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Chapter 1 Introduction and standards that apply to all
foods
Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.16 1 Name

Chapterldtroduction and st
apply to all foods

Part 1 Preli minary

Standar d Slt.rluclt ure of t he Code ar

provi si ons

Note 1 This instrument is a standard under Bood Standards Australia Nediealand Act 199{Cth).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 1981(NZ). See also sectioh1.19 3.

Division 1 Preliminary

1.1.16 1 Name

This Standard i&\.ustralia New Zealand Food Standards Cédé&tandard 1.1.1
0 Structure of the Code and general provisions

Note Commencement
This Standard commences falate of commencement], being the date speciiethe
commencement date notices in th&azetteand the New Zealand Gazetteder section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.1.10 2 Structure of the Code
(1) All the standards of the Code are read together as a single instrument.
(2) The standards of the Code are arranged into Chapters, Parts and a set of
Schedules as shown below:
Note The Chapters cover the following material
(a) Chapterl:
(i) preliminary material; and
(ii) provisions that apply to all foods;
(b) Chapter & provisions that apply only to particular foods;
(c) Chapter 8 food hygiene (applies in Australia only);

(d) Chapter & the primary productioand processingf food (applies in
Australia only);

(e) Chapter B revocation of previous versions of standards 1.1.1 to 2.10.3 and
transitional matters.

Schedules 1 to 30 follow Chapter 5.

Australia New Zealand Food Standards Code 1



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.18 2 Structure of the Code

Chapter 1 Introduction and standards that apply to all foods
Part 1.1 Preliminary

Standard 1.1.1 Structure of the Code and general
provisions

Standard 1.1.2 Definitions used throughout the Code

Part 1.2 Labelling and other information requirements

Standard 1.2.1 Requirements to have labels or
otherwise provide information

Standard 1.2.2 Information requirementsd food
identification

Standard 1.2.3 Information requirementsd warning

statements, advisory statements and
declarations

Standard 1.2.4 Information requirementsd statement of
ingredients

Standard 1.2.5 Information requirementsd date marking
of food for sale

Standard 1.2.6 Directions for use and storage

Standard 1.2.7 Nutrition, health and related claims

Standard 1.2.8 Nutrition information requirements

Standard 1.2.10 Characterising ingredients and

components of food
Standard 1.2.11 Country of origin labelling requirements
Part 1.3 Substances added to or present in food

Standard 1.3.1 Food additives
Standard 1.3.2 Vitamins and minerals
Standard 1.3.3 Processing aids
Part 1.4 Contaminants and residues
Standard 1.4.1 Contaminants and natural toxicants
Standard 1.4.2 Agvet chemicals
Standard 1.4.4 Prohibited and restricted plants and fungi
Part 1.5 Foods requiring pre-market clearance
Standard 1.5.1 Novel foods
Standard 1.5.2 Food produced using gene technology
Standard 1.5.3 Irradiation of food
Part 1.6 Microbiological limits and processing requirements
Standard 1.6.1 Microbiological limits for food
Standard 1.6.2 Processing requirements for meat

Chapter 2 Food standards
Part 2.1 Cereals
Standard 2.1.1 Cereals and cereal products

Australia New Zealand Food Standards Code 2



Section 1.1.16 2

Chapter 1
foods

Part 1Preliminary
Standard 1.1.1
Structure of the Code

Introduction and standards that apply to all

Structure of the Code and general provisions

Part 2.2 Meat, eggs and fish
Standard 2.2.1 Meat and meat products
Standard 2.2.2 Eggs and egg products
Standard 2.2.3 Fish and fish products
Part 2.3  Fruit and vegetables
Standard 2.3.1 Fruit and vegetables
Standard 2.3.2 Jam
Part 2.4 Edible oils
Standard 2.4.1 Edible oils
Standard 2.4.2 Edible oil spreads
Part 2.5 Dairy products
Standard 2.5.1 Milk
Standard 2.5.2 Cream
Standard 2.5.3 Fermented milk products
Standard 2.5.4 Cheese
Standard 2.5.5 Butter
Standard 2.5.6 Ice cream
Standard 2.5.7 Dried milk, evaporated milk and
condensed milk
Part 2.6 Non-alcoholic beverages
Standard 2.6.1 Fruit juice and vegetable juice
Standard 2.6.2 Non-alcoholic beverages and brewed
soft drinks
Standard 2.6.3 Kava
Standard 2.6.4 Formulated caffeinated beverages
Part 2.7 Alcoholic beverages
Standard 2.7.1 Labelling of alcoholic beverages and
food containing alcohol
Standard 2.7.2 Beer
Standard 2.7.3 Fruit wine, vegetable wine and mead
Standard 2.7.4 Wine
Standard 2.7.5 Spirits
Part 2.8 Sugars and honey
Standard 2.8.1 Sugars
Standard 2.8.2 Honey
Part 2.9 Special purpose foods

Standard 2.9.1
Standard 2.9.2
Standard 2.9.3

Infant formula products
Food for infants

Formulated meal replacements and
formulated supplementary foods
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Section 1.1.16 2

Chapter 1
foods

Introduction and standards that apply to all

Part 1Preliminary

Standard 1.1.1

Structure of the Code and general provisions

Structure of the Code

Part 2.10

Standard 2.9.4
Standard 2.9.5
Standard 2.9.6

Formulated supplementary sports foods
Food for special medical purposes

Transitional standard for special purpose
foods (including amino acid modified
foods)

Standards for other foods

Standard 2.10.1
Standard 2.10.2
Standard 2.10.3
Standard 2.10.4

Vinegar and related products

Salt and salt products

Chewing gum

Miscellaneous standards for other foods

Chapter 3 Food safety standards (Australia only)

Standard 3.1.1
Standard 3.2.1
Standard 3.2.2

Standard 3.2.3
Standard 3.3.1

Interpretation and Application
Food Safety Programs

Food Safety Practices and General
Requirements

Food Premises and Equipment

Food Safety Programs for Food Service
to Vulnerable Persons.

