of the Standing Committee for
Foodstuffs by amending Directive
79/112/EEC

1986

Directive

86/197/EEC

Amends the alcohol strength labelling
rules by amending Directive
79/112/EEC

1989

Directive

89/395/EEC

Makes the rules applicable to mass
caterers among other changes by
amending Directive 79/112/EEC

1990

Directive

90/496/EEC

Regulates the rules on nutrition
labelling for food

1991

Directive

91/72/EEC

Rules for designation of lists of
flavouring by amending Directive
79/112/EEC

1994

Directive

93/102/EEC

Repeals the Annexes by amending
Directive 79/112/EEC

1997

Directive

97/4/EC

Amends the rules of the name of the
food by amending Directive
79/112/EEC

1999

Directive

1999/10/EC

Provides for derogations of Article 7 of
Directive 79/112/EEC

2000

Directive

2000/13/EC

Consolidates the previous
amendments to the Directive
79/112/EEC

2001

Directive

2001/101/EC

Revises the rules for definition of
meat of the Directive 2000/13/EC

2002

Directive

2002/67/EC

Modifies the labelling rules as regard
caffeine and quinine of the Directive
2000/13/EC

2002

Regulation

178/2002

Lays down the general principles and
requirements of food law; establishes
EFSA

2003

Regulation

1829/2003

Sets the rules of labelling for
genetically modified food
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2003

Regulation

1830/2003

Labelling issues of genetically
modified organisms and their
traceability

2003

Directive

2003/89/EC

Adjusts the rules for indication of
ingredients in the food especially the
allergens of the Directive 2000/13/EC

2004

Regulation

853/2004

Addresses the hygiene rules for
foodstuff including its labelling

2004

Regulation

882/2004

Adopts the rules regarding the official
controls of compliance checks
including the food labelling

2005

Directive

2005/26/EC

Adds allergen labelling requirements
to Directive 2000/13/EC

2007

Regulation

1924/2006

The main legislative act in a field of
nutrition and health claims

2006

Directive

2006/142/EC

Improves the rules of labelling by list
of ingredients that must be presented
in the label by amending Directive
2000/13/EC

2007

Directive

2007/68/EC

Amends Annex IIIa of the Directive
2000/13/EC

2009

Regulation

1332/2008

The labelling requirements for food
enzymes

2009

Regulation

1333/2008

The labelling necessities for food
additives

2009

Regulation

1334/2008

The labelling rules for food flavourings

2011

Regulation

1169/2011

Food information for consumers
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Annex No 2

Extract from UK Government, Department of Health, "Guide to creating a front of pack (FoP)
nutrition label for pre-packed products sold through retail outlets,” 19 June, 2013, pages 19-
20. Available on: https.//www.gov.uk/government/publications/front-of-pack-nutrition-
labelling-guidance. Accessed October 19, 2018.

Evaluation for food of 100 g

Text MEDIUM
Colour code Amber
>30gto<
Fat 17.5g/100g
<
Saturates >5 B;% (t)(())g—
= <
(Total) Sugars 2255321t809
>03gto<
Salt
a | 1.59/100g
Portion size applies if it is greater than 100g.
Evaluation for food of 100 ml
Text MEDIUM
Colour code | Amber
>1.5gto
Fat < 8.75g/100ml
e
Saturates < 2059715;9 oct)(:nl
>25gto
(Total) Sugars <11 25?;/;100m|
1 >0.3g to
Salt <0.75g/100ml

Portion size applies if it is greater than 150ml.
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Annex No 3. France

Information  obtained in  distance  selling  grocery  store  “"OOshop”  at
www.ooshop.comy/courses-en-ligne/Home.aspx in France. All the photos taken on 24 April,
2017, The original language is French, translation done to English and can be seen in
discussions in the article.

2= 5
S o c Q
O glSE vwo 9O O
Name of . . . IR
Photo of product and its relevant information RS EPS 58
roduct R R
P LU|BEZ E|Q
] B < Q>
2 a
X | X | X | X
NOIX DE CAJOU - CARREFOUR
®»
2,00 €
Le sachet de125g
16.00 €/ kg
el e )
Noix de cajou
Ajouter & la listc %
CaSheW Analyse nutritionnelle pour 100g
nuts Valeur énergétique : 607 kecal
Glucides : 28 g
Lipides : 47 g

Protides : 18 g

Informations
Les noix de cajou, dites noix de Bombay proviennent du sud de 'Inde, elles sont

soigneusement sélectionnées au calibre W240, c'est a dire que l'on trouve environ 240
graines pour 1 livre (453 .5g).

La consommation de graines salées est déconseillée aux jeunes enfants en raison des
risques d'étouffement.

Conservation

Aprés ouverture du sachet, les graines doivent étre consommées dans les 48 h pour
bénéficier de toute leur saveur.

Ingrédients

Noix de cajou (origine Inde)-huile végétale (arachide)-sel.
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Olive ail

HUILE D'OLIVE VIERGE EXTRA BIO - CARAPELLI

Grapeni

7,94 €

La bouteille de 1L
7.94 €/ Bira

%
4 1]

Ay @ |
Huile d'Olive Vierge Extra Bio
Ajouter g la lir %

Infermations

Huile d'0Ofive Vierge Exftra issue de I'agriculiure Biologigue Obtenue dhuiles d'olive de
I'Union Européenne et hors Union Européenne.

Carapalli célébre I"art et la simplicité de Muile d'olive.
Issue exclusivemnent d'oliveraies biologiques, notre huile d'olive vierge extra est produite
dans e respect de notre hériatge.

Mofre emgagement gualité et trabsparence :

Mous avons une longue tradition dans la production d'huiles d'olives de qualité
sUpEriaurs.

C'est pourquoi nos caractéristiques physico-chimiques sont plus strictes que celles
impos&es par la législation.

Pour plus d'informations, veuikkez consulter waww. exiravirginguality.com

Conseils d'utilisation

Huile d'olive vierge extra.
Huile d'olive de catégorie supérieure obtenue directement des olives et uniqguement par
des procédés mécaniques.

Conservation

A conserver dans un lieu frais et sec.
ATabri de la lumiére et de la chaleur.

Valeurs nutritionnelles pour 100ml

Emnergie : 3382 KJJ 823 Kcal
Matiéres grasses | 31g

dont saturés : 14g

Glucides - Og

dont sucres - Og

Protéines : Og

Sel : 0g

>

>

*

*
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Add

Orange
juice

100% PUR JUS D'ORANGE - JOKER

3,70 €

La briguse, 2L
1,85 € ! Bire

=1m|

100% Pur Jus d"Orange
Ajouter & la lir $

Analyse nutritionnelle pour 100mL
Valeur énergétique : 42 kcal
Glucides : 0.7 g

Lipides : 0.1 g

Protéines : 10 g

Informations

100% pur jus d'orange sans sucre ajouté® & tensur garantie en vitamines C, E, B3, BS,
pro-A. BE, B1, B9, BE.

Touws nos jus sont issus de fruits de qualité, frais et miris au soleil. Mos fruits sont cusillis
A paoint, et pressés dés leur récolte, pour restituer au mieux leur saveur st leurs qualités
nutriticnnelles. Les jus Joker sont flash pasteurisés pour préssrder Bu misux les bienfaits
at les qualités gustatives des fruits.

Les jus Joker sont fabriqués sans adjonction de sucre, et n'apportent donc gue les
calories du fruit d'origine. 1 verre de 100% pur jus Joker vous aide & couvrir vos besoins
quofidiens en 5 fruits et |&gumes.

