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Checklist FOODSTUFFSChecklist FOODSTUFFS

I.I. TechnicalTechnical requirementsrequirements for for producingproducing and and sellingselling foodstuffsfoodstuffs
in the EUin the EU

IIII.. LabellingLabelling requirementsrequirements for for producingproducing oror sellingselling foodstuffsfoodstuffs in in 
the EUthe EU

IIIIII.. PackagingPackaging requirementsrequirements



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.1. I.1. ProductionProduction methodsmethods

I.1.1. I.1.1. QuickQuick--frozenfrozen foodstuffsfoodstuffs (Dir. 89/109/(Dir. 89/109/EECEEC))

In In principleprinciple: : -- 1818°° oror lowerlower ((DeviationsDeviations allowedallowed: transport / : transport / locallocal distribution distribution 
/  /  retailretail cabinetscabinets))

OnlyOnly air, air, nitrogennitrogen and carbon dioxide as and carbon dioxide as cryogeniccryogenic media (media (puritypurity criteria)criteria)

LabellingLabelling indicationsindications: : quickquick--frozenfrozen”” + batch + batch identificationidentification

I.1.2. I.1.2. IonisingIonising radiationradiation treatmenttreatment (Dir. 1999/2/EC and 1999/3/(Dir. 1999/2/EC and 1999/3/ECEC))

ConditionsConditions for for authorizingauthorizing foodfood irradiationirradiation ((technologicaltechnological needneed, benefit to the, benefit to the

consumerconsumer))

SourcesSources of  of  ionisingionising radiationradiation (e.g. gamma (e.g. gamma raysrays, w , w raysrays,...),...)



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.1. I.1. ProductionProduction methodsmethods

I.1.3. I.1.3. GeneticallyGenetically ModifiedModified OrganismsOrganisms ((GMOsGMOs))
(Reg. 258/97, Reg. 1829/2003, Reg. 1830/2003, Dir. 2001/18/EC, R(Reg. 258/97, Reg. 1829/2003, Reg. 1830/2003, Dir. 2001/18/EC, Reg. 65/2004)eg. 65/2004)

AuthorizationAuthorization:: byby European European FoodFood Safety Safety AuthorityAuthority

LabellingLabelling:: = = compulsorycompulsory for for allall GMO GMO productsproducts
AimsAims:   :   -- informinform consumersconsumers

-- ensuresensures thatthat a product is a product is traceabletraceable throughoutthroughout thethe
foodfood chainchain

OnOn the label: the label: ““containscontains GMOsGMOs”” + + uniqueunique alphanumericalalphanumerical identifiersidentifiers (9 (9 characterscharacters))
assignedassigned to the to the GMOsGMOs containedcontained in the in the productsproducts



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.1. I.2.1. FoodstuffsFoodstuffs for for particularparticular nutritionalnutritional usesuses
I.2.2. I.2.2. FoodstuffsFoodstuffs for for useuse in in energyenergy--restrictedrestricted diets for diets for weightweight reductionreduction
I.2.3. I.2.3. DietaryDietary foodsfoods for special for special medicalmedical purposespurposes
I.2.4. I.2.4. ProcessedProcessed cerealcereal--basedbased foodsfoods and baby and baby foodsfoods for for infantsinfants andand

youngyoung childrenchildren
I.2.5. Infant I.2.5. Infant formulaeformulae and and followfollow--onon formulaeformulae
I.2.6. I.2.6. FoodFood supplementssupplements



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.1. I.2.1. FoodstuffsFoodstuffs for for particularparticular nutritionalnutritional usesuses (Dir. 89/398/(Dir. 89/398/EECEEC))

-- must must bebe suitablesuitable for for certaincertain categoriescategories of of personspersons (e.g. (e.g. personspersons whosewhose digestivedigestive
system is system is disturbeddisturbed; ; infantsinfants oror youngyoung childrenchildren; etc.; etc.

-- ““dieteticdietetic”” oror ““dietarydietary”” is is prohibitedprohibited in the in the labellinglabelling of of foodstuffsfoodstuffs for for normalnormal
consumptionconsumption

SeeSee specificspecific directivesdirectives in in followingfollowing slidesslides



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.2. Foods I.2.2. Foods usedused in in energyenergy--restrictedrestricted diets for diets for weightweight reductionreduction
(Dir. 96/8/(Dir. 96/8/ECEC))

-- CompositionalCompositional criteria (Annex 1)criteria (Annex 1)
-- Label:  Label:  ““Total Total dietdiet replacementreplacement for for weightweight controlcontrol”” oror

““mealmeal replacementreplacement for for weightweight controlcontrol””

+ + -- energyenergy valuevalue in kJ and kcalin kJ and kcal
-- average average quantityquantity of of mineralsminerals and and vitaminsvitamins
-- instructionsinstructions for for appropriateappropriate preparationpreparation
-- statement statement onon the the importanceimportance of of maintainingmaintaining anan adequate adequate dailydaily

fluidfluid intake intake 
-- etc.etc.



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.3. I.2.3. DietaryDietary foodsfoods for special for special medicalmedical purposespurposes (Dir. 1999/21/(Dir. 1999/21/ECEC))

-- CompositionalCompositional and and labellinglabelling requirementsrequirements
-- Label:      Label:      requirementsrequirements as in as in previousprevious slideslide + + followingfollowing statements statements 

-- the product must the product must bebe usedused underunder medicalmedical supervisionsupervision
-- the product is the product is suitablesuitable oror notnot for for useuse as the as the solesole sourcesource of of nourishmentnourishment
-- the product is the product is intendedintended for a for a specificspecific ageage group (group (ifif appropriateappropriate))
-- the product poses a the product poses a healthhealth hazard hazard whenwhen consumedconsumed byby personspersons notnot havinghaving thethe

diseasesdiseases oror medicalmedical conditionsconditions for for whichwhich itit is is intendedintended
-- ““For the For the dietarydietary management of ....management of ....
-- etc.etc.