Chapter 4 Primary production standards (Australia only)

Standard 4.1.1

Standard 4.2.1

Standard 4.2.2

Standard 4.2.3

Standard 4.2.4

Standard 4.2.4A

Standard 4.2.5

Standard 4.2.6

Standard 4.5.1

Chapter 5 Revocation, transitionals etc

Schedules

Standard 5.1.1

Schedule 1
Schedule 2
Schedule 3

Primary Production and Processing
Standards i Preliminary Provisions

Primary Production and Processing
Standard for Seafood

Primary Production and Processing
Standard for Poultry Meat

Primary Production and Processing
Standard for Meat

Primary Production and Processing
Standard for Dairy Products

Primary Production and Processing
Standard for Specific Cheeses

Primary Production and Processing
Standard for Eggs and Egg Product

Production and Processing Standard for
Seed Sprouts

Wine Production Requirements

Revocation and transitional provisionsd
2014 Revision

RDIs and ESADDIs
Units of measurement
Identity and purity
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Section 1.1.16 2

Chapter 1 Introduction and standards that apply to all

foods
Part 1Preliminary

Standard 1.1.1 Structure of the Code and general provisions

Structure of the Code

Schedule 4
Schedule 5
Schedule 6

Schedule 7

Schedule 8

Schedule 9
Schedule 10

Schedule 11

Schedule 12
Schedule 13

Schedule 14

Schedule 15

Schedule 16

Schedule 17
Schedule 18
Schedule 19

Schedule 20
Schedule 21
Schedule 22
Schedule 23
Schedule 24
Schedule 25
Schedule 26
Schedule 27
Schedule 28
Schedule 29
Schedule 30

Nutrition, health and related claims
Nutrient profiling scoring method

Required elements of a systematic
review

Food additive class names (for statement
of ingredients)

Food additive names and code numbers
(for statement of ingredients)

Mandatory advisory statements

Generic names of ingredients and
conditions for their use

Calculation of values for nutrition
information panel

Nutrition information panels

Nutrition information required for food in
small packages

Technological purposes performed by
food additives

Substances that may be used as food
additives

Definitions for certain types of
substances that may be used as food
additives

Vitamins and minerals
Processing aids

Maximum levels of contaminants and
natural toxicants

Maximum residue limits
Extraneous residue limits

Foods and classes of foods
Prohibited plants and fungi
Restricted plants and fungi
Permitted novel foods

Food produced using gene technology
Microbiological limits for foods
Composition of packaged water
Formulated caffeinated beverages
Special purpose foods
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Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.16 3 Application of Code

Division 2 Application and interpretation
Note Definitions that are used throughout the Code are contairéthindard 1.1.2

1.1.16 3 Application of Code
(1) Unless this Code provides otherwise, this Code applies to food that is:
(a) sold processedr handledfor sale in Australia or Newealand; or

(b) imported into Australia or New Zealand.

Note 1 The following provisions have not been incorporated by reference into a food standard
under the=ood Act 198NZ):

(i) sectionsl.2.186 7 and1.2.18 14, andStandard 1.2.1(country of origin
labelling requirements);

(i) Standard 1.4.PAgvet chemicals);
(i) Standard 1.6.Pprocessing requirements for meat);
(iv) section2.1.10 5 (requirement for folic acid and thiamin in bread);

(v) section2.2.18 11 (bovine must be free from bovine spongiform
encephalopathy);

(vi) subsectior?2.4.D 3(2)andsubsectior?2.4.D 3(4) (compositional requirement
relating to vitamin D for table edible oil spreads and table margarines);

(vii) Standard 2.2.2eggs)

(viii) Chapter 3 (food safety standards) and Chapter 4 (primary production and
processing standards)

Note 2 Standard 2.9.6Transitional standard for special purpose foods (including amino acid
modified foods)) does not apply in Australia.

(2) Subsection (1) deenot apply to wine that:
(@) has a shelf life of more than 12 months; and
(b) was bottled before 20 December 2002; and

(c) complies with all food standards in the case of Australia and all food
standards in the case of New Zealand, that would &ppked on the
date of bottling; and

(d) is labelled with a 2002 vintage date or earlier.

1116 4 Application of interpretation legislation
This Code is to be interpreted in accordance thiéhrules of interpretation in

(&) in Australiad theActs Inerpretation Act 1901Cth); and
(b) in New Zealand thelnterpretation Act 1999NZ).

1.1.16 5 References to other instruments
(1) In this Code

Australia New Zealand Food Standards Code 6



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.18 6 How average quantity is to be calculated

(a) areference to an Act, including an Act of a State or Territory or of New
Zealand, includes any instrunte made under that Act; and

(b) areference to the Code of Federal Regulations, or CFR, is a reference to
the 204 compilation of the United States Code of Federal Regulations.
Note In this Code, the Code of Federal Regulations is cited in the folpfeimat:;
[title number] CFR § [section number]
(2) Guidelines developed by FSANZ in accordance with paragtafit)(c) of the

FSANZ Actare to assist in the interpretation of this Code and are not legally
binding.

1.1.16 6 How average quantity is to be calculated

(1) This section applies where this Code requireawamage quantityf a substance
to be declared in the labelling of@od for sale whether as a percentage or as
the amount of the substance in a serving or other amount of the food.

Note The termaverage quantitys defined in sectiod.1.28 2.

Example The Code requires the 6average quantityd of
nutrition information about &od for sale for exampleprotein, carbohydrate and
sugar
(2) The average quantity is to be calculated by the manufacturer or producer using

whichever of the methods in subsect{Bhthe manufacturer or producer

considers to best represent the average quantity, taking into account any factors

that would cause the aeitamountof the substance in the food to vary from lot

to lot, including seasonal variability.

(3) The methods are:

(&) the amount that the manufacturer or producer of the food determines,
based on an analysis, to be the average amount of the subistance
serving or other amount of the food; or

(b) the calculation of thactual amount of theubstance, or the calculation
of the average amount of the substance, in the ingredisetsfor the
food; or

(c) the calculation from generally accepted datavant to that
manufacturer or producer and the food.

1.1.16 7 Units of measurement

(1) A symbol of measurement used in this Code has the meaning assigned to it by
the table inSchedule 2

(2) If a symbol is not assigned a meaning by the table, itHeaseaning assigned
to it:

(a) in Australiad by theNational Measurement Act 196Gth); or
(b) in New Zealand by theWeights and Measures Act 198VZ).

Australia New Zealand Food Standards Code 7



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions

Section 1.1.16 8 Compliance with requirements for mandatory statements
(3) If a symbol is not assigned a meaning by the table or subsection (2), it has the
meaning assiged to the symbolby he Systeme I nternational

(4) Where a unit of measurement is referred to in the heading of a table in this Code,
the amounts specified in the table are to be measured according to those units
unless a different unit of measment is specified in relation tgoaricular item
in the table.

1.1.10 8 Compliance with requirements for mandatory statements

(1) If a provision of this Code requires a warning statement to be used, the warning
statement must be expressed in the weed®ut in this Code without
modification.

(2) If a provision of this Code requires a statement other than a warning statement to
be used:

(a) that statement may be modified; and

(b) any modification must not contradict or detract from the effect of the
statement.

Division 3 Effect of variations to Code

1.1.16 9 Effect of variations to Code
(1) Unless this Code, or an instrument varying this Code, provides otherwise, if:

(a) this Code is varied; and

(b) afoodwas compliant for a kind of sale immetdily before the variation
commenced;

thefoodis taken to be compliant for that kind of sale for a period of 12 months
beginning on the date of the variation.

(2) Inthis section, &odis compliantfor a kind of sale if:

(a) it complies with anyrovisions of this Code relating to the composition
of food of that kind; and

(b) if a packaging requirement of this Code applies to the kind od sake
packaging of théood complies with the requirement; and

(c) if a labelling requirement of this Codgplies to the kind of sadethe
labelling of thefood complies with the requirement.