Une alimentation &quilibrée et variée est importanta pour la santé.

* conformément & la réglementation

Conseils d'utilisation

Bien agiter avant de sanvir.

Conservation

A conserver au frais § jours aprés ouveriure, refermer aprés usage.

Ingrédients

Pur jus d'orange, vitaminss C-E-B3-B5, béta caroténe BE-B1-B9-BE

>

>

*

*

65



Name of
product

Photo of product and its relevant information

Front of
pack labels
Add

itiona

forms
Allergen

notice
Precautionar
y notice

Cottage
cheese

COTTAGE CHEESE DE JOCKEY - DANONE

417 €

Les 2 pats de 200g
1043 €/kp

11J% Camefour Oeshop vous garantit 11j min. pour consammer ca
produit & compter da vatre date da livraison.

=21
Cottage Cheese de Jochey
Ajouter & lalin 4

Ornigine ALLEMAGN E

Analyse nutritionnelle pour 100g

Valeur énergétique : 382 Kj /91 kcal

Matiéres grasses : 389 g

Matiéres grasses dont Acides Gras Saturés : 25 g
Glucides : 23 g

Glucides dont sucre: 22 g

Protéines : 11,7 g

Fibres Alimentaires :

Sel:05g

Vitamines :

Informations

Spécialité de fromage blanc nature.

Une délicieuss recatte anglaise pour les amateurs de fromage frais.

Une spéacialité nature qui peut accompagner des mets salés ou sucrés, grace a son golt
nature =t 58 texture l&gére.

Service consommateurs :

D.PFF
93589 SAINT OUEN CEDEX

Conseils d'utilisation

Atartiner ou & cuisiner. dans vos recettes sucrées ou salées, il est idéal pour donner vie
& vos idées créatives.

Conservation

A consenver 8 +67 man.

Ingrédients

LAIT écrémé pasteurisé. créme pasteurisée, (LAIT), sel {0,8%), fermants lactiqgues
{LAIT).

>

>

N

*
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Name of . . . c|S E| O[5 5
Photo of product and its relevant information e85 E 5558
product Ox502 28 <
Q == OO
Lelg (2|2
2 o
YAOURT BRASSE NATURE A LA GRECQUE - CARREFOUR X X X X
g
1,61 €
les 4 pois da 150g
2EBE) kg
1 ::I o Carrafour Oosha a5 garantit 11j min. pour consommear ca pro
compter de vore date de livraison.
] o
Yaourt brassé nature 3 la grecque
Ajouter alaliste §
Origine : FRANCE
Analyse nutritionnelle pour 100g
Greek Valeur énergétique : 116 kcal
yogurt Glucides : 4.7 g

Lipides : 929
Protides : 37 g

Infarmations

‘Yaourt brassé nature au lait entier et & la créme.

Conseils d'utilisation

Excellent nature cu sucré, ce yaourt a la grecque peut aussi étre ufilisé pour vos
préparations salées.

Conservation

A conserver enfre 0°C et +6°C maximum.

Ingrédiants

Lait entier &1%-créme 15,4%-lactose et protéines de lait-ferments lactiques.
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Fruit yogurt

YAQURT AUX FRUITS MIXES SANS MORCEAUX - CARREFOUR

®©

245€

4 pots de 125g
245€ kg

‘Yaourt aux Fruits Mixés sans morceaux
TII™ Carmefour Coshe es garantit 11j min. powr consommer ce produit a
compter de voire date de livraison.

G

Yaourt aux Fruits Mixés sans morceaux

Ajouter 3 lalista &

Qrigine : F RAN C E

Analyse Nutritionnelle pour 100g

Valeur énergétique : 302 kj / 53 kecal

Matiéres grasses : 219

Matiéres grasses dont Acides Gras Saturés : 14 g
Glucides : 14.2g

Glucides dont sucre : 132 g

Protéines : 42 g

Fibres alimentaires : traces

Sel:0,15g

Vitamines : Og

Informations
Yaourts brassées sucrés a la pulpe de fruits et aromatisés.
Service consommateurs Carrefour :

TSA 51431
91343 MASSY Cédex

Conservation

Aconserver entre 0°C et +7°C.

Ingrédients

LAIT partiellement écrémé a 25g/, sucre 7,1%, pulpe de fruits 5% (citron, péche, abricot,
framboise, fraise, cerise), sirop de glucose-fructose de BLE, protéines de LAIT, amidan

transformé de tapioca, arBmes, épaississants - pecting, gomme guar et gomme xanthane,

colorants : antiocyanes, carmin, béta-carcténe, exirait de paprika, ferments lactiques.

>

>

AN

*
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Bread

PAIN AU SEIGLE - CARREFOUR
©

2,01 €

Les 8 tranches, 5009
4.02€/ kg

Pain au Seigle

Ajouter a lalisti ¥

Origine : ALLEMAGN E

Analyse nutritionnelle pour 100g
Valeur énergétique : 221 kcal
Glucides : 42 g

Lipides: 1,2 g

Protéines : 7,1 g

Conseils d'utilisation

|déal pour accompagner tous vos repas

Conservation

A conserver a l'abri de la chaleur et de I'humidité.
Bien refermer le sachet aprés ouverture.

Ingrédients

Farine de blé 38%, eau, levain de seigle (farine de seigle 11%, eau), mono- et diglycérides
d'acides gras, gluten de blé, farine compléte d'avoine.
Peut contenir des traces de graines de sésame.

AN

>

*

AN
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Cookies

BISCUITS ROSES DE REIMS - FOSSIER

La paquet de 2509
2040 €/kg

:1{!“

Ajouter 3 la liste &

Analyse nutritionnelle pour 100g

Valeur énergétique : 1663k] / 382kcal

Matiéres grasses : 3.4g

Matiéres grasses dont Acides Gras Saturés :

Glucides : 82g

Glucides dont sucre : 53g
Protéines : 8.4g

Fibres alimentaires : 1.59
Sel : 0.19g

Vitamines : g

Informations
Biscuits roses
Biscuits Fossier

20 rue Maurice Prévoteau
51721 Reims cedex

Conservation

A conserver a 'abri de la chaleur et de I'humidité

Ingrédients

Biscuits reses de Reims

Sucre, farine de BLE, OEUFS, blancs d"OEUFS, colorant naturel , E120, poudre a lever
(carbonate acide d'ammonium, aréme naturel de vanille. Peut contenir des traces de soja et

fruits a coque

*

*

AN

AN
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Dark
chocolate

CHOCOLAT NOIR 72% - VILLARS

tabletie d= 100g
2460 €/ kg

o o [

Chocolat Noir 72%

Ajouter & la bste §

Analyse nutritionnelle pour 100g

Valeur énergétique :2300 kj / 550 kca
Matiéres grasses : <44 g
Matiéres grasses dont Acides Gras Saturés : 27g
Glucides : 319
Glucides dont sucre : 26 g
Protéines : 7 g
Fibres alimentaires : 14 g
Sel : 0.015g
Informations
Chocolat Moir 72%:
Fabriqué en Suisse par : Villars maitre chocolatier S.A-1701 Fribourg-suisse
www \illars.com-
Importé enUE(hors Espagne et Portugale) par : VMC France -5, Place Pincourt-42120 Le
Cauteau- France.