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.4. I.2.4. ProcessedProcessed cerealcereal--basedbased foodsfoods and baby and baby foodsfoods for for infantsinfants and and 
youngyoung childrenchildren (Dir. 2006/125/(Dir. 2006/125/ECEC))

-- CompositionalCompositional equirementsequirements:  :  onlyonly suitablesuitable ingredientsingredients ((supportedsupported byby scientificscientific data)data)

AnnexesAnnexes: : listslists of  of  authorisedauthorised productsproducts

-- LabellingLabelling:: minimum minimum ageage (> 4 (> 4 monthsmonths))

presencepresence oror absence of gluten absence of gluten ifif ageage < 6 < 6 monthsmonths

energyenergy valuevalue (in kJ and (in kJ and kCalkCal) and ) and proteinsproteins

average average quantityquantity of of eacheach mineralmineral and and vitaminvitamin

......

-- Maximum pesticide Maximum pesticide levelslevels:  0.01 :  0.01 mg.kgmg.kg ((exceptionsexceptions: Annex VI): Annex VI)



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. I.2. FoodstuffsFoodstuffs for for particularparticular purposespurposes oror target target groupsgroups

I.2.5. Infant I.2.5. Infant formulaeformulae (Dir. 2006/141)(Dir. 2006/141)

VeryVery strictstrict rulesrules regardingregarding::

-- compositioncomposition

-- maximum pesticide maximum pesticide residuesresidues

-- labellinglabelling

-- advertisingadvertising

-- marketing     marketing     

incl. incl. stipulationstipulation of of authorisedauthorised foodfood ingredientsingredients, , compositionalcompositional criteria, criteria, substancessubstances whichwhich
maymay bebe usedused in the in the manufacturemanufacture of the of the formulaeformulae, , salessales namesnames, , compulsorycompulsory labellinglabelling
information, etc.information, etc.



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. Foodstuffs for particular purposes or target groups
I.2.6. Food supplements (Dir. 2002/46/EC)
= concentrated sources of nutrients (vitamins and mineral salts)

Composition: Annex I:   authorised vitamins and mineral salts
Annex II:  authorised vitamin and mineral formulations

Labelling must contain:    - the term “supplement”

- the category of nutrients in the supplement and/or the name of the 
nutrients and the quantity of each nutrient

- recommended daily amount + risk warning
- declaration – supplement is not a substitute for a varied diet
- reference “This is not a medicinal product” is presentation of the 
product is similar to that of a medicinal product

- warning that product should be stored out of the reach of young
children



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.2. Foodstuffs for particular purposes or target groups
I.2.7. Addition of vitamins and minerals to foods (Reg. 1925/2006)

Annex I:   Harmonised list of vitamins, minerals and certain other substances such as fibre,
essential fatty acids, etc. wich may be added to foods voluntarily.

Nutrition labelling: - total amount of added vitamins and minerals
- amount of protein, carbohydrate, sugars, fat, saturates, fibre and sodium
- energy value of the product
(Dir. 90/496/EEC)

Maximum levels of vitamins and minerals that can be added to foods.

Vitamins and minerals may not be added to unprocessed fruit, vegetables, meat, poultry and fish, 
beverages > 1.2 % vol. Alc.



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.3. I.3. AdditivesAdditives, , flavouringsflavourings & & extractionextraction solvents solvents 

I.3.1. I.3.1. AdditivesAdditives

I.3.2. I.3.2. FlavouringsFlavourings

I.3.3. I.3.3. ExtractionExtraction solventssolvents



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.3. I.3. AdditivesAdditives, , flavouringsflavourings & & extractionextraction solvents solvents 
I.3.1. I.3.1. AdditivesAdditives

I.3.1.1. I.3.1.1. FrameworkFramework DirectiveDirective: : generalgeneral schemescheme (Dir. 89/107/(Dir. 89/107/EECEEC))

I.3.1.2. I.3.1.2. AuthorisedAuthorised colourantscolourants (Dir. 94/36/(Dir. 94/36/ECEC))

I.3.1.3. I.3.1.3. AuthorisedAuthorised sweetenerssweeteners (Dir. 94/35/(Dir. 94/35/ECEC))

I.3.1.4. I.3.1.4. AdditivesAdditives otherother thanthan authorisedauthorised colourscolours and and sweetenerssweeteners (Dir. 95/2/(Dir. 95/2/ECEC))

AnnexesAnnexes:: ListsLists of of authorisedauthorised additivesadditives, maximum , maximum limitslimits in in foodstuffsfoodstuffs,etc.,etc.

+    +    specificspecific puritypurity criteriacriteria



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.3. I.3. AdditivesAdditives, , flavouringsflavourings & & extractionextraction solvents solvents 

I.3.2. I.3.2. FlavouringsFlavourings

I.3.2.1. I.3.2.1. AuthorisedAuthorised flavouringsflavourings (Dir. 88/388/EEC + Dec. 88/389/EEC + (Dir. 88/388/EEC + Dec. 88/389/EEC + 
Reg. 2232/96)Reg. 2232/96)

-- PurityPurity criteria + list of criteria + list of authorisedauthorised substancessubstances
(3 types: (3 types: naturalnatural f., f., chemicalchemical f. and f. and smokesmoke f.)f.)

-- LabellingLabelling: : ““flavouringflavouring”” followedfollowed byby a more a more specificspecific designationdesignation oror a a 
descriptiondescription of the of the flavouringflavouring

““naturalnatural flavouringflavouring”” oror anyany equivalent term equivalent term ifif the the flavouringflavouring is is 
obtainedobtained directlydirectly fromafroma substancesubstance oror preparationpreparation foundfound in in animalanimal
oror plant plant materialmaterial



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.3. I.3. AdditivesAdditives, , flavouringsflavourings & & extractionextraction solvents solvents 

I.3.3. I.3.3. ExtractionExtraction solvents (Dir. 88/344/solvents (Dir. 88/344/EECEEC))

= a solvent = a solvent whichwhich is is usedused in in anan extractionextraction procedure procedure duringduring the processing of the processing of rawraw
materialsmaterials, of , of foodstuffsfoodstuffs, , oror of of componentscomponents oror ingredientsingredients of these of these productsproducts and and 
whichwhich is is removedremoved butbut whichwhich maymay resultresult in the in the unintentionalunintentional, , butbut technicallytechnically
unavoidableunavoidable, , presencepresence of of residuesresidues in the in the foodstufffoodstuff oror foodfood ingredientsingredients..