Division 4 Basic requirements

Note 1 In Australia, the Code is enforced under application Acts in each State and Territory, and under
Commonwealth legislation dealingtiiimported food. In outline, this scheme operates as
follows:

(1) The application Acts comprise a uniform legislative scheme based on Model Food
Provisions that are annexed to fmod Regulation Agreemeran agreement between
the Commonwealth, StatesdaTerritories. Under those Acts, a person:

Australia New Zealand Food Standards Code 8



Chapter 1 Introduction and standards that apply to all
foods
Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.18 9 Effect of variations to Code

(&) must comply with any requirement imposed on the person by a provision of
this Code in relation to:

(i) the conduct of a food business; or
(i) food intended for sale; or
(iii) food for sale; and

(b) must not sell any food that does not comply with any requirement of this Code
that relates to the food; and

(c) must not sell or advertise any food that is packaged or labelled in a manner that
contravenes a provision of this Code; and

(d) must not selbr advertise for sale any food in a manner that contravenes a
provision of this Code; and

(e) must not, for the purpose of effecting or promoting the sale of any food in the
course of carrying on a food business, cause the food to be advertised,
packagedr labelled in a way that falsely describes the food.

(2) For paragraph (1)(e), food is falsely described if:
(a) itis represented as being oparifcular nature or substance; and
(b) the Code provides a prescribed standard for such food; and
(c) the food does not comply with the prescribed standard.
(3) The relevant Acts are:
(a) Food Act 2003New South Wales)
(b) Food Act 1984Victoria)
(c) Food Act 2006Queensland)
(d) Food Act 200g§Western Australia)
(e) Food Act 200XSouth Australia)
(f) Food Act 2003Tasmania)
(g) Food Act 200XAustralian Capital Territory)
(h) Food Act 2004Northern Territory).

(4) Under thelmported Food Control Act 199Zommonwealth), a person is prohibited
from:

(a) importing into Austalia food that does not meet applicable standards of this
Code, other than those relating to information on labels of packaged food; and

(b) dealing with imported food that does not meet applicable standards relating to
information on labels of packagéabd.

Note 2 In New Zealand, under tHeood Act 1981NZ) a person must not:

(a) produce any food unless the person and the food comply with all applicable
provisions of the Code relating to the production of the food; or

(b) manufacture, prepare foalg, or sell any food in New Zealand, or import any
food into New Zealand, unless the person and the food comply with all
applicable provisions of the Code relating to:

(i) food safety; and
(i) the composition of food; and

(iif) the manufacture obbd or, as the case may be, the preparation of
food for sale; or

Australia New Zealand Food Standards Code 9



Section 1.1.10 10

Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Requirements relating to food for sale

(c) sell or import any food that does not comply with all applicable provisions of
the Code relating to the labelling of food; or

(d) advertise or promote any food unless that person deswith all applicable
provisions of the Code relating to the advertising or promotion of food; or

(e) sell, or import into New Zealand, any material, container, appliance, or utensil
used, or designed for use, in relation to food, unless the materighireer,
appliance, or utensil complies with all applicable provisions of the Code; or

(f) otherwise act in contravention of, or fail to comply with, any provisions of the
Code relating to food manufactured or prepared for sale or sold in New
Zealand, oimported into New Zealand.

1.1.16 10 Requirements relating to food for sale
(1) This section applies in relation food for sale

Compositional requirements
(2) Subject to this sectiomgod for salemay consist of, or have as an ingredient, any

food.

(3) Unless expressly permitted by this Cofted for salemust not consist of any of
the following:

(@)
(b)
()
(d)
(€)

a prohibited plant or fungus, a restricted plant or fungus, or coca bush;
if the food is offered for retail sak a novel food;

a foodproduced using gene technology;

a food that has been irradiated;

kava or any substance derived from kava.

(4) Unless expressly permitted by this Coldmd for saleanust nothaveas an
ingredient or a component, any of the following:

(@)
(b)
(©)
(d)

(€)
(f)
(9)
(h)
()

Note 1

a subsance thatvasused as a food additive;
a substance thatas used as a nutritive substance;
a substance thatas used as a processing aid;
in Australiad a detectable amount of:
() an active constituent of an agvet chemical; or
(i) a metablite or degradation product of the active constituent;
a prohibited plant or fungus, a restricted plant or fungus, or coca bush;
if the food s offered for retail saf a novel food;
a food produced using gene technology;
a food that hs been irradiated;

kava or any substance derived from kava.

Relevant permissiorfer subsections (3) and)are contained various standards. See in
particular:

Australia New Zealand Food Standards Code 10



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions

Section 1.1.16 11 Microbiological requirements for lot of a food

Ox¢

Ox¢

O« O¢ O¢ O« O«

O«

o)

food additived Standard 1.3.1;

nutritive substancés Standard 1.3.2, Stana@hP.6.2, Standard 2.9.1, Standard
2.9.2, Standard 2.9.3, Standard 2.9.4, and Standard 2.9.5;

processing aid$ Standard 1.3.3;

agvet residues Standard 1.4.2;

prohibited plants and fun@i Standard 1.4.4;

novel food® Standard 1.5.1;

food producedising gene technolo@yStandard 1.5.2;
irradiated foo® Standard 1.5.3;2.95119

kavad Standard 2.6.3.

Note 2 There is an overlap between some of these categories. For example, some substances
may be used as a food additive or as a nutritive substaacsuch substances, there
will be different provisions permitting use of the substance for different purposes.

Note 3 In some cases, a provision refers to the total amount of a substance added to a food. In
these cases, the total amount applies irrdsmeof whether the substance was used as a
food additive, used as a processing aid or used as a nutritive substance.

(5) Subsectior{4) does not apply to a substance that iafimod for saleor in an
ingredient ofafood for sale by naturabccurrence.

(6) Food for salanust comply with any provisions of this Code relating to the
composition of, or the presence of other substances in, food of that kind.

Note See for exampl&tandard 1.4.{which dea with contaminants and natural toxicgnts

Packaging requirements

(7) If a packaging requirement of this Code applies to the sdtodfthe
packaging must comply with the requirement.

(8) Any packaging, and any article or material with which it is in contagst not,
if taken into the motin:

(a) be capable of being swallowedastructing any alimentary or
respiratory passage; or

(b) be otherwise likely to cause bodily harm, distress or discomfort.

Example Articles or materials include moisture absorbers, mould inhibitors, oxygenbalossp
promotional materials, writing or other graphics.

Labelling requirements

(9) If alabelling requirement of this Code applies to the safead, the labelling
must comply with the requirement.

Information provision requirements

(20) If an information provision requirement of this Code applies to the s&todf
the information must be provided as required.

Australia New Zealand Food Standards Code 11



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.16 11 Microbiological requirements for lot of a food

1.1.10 11 Microbiological requirements for lot of a food

A lot of afood must not have an unacceptable level of microorgarasms
determined in accordance wiftandard 1.6.1

Note For the meaning dbt, see sectiod.1.2 2.