Consarvation
& conserver au frais et au sec

Ingrédients
Ingrédients:
Pate de Cacao, sucre, beurre de cacao, émulsifiant(lécithinede SOJA) aréme naturel de
vanille. Cacao: 72% minimum dans le chocolat. Peut contenir des fraces de Lait,
MOISETTE., AMANDE, NOIX, NOIX DE PEcan NOIX DE CAJOU, PISTACHE.QEUF et
GLUTEN

*

*

AN

AN
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Chocolate
confectioner

y

BONBONS MIGNONNETTES CHOCOLAT NOIR COTE D'OR

4,39 €

La boite de 24 migna
18,29 & ' ky

=1Em

Bonbons mignonnettes chocolat noir Céate d"0Or

Ajouter & = Este

ANALYSE NUTRITIONNELLE

‘Valeurs nutritionnelles moyennes pour 100g

Valeur énargétique : 2305kJ / 555kcal

Matieres grasses @ 36,09

Matiéres grasses dont Acides Gras Saturés : 22g
Glucides : 47,0g

Glucides dont sucre : 43 59

Protéines : 8.9g

Sel:0,0g

Fibras alimentaires : 8 9g

INGREDIENTS
Chocolat extra nair:
Sucre, pate de cacao, beurre de cacao, cacao en poudre fortement dégraissé, émulsifiant

(l&cithine de SOJA), ardme. poudre de LAIT entier.
Paut contenir FRUITS & COQLUE.

INFORMATIONS CONSOMMATEURS

Mondelez France SAS BP100 92146 Clamart Cedex
Cote d'Or a votre écoute au 09 689 39 79 79 {appel non surtaxa)

INFORMATIONS PRODUIT

A conserver a ['abri de la chaleur et de I'umidité.

CONSEILS D'UTILISATION /| AVERTISSEMENT

Cacao : 543 minimum.

AN

>

AN

AN

Store
disclaimer

N/A
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Annex No 4. The Netherlands

Information

obtained in distance selling grocery  store

"Allerhande”

at

https.//www.ah.nl/producten in the Netheriands. All the photos taken on 24 April, 2017. The
original language is Dutch, translation done to English and can be seen in discussions in the

article.

*“"HO"” — healthy logo
“+" - additional “no allergen” symbol

v |= &
- 0 [ c S o
OSgo |Sulog oo
Name of Photo of product and its relevant information | £ |2 E| 25|53
product Sx (Tg|2e(Re
Lg 8 |« 0 >
o |< =
o
X X |V |/
- r
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/
g
r
e
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Cashew nuts

Par 100 Gram.

Ingrediénten Voedingswaarden
bioemn, paim]. Allergie- Deze waarden gelden voor het onbereide product
f waar ook pinda’s en anders

CASHEWNOOT, plantaardige ke |
ashewnoat, Gemaakt in

Por 100 Gram.
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Olive ol K -

Extra infarmatie

Inhoud en gewicht

Voedin
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Orange juice

Biologisch
sanaasavvel,
saP

Omschrijving @ Geandereheuze

*+ Sinaaseppelszp Ut concentreat

+ Bean kunshmatizs geursnften tgeinegt 3 portis 200 mi] E Bilegsche lnchouw

B Bevat geen ek

Extra informatie
Neem et het lekserstz dat ! ft v

e et een poed i de aandacht en inspannieg van e de 22 or
oas maken. Natuarijk warden 2l o bi he i
22 het Euopese heurmerk Biologisch van Albert Hei: dat smaakt naar meert

et s, 20sure van Snazsappel i e hesri:dorstizsr Vo it s2p ke v de mooite
sinazsegpeogsen Ut B het vererken vn de wchzn wirn geen kunsimatige geur, Kear &n

‘smaakstoffen tegevospd te drinlken Het is ok siim o bij d= hand
1 hebiben in de keuken. B n dressing net wat vour in een shaasappelsaus.
Inhoud en gewicht
1Lter 5 portiehl
Voedingswaarden
Dz wazrden geldn voor het onbereide product.

Per 100 Milliter.

Eniten [
It []
Viamice [ 0mg

AN

—

E Bevat geen gluten

*
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Cottage cheese

Omschrijving
+ Haltvollo vorse kaas, munimaal 10% et in 6roge stof
- DESHOZTEG

Extra informatie
eelzjdig) Dus niet alleen op de boterham, maar ook in salsdes, by vis- en
weesgerechlen of als antbif met grancla en frad

Inhoud en gewicht
200 Gram. 20 gram eenhedd,/eenheden. 10 portielsl

Ingrediénten

ingredsénten: magere melk, ropm, 2oul, 2uursel, vegetarisch siremsel

Allergle-informatie
Bevat: lactose, melk

s

aezowoene i W
Keuze

Bevat geen giuten

@ commien o

Voedingswaarden
Deze waarden gelden voor het onbereide product

Per 100 Gram
Energ 380k 190 kel
o

=

1854

AN

*+\

*

Greek yogurt

Ingrediénten

Allergie-informatie: bevat lactose, melkeiwit.

Allergie-informatie
Bovat: lactose, melk.

Voedingswaarden
Deze waarden gelden voor het onbereide product.

Per 100 Gram.
Energle 33010 (79 keal
Vet se
Waarvan verzadigd 358
Koolhydrsten 15g
Waanvan suikers asg
Voadingsveze! og
Euiten 4e
Zout 02¢
Galeum 130 mg
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Fruit yogurt

YOGHURT 1JSLANDSE STIIL
EEN LAAGIE

*BOSFRUIT

Ingrediénten

Ingrediénten: Magere YOGHURT, 7.5% fruit (2% aardbei, 16% rode bes, 15% rode
bosbes, 1.2% kers, 1.2% bosbes), suiker, maiszetmeel, citroensap, natuurlijk
aromaAliergie-informatie: bevat koemelkaiwit en lactose.

Allergie-informatie
Bevat:lactose. molk

Voedingswaarden
Deze waarden gelden voar het onbereide product.

Per 100 Gram.
enerme 323K 76 el
vt o
Wasnian veraadigd g
Kasihyaraten ™
Wasrvan sibers 8¢
Gwiten s
aosg

*

*

AN

*

Bread

Omschrijving

* Wolkorenbrood met sesamzasd, Heel
* Rijk aan vezels.

* Ca.22 sneetjes [ca. 35 ¢

Inhoud en gewicht

Ingrediénten
Ingreiénten, VoSarenTARWEmeel, water, bakkersgist, 25% SESAMzsad.
TRARWEgiuten, TARWEL gzjodeerd zout..

tarwagluten, sesam, gorstgluten. Gemaakt in oen bedrif waar 6ok noten worden
verwerkt

Alergle-Informatie
Bevat: gerst, tarwe,

sesamzaad Kan

@ oemnoen s

Voedingswaarden
Deze wasrden geiden vpor het anbereide product

Per 100 Gram.
energe 55 235 keall
vet 25¢
T —— 045

a7e

15

e
Waaran wibers 15
Voodingevezsl sse
Gmiten 12g
0w 12
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AN

R

AN

AN

Ingrediénten Voedingswaarden
ngredienter: Sulker , TARWEN €1, plantagroig vet pakm, shea, kukos I Deze wasrdon gelden voor het anberside product
aim, raap, zonnedioen, i wisselends
100, emulgator (SOUAecithine Per 100 Gram.
E422, E4B6, rfsmicel IE450, ESQ01, - S
mido [E202, EZ82] magers ¢
IMELK], i W
r [E492, suurteregelaar [£332 ES09, WEIposder .
L. Alergie-informatie: bevat tarweghuten, ei, soja, lactose, e . o
et Gemaakd in ven bedrilf waar ook noten warten verwerkt S
Allergie-informatie -
Bavat: gutenbevattend granen, tarwe, sieren,lactose, melk, soja . . .
sl
Emitton 4
Ingrediénten Voedingswaarden
5 [SOUAIocthinel natuurik Doze waarden gokden voor ht onberside product
vanilicaroma, Cacacbesta e-informate: bevat sofa
worden verwerkt Per 100 Gram

Gemaskt in een bedriff waar ook melk, pinda's

Allergie-informatie
Hevat:saa
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Store disclaimer
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Annex No 5. Latvia

Information obtained in distance selling grocery store “"Maxima” at www.e-maxima.lv in
Latvia. All the photos taken on 24 April, 2017. The original language is Latvian, translation
done to English and can be seen in discussions in the article.