Annex I:Annex I: ExtractionExtraction solvents to solvents to bebe usedused in in compliancecompliance withwith GMP for GMP for allall
usesuses (e.g. (e.g. propanepropane, , butanebutane))

ExtractionExtraction solvents for solvents for whichwhich conditionsconditions of of useuse are are specifiedspecified

RulesRules for for determiningdetermining puritypurity criteria criteria 



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.1. I.4.1. EdibleEdible oilsoils oror fatsfats
I.4.2. I.4.2. EdibleEdible caseinscaseins and and caseinatescaseinates
I.4.3. I.4.3. PartlyPartly oror wholywholy dehydrateddehydrated milkmilk
I.4.4. I.4.4. CocoaCocoa and chocolateand chocolate
I.4.5. I.4.5. HoneyHoney
I.4.6. Fruit jams, I.4.6. Fruit jams, jelliesjellies, , marmaladesmarmalades and and chestnutchestnut purpurééee
I.4.7. Fruit I.4.7. Fruit juicesjuices and and similarsimilar productsproducts
I.4.8. I.4.8. NaturalNatural mineralmineral waterwater
I.4.9. I.4.9. CoffeeCoffee and and chicorychicory extractsextracts



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs
I.4.1. I.4.1. EdibleEdible oilsoils oror fats (Dir. 76/621/EEC + Reg. 2991/84)fats (Dir. 76/621/EEC + Reg. 2991/84)

Level of Level of erucicerucic acid in acid in edibleedible oilsoils and fats <= 5 % of and fats <= 5 % of totaltotal level of level of fattyfatty acidsacids

= = protectionprotection fromfrom possiblepossible toxictoxic effectseffects of of ingestingingesting the acidthe acid

WhichWhich productsproducts?? OilsOils, fats and , fats and blendsblends intendedintended for for humanhuman consumptionconsumption
FoodstuffsFoodstuffs withwith a fat content of 5 % a fat content of 5 % oror moremore

+ + specificspecific labellinglabelling rulesrules for for spreadablespreadable fats (e.g. fats (e.g. butterbutter, margarine, etc.), incl. , margarine, etc.), incl. 
““reducedreduced fatfat”” claimsclaims



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs
I.4.2. I.4.2. EdibleEdible caseinscaseins and and caseinatescaseinates (Dir. 83/417/(Dir. 83/417/EECEEC))

HarmonisationHarmonisation of of compositioncomposition and and manufacturingmanufacturing characteristicscharacteristics of of certaincertain edibleedible
lactoproteinslactoproteins..

LabellingLabelling:: ““Mixture of...Mixture of...”” followedfollowed byby the the namesnames of the different of the different productsproducts
whichwhich makemake upup the mixture; in the mixture; in decreasingdecreasing order of order of weightweight, and , and 
the the proteinprotein content in the case of mixtures content in the case of mixtures containingcontaining caseinatescaseinates..

PurityPurity criteriacriteria



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs
I.4.3. I.4.3. PartlyPartly oror wholywholy dehydrateddehydrated preservedpreserved milkmilk (Dir. 2001/114/(Dir. 2001/114/ECEC))

AnnexesAnnexes:   :   productsproducts concernedconcerned (different types of (different types of preservedpreserved milkmilk))

LabellingLabelling:  :  tradetrade name +name +

% of fat  (% of fat  (byby weightweight in in relationrelation to the to the finishedfinished productsproducts) +) +

% of % of fatfat--freefree drieddried milkmilk extract extract 



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs
I.4.4. I.4.4. CocoaCocoa and chocolate (Dir. 2000/36/and chocolate (Dir. 2000/36/ECEC))

CompositionComposition of:of: -- cocoacocoa butterbutter
-- cocoacocoa and and powderedpowdered chocolatechocolate
-- chocolate, chocolate, milkmilk chocolate, white chocolate, chocolate, white chocolate, filledfilled chocolate, chocolate, 

chocolateschocolates oror pralines, etc.pralines, etc.
(min. % of (min. % of cocoacocoa butterbutter, , cocoacocoa powderpowder, etc.), etc.)

AuthorizationAuthorization of >= 5 % of of >= 5 % of vegetablevegetable fat fat otherother thanthan cocoacocoa butterbutter
(e.g. palm (e.g. palm oiloil, , ilepeilepe, , copracopra oiloil, , sheashea, mango , mango kernelskernels, , etcetc;);)

LabellingLabelling:: salessales namesnames (e.g. (e.g. ““cocoacocoa powderpowder””, , ““chocolatechocolate””, etc.) , etc.) cancan onlyonly bebe
usedused ifif productsproducts meet meet compositionalcompositional rulesrules



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.5. I.4.5. HoneyHoney (Dir. 2001/110/(Dir. 2001/110/ECEC))

DefinitionDefinition of of honeyhoney as as wellwell as as filteredfiltered honeyhoney and and bakerbaker’’ss honeyhoney..

CompositionComposition:: ““HoneyHoney”” shouldshould notnot containcontain anyany addedadded foodfood ingrediingrediëëntsnts oror
additivesadditives..