1.1.10 12 Applicable standards for importation of food

(1) The provisions of this Code, other than those relating to packaging and labelling,
are applicald to food that is imported.

(2) The provisions of this Code relating to packaging are applicable to food that is
imported in the packaging in which it is intendede sold

(3) The provisions of this Code relating to labelling are applicable to food that is
imported with the labelling with which it is intend&mlbe sold

Note This provision is relevant to tHenported Food Control Act 199Zommonwealth),
and the provisions of theood Act 1981NZ) that relate to importation ddod.

1.1.10 13 Use of food with a specified name or nature

(1) This section applies in relation to a provisidritos Code that provides thata
foodthat is soldas NN owhere NN is a particular food, must satisfy certain
requirements (uslig that the food being solchustsatisfy thedefinition of NN
in this Codé.

Example The provisions in Chapter 2 headed O6Require

2.1.18 3 Requirementfor food sold as bread
A food that is sold as bread must consist of bread.

In this example bread is NN.

(2) If the provision specifies N in quotation marksanyrequirementhat must be
satisfiedapplies only if that nam@N) is used in connection with the sale;
otherwise theequirementpplies to any sale in which a purchaser would be led
to assume that the food being sold \ha&

Note 1 The foods to which a requiremehat must be satisfieabplies only if the name of¢h
food is usednclude butter, chocolatesider,cocoa, coffee, cream, decaffeinated
coffee, decaffeinated instant coffee, decaffeinated instant tea, decaffeinated soluble tea,
decaffeinated soluble tea, decaffeinated tea, gelatine, ice dre@ation vinegar,
instant tea, iodised reduced sodium salt mixture, iodised salt, margaead,meat
pie, milk, peanut butteperry,processed cheese, salt, skim milk, soluble coffee, soluble
tea, table edible oil spread, table margarine vie@gar,white su@r, wholegrain,
wholemeal and yoghurThese are foods that are identified in quotation marks in
provisions to which subsection (1) applies.

Example A cocoa based confectionery that is not sold as a chocolate confectionery or-a water
based beverage thairtains fruit but is not sold as fruit juiceeed not satisfy a
requirement

Australia New Zealand Food Standards Code 12



Chapter 1 Introduction and standards that apply to all
foods
Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions
Section 1.1.16 14 Other requirements relating to food

Note 2 A requirement that must be satisfied applies to any sale in which a purchaser would be
led to assume that the food being so|ldas exampleale, beer, brandy, breacdeese,
condensed skim milk, condensed whole milk, dried skim milk, dried whole milk,
electrolyte drink, electrolyte drink mix, evaporated skim milk, evaporated whole milk,
fermented milkfruit drink, fruit juice,fruit wine, fruit wine productjam, lager,
liqueur, pilsener, porter, sausage, spirit, steegietable juicevegetable wine,
vegetable wine producliine and wine producihese are foods that aretidentified
in quotation marks in provisions to which subsection (1) apples.ofthe name could
bean element o& representation about the identity of the food.

Example Bread sold as sourdough cheeser processed cheeseld as cheddar @rocessed
cheddar; oa sausage sold as bratwudstm may be sold as conserve.

(3) If afoodname isusedin connection with the sale of a fo@dr example in the
labelling), the sale is taken to be a saléhe foodasthe named foodnless the
context makes it clear that this is not the intention.

Example Section2.7.D 3, relatingtobeetd oes not prevent the use of 6
to the soft dri nk, oanalemadelwibhpupthechopbthae r 6 t o de
would be required to sati s fSychaphoductisedti ni t i on
beer for the purposed the Code.

Section2.1.16 3, relatingtod b r gdaodes not prevent the use of
6crispbreadd in relation to thhe®amdde®ods, or
without the yeast that would be required for it tcsbtla s 6 bThaseapdoducts are

not bread for the purposes of the Code.

4OWhere the compositional requiorementherpe
i ngr e dsingradiests) the permission does not extend to the addition of a
food or a substance that is ettvise not permitted to be added to food, or to the
specified food, under this Code.

1.1.10 14 Other requirements relating to food
Requirements for preparation of food

(1) If this Code sets requirements for the preparation of food, the food must be
prepaed in accordance with those requirements.

Requirements for record-keeping

(2) If this Code sets requirements for rectbping in relation to food, those
requirements must be complied with.

1.1.10 15 Identity and purity

(1) This section applies to thellowing substances when added to food in
accordance with this Code, or sold for use in food:

(a) a substance that is used as a food additive;

(b) a substance that is used as a processing aid,;

(c) asubstance that is used as a nutritive substance;
(d) a novel food substance.

Australia New Zealand Food Standards Code 13



Chapter 1 Introduction and standards that apply to all
foods

Part 1Preliminary
Standard 1.1.1 Structure of the Code and general provisions

Section 1.1.18 15 Identity and purity
(2) The substance must comply with any relevant specification set S8ehedule
3.

Australia New Zealand Food Standards Code 14



Chapter 1 Introduction and standards that apply to all
foods
Part 1Preliminary

Standard 1.1.2 Definitions used throughout the Code
Section 1.1.20 1 Name

Standard Defli.n2iti ons used througt

Note 1 This instrument is a standard under Buod Standarddustralia New Zealand Act 199Cth).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard uder theFood Act 198 NZ). See also sectioh1.10 3.

1.1.26 1 Name

This Standard idwustralia New Zealand Food Standards Cad&tandard 1.1.2
0 Definitions used throughout the Code

Note Commencement:
This Standard commences on [date of commencentmitly the date specified as the

commencement date in notices in hazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.1.20 2 Definitionsd general
Note Definitions for foods are provided in section 1d.2.
(1) Subject to subsection (2), a term used in this Code that is also used in the

FSANZ Act has the same meaning as in B®ANZ Act, unless the contrary
intention appears.

(2) In applying this Code under application Act, a term used in this Code that is
also used in the application Act has the same meaning as in the application Act,
unless the contrary intention appears.

(3) In this Code, unless the contrary intention appears, the following definitions
apply:
active constituenof an agvet chemical means the substance that is, or one of the

substances that together are, primarily responsible for the biological or other
effect of the agvet chemical.

agvet chemicaimeans an agricultural chemical product or a veterinary chemical
product, within the meaning of the Agvet Code.

Note The Agvet Code is the Agricultural and Veterinary Chemicals Code set out in the
Schedule to thAgricultural and Veterinary Chemicals Code Act 19a4h). See
subsection 4(1) of the FSANZ Act.

amino acidmodified food see section 2.9862.

AS/NZSmeans a joint Australia New Zealand Standard published by Standards
Australia.

application Actmeans an Act or Ordinance of a jurisdiction under which the
requirements of this Code are applied in the jurisdiction.