« s
= 0 © [ c o
OCa|ESEw o9 OO0
Name of . . . SElol 55
Photo of product and its relevant information g8 SEPE 58
product ox | ggol2e mEc
s Q S (=4 E [ =1 Y] >

8|< g

-9

X X| v |V

X

Cashew nuts

Izcolames valsts
Apraksts
Energétiski vértiba (nutrition)

100 g/m 1porcis %
(kg) porci,a
Enerfétiska 2530 %/ 609
virtiba{k)xcal) o

Tauk <

plesdtinitis

taukskibes

oglhidray

cukurs

Axledrvinlas

olbaltumvielas

sals =

Netto

Zimols

oW

Uzglabidana
Cita informicija

Informicija par produktu

Ratotdjs

Sastivdajas
Indijas riekstl. Var saturdt sezama sbily
zemesrieksty, city rieksty un kviedy milty dajinas
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Olive oil

lzcelsmes valsts
Ialija

Apraksis
Olivella POMACE GOCCIA D'ORG 500mi

Energétiska vartTba (nutrition)

100 gimi 1 porelja %
(k@) percija

Energétiska 824/3380
wartiba(kl/kcal)
Tauki 91.6
plesatindtés taukskidbes 136
manoneplesitingtis 68,5
taukskibes
poline plesatinitas 9.3
taukskibes

E vitamins {mg15

Hatto

500 mi
Zimols
Gocaia d'oro
Uzglabaiana

Uzglabat vess, sauss viatd. Sargst no tedas saules stary
iedarbibas. Izlietot idz (skat.uz iepakojuma, augia).

Cita informéacija

Qlive|a kjost dufgania un sabiezd pie temperabiras, kas
zemaka par 10°C, silbuma atgdsiot savu dabisko
konsistanci. Zemas tamperatiras nekads zigd neiatesmée
tas kvalitat.

Informécija par produktu

Rafoti)s

F.LLI RUATA 5.p.A 12040 Baldizsero d'Alba, talyFax
(+39) 017 2-40626www gocciadoro.it

lzplaliti]s

SIA “FUDEKS" Liliju isla 20, Marupe, Lv-2167+371
B7442300

Sastivdalas

Ella, kas sastav vienigi no al|am, kuras iegltas,
pérsiradajot olivu izpiedu, un efldm, kuras iegitas tedi no
olfvam.

*

>

*
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Photo of product and its relevant information

Front of
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g
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Allergen
notice

y notice

Orange juice

1,4B€ —,T+ Plavianot

(A8 €11

lzcelsmes valsts

Igauniia

Apraksts
#Apelsinu sula no koncantrétas sulas

Enerfjétisk vértiba {nutrition)

100 giml 1 porcija (kg)%

p
Energétiska 19804 Theal $80k.0/11 Thealé
wértiba(kJkeal)
Tauki 0 0 o
plesatinitias [i] a i]
taukskibes
og|hidrat 1 28 n
cukurs BB 21 24
olbaltumvielas 0.4 1.0 2
sals 0,03 007 1
MNatto
11
Zimols
GUTTA

Uzglabi&ana

Uzglabét temperatdrd no +2°C lidz +25°C. Pimms
listedanas sakratit! Péc atverfanas glabat temperatdra no
+2°C ITdz +&°C, izliatot 3 dienu laika.zlietat lidz- skat. uz
ispakojuma.

Informécija par produktu

Radoti)s

a's GUTTA, \aldiauéi, Kekavas pagasis, Kekaves novads,
LV - 1076, Latvija

lzplatitijs

S1A NP Foods, Miera iela 22, Riga LV-1001 =371
GYOB0361, waw.gutta.lv

Sastivdalas
Apelsinu sula no koncantrétas sulas.

*

>

*

< | Precautionar
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notice
Precautionar

y notice

Cottage
cheese

Wanals )

i

1,95 € L

(3.90 € /kg)

Izcelsmes valsts
Latvija

Apraksts
Graudainais biezpiens 7%

Ener{étiska vértiba (nutrition)

100 1porcija %

g/ml  {kg) porcija
Energétiska 519/124
vértiba(kJ/kcal)
Taukl 11
plesatinatas taukskabes 5.1
oglhidrat 42
cukurs. 42
olbaltumvielas 11.0
sals 08
Netto
5009
Zimols
Baltais

Uzglabasana

Uzglabat pie temperatiras + 2°C lidz +6 °C.Izlietot lidz:
skat. uz lepakojuma.

Informécija par produktu

Raotds
AS Tukuma Piens, Tukums, Jelgavas iela 7. LV-
3101, www.baltais.Iv

Sastavdalas
VAJIPIENA SIERA graudi, saldais KREJUMS, sals

*

>

AN

>
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Name of
product

Photo of product and its relevant information

Front of
pack labels

1Iiona

forms
Allergen

Add

notice

y notice

Greek yogurt

0,55 € T]e

(3,67 €/kg)

Izcelsmes valsts
Niderlande

Apraksts
Dabigs vajpiena grieku jogurts, tauku saturs 0%,

Energétiska vértiba {nutrition)

100 g/ml 1 porcijla %
(kg) porcija
Enerjétiska 210 kd I 50
wértiba(klkoal) kcal
Tauki L]
plesatinités og
taukskibas
og|hidriti aq
cukurs 0g
olbaltumvialas 9g
sals og

Netto

1580 g

Zimols
Katharcs
Uzglabadana

Uzglabat temperabdrd no +1 °C — +7 “C_lzlietot lidz skat.
uz ispakojuma.

Informacija par produktu

Radota)s
SCHIMMERTNetherdands(ML Z 1655 EG)
Izplatitijs

EUROSER Sp. z o.o., ul.Geologicana 20, 02-246, Variava
(Warszawa), Polija. www.euroser.pl

Sastivdalas
Pastarizéts govs VAJPIENS, jogurta batériju kultiras.

*

>

AN

< | Precautionar
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Name of . . . 2B |SE DO ES
Photo of product and its relevant information EC|EC|58| 3¢
o x QO ®
product Sx |56|2 £
O g%« |= c|lo
Lo < o >
a |< i
o
LR Plevienot X X '/ /
1,99 €
(4,15 €/ kg)
lzcelsmes valsts
Jogurts ACTIVIA zemenu 4x120g
Apraksis
Dranone Activia Actiregularis zemenu jogurts 4 x 1209
Enerdétiska vértiba (nutrition)
100 giml 1 porclja %
(kg) porclja
Enerjétiska 386 kNE92 463 k109
wértiba(kl/keal) keal keal
Taukl 28g 329
plesatindtés 20g 249
taukskibes
og|hidriti 1329 1589
cukurs 1289 1549
Ekledrvialas 02g 03g
sals 0,44 g 017 g
Kalcjs (mg)130
Fruit yogurt Netto
dxi2ig
Zimols
Activia

Uzglab&iana

Uzglabat wvesuméa 2-6°C Izlietot lidz: skat. uz iepakojuma.