Annex Annex IIII: : compositioncomposition criteriacriteria



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.6. Fruit jams, I.4.6. Fruit jams, jelliesjellies, , marmaladesmarmalades and and sweetenedsweetened chestnutchestnut

purpurééee (Dir. 2001/113/(Dir. 2001/113/ECEC))

CompositionComposition:: -- listslists and and definitionsdefinitions of of rawraw materialsmaterials whichwhich maymay bebe usedused

-- fruit and fruit and sugarsugar contentcontent

-- authorisedauthorised additivesadditives

-- maximum maximum sulphursulphur dioxide contentdioxide content

+ + labellinglabelling rulesrules



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.7. Fruit I.4.7. Fruit juicesjuices (Dir. 2001/112/(Dir. 2001/112/ECEC))

LabellingLabelling shouldshould indicateindicate whenwhen a product is a mixture of fruit a product is a mixture of fruit juicejuice and fruit and fruit juicejuice
fromfrom concentrateconcentrate, and for fruit nectar, , and for fruit nectar, whenwhen itit has been has been obtainedobtained entirelyentirely oror partlypartly
fromfrom a a concentratedconcentrated product.product.

MemberMember StatesStates maymay authoriseauthorise the the additionaddition of of vitaminsvitamins and and mineralsminerals to fruit to fruit juicejuice, , 
fruit fruit juicejuice fromfrom concentrateconcentrate, , concentratedconcentrated fruit fruit juicejuice, , dehydrateddehydrated//powderedpowdered fruit fruit juicejuice, , 
fruit nectar.fruit nectar.



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.8. I.4.8. NaturalNatural mineralmineral waters  (Dir. 80/777/waters  (Dir. 80/777/EECEEC))
EachEach MemberMember State State establishesestablishes rulesrules for for exploitationexploitation of of sourcessources of of naturalnatural mineralmineral
water + water + inspectsinspects themthem regularlyregularly..

-- TreatmentsTreatments:  :  onlyonly treatmentstreatments mentionedmentioned in the in the DirectiveDirective are are permittedpermitted..
-- MicrobiologicalMicrobiological analyses: criteria analyses: criteria –– seesee DirectiveDirective
-- LabellingLabelling and and packagingpackaging:  :  salessales descriptiondescription specifiesspecifies whetherwhether the water is the water is naturallynaturally

carbonatedcarbonated oror fortifiedfortified withwith gas gas fromfrom the springthe spring
tradetrade namename
name and name and locationlocation of the springof the spring
analyticanalytic compositioncomposition
anyany treatmentstreatments

+ + rulesrules for for usingusing the term the term ““spring waterspring water””



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.4. I.4. ProductionProduction of of specificspecific foodstuffsfoodstuffs

I.4.9. I.4.9. CoffeeCoffee and and chicorychicory extractsextracts (Dir. 99/4/(Dir. 99/4/ECEC))

CompositionComposition: : minimum minimum requirementsrequirements, in , in particularparticular as as regardsregards the dry matter the dry matter 
componentcomponent

LabellingLabelling:: onlyonly descriptionsdescriptions coffeecoffee extract, extract, chicorychicory extract, extract, solublesoluble coffeecoffee
extract, extract, solublesoluble chicorychicory, instant , instant chicorychicory and and solublesoluble oror instant instant 
coffeecoffee maymay bebe usedused..

+ + ““pastepaste””, , ““liquidliquid””, , ““concentratedconcentrated”” etc. and etc. and anyany addedadded substancessubstances
+ the + the cafeinecafeine contentcontent

+ minimum + minimum coffeecoffee-- oror chicorychicory--basedbased dry matter content (as a % dry matter content (as a % 
byby weightweight of the of the finishedfinished product)product)



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.5. I.5. HygieneHygiene of  of  foodstuffsfoodstuffs & & otherother healthhealth aspectsaspects

I.5.1. I.5.1. HygieneHygiene packagepackage ((HACCPHACCP!)!)

I.5.2. I.5.2. FoodstuffsFoodstuffs withwith ingredientsingredients of of animalanimal originorigin

I.5.2.1. I.5.2.1. SpecificSpecific hygienehygiene rulesrules for for foodfood of of animalanimal originorigin

I.5.2.2. I.5.2.2. ProductionProduction and and placingplacing onon the the marketmarket of of specificspecific animalanimal--

basedbased foodstuffsfoodstuffs



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.5. I.5. HygieneHygiene of  of  foodstuffsfoodstuffs & & otherother healthhealth aspectsaspects
I.5.1. I.5.1. HygieneHygiene packagepackage ((HACCPHACCP!)!)

Reg. 852/2004:Reg. 852/2004: Annex I Annex I –– generalgeneral hygienehygiene provisionsprovisions for for foodfood business operatorsbusiness operators

Annex II Annex II –– hygienehygiene requirementsrequirements for for foodfood premisespremises, transport , transport conditionsconditions, , 
equipmentequipment, , foodfood waste, water waste, water supplysupply, , personalpersonal hygienehygiene of of personspersons in in 
contact contact withwith foodfood, , foodfood, , wrappingwrapping and and packagingpackaging, heat , heat treatmenttreatment, training , training 
of of foodfood workersworkers (= (= activitiesactivities otherother thanthan primaryprimary productionproduction))

+ HACCP system+ HACCP system

((GuidesGuides to to goodgood practicepractice and to the and to the applicationapplication of of HACCPHACCP))

Reg. 178/2002:Reg. 178/2002: TraceabilityTraceability and and withdrawalwithdrawal of of productsproducts

Reg. 882/2004:Reg. 882/2004: Official Official controlscontrols



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.5. I.5. HygieneHygiene of  of  foodstuffsfoodstuffs & & otherother healthhealth aspectsaspects
I.5.2. I.5.2. FoodstuffsFoodstuffs withwith ingredientsingredients of of animalanimal originorigin

I.5.2.1. I.5.2.1. SpecificSpecific hygienehygiene rulesrules for for foodfood of of animalanimal originorigin

Reg. 853/2004:Reg. 853/2004: specificspecific hygienehygiene rulesrules for for foodfood of of animalanimal originorigin
-- ApprovalApproval of of establishmentsestablishments
-- Health Health markingmarking and and identificationidentification ((ovaloval mark mark withwith name of name of producingproducing country country 
and the and the establishmentestablishment’’ss approvalapproval numbernumber))
-- SpecificSpecific rulesrules for different for different categoriescategories of of productsproducts::
meatmeat productsproducts ((meatmeat of of poultrypoultry, , meatmeat of of farmedfarmed game game oror wild game wild game meatmeat) ) fisheryfishery productsproducts, , 
milkmilk and and milkmilk productsproducts, , eggegg and and eggegg productsproducts, , frogfrog’’ss legslegs and and snailssnails, gelatine, , gelatine, collagencollagen, etc., etc.