AS means an Australian Standard published by Standards Australia.

assisted service display cabimaeans an enclosed or seemclosed display
cabinet which requires a person to serve the food as requested by the purchaser.
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authorised officer in relation b a jurisdiction, means a person authorised or
appointed under an application Act or other legislation of the relevant
jurisdiction for the purposes of enforcement of a provision of the relevant
application Act, or for purposes that include that purpose.

available carbohydrateneans availablearbohydratealculated in accordance
with section S1a 3.

availablecarbohydrate by differenceneansavailable carbohydrate by
differencecalculated in accordance with section 813

average energy contemieans the arage energy content calculated in
accordance with section SAP.

average quantityof a substance in a food, means the average, for such foods
from that producer or manufacturer, of:

(&) where a serving or reference amount is sped@fitte amount of the
substance that such a serving or reference amount contains; or

(b) otherwis® the proportion of that substance in the food, expressed as a
percentage.

Note See also section 1.816.
bakedfor date in relation to bread, means:

(a) if the time at whichhe bread was baked is before middlaiie bakeebn
date;

(b) if the time at which the bread was baked is on or after méldlag day
after the bakedn date.

bakedon date in relation to bread, means the date on which the bread was
baked.

bear a label a food for saleis taken tdbear a labelof a specified kind or with
specified content if either of the following is part of or attached to the packaging
of the food:

(a) alabel of that kind or with that content;
(b) labels that together are of that kindhave that content.

bestbefore datefor a foodfor sale means the date up to which the food will
remain fully marketable and will retain any specific qualities for which express
or implied claims have been made, if the food:

(&) remains in an intact glage during its storage; and

(b) is stored in accordance with any storage conditions applicable under
Standard 1.2.6.

biologically active substanceneans a substanagherthan a nutrient, with
which health effects are associated.

biomarkermeans a measurable biological parameter that is predictive of the risk
of a serious disease when present at an abnormal lebelhaman body.
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bulk cargo container

(&) means an article of transport equipment, being a lift van, movable tank,
shippingcontainer, aircraft cargo container or other similar structure:

() of a permanent character and accordingly strong enough to be
suitable for repeated use; and

(i) specifically designed to facilitate the carriage of goods by one or
more modes of transppwithout immediate repacking; and

(i)  fitted with devices permitting its ready handling and its transfer
from one mode of transport to another; and

(iv) so designed as to be easy to fill and empty; and
(v) having an internal volume of one cubic neebr more; and

(vi) includes the normal accessories and equipment of the container,
when imported with the container and used exclusively with it;
and

(b) does not include any vehicle, or any ordinary packing case, crate, box, or
other similar articlaised for packing.

businessaddresameans the street address, or a description of the location, of the
premises from which a business is being operated.

carbohydrate other than in the definition dfeer(section 1.1.@ 3), means
available carbohydrate or alable carbohydrate by difference.

caterermeans a person, establishment or institution (for example, a catering
establishment, a restaurant, a canteen, a school, or a hospital) which prepares or
offers food for immediate consumption.

characterising compoentd see section 1.14.
characterising ingrediend see section 1.124.

claim means an express or implied statement, representation, design or
information in relation to a food or a property of food which is not mandatory in
this Code.

claim requiring nutrition information:
(&) means:
(i) a nutrition content claim; or
(i) a health claim; and
(b) does not include:
(i) a declaration that is required by an application Act; or
(i) an endorsement.
Code orthis Code means the Australia New Zealand F&idndards Code.

codenumber, used in relation to a substance used as a food additive, means
either:
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(a) the number set out in the table to Schedule 8 in relation to that substance;
or

(b))t hat number preceded by the |l etter

comminutedmeans chopped, diced or minced.

component of a food, means a substance that is present as a constituent part of
the food (as distinct from an ingredient that is used to produce the food).

Example If sodium bicarbonate is used as an ingredient to peddood, it will be
changed by the cooking into carbon dioxide and salts; the salts are identifiable as
components of the food.

compound ingredientan ingredient of a food is@mpound ingredientf it is
itself made from two or more ingredients.

dietary fibre means thatractionof the edible part of plants or their extracts, or
synthetic analogues that:

(a) are resistant to digestion and absorption in the small intestine, usually
with complete or partial fermentation in the large intestine; and

(b) promote one or more of the following beneficial physiological effects:
(i) laxation;
(i) reduction in blood cholesterol,
(i)  modulation of blood glucose;
and includes:

(c) polysaccharides or oligosaccharides that have a degree of polymerisation
greaer than 2; and

(d) lignins.

endorsementneans a nutrition content claim or a health claim that is made with
the permission of an endorsing body.

endorsing bodyneans a nefor-profit entity that:
(&) has a nutritionor healthrelated purpose or functipand
(b) permits a supplier to make an endorsement.
ESADDId see section 1.18210.

extraneous residue limior ERL, for an agvet chemical in a food, means the
amount identified in Schedule 21 for that agvet chemical in that food.

fat, in Standards 1.2.7hd 1.2.8 and Schedules 4 and 11, means total fat.

flavouring substancaneans a substance that is used as a food additive to
perform the technological purpose of a flavouring in accordance with this Code.

foodd see subsection (2) (the term has the same mgasiin the relevant
application Act).
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Note Each of the various application Acts has a definitiofoofl. These all have a similar
effect and make the concept very broad, effectively covering anything that is intended
or offered for human consumption

food additivé seeused as a food additiysection 1.1.@ 11.

food groupmeans any of the following groups:
(a) bread (both leavened and unleavened), grains, rice, pasta and noodles;
(b) fruit, vegetables, herbs, spices and fungi;

(c) milk, skim milk, cream, fermented milk, yoghurt, cheese, processed
cheese, butter, ice cream, condensed milk, dried milk, evaporated milk,
and dairy analogues derived from legumes and cereals listed in section
S1D 4;

(d) meat, fish, eggs, nuts, seeds and dried legumes;
(e) fats including butter, edible oils and edible oil spreads.

food produced using gene technologyeans a food which has been derived or
developed from an organism which has been modified by gene technology.

Note This definition does not include foatérived from an animal or other organism which
has been fed food produced using gene technology, unless the animal or other organism
is itself a product of gene technology.

fruit, in Standard 1.2.@nd Standard 1.2.8:

(&) means the edible portion of a ptaor constituents of the edible portion
that are present in the typical proportion of the whole fruit (with or
without the peel or water); and

(b) does not include nuts, spices, herbs, fungi, legumes and seeds.
FSANZ means Food Standards Australia Nevaldad.
FSANZ Actmeans théood Standards Australia New Zealand Act 190th).

fund raising eventmeans an event that raises funds solely for a community or
charitable cause and not for personal financial gain.

Note In New Zealand, the definition

galacb-oligosaccharidesneans a mixture of the substances produced from
lactose by enzymatic action, comprised of between two and eight saccharide
units, with one of these units being a terminal glucose and the remaining
saccharide units being galactose, arsdctharides comprised of two units of
galactose.

gene technologyneans recombinant DNA techniques that alter the heritable
genetic material of living cells or organisms.

general level health clainmeans a health claim that is not a high level health
claim.

general level health claims tablmeans the table to sectiond8.
geographical indicatiod see section 2.7564.
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gluten means the main protein in wheat, rye, oats, barley, triticale and spelt
relevant to the medical conditions coeliac disease and destnaipetiformis.

glycaemic index (Gl)means a measure of the blood glucose raising ability of the
digestible carbohydrates in a given food as determined by a recognised scientific
method.