Inferméacija par produktu

Radoti)s

Dranone Sp. z 0.0.ul. Redutowsa 912301-103 VariavaPalija

lzpdaliti)s

S1A “Sanitex"Vienibas gatve 100RipaLlatvijaTalr.
BT048400www.activia v

Sastivdalas

PIENS. Cukurs. Zemenes 8,2%.
VAJPIEMA pulveris.PIENA olbaltumvielas. Koncentrata
rmaino burkanu sula. Biezinatajs pektins. Krisviela:
karmins. Aroméats. Dzivas joguria kultdras un
bifidobaktanjas ActiRegulariz Bifidobacterium DN-173010
(10% vienTha=/g) Var saturét nelielu daudzumu gluténa.
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product

Photo of product and its relevant information

Front of
pack labels
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Allergen
notice

y notice

Bread

lzcelsmes valsts
Latvija

Apraksts
Flavas tum&4 séxlu maize Vizbulite

Ener§&tiska vértiba (nutrition)

100 giml 1porclja %

Q) porclja
Enargétiska 1235 k) /203 20B kd /40 2
wériTba(kJikcal) kcal keal
Taukl [} 1. 2
plesitiniths 0.8 0.1 1
taukskibes
og|hidrat 484 T8 3
cukurs 32 0.5 1
Bkladrvialas 4.2 o7 3
olbalturmvielas 10.0 16 3
sals 11 0.2 3
Netto
0.280 kg
Zimols
Plavas
UzglabaZana

Uzglabat sausa un vasa vietd Izlietot idz: sk uz
Epaknjuma

Informacija par produkiu

Rakotéjs
ASS Hanzas Maiznicas, Pildas iala 10, Riga, LV-1035,
Latvija. Talr: +371 67505815

Sastivdalas

Kvledumilti,0dens, saulespulju sékdas (3.1%), linséklas
{3.1%}), sezama séklas (3.1%), raugs, miefulesala
ekstrakis, cukurs, pariikas rafofanas sdls, rapdu ela,
kviegu lipeklis.

*

>

AN

< | Precautionar
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)
2% £
Y= o
68 cudaelcd
Name of . . . 25 |8 EDL 5SS
Photo of product and its relevant information ST |Ec|58[ 30
duct o x o 9 ® c
produc AR
Leg B8 < 0 >
a (< -
o
S BRERE N Plevienot / X / /
0,77 € ==
(4,28 €/4g) '/ '/
Izcelsmes valsts
Latvija
Apraksts
Cepumi Seiga Kasika
Energétiska vértiba (nutrition)
100 g/ml| 1porcija %
(kg) porcija
Enerjétiska 1826kJ/ 183 kJ/ 2
vértiba(kJ/kcal) 434kcal 43keal
Tauki 1429 149 2
pleséatinatas 6.0g 0.6g 3
taukskébes
og|hidrati 683g 6.89 3
cukurs 241g 249 3
olbaltumvielas 829 08g 2
sals 0.8g 0.08g 1
Netto
1809
Zimols
Selga
Uzglabasana
Uzglabat sausa un vesa vieta (18 + 5§)°C.Derigs idz: skat.
uz iepakojuma.
Informécija par produktu
Razotjs
als Staburadze, Artilérijas iela 55, Riga, LV - 10081,
Latvija
Izpiatitijs
Cook|es SIA NP Foods, Miera iela 22, Riga LV-1001, Latvija, +371

67080361, www.laima.lv

Sastivdalas

kviedu milti, cukurs, sviests, augu tauki(basijas kodolu
e|la. palmu el|a, emuigators taukskabju mono un
digliceridi, krésviela karotini, aromatizétajs) olu masa,
iebiezindts plens ar cukury, irdinata) ( natrija
bikarbonats, amonija bikarbonats) , sals, aromatzétajs
vanilins, emuigators sojas lecitini. Var saturét
zemesriekstu, riekstu dajnas.

3,99 € os o R
:

(3.99€/kp)

lzcelsmes valsts
Latvija

Apraksts

Sastavs: KVIESU milti, cukurs, SVIESTS (PIENS), augu
taukifpalmu, basijas), OLU masa, iebiezinats FIENS ar
cukury, irdinataji { natrija hidrogénkarbonéts, amanija
hidrogénkarbonais), sals, emulgators saulespuly lecitins,
aromatiz&sjs vaniine. Var saturét SEZAMA, RIEKSTU
dalipas.

Enerfétiska vartiba: 1826x.0/434keal

Temperatlras refims: Uzglabat sausa un vasa vieta
(1825)° C.

Rafotljs: Orkla Confectionery & Snacks Latwij

Informécija par produktu

zplatiti)s

MAXIMA Latviia SIA, _Abras®, Kekavas pagasts, Hekavas
novads, LV-2111, Latvija. Bezmaksas informativais
tairunia - BO002020.

Sastivdalas

KWVIESU milti, cukurs, sviests,augu elas, OLU masa,
IEBIEZINATS PIENS AR CUKURL, irdinatajiinatria
bikaribongts, amonija bikarbonats), saks, emulgatori
(SOJAS lecitini, taukskabju mono undiglicertdi), krasviels
karotini, vanilina aromatizétajs.
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1Itiona

Front of
pack labels
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Add

notice
Precautionar

y notice

Dark
chocolate

1,65 € ,T N Plevianot

(18,33 €/ kg)

lzcelsmes valsts
Latvija

Apraksts
Poraing rigta Sokolade Laima

Enerdétiska vartiba (nutrition)

100 giml 1porcila %

(kg porcija
Enerjétiska 2167 kU521 21 TkJ52koald
vértiba(kl/kcal) keal
Tauki 3b3g dbg 5
plesatindtas 226y 239 12
taukskibes
og|hidrit 34dg 34g 1
cukurs 290g 30g 3
olbaltumvielas L 1.0 2
sals 0.2g 0,02g 03
Netto
90g
Zimaols
Laima

Uzglab&Zana

Uzglabat sausd un wEsa vietd (18 + 3)°C.Derigs lidz: skat.
uz iepakojuma.

Informéacija par produktu

Rafoti]s

als LAIMA, Miera kela 22, Riga, LW - 1001, Latija
lzplaliti|s

SlA NP Foods, Miera iela 22, Rige LV - 1001, Latvijs,
+371 6TOBO3E1, www laima v

Sastivdalas

Sastivdalas: Kakao masa, cukurs, kakao pulveris ar
Samazinaty tauky saiury, kakao sviests, emulgatons
amanija fosfatid, aromatizétajs. Var saturét ekstu,
remesriekstu, plana, kviaBu lipekla dalipas. Kakao
saturs nav mazaks par T0%.

b3
b3
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AN
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2% £
Y= 0 c Q
Name of ) . . o868 8828
Photo of product and its relevant information ST |E5/g8/ 3¢
product Sx|5g|l2¢elge
Leg |8 |< o >
a (< -
o
219€ X X |V |V
ALoiria (13,869 €/ kg)
Lcitis
l_(epamilxx
Izcelsmes valsts
Latvija
Apraksts
Konfextes LAIMA LACITIS-KEPAINITIS 160g
Energétiska vartiba (nutrition)
100 g/mi 1porcija %
porcija
Energétiska 2183 kJI522
vértiba(kJ/kcal) keal
Tauki 2879
plesatinatas 1409
taukskabes
og|hidrati 8089
cukurs 5419
olbaltumvielas 51g
sals 0,4g
Netto
1609
Zimols
LAIMA
Uzglabasana
Uzglabat sausa un v&sa vieta (18 + 3)°C. Derigs lidz:
skat. uz lepakojuma.
Informécija par produktu
RaZotdjs
als LAIMA, Miera iela 22, Riga, LV - 1001, Latvija
Izplatitd)s
SIA NP Foods, Miera lela 22, Riga LV-1001, Latvija +371
Chocolate 67080361, www.aima.lv
confectioner SN
2 36%. jas: Cukurs, 17%,

y

kakao sviests, kakao masa, vafeles 6%

(kviedu milti, olu masa, sals, irdinatajs natrja
bikarbondts, sojas lecitins), emulgatori (amonija fosfatidi,
poliglicerina poliricinoleats), aromatizétajs. Var

saturét piena, zemesriekstu dalipas. Kakao saturs
Sokoladé nav mazaks par 39%.