Reg. 854/2004:Reg. 854/2004: official official controlscontrols onon productsproducts of of animalanimal originorigin



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.5. I.5. HygieneHygiene of  of  foodstuffsfoodstuffs & & otherother healthhealth aspectsaspects

I.5.2. I.5.2. FoodstuffsFoodstuffs withwith ingredientsingredients of of animalanimal originorigin

I.5.2.2. I.5.2.2. ProductionProduction and and placingplacing onon the the marketmarket of of specificspecific animalanimal--basedbased foodstuffsfoodstuffs

1) 1) UntreatedUntreated and and heatheat--treatedtreated milkmilk (Dir. 89/384/EEC + Dec. 92/608/(Dir. 89/384/EEC + Dec. 92/608/EECEEC))
-- procedures for procedures for carryingcarrying out out checkschecks regardingregarding the the freezingfreezing pointpoint of of untreateduntreated milkmilk
-- methodsmethods for for analysisanalysis and and testingtesting of of heatheat--treatedtreated milkmilk

2) 2) AquacultureAquaculture animalsanimals and and productsproducts (Dir. 91/67/(Dir. 91/67/EECEEC))
-- criteria and procedures for the criteria and procedures for the grantinggranting, , maintenancemaintenance, suspension, , suspension, restorationrestoration and and 
withdrawalwithdrawal of of approvalapproval of zones of zones oror farms farms thatthat are are freefree fromfrom seriousserious endemicendemic diseasedisease



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.6. I.6. FoodFood contaminantscontaminants

I.6.1. Maximum I.6.1. Maximum levelslevels for for certaincertain contaminantscontaminants (Reg. 466/2001)(Reg. 466/2001)

Maximum Maximum quantitiesquantities for:for: -- nitratesnitrates
-- mycotoxinsmycotoxins ((aflatoxinsaflatoxins, , ochratoxinochratoxin A andA and

patulinpatulin
-- heavy heavy metalsmetals ((leadlead, cadmium, , cadmium, mercurymercury))
-- 33--monochloropropanemonochloropropane--1,2diol (31,2diol (3--MCPD)MCPD)
-- dioxinsdioxins and and dioxindioxin--likelike PCBsPCBs
-- inorganicinorganic tintin



Checklist Checklist FoodstuffsFoodstuffs
I. TECHNICAL REQUIREMENTSI. TECHNICAL REQUIREMENTS

I.6. I.6. FoodFood contaminantscontaminants

I.6.2. Maximum I.6.2. Maximum residueresidue levelslevels ((MRLsMRLs))

1) Maximum 1) Maximum pesticide pesticide limitslimits for for foodfood productsproducts (Reg. 396/2005)(Reg. 396/2005)

AllAll foodstuffsfoodstuffs butbut in in particularparticular fruit and fruit and vegetablesvegetables, , cerealscereals, , foodstuffsfoodstuffs of of animalanimal
originorigin, , productsproducts of of vegetablevegetable originorigin and and honeyhoney..
MRL = 0.01 mg/kg in MRL = 0.01 mg/kg in allall cases cases wherewhere anan MRL has MRL has notnot been been specificallyspecifically set for a product set for a product oror
product typeproduct type

2) 2) MRLsMRLs of of medicinalmedicinal veterinaryveterinary productsproducts (Reg. 2377/90)(Reg. 2377/90)



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. General II.1. General labellinglabelling requirementsrequirements

II.2. II.2. SpecificSpecific labellinglabelling rulesrules for for certaincertain foodstuffsfoodstuffs



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. II.1. General General labellinglabelling requirementsrequirements

II.1.1. General EU II.1.1. General EU rulesrules aboutabout labellinglabelling,  ,  presentationpresentation

and and advertisingadvertising of of foodstuffsfoodstuffs

II.1.2. II.1.2. IdentificationIdentification of of foodstufsfoodstufs byby lotlot

II.1.3. II.1.3. NutritionNutrition valuesvalues

II.1.4. II.1.4. NutritionNutrition oror healthhealth claimsclaims



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. II.1. General General labellinglabelling requirementsrequirements
II.1.1. General EU II.1.1. General EU rulesrules aboutabout labellinglabelling,  ,  presentationpresentation and and 

advertisingadvertising of of foodstuffsfoodstuffs (Dir. 2000/13/(Dir. 2000/13/ECEC))

CompulsaryCompulsary labellinglabelling particularsparticulars::
-- name name underunder whichwhich the product is the product is soldsold

-- list of list of ingredientsingredients and and quantityquantity of of ingredientsingredients oror categoriescategories of of ingredientsingredients

expressedexpressed as a percentageas a percentage

-- allergensallergens (Dir. 2003/89/(Dir. 2003/89/ECEC))

-- net net quantityquantity

-- date of minimum date of minimum durabilitydurability

-- additionaladditional particularsparticulars for for highlyhighly perishableperishable foodstuffsfoodstuffs (e.g. (e.g. useuse--byby date, special date, special conditionsconditions

for for keepingkeeping and and useuse; etc.)     ; etc.)     