GMP or Good Manufacturing Practicewith respect to the addition of
substances used as food additives and substances used as processing aids to
food, means the practice of:

(&) limiting the amount of substance that is added to food to the lowest
possible level necessary to accomplish its desired effect; and

(b) to the exent reasonably possible, reducing the amount of the substance
or its derivatives that:

() remains as a component of the food as a result of its use in the
manufacture, processing or packaging; and

(i) is not intended to accomplish any physical or oteehnical
effect in the food itself;

(c) preparing and handling the substance in the same way as a food
ingredient.

hampermeans a decorative basket, box or receptacle that:
(a) contains one or more separately identifiable foods; and
(b) may contairother items, such as decorative cloths, glasses and dishes.

health claimmeans a claim which states, suggests or implies that a food or a
property of food has, or may have, a health effect.

Note See also subsection 2.18.3(3).

health effectmeans an eff# on the human body, including an effect on one or
more of the following:

(a) a biochemical process or outcome;
(b) a physiological process or outcome;
(c) afunctional process or outcome;
(d) growth and development;

(e) physical performance;

() mental performance;

(g) adisease, disorder or condition.

high level health claimmeans a health claim that refers to a serious disease or a
biomarker of a serious disease.

high level health claims tableneans the table to sectiond&4.
import includes:
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(&) in Australi®d import from New Zealand; and

(b) in New Zealand import from Australia.
individual portion pacld see subsection 1.216(4).
infant means a person under the age of 12 months.

inner package in relation to a food for special medical purposesans an
individual package of the food that:

(a) is contained and sold within another package that is labelled in
accordance with section 2.9.9; and

(b) is not designed for individual sale, other than a sale by a responsible
institution to a patiendr resident of the responsible institution.

Example An example of an inner package is an individual sachet (or sachets) of a
powdered food contained within a box that is fully labelled, being a box
available for retail sale.

intra companytransferd see setion 1.2.1 18.

inulin-type fructansme ans mi xtures of s al-chVr) de c
fructosyf ruct ose | inkages wlh-(tlhhY2d) gviudoup!l a
fructose linked glucose unit.

irradiation, in relation to food, means subjecting the food to ionising radiation,
other than ionising radiation imparted to food by measuring or inspection
instruments, andradiate andirradiated have corresponding meanings.

jurisdiction means a State or Territory of Australia, the Commonwealth of
Australia, or New Zealand.

label, in relation to a food being sold, means any tag, brand, mark or statement
in writing or any representation or design or descriptive matter that:

(a) is attachd to the food or is a part of or attached to its packaging; or
(b) accompanies and is provided to the purchaser with the food; or
(c) is displayed in connection with the food when it is sold.

labelling:

(a) in relation to a food being solhbelling means all of the labels for the
food together; and

(b) arequirement for the labelling of a food to include specified content is a
requirement for at least one of the labels to have that content.

lot means an amount of a food that the manufacturer or peodientifies as
having been prepared, or from which foods have been packaged or otherwise
separated for sale, under essentially the same conditions, for example:

(a) from a particular preparation or packing unit; and
(b) during a particular time ordinigy not exceeding 24 hours.
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lot identification, for a foodfor sale means a number or other information that
identifies:

(&) the premises where the food was prepared or packed; and
(b) the lot of which the food is a part.

maximum residue limitor MRL, for an agvet chemical in a food, means the
amount identified in Schedule 20 for that agvet chemical in that food.

medical institutiord see sectionl.1.d 7.

medium chain triglyceridesneans triacylglycerols that contain predominantly
the saturated fatty acidiesignated by 8:0 and 10:0.

meets the NPS@eans that the nutrient profiling score of a food described in
column 1 of the table to section®4 is less than the number specified for that
food in column 2 of that table.

monounsaturated fatty acidsieanghe total of cismonounsaturated fatty acids.
non-traditional foodd see section 1.1#8.

novel food see section 1.18.

NPSCmeans the nutrient profiling scoring criterion (see sectiah @4

nutrition content claind see sectiod.1.2 9.

nutrition information panelmeans a nutrition information panel that is required
to be included on a label on a package of food in accordance with Standard
1.2.8.

nutrient profiling scoremeans the final score calculated pursuant to the method
referred to in section 1.2726.

nutritive substancd seeused as a nutritive substanceection 1.1.8 10.
NZS means a New Zealand Standard published by Standards New Zealand.

one-day quantity in relation to a formulated supplementary sports food, means
the amount of that food which is b@ consumed in one day in accordance with
directions specified in the label.

Note For the meaning afne-day quantityin relation to a formulated caffeinated beverage,
see subsection 2.@45(5).

package

(&) means any container or wrapper in or by whHadd intended for sale is
wholly or partly encased, covered, enclosed, contained or packaged; and

(b) if food is carried or sold or intended to be carried and sold in more than
one packag® includes each package; and

(c) does not include:
() abulk cago container; or
(i) a pallet overwrap; or
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(i) a crate and packages which do not obscure labels on the food; or
(iv) atransportation vehicle; or

(v) avending machine; or

(vi) ahamper; or

(vii) a container or wrapper (including a covered pletp, tray or
other food container) in which food is served in a prison, hospital
or medical institution; or

(viii) for Standard 2.9 a covered plate, cup, tray or other food
container in which food for special medical purposes is served by
a responsibl@énstitution to a patient or resident.

permittedflavouring substanceneansany of the following:
(a) a substance that is listed in at least one of the following publications:

(i) Generally Recognised as Safe (GRAS) lists of flavouring
substances publishd by the Flavour and Ext
Association of the United States from 1960 to 2013 (edition 26);

(i)  Annex 1 of Council Regulation (EU) No 872/2012 of 1 October
2012 adopting the list of flavouring substances [2012] OJ L267/1,

(i) 21 CFR§ 172.515;

(b) a substance obtained by physical, microbiological, enzymatic or
chemical processes from material of vegetable or animal origin either in
its raw state or after processing by traditional preparation process
including drying, roasting and f@entation;

(c) asubstance that is obtained by synthetic means and which is identical to
one of the substances described in paragraph (b).

phytosterols, phytostanols and their esteageference tphytosterols,
phytostanols and their esters a reference to a substance which meets a
specification for phytosterols, phytostanols and their esters in secii463

polyunsaturated fatty acidmeans the total of polyunsaturated fatty acids with
cis-cismethylene interrupted double bonds.

prescrbed nameof a particular food, means a name declared by a provision of
this Code to be the prescribed name of the food.

Note Under the labelling provisions in Standard 1.2.1 and sectiondl 2. % a food has a
prescribed name, it must be used in thellaiy of the food.

processing ai seeused as a processing aidection 1.1.@8 13.

property of foodmeans a component, ingredient, constituent or other feature of
food.

protein substitutameans:
(&) L-amino acids; or
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(b) the hydrolysate of one or moretb proteins on which infant formula
product is normally based; or

(c) a combination of kamino acids and the hydrolysate of one or more of
the proteins on which infant formula product is normally based.