13,22 € 55 ko

(13,22 €/ kg)

Izealsmes valsts
Latwija

Apraksts

Sastave: cukurs, MANDELES 17%, kakao sviests, kakao
masa, vafales 6% (KVIESU milti, OLU masa, sais,
irdin&t&js nairija bikarbonats, SOJAS lecitini, emulgaton
(armonija fosfatidi, polighcaring polificonaolsts),
amomatizétsjs. Var ssturét PIENA, ZEMESRIEXSTU
dalipas. Kakao saburs Sokol3de nav mazdks par 39%. 100
g produkta satur: enerjétokd wariipa — 2216k 530 keal,
tawki — 30 g, tostarp plesatinatas taukskabas - 14 g.
oglhidrati — 80 g, tostarp culkuri — 53 g, olbaltumvielas — 5,
1g,38ls -0, 05 g. Uzglabat eauss un v&as viatd (1823)°
c.

Informéacija par produktu

Rafotd|s

als LAIMA, Miera iela 22, Riga, LV - 1001, Latvija
lzplafiti]s

SIA NP Foods, Miera isla 22, Riga Lv-1001, Latvija +371
GTOBO3E1, www.laima v

Sastivdalas

Sokolade 36%. Sasthvdajas: Cukurs, mandeles 17%,
kakaosviests, kakao masa, vafeles 6% (kvledu miltiolu
masa, sdls, indinatajs natrijabikarbondis, sojas leciting),
amulgatori {amonija fosfatidi, poliglicerina poliricnoledis),
amomatizétaje. Var ssturét plenazemesriskstu dajinas.
Kakao saturs Eokoladé nav mazaks par 369,
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Name of . . . =8 |SE DO EE
Photo of product and its relevant information E= BEL|58 30
roduct ox |5 gel2e ®Ec
p EG|Be|S |0
L < o >
a < s
Produkta informé&cija un apraksts
Produkia izekats var atEkirties no atéld redzama.
Piagadatais produkts var pdt atikirigd iepakojuma, krisd un forma.
St Produkia apraksts timekla viamé var atiiirties no informéacijas uz produkia iepakojurma, jo produkda
_Ore . sastdvdalas var mainities.
disclaimer lesakam vienmér izlasit uz produkta ispakojuma noradibo informaciu.

Abciju predu daudzums ir ierobadots.

Piegadatajs: MLATNA
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Annex No 6. The United Kingdom

Information  obtained in distance  selling  grocery
http.//www.sainsburys.co.uk/shop/gb/groceries in the UK. All the photos taken on 24 April,

2017. The original language is English.

"Sainsburys”

at

Name of Photo of product and its relevant
product information

Front of
pack labels

Additional

forms

Allergen
notice
Precautionar
Yy notice

Cashew nuts
by Sainsbury’s

Typical VIS puy 3

Table of Nutritional Information

NA Per 100g
Energy 2558k.]

617keal

Mono unsaturates 289y

Cashew nuts Pelyunsaturates 899

Carbohydrate 20.59

Starch 15.1g
Fibre B.1g
Pratein 19.8g

RI= Reference Intakes of an average adult

This pack contains 1 servings

Zinc 5.9mg 59
MRV = Nutrient Reference Value
Dietary Information

Allergy Advice
For allergens, see ingredients in bold

soya due to manufacturing methods
Ingredients
Cashew MNut. - product sale and legal idenl

safety - storage conditions

Energy 2958k 61 7kcal
00K 0008

00g
3 Reference I0akes of ar . ccace alt

Per pack % based on RI for Average Adult
TETkS

185keal 9

¥
.
e o I
87g -

27g

629 2%

s o IR

4.5g
1.8g

5.09 12%

(8400k) / 2000kcal)

Table of Vitaminz and Minerals Information

MA Per 100g % MRV Per 100g Per pack % MRV Per pack

1.8mg 18

Also, not suitable for customers with an allergy to peanuts, other nuts, wheat or

tification - brand - ingredients list +

allergens - netweight - TUC - nutritional data: for 100g, per serving - children

AN

AN

N

N
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Name of
product

Photo of product and its relevant
information

Front of
pack labels

ional

Addit

forms

Allergen
notice
Precautionar
y notice

Olive oil

by Sainsbury’s

ExTRAVIRGIN
BTSVE OIL

For salad dressing
wnd flsvouring |

Description

Extra Virgin Oliva Ol

For salad drsssing and faveuring

Produced with extza virgin oiive ol from Grascs, ltaly, Spain and Tunisia
Superior category Ofive Oil obtained directly from olives and sclely by mechanical

This Extra Virgin Oiive Ol has a unique rich and fruity flavour and is perfect
Gipping, drizzling and marinating, and as  healthy finish o stesmed vegstables,
baked potatoes and soups.

In 1867, Fifippo Berio bagan crafing alive ofls worlhy of his family and friends,
nat fo mention his name.
Nutrition

Table of Nutritional Infarmation

{per 100mI)
t
prTr——
pr—
e
prae— o
— o
salt og
Manufacturer
55040 Massarosa (Lucca),
‘Nutrition
e 1l serving Tyl vates
enercy
508k)
1]
i) Lo o)
% of the Reference Intakes.
Typical Values Per 100mi : Energy 3384 kJ/823
keal
RI= Refarenca intake of an avarage adult (B400
k2000 keal)
Table of Nutritional Information
T R e R e w—
| o
Energy 3384k 5081
B23kcal 123keal 6%

Mono-unsaturates | 66.7g 1000 -
Polyunsaturates | 7.5g 1.1g

Carbohydrate og og -
oo
Fibre og g -

e

og Og -
s CN s
Raterenca intake of an average adut (6400 kJ / 2000 keal)
This pack contains 33 servings
Ingredients.
Extra Virgin Olive 01l

‘Sugeriar category olive ol cbtained directy from olives and schely by
mechanical means.