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. II.1. General General labellinglabelling requirementsrequirements
II.1.2. II.1.2. IdentificationIdentification of of prepackedprepacked foodstuffsfoodstuffs byby lot (Dir. 89/396/lot (Dir. 89/396/EECEEC))

Lot =  a batch of Lot =  a batch of salessales units of a units of a foodstufffoodstuff producedproduced, , manufacturedmanufactured oror packagedpackaged
underunder identicalidentical conditionsconditions

LabellingLabelling of lot:of lot: ““LL”” + + indicationindication



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. II.1. General General labellinglabelling requirementsrequirements
II.1.3. II.1.3. NutritionNutrition labellinglabelling (Dir. 90/496/(Dir. 90/496/EECEEC))

NutritionNutrition labellinglabelling is is optionaloptional butbut becomesbecomes compulsorycompulsory ifif a a nutritionnutrition claim is made claim is made onon
the label, in a the label, in a presentationpresentation oror in in advertisingadvertising..

Info must Info must bebe presentedpresented accordingaccording to:to:

-- Group 1Group 1 ((energyenergy valuevalue and and amountamount of of proteinprotein, , carbohydratecarbohydrate and fat)and fat)
oror
-- Group 2Group 2 ((energyenergy valuevalue and and amountamount of of proteinprotein, , carbohydratecarbohydrate, , sugarsugar, fat, , fat, saturatedsaturated

fattyfatty acidsacids, , dietarydietary fibrefibre and and sodiumsodium))

Information must Information must bebe expressedexpressed per 100g, 100 ml per 100g, 100 ml oror per per packagepackage..



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.1. II.1. General General labellinglabelling requirementsrequirements
II.1.4. II.1.4. NutritionNutrition and and healthhealth claims (Reg. 1924/2006)claims (Reg. 1924/2006)

Annex Annex listslists variousvarious claims, claims, includingincluding:   :   ““lowlow energyenergy””

““withwith nono addedadded sugarssugars””

““high high fibrefibre””

etc.etc.

EachEach claim is claim is defineddefined usingusing preciseprecise and and quantifiablequantifiable valuesvalues..

IfIf a a healthhealth claim is made, Dir. 90/496/EEC claim is made, Dir. 90/496/EEC onon nutritionnutrition labellinglabelling must must bebe appliedapplied..



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs

II.2.1. II.2.1. AlcoholicAlcoholic drinksdrinks
II.2.2. II.2.2. MilkMilk oror milkmilk productsproducts
II.2.3. II.2.3. FoodstuffsFoodstuffs oror foodfood ingredientsingredients containingcontaining GMOsGMOs
II.2.4. II.2.4. FoodstuffsFoodstuffs containingcontaining quininequinine oror caffeinecaffeine
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IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs
II.2.1. II.2.1. AlcoholicAlcoholic drinksdrinks

1) 1) LabellingLabelling of of alcoholicalcoholic beveragesbeverages (Dir. 87/250/(Dir. 87/250/EECEEC))

-- DefinitionDefinition of of alcoholicalcoholic strengthstrength byby volumevolume
-- TolerancesTolerances allowedallowed in respect of the in respect of the indicationindication of the of the alcoholicalcoholic strengthstrength byby

volumevolume
(e.g. 0.5 % for (e.g. 0.5 % for beersbeers > 5.5 % vol. )> 5.5 % vol. )

2) 2) DefinitionDefinition, , descriptiondescription and and presentationpresentation of spirit of spirit drinksdrinks (Reg. 1576/89)(Reg. 1576/89)

-- DefinitionDefinition of of eacheach type of spirit drink (type of spirit drink (““rumrum””, , ““whiskywhisky””, , ““vodkavodka””, etc.), etc.)
-- MiniimumMiniimum alcoholicalcoholic strengthstrength (e.g. 40 % for whisky)(e.g. 40 % for whisky)
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IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs
II.2.1. II.2.1. AlcoholicAlcoholic drinksdrinks

3) 3) DefinitionDefinition, , descriptiondescription and and presentationpresentation of of aromatizedaromatized wineswines, , aromatizedaromatized winewine--
basedbased drinksdrinks and and aromatizedaromatized winewine--productproduct cocktails (Reg. 1601/91)cocktails (Reg. 1601/91)

-- RulesRules regardingregarding useuse of water in the of water in the preparationpreparation
-- RulesRules regardingregarding useuse of ethyl alcohol to of ethyl alcohol to dillutedillute oror dissolvedissolve addditivesaddditives

4) 4) LabellingLabelling of of winewine and and certaincertain otherother winewine sector sector productsproducts (Reg. 753/2002)(Reg. 753/2002)

-- LabellingLabelling must must indicateindicate alcohol content & alcohol content & presencepresence of of sulphitessulphites, , wherewhere
applicableapplicable
-- special special labellinglabelling rulesrules for for tabletable wineswines, , qualityquality wineswines, , newnew wineswines stillstill in in 
fermentationfermentation, , importedimported productsproducts, , liqueurliqueur wineswines and sparkling and sparkling wineswines, etc., etc.



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs
II.2.2. II.2.2. LabellingLabelling of of milkmilk productsproducts (Reg. 1234/2007)(Reg. 1234/2007)

DefinitionsDefinitions and and designationsdesignations in respect of in respect of milkmilk and and milkmilk productsproducts::

-- milkmilk
-- wheywhey
-- creamcream
-- butterbutter
-- butteroilbutteroil
-- caseinscaseins
-- anhydrousanhydrous milkfatmilkfat ((AMFAMF))
-- cheesecheese
-- yogurtyogurt
-- kephirkephir
-- koumisskoumiss
-- etc.etc.



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs

II.2.3. II.2.3. LabellingLabelling of GM of GM foodfood and and feedfeed (Reg. 1829/2007, 1830/2007)(Reg. 1829/2007, 1830/2007)

A single A single authorisationauthorisation procedure for procedure for allall foodfood and and feedfeed containingcontaining GMOsGMOs..