RDI& see section 1.1 10.
reference foodin relaton to a claim, means a food that is:

(a) of the same type as the food for which the claim is made and that has not
been further processed, formulated, reformulated or modified to increase
or decrease the energy value or the amount of the nutrient fon wta
claim is made; or

(b) a dietary substitute for the food in the same food group as the food for
which the claim is made.

reference quantityneans:
(a) for afood listed in the table to section 814, either:
(i) the amount specified in the tabte that food; or

(i) for a food that requires dilution or reconstitution according to
direction® the amount of the food that, when diluted or
reconstituted, produces the quantity referred to in subparagraph

(i); or
(b) for all other foods:
() anormalserving; or

(i) for a food that requires dilution, reconstitution, draining or
preparation according to directi@gnshe amount of the food that,
when diluted, reconstituted, drained or prepared produces a
normal serving.

releasable calciumCags, means te amount of calcium, in mg/g of chewing
gum, released into the mouth during 20 minutes of chewing that is calculated

using the followingequation:

(Cao3 Wo) B (Cac 3 Wc)
Wo

CaR =

where:

Capis the original calcium concentration in the chewing gum in mg/g of
chewing gum.

Wy is the weight of the original chewing gum in g.

Cacis the residual calcium in the gum after it has been chewed for 20
minutes in mg/g of chewing gum.

W is the weight of the chewed gum in g.
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relevant authoritymeans an authority respgible for the enforcement of the
relevant application Act.

responsible institutiormeans a hospital, hospice, aged care facility, disability
facility, prison, boarding school or similar institution that is responsible for the
welfare of its patients or s&lents and provides food to them.

saturated fatty acidsneans theotal of fatty acids containing no double bonds.

selld see subsection (2) (the term has the same meaning as in the relevant
application Act).

Note Each of the various application Acts has a definitiosadif These all have a similar
effect and make the concept very broad; they include offering or displaying for sale,
and other contexts that go beyond the ordinary meaning of the word.

serious diseasmeans a disease, disorder or condition which is generally
diagnosed, treated or managed in consultation with or with supervision by a
health care professional.

servingmeans an amount of the food which constitutes one normal serving when
prepared according to manufactureros di
further preparation before consumption, and in the case of a formulated meal
replacement is equivalent to@meal.

size of typameans the measurement from the base to the top of a letter or
numeral.

small packagemeans a package with a surface area of less thaenf00
SPC

(a) means a standard plate count at@GWith an incubation time of 72
hours; and

(b) inrelation to powdered infant formula with added lactic acid producing
organism8& means that standard plate count prior to the addition of the
microorganisms to the food.

special purpose foad

(a) in Standard 2.9 see section 2.9%62; and

(b) otherwis® means any of the following:
() an infant formula product;
(i) food for infants;
(i) aformulated meal replacement;
(iv) aformulated supplementary food,;
(v) aformulated supplementary sports food;
(vi) food for special medical purposes.

standarddrink, for a beverage, means the amount of the beverage that contains
10 grams of ethanol when measured a€20
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standardised alcoholic beverageeans beer, brandy, cider, fruit wine, fruit
wine product, liqueur, mead, perry, spirit, vegetable wine, abtgivine
product, wine or wine product.

statement of ingredients see section 1.2 2.
sugars

(a) in Standard 1.2.7, Standard 1.2.8 and Schedule 4 (except where it
appears with anod mesahsenoriosa¢chaadssands ugar s* 6)
disaccharides; and

(b) otherwis® means any of the following products, derived from any
source:

(i) hexose monosaccharides and disaccharides, including dextrose,
fructose, sucrose and lactose;

(i) starch hydrolysate;
(i) glucose syrups, maltodextrin and similar products;

(iv) products derived at a sugar refinery, including brown sugar and
molasses;

(v) icing sugar;
(vi) invert sugar;
(vii) fruit sugar syrup;
but does not include:
(i) malt or malt extracts; or

(i) sorbitol, mannitol, glycerol, xylitol, polydextrosispmalt,
mailtitol, maltitol syrup, erythritol or lactitol.

Note Sugaris defined differentl$ see section 1.123.

supplier, in relation to food, includes the packer, manufacturer, vendor or
importer of the food.

total plant sterol equivalents contenteans the total amount of:
(&) phytosterols; and
(b) phytostanols; and

(c) phytosterols and phytostanols following hydrolysis of any phytosterol
esters and phytostanol esters.

trans fatty acideameans the total of unsaturated fatty acids where one orafore
the double bonds are in the trans configuration.

transportation outermeans a container or wrapper which:

(a) encases packaged or unpackaged foods for the purpose of transportation
and distribution; and
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(b) is removed before the food is used or offef@ retail sale or which is
not taken away bg purchaser of the food.

unit quantity means:
(a) for a food consisting of a solid or sesolid food 100 grams; or
(b) for a food consisting of a beverage or other liquid tbd®0 millilitres.

useby date for a foodfor sale means the date after which the supplier estimates
that the food should not be consumed because of health or safety reasons, if the
food:

(&) remains in an intact package during its storage; and

(b) is stored in accordance with artgrage conditions applicable under
section Standard 1.2.6.

used as a food additidesee section 1.1211.

used as a nutritive substandesee section 1.18212.
used as a processing d&dsee section 1.1213.
vegetablein Standard 1.2.@nd Standard 1.2.8:

(& means the edible portion of a plant or constituents of the edible portion
that are present in the typical proportion of the whole vegetable (with or
without the peel or water); and

(b) does not include nuts, spices, herbs, fungi, dried legumes (ingludin
dried legumes that have been cooked or rehydrated) and seeds.

warning statementfor a foodfor sale means a statement about a particular
aspect of the food that is required to be expressed in the words set out in the
following provisions:

(a) sectionl.2.3 3 (warning statement relating to royal jelly)
(b) section 2.6.8 4 (warning statement relating to kava);

(c) subsection 2.9d4 19(1) or section 2.9dl 13 (warning statements for
infant formula product);

(d) paragraph 2.9& 7(3)(c) or 2.9.8 8(1)(b) varning statements for food
for infants);

(e) subparagraph 2.944(1)(a)(iii) or 2.9.4 4(1)(a)(iv) (warning
statements for formulated supplementary sports food).

1.1.20 3 Definitionsd particular foods
Note Definitions for nonfood terms are provided in dean 1.1.3 2.