> N

*

*
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Front of
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Addi

forms

Allergen
notice
Precautionar
y notice

Orange juice

smooth

smooth
orange juice
from concentrate

made with 100% fruit juice

by Sainsbury’s

% of the Referance Intakes
Typical Valuee Per 100mi : Energy 176 k42 keal

Typical values Poriomi percarion = based on R for Average Adult
Energy 176k 582k

a2l 137heal ™
f wsg org ™
Saturstes % %
ano ansaturates % %
Poiyunsatumates 0g %9
Carbohydrate 86g 29 "%
Sugars ™ 24 2%
Starch. 069 1989
Fibre <05 org
Froteln ™ 219 P
st 0089

Tris pack contains 1 servings
Nutrition
Per 150l serving Typical Values

o
264kJ
62keal
&) @ LD | &

% of the Refarencs Intakes
Typical Values Per 100m : Energy 176 kJi42 keal

Ri= Reforence iniake of an average adul (8400 k1/2000 keal)

Table of Nutritional Information

Tupical Values Per1ooml | Per 150ml serving % based on RI for Average Adult
Energy 176k 264k)
42vcal 62keal %

o ~

—_——
— e

Carbohydrate 8.69 1289 5%

- o TN

Reference intake of an average adult (8400 kJ / 2000 keal)

“This pack contains 6 sorvings

AN

AN

*

*
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Name of Photo of product and its relevant 25 |SE|Bp8IES
product information ox | gg|2eBE
o
v v v | X
natural
coftage cheese
made in Cumbria using locally sourced mik
- )
by Sainsbury’s
Cottage
Cheese % of the Reference Intakes

Par 100g : Enargy 448 k1107 keal

RI= Reference intake of an average edult (B400
kJf2000 kcaly

Table of Nutritional Infermation

Per100g  Per/2pot | % based on RI for Average Adult
Energy ddgk) | BTZKJ -
107kcal | 161keal 28

g ol e | ™
ST

120 1.8g -
Polyunsaturates <0.1g 0.2g -

carbohydrate A6 573 ey

A |
Starch g ] -

Fibre 0.6 1.2g -

Prateln 11.3g 17.0g 34%

= oz,

Referenca intake of an average adult (8400 kJ § 2000 keal)
This pack containg 2 servings

Dietary Informatlon

Allergy Advice

For allergens, see ingredients in bold

Ingredients

Low fat cottage cheesa (Milk), Salt.
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Name of Photo of product and its relevant 28| SE|D2SSS
product information cx|5Sg|2eRE
[8]
SRR E A
2 a
X v v | X
gretek sltyle ){
narura 1
" -~ -
,Sainsbury’s 2 =, §
AL TR —. .

Greek yogurt

Table of Nutritional Information

Typical Values  Perlldg Perl/Spot % based on Rl for Average Adult
Energy 500k 500k
120kcal | 120kcal B
CECRNNRTN v | o

Mono unsaturates | 23g 23g -
Polyunsaturates 0.2g 0.2g

carbohydrate 53g 5.3g 2%
Starch <0.5g =f).5g -
Fibre =0.5g =050

Frotein A.1g 4.1g B%

s o o |

RI= Reference Intakes of an average sdult (B400k] / 2000kcal}
Thia pack contains § servings
Table of Vitamins and Minerals Information
Typlcal Values Per100g MRV Peri0Og Perl/Spot % MRV Peri/S pot
Calcium 133mg 17 133mg 17
NRV = Nutriant Refarance Value

Dietary Information

Allergy Advice
For allergens, see ingredients in bold

Ingredients
Greak Style Matural Yogurt {Ciows" Milk)

Nutrition

Table of Nutritional Information

per 100g
Energy 403 kJ (86 keal)
Fat 50g
‘of which saturates 369
Carbohydrate 38g
«of which sugars 38g
‘Protein 90g
Salt 01g
Table of and
per 100g
Calcium 121 mg
%NRV* 15%
*Nutrient Reference Values.
Ingredients

Pasteurised Milk, Cream (Milk), Live Active Yoghurt Cultures (L. Bulgaricus, S. Themmaphilus, L. Acidophilus,
Bifidus, L. Casei)

Dietary Information
Suitable for Vegetarians

Contains Milk
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Fruit yogurt

Nutrition

Table of Nutritional Information

Per 100g per serving (125g) % RI* (125g)
Energy (k)/kcal) 413/ 516/ &
ag 123
Fat {g) 3.3g 429 &
of which saturates (g} 2.3g 289 15
Carbohydrate (g) 13.4g 16.8g [}
of which sugars {g) 13.2g 16.5g 18
Fibre (g)** 0.2g 02g -
Pratein (g) 3.59 4.3a 8
sallt (g) 012g 0.15g 3

* RI: Reference intake of an average adult (8400%1/2000 keal)

** On pack only if relevant, significant amount, claim
Table of Vitamins and Minerals Infermation

Per 100g per serving (125q)  RI* (125g)
Calcium {mg) (% RI%) ** 132mg 185mg 21
Ingredients
“Yogurt (MIlk), Strawierry (8%), Sugar (8%), Modified Maize Starch, Stabiliser (Carrageenan), Black Carrot Juica
Concentrate, Flavouring, Acidity Regulators (Citric Acid, Sodium Citrate), Bifidobacteium Lactis {Bifidus
ActiRegularis®), Lactococcus Lactis Cultures.
Dietary Information
Suitable for Vegetarians
For allergens, see ingredients underlined

Contains Milk

>

>

AN

*
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WHOLEGRAIN
& OAT
of your reference intaks
Typical values per 100g: Enargy 1030kJi245%cal
Bread Table of Mutritional Information
Per 100g of Per average shioe Reference Intake
praduct a0g) {Adult)
Energy 1030k 412k) BA00k
245kcal BBk cal 2000kcal
Fat 3.5g 1.4g 709
of which 0.7g 0.3g 20
saturates
carbohydrate 3B.8g 15.5g 26i0g
of which sugars A8g 1.5g Blg
Fibre S.8g 2.4g -
Prateln 11.7g 4.7g S0g
salt 0.95g 0.36g fig
Ingredients

‘Wholemeal Wheat Flour, Water, Oat Flakes (3%), Wheat Gluten, Yeast,
Muscovado Sugar, Fermented Wheat Starch and Wheat Flour, Vegetable
0il (Rapesead, Sustainable Palm), Salt, Barley Malt Flour, Soya Flour,
Caramelised Sugar, Flour Treatmant Agant: Ascorbic Acid (Vitamin C
Dietary Informatlon

Suitable for Vegetanans

For allergens, including Cereals containing Gluten, see ingredients in baold
Contains Barkey

Contains Oats

Contains Wheat

Contains Soya

Free From Arificial Preservatives

Contains wheat, oat, barlay, soya

This product is produced in a bakery which uses milk, sesame seeds and
oals
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Mini coolies with milk chocolate chips
Mutritlon
Per serving Typlcal Walues
ENERGY
Ik
tis), €3 @D ,
% of the Referance Intakes
Typical Values Per 100g : Energy 1841 k464
kcal
RI= Reference intake of an everage edult (B400
Kf2000 koal)
COOkieS Table of Mutritional Infermation

Typlcal Values Perl00g Perserving % based on RI for Average Adult
Energy 1841k) | 311k -

Abdkical Tdkial 4%

Fat 2209 m 5%
—— -

Carbahydrate 59.1g 8.5g 4%
TR o |
Fibre 3.0g =l.5g -

Prateln L.Ag 0.4g %

- o T
Reference intake of an average adult {8400 kJ [ 2000 keal)

This pack contains 0 servings

Dietary Informatlon

Allergy Advice

For allergens, including cereals contaiming gluten, see ingredients in bold
Also, not suitable for custormers with an allergy to nuts or oat due to
manufactuning methods

Ingredients

Fortified British Wieat Flour (Wheat Flour, Calcium Carponate, lron, Miacn,
Thiarmin}, Sugar, Milk Chocolate Chips (19%) (Sugar, Wiole Cows' Milk
Powder, Cocoa Butter, Cocoa Mass, Emulsifier: Soya lecithin; Flavauring),
Rapesssd Oil, Fructose, Butter {Butter (Cows” Milk), Salt), Viegeteble
Margarine {Paim i, Rapesssd Oil, Water, Salt, Flavouring), Invert Sugar
Syrup, Palm Oil, Skommed Cows" Milk Powder, Dried Free Range Egg,
Maltodextrin, Salt, Raising Agents: Diphosphates, Sodium Hydrogen
‘Carbonate; Flavourning, Stabiliser: Guar Gurn; .
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Add
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Precautionar
y notice