LabellingLabelling:: foodfood shouldshould bebe labelled as a GMO labelled as a GMO ifif the product the product oror itsits
componentscomponents containscontains GMOsGMOs
((ExceptionsExceptions for for GMOsGMOs <= 0.9 % per <= 0.9 % per ingredientsingredients and the and the presencepresence of of 
GMOsGMOs is is adventitiousadventitious oror technicallytechnically unavoidableunavoidable))

TraceabilityTraceability standardsstandards (Reg. 1830/2003)(Reg. 1830/2003)
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IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.2. II.2. SpecificSpecific labellinglabelling requirementsrequirements for for certaincertain foodstuffsfoodstuffs

II.2.4. II.2.4. LabellingLabelling of of caffeinecaffeine and and quininequinine (Dir. 2002/67/(Dir. 2002/67/ECEC))

CompulsoryCompulsory = = labellinglabelling of of presencepresence of of quininequinine and and caffeinecaffeine

IfIf caffeinecaffeine > 150 mg/l:   > 150 mg/l:   ““high high caffeinecaffeine contentcontent”” onon label + label + quantityquantity specifiedspecified



Checklist Checklist FoodstuffsFoodstuffs
IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.3. II.3. LabellingLabelling rulesrules relatedrelated to to specificspecific indicationsindications

II.3.1. Traditional II.3.1. Traditional specialtiesspecialties and and geographicalgeographical indicationsindications of of originorigin

II.3.2. II.3.2. OrganicallyOrganically growngrown agriculturalagricultural productsproducts and and foodstuffsfoodstuffs
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IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.3. II.3. LabellingLabelling rulesrules relatedrelated to to specificspecific indicationsindications

II.3.1. Traditional II.3.1. Traditional specialtiesspecialties and and geographicalgeographical indicationsindications of of originorigin

1) Agricultural 1) Agricultural productsproducts and and foodstuffsfoodstuffs as as Traditional Traditional SpecialitiesSpecialities GuaranteedGuaranteed
((TSGsTSGs) (Reg. 509/2006) ) (Reg. 509/2006) 

TSGsTSGs recognisedrecognised at at CommunityCommunity level are level are enteredentered intointo a register of a register of productsproducts..

2) 2) ProtectionProtection of of GeographicalGeographical IndicationsIndications ((PGIPGI) and ) and DesignationsDesignations of of OriginOrigin ((PDOPDO))

ApplicationsApplications for for TSGsTSGs, , PGIsPGIs and and PDOsPDOs maymay onlyonly bebe made made byby a group of producers a group of producers 
oror processors.processors.
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IIII. LABELLING REQUIREMENTS. LABELLING REQUIREMENTS

II.3. II.3. LabellingLabelling rulesrules relatedrelated to to specificspecific indicationsindications

II.3.2. II.3.2. OrganicallyOrganically growngrown agriculturalagricultural productsproducts and and foodstuffsfoodstuffs
(Reg. 2092/91)(Reg. 2092/91)

RulesRules of of productionproduction

Annex I Annex I specifiesspecifies the the principlesprinciples of of organicorganic productionproduction for for plantsplants, , livestocklivestock ((cattlecattle, , 
pigspigs, , sheepsheep, , goatsgoats, , horseshorses and and poultrypoultry), ), beesbees, and , and allall productsproducts thereofthereof. . ThisThis
concerns criteria for the concerns criteria for the choicechoice of breeds, of breeds, feedfeed and and veterinaryveterinary treatmenttreatment..

Annex II Annex II explainsexplains whichwhich substancessubstances maymay bebe usedused as as pesticidespesticides, , soilsoil fertilisersfertilisers feedfeed
and and detergentsdetergents for for animalsanimals..

))



Checklist Checklist FoodstuffsFoodstuffs
IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.1. III.1. PrepackedPrepacked productsproducts

III.2. III.2. PackagingPackaging and and packagingpackaging wastewaste

III.3. III.3. FoodFood contact contact materialsmaterials
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.1. III.1. PrepackedPrepacked productsproducts
III.1.1. III.1.1. DeregulationDeregulation of pack of pack sizessizes (Dir. 2007/45/(Dir. 2007/45/ECEC))

RegulationsRegulations prescribingprescribing mandatorymandatory nominalnominal quantitiesquantities for for prepackagedprepackaged productsproducts are are 
bannedbanned ((somesome exceptionsexceptions allowedallowed tilltill 2012/2013 for 2012/2013 for milkmilk, , butterbutter, , drieddried pasta, pasta, coffeecoffee and and sugarsugar).).

WinesWines and spiritsand spirits:   Annex :   Annex containscontains list of list of nominalnominal quantitiesquantities of of prepackagesprepackages



Checklist Checklist FoodstuffsFoodstuffs
IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.1. III.1. PrepackedPrepacked productsproducts
III.1.2. III.1.2. PrepackedPrepacked productsproducts (Dir. 76/211/(Dir. 76/211/EECEEC))

PrepackagesPrepackages, i.e. , i.e. packagespackages preparedprepared in in advanceadvance, must , must indicateindicate onon the the labellinglabelling the the weightweight oror
volume volume thaythay containcontain, , takingtaking account the maximum account the maximum permittedpermitted measurementmeasurement errorserrors..

UseUse of the EEC markof the EEC mark

PrepackedPrepacked productsproducts maymay bearbear the EEC mark ( the EEC mark ( ““ e e ”” ) ) ifif theythey complycomply withwith the the requirementsrequirements set set 
out in the out in the DirectiveDirective withwith regardregard to to qualityquality and and metrologicalmetrological controlcontrol (Annex I, (Annex I, sectionsection 5 and Annex 5 and Annex 
IIII). ). 

Label:    Label:    weightweight oror volume + EEC markvolume + EEC mark
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.2. III.2. PackagingPackaging and and packagingpackaging waste (Dir. 94/62/waste (Dir. 94/62/ECEC))

ThisThis Dir. covers Dir. covers allall packagingpackaging and and packagingpackaging wastewaste

MemberMember StatesStates have to have to taketake measuresmeasures to prevent the to prevent the formationformation of of packagingpackaging waste waste 
and to and to developdevelop packagingpackaging reusereuse systemssystems..

MS must MS must introduceintroduce systemssystems for the return and/for the return and/oror collectioncollection of of usedused packagingpackaging to to attainattain certaincertain
targets.targets.

Enterprises have to register at Enterprises have to register at nationalnational schemesschemes in and in and paypay a a contributioncontribution for the type and for the type and 
quantityquantity of of packagingpackaging theythey bringbring onon the the marketmarket as a producer, as a producer, importerimporter, etc., etc.

((ExampleExample: Green dot system): Green dot system)



Checklist Checklist FoodstuffsFoodstuffs
IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa
direct contact direct contact withwith foodstuffsfoodstuffs

III.3.1. III.3.1. ““ActiveActive”” and and ““intelligentintelligent”” packagingpackaging ((frameworkframework legislationlegislation))
III.3.2. Plastic III.3.2. Plastic materialsmaterials
III.3.3. III.3.3. CeramicCeramic articlesarticles
III.3.4. III.3.4. MaterialsMaterials and and articlesarticles made of cellulose filmmade of cellulose film
III.3.5. Vinyl III.3.5. Vinyl cloridecloride monomermonomer
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa
direct contact direct contact withwith foodstuffsfoodstuffs

III.3.1. III.3.1. ““ActiveActive”” and and ““intelligentintelligent”” packagingpackaging (Reg. 1935/2004)(Reg. 1935/2004)

LabellingLabelling rulesrules for for ““activeactive”” foodfood contact contact materialsmaterials

““EmptyEmpty”” packagingpackaging, to , to bebe usedused byby consumersconsumers for for storinfstorinf foodfood, must , must bebe markedmarked withwith the the wordswords
““for for foodfood useuse”” oror bearbear anan associatedassociated symbolsymbol ((glassglass and and forkfork))

AuthorisationAuthorisation for for ““intelligentintelligent”” packagingpackaging (e.g. (e.g. providesprovides info info onon the the qualityquality / / freshnessfreshness of the of the 
product) and product) and ““activeactive”” packagingpackaging (e.g. preserves (e.g. preserves itit for for longerlonger byby introducingintroducing favourablefavourable chemicalchemical
modificationsmodifications..

TraceabilityTraceability requirementsrequirements fromfrom productionproduction to to salesale ((comparablecomparable withwith similarsimilar rulesrules for the for the 
foodstuffsfoodstuffs themselvesthemselves).).
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa

direct contact direct contact withwith foodstuffsfoodstuffs

III.3.2. Plastic III.3.2. Plastic materialsmaterials and and articlesarticles (Dir. 2002/72/(Dir. 2002/72/ECEC))

PositivePositive listlist withwith approvedapproved substancessubstances (e.g. (e.g. monomersmonomers, , additivesadditives) ) withwith
specificspecific conditionsconditions of of useuse and maximum and maximum limitslimits of of migrationmigration to to foodstuffsfoodstuffs (in (in 
mg/kg mg/kg oror mg/dm2) = mg/dm2) = SpecificSpecific MigrationMigration LimitsLimits ((SMLsSMLs))

Total Total amountamount transferredtransferred fromfrom plastic plastic articlesarticles to to foodstuffsfoodstuffs <= 60 mg/kg <= 60 mg/kg oror
10 mg/dm210 mg/dm2
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa

direct contact direct contact withwith foodstuffsfoodstuffs

III.3.3. III.3.3. CeramicCeramic objectsobjects (Dir. 84/500/(Dir. 84/500/ECEC))

CeramicsCeramics cancan transfer transfer toxinstoxins ((leadlead and cadmium)and cadmium) to to foodstuffsfoodstuffs..

IfIf productsproducts are are intendedintended to to comecome intointo contact contact withwith foodstuffsfoodstuffs::

writtenwritten declarationdeclaration fromfrom the the manufacturermanufacturer oror sellerseller statingstating thatthat theythey do do notnot

exceedexceed the maximum the maximum limitslimits for the transfer of for the transfer of leadlead and cadmium.and cadmium.
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa
direct contact direct contact withwith foodstuffsfoodstuffs

III.3.4. III.3.4. RegeneratedRegenerated cellulose film (Dir. 93/10/cellulose film (Dir. 93/10/EECEEC))

= a film = a film obtainedobtained fromfrom refinedrefined cellulose cellulose derivedderived fromfrom woodwood oror cottoncotton thatthat have have notnot been been recycledrecycled. . 
AppropriateAppropriate substancessubstances cancan bebe addedadded to the body to the body oror surfacesurface of the of the materialmaterial for for technologicaltechnological
reasonsreasons..

Types:Types: -- uncoateduncoated
-- withwith coatingcoating derivedderived fromfrom cellulosecellulose
-- withwith coatingcoating consistingconsisting of plasticsof plastics

Annex Annex IIII:: list of list of substancessubstances thatthat cancan bebe usedused + + conditionsconditions of of useuse

PrintedPrinted sideside:: must must notnot bebe allowedallowed to to comecome intointo contact contact withwith foodstuffsfoodstuffs
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IIIIII. PACKAGING REQUIREMENTS. PACKAGING REQUIREMENTS

III.3. III.3. MaterialsMaterials and and articlesarticles intendedintended to to comecome intointo aa

direct contact direct contact withwith foodstuffsfoodstuffs

III.3.5. III.3.5. MaterialsMaterials containingcontaining vinyl chloride vinyl chloride monomermonomer (Dir. 78/142/(Dir. 78/142/EECEEC))

SuchSuch materialsmaterials must must notnot containcontain VCM in a VCM in a quantityquantity exceedingexceeding 1 mg/kg of 1 mg/kg of finishedfinished
product and must product and must notnot pass pass onon to to foodstuffsfoodstuffs more more thanthan 0.01 mg/kg of 0.01 mg/kg of VCMVCM..