Dark
chocolate

Gl .
Bournville

»
-

Table of Nutritional Information

Nutrition

Tupical Values Perioog  Per2ogserving % based on RI for Average Adult
Energy 2433k 487k
S87cal 117keal %

Y - | - |

Ri= Referance Intakes of an average adult (5400kJ  2000kcal)

This pack cantains § servings

Dietary Information

Nat suitable for customers with aliergy to nuts, milk or soya dua o the
manufacturing methods

Ingredients
Cocoa Mass, Sugar, Cacos Butier, Cocos Powder, Flavouring. Chooolate

products: Cogos soids 72% minimum

Hutritlon

ENERGY
496k

&y
Typlcal values : Energy 2205k.)/530kcal

[Refarance intake of an average adult {8400
KJI2000 kcal)

Table of Nutritional Infermation

o0g 2259 ht2zsg

Energy FH0E K A6 B -

530 becal 119 kel &%
Fat 20,09 &6g %
of which saturates 18.0g 409 20%
Carbohydrate 59.55 13.5g &%
of which sugars 57.55 13.09 14%
Fibre 5.5g 1.2g -
Prateln 3.8g 0.8g %
salt <0.1g <f1g <19

*Reference intake of an average adult (8400 k1/2000 kcal)

Ingredients

‘Sugar, Cocoa Butter, Cocoa Mass, Viegetable Fats {Palm, Shea), Emulsifier
{Soya Lecithin, Cocoa Solids 36% minimum, Contains Vegetable Fats in
addition 10 Cocoa Butter, May contain Muts, W

Dietary Information

‘Buitable for Vegetarians

May Contain Wheat

May Contain Nuts

‘Containg Soya\Soybeans

Mot suitable for someone with a millk allengy

Manufacturer
Mondelez UK,

AN

*x N

~

N TTx

AN
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ENERGY
52k
I
(€iy) 5%
of an adult's Reference Intake [RI}*
Energy Per 100g: 2011kl480kcal
“Reference Intake of an averege adult
(B400kL2000kcE])
**5 pieces
Table of Mutritional Information
Per 100g Perserving** | Reference Intake* % RI*
Emergy 2011k 524kl B0k -
A480kcal 125kcal 2000kcal %
Chocolate 2059 _ o -
. Fat . Duig g
confectionery
of which: saturates 11.2g 28g 20g 15%
Carbohydrate 6B.3g 17.8g 280g T
of which: sugars 58.0g 15.3g 90g 17%
Fibre 1.1g 0.3g - -
Proteln 4.2g 11g 50g 2%
salt 0.30g 0.08g Bg 1%
*Reference Intake of an average adult (840020008 cal)
**5 pleces
Contains approximately 4 servings

Partlans should be adjusted for children of different ages

Ingredients
Glucose Syrup, Sugar, Whole and Skimmead Milk Powder, Invert Sugar

Syrup, Vegetabla Fat (Falm, Shealllipe/Mango KemelKokum GurgitSal),
Cocoa Mass, Cocoa Butter, Sweatened Condensed Skimmead Milk, Lactose
and Proteins from YWhey {from Milk), Whey powder (from Milk), Butterfat
{from {Milk}, Emulzifier {Sunflower Lacithin), Salt, Flavourings, Milk
Chocolate contains Milk Solide 14% minimum and egetable Fat in addition
to Cocoa Butter

Dietary Infarmation

Suitable for Vegetarians

For allergens see ingredients in bold

May Contain Cereals Containing Gluten

Contains Milk

Frea From Artificial Colours

Free From Artificial Flavours

Free From Artifical Prezervatives
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Important Information
The above details have been prepared to help you select suitable products.
Products and their ingredients are liable to change.
You should always read the label before consuming or using the product and
never rely solely on the information presented here.
Store _ . , ,
disclaimer If you require specific advice on any Sainsbury's branded product, please contact

our Customer Careline on 0800 636262. For all other products, please contact the
manufacturer.

This information is supplied for your persenal use only. It may not be reproduced in
any way without the prior consent of Sainsbury's Supermarkets Ltd and due
acknowledgement.
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Annex No 7. Allergen labelling — restaurants and cafes

Latvia

All the photos taken on 25 April, 2017. The original language is Latvian, translation done to
English and can be seen in discussions in the article.

Restaurant, cafe

Allergen labelling

Burga, http://www.burga.lv. Accessed April 25,
2017.

Should request the waiters for the menu
with the list of allergens

Milti, http://miltibistro.lv. Accessed April 25,
2017.

At the end of menu statement “The food
may contain allergens — fish, egg, milk,
gluten, nuts, soy, celery, mustard, sesame
seeds, crustaceans and their products”

Rossini, http://www.rossini.lv/rossini_riga.html.
Accessed April 25, 2017.

Ingredients of products stated, no different
listing of allergen ingredients

Tinto, https://www.tinto.lv/english. Accessed
April 25, 2017.

Allergen list with numbers and present
allergen number given next to food

France

All the photos taken on 25 April, 2017. The original language is French or English, in case of
French translation done to English and can be seen in discussions in the article.

Restaurant, cafe

Allergen labelling

Kozy, http://www.kozy.fr/menu/. Accessed | Notice to gluten free food, ingredients of

April 25, 2017. products stated, no different listing of
allergen ingredients

Carette, http://www.carette-paris.fr. Accessed | Ingredients of products stated, no

April 25, 2017.

distinguished allergens

Café de Flore, http://cafedeflore.fr/menu/.
Accessed April 25, 2017.

For some of the foods ingredients of
products stated, no distinguished allergens

PAUL, http://www.paul.fr/fr/. Accessed April
25, 2017.

At the bottom of the menu it is stated that
menus with allergen information present
should be asked in the café
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Annex No 8. Allergen labelling — home delivery

Latvia

All the photos taken on 26 April, 2017. The original language is Latvian, translation done to
English and can be seen in discussions in the article.

Restaurant Allergen information

Tokyo city,
http://www.tokyocity.lv/spisok-
product/Ris-Lapsha.html. Accessed April
26, 2017.

RISI AR VISTU UN
DARZENIEM

[ 690 Y

Informacija par alergéniem:
kviesi, selerija, rieksti, sojas, sezams

Lulu Pica, https://www.lulu.lv/picas.
Accessed April 26, 2017.

Desu pica

Picas mérce, siers, salami desa.

@ 45cm 1549 EUR L 4 Cik picas tu apédisi?
i
v [ PIEVIENOT PASUTIIUMAM

France

All the photos taken on 26 April, 2017. The original language is French, translation done to
English and can be seen in discussions in the article

Restaurant

Allergen information

Allo Resto,
https://www.alloresto.fr/restaurant-livraison-
a-domicile/restaurant/le-
pecharmant/courbevoie/particuliers/carte?rg.
Accessed April 26, 2017.

Panier French paradox 25,00 €

Plateau repas French paradox, salade de gésier déglacé au vinaigre de
framboise, toast de foie gras, noix et tomate, confit de canard, gratin de
pomme de terre, haricots verts, salade de fruits frais

Deliveroo,
https://deliveroo.fr/en/menu/paris/paris-
16eme-victor-hugo/grill-
bar?day=today&rpos=7&time=1145.
Accessed April 26, 2017.

Most Popular

Classique
Steak, salade, tomates, oignans, €10.00 -+
cornichons, mayonnaise, ketchup

Cheese Burger

Steak, fromage parvé, salade, tomates, €1050 +
oignons, cornichons, mayonnaise,

ketchup
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