(1) Where this Code permits the use of a substance (including a vitamin or a
mineral) as a food additive, as a processing aid or as a nutritive substance in a
particular food defined in this section, the definition is to be read as ingladi
food in which the substance was so used.
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(2) In this Code, unless the contrary intention appears, the following definitions
apply:
adjustedmilk, in relation tocondensednilk, dried milkor evaporated milk
means milk:

(a) thatis to be used tmake the product concerned; and

(b) to which milk components have been added, or from which they have
been withdrawn, in order for the product to comply with requirements of
Standard 2.5.7; and

(c) that has the same whey protein to casein ratio as igiaamilk
beermeans:

(&) the product, characterised by the presence of hops or preparations of
hops, prepared by the yeast fermentation of an aqueous extract of malted
or unmalted cereals, or both; or

(b) such gproduct with any of the followingddedduring production:
(i) cereal products or other sources of carbohydrate;
(i) sugar;
(i) salt;
(iv) herbs and spices.
brandymeans:

(a) a spirit obtained from the distillation of wine, or fermented preparations
of grapes or grape product; or

(b) such a spirit with any of the followirgddedduring production:
(i) water;

(i) sugars;

(i) honey;
(iv) spices;
(v) grape juice;
(vi) grape juice concentrates;

(vii) wine;

(viii) prune juice.

Note The termbrandyhas a different definition int&ndard 4.5.1.
breadmeans:

(a) afood that is made by baking a yelestvened dough prepared from one
or more cereal flours or meals and water; or

(b) such a food with other ingredieradded
brewed soft drinkneans a food that:
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(a) is the product pgared by a fermentation process from water with sugar
and one or more of:

(i) fruit extractives or infusions; or
(i) vegetable extractives or infusions; and
(b) contains no more than 1.15% alcohol /volume.

butter meansa food thais derived principail from milk and products obtained
from milk, principally in the form of an emulsion of the type watenil.

cerealbasedbeverageneansa beverage that is based on cereal.

cerealbased food for infantsneans a food for infantsot including a beverage,
that is based on cereal.

cheesaneans:

(a) the ripened or unripened solid or sesniid milk product whether
coated or notthatis obtained by one or both of the following processes:

(i) wholly or partly coagulating milk, or materials obtained from
milk, or both, through the action of rennet or other suitable
coagulating agentgandpartially draining the whey whictesults
from such coagulation;

(i) processing techniques involving cont@tion or coagulation of
milk, or materials obtained from milk, or both, which give an
endproduct with similar physical, chemical and organoleptic
characteristics as the product describesligparagraph (d)); or

(b) such a product witany of thefollowing ingredients added during
production

(i) water;

(i) lactic acid producing microorganisms;
(i)  flavour producing microorganisms;
(iv) gelatine;

(v) starch;

(vi) vinegar;
(vi) salt;

(viii) tall oil phytosterol esters added in accordawith Standard
2.5.4.

chocolatemeans a confectionery product tigatharacterised by
(a) the presence of
(i) cocoa bean derivatives; and

(i) no more than 50 g/kg of edible oils, other than cocoa butter or
dairy fats; and
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(b) preparatiorfrom a minimumof 200 g/kg of cocoa bean derivatives.

cider means the fruit wine prepared from the juice or must of apples or apples
and pears and with no more than 25% of the juice or must of pears.

coca bushmeans:
(a) Eurythroxylum cocaor
(b) a substance derivedoin Eurythroxylum coca

cocoameans the powdered product prepared from cocoa beans from which a
portion of the fat may have been removed, with or without salt or stk

coffeemeans the product prepared by roasting, grinding, or both roasting and
grinding, coffee beans.

condensed milkmeans:

(a) afood obtained by the partial removal of water from milk or adjusted
milk, with the addition of sugars, and the possible addition obsalt
water, or

(b) afood of the same composition obtained by angmpinocess.

creammeans a milk product comparatively rich in fat, in the form of an
emulsion of faiin-skim milk that is obtained by:

(a) separation from milk; or

(b) separation from milkand the addition of milk or products obtained from
milk.

curedand/or dried meat flesh in whole cuts or piec@®ans meat flesh
including any attached bone containing no less than 160 g/kg meat protein on a
fat free basis.

decaffeinated coffeeneans coffee that contains no more than 1 g/kg of
anhydrous caffeine on aydbasis.

decaffeinated teaneans tea that contains no more than 4 g/kg of anhydrous
caffeine on a dry basis.

dried meatmeans meat that has been dried to a water activity of no more than
0.85 but does not include slow cured dried meat.

dried milk meansa powdered food obtained by the partial removal of water from
milk or adjusted milk.

edibleoil means the triglycerides, diglycerides, or both the triglycerides and
diglycerides of fatty acids of plant or animal origin, including aquatic plants and
aguatc animals, with incidental amounts of free fatty acids, unsaponifiable
constituents and other lipids including naturally occurring gums, waxes and
phosphatides.

edibleoil spreadmeans:

(a) aspreadable food composed of edible oils and water in the fam o
emulsion of the type waten-oil; or
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(b) such a food with any of the followiregded
(i) water;
(i) edible proteins;
(i) salt;
(iv) lactic acid producing microorganisms;
(v) flavour producing microorganisms;
(vi) milk products;
(vii) no nore than 82 g/kg of total plant sterol equivalents content.

egg producimeans the contents of an egg in any form including egg pulp, dried
egg, liquid egg white and liquid egg yolk.

electrolyte drinkmeans a drink formulated and represented as suitaltlesfor
rapid replacement of fluid, carbohydrates, electrolytes and minerals.

electrolyte drink baseneans a solid or liquid which, when made up, makes an
electrolyte drink.

evaporated milkmeans:

(a) afood obtained by the partial removal of water by heeh fmilk, with
the possible addition of one or more of the following:

(i) salt;
(i) water. or
(b) afood of the same composition obtained by any other process.

fermented milkmeans a food obtained by fermentation of milk or products
derived from milk, where the fermentation involves the action of
microorganisms and results in coagulation and a reduction in pH.

fish means a coldblooded aquatic vertebrate or aquatic invertebiratiuding
shellfish, but not including amphibians or reptiles.

flour productsmeans the cooked or uncooked products, other than bread, of one
or more flours, meals or cereals.

flours or mealsmeans the products of grinding or milling of cereals, legumes or
other seeds.

follow-on formula means an infant formula product that:

(a) is represented as either a breadk substitute or replacement for infant
formula; and

(b) is suitable to constite the principal liquid source of nourishment in a
progressively diversified diet for infantser the age 0® months.

food for infants

(a) means a food that is intended or represented for use as a source of
nourishment for infants; and
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(b) does noinclude:

() infant formula products; or
(i) formulated meal replacements; or
(i) formulated supplementary foods; or
(iv) unprocessed fruit and vegetables.
food for special medical purposéssee sectioi.1.2 5.

formulated beverageneans a nogarborated, readyo-drink, flavoured
beverage that:

(a) is waterbased; and
(b) contains added vitamins or minerals or both vitamins and minerals; and

(c) contains no more than 240 wlof fruit from one or more of the
following sources:

() fruit juice;
(i) fruit purée;
(i) concentrated fruit juice;
(iv) concentrated fruit purée;
(v) comminuted fruit;
(vi) orange peel extract; and
(d) contains no more than 75 g/L of sugars; and
(e) does not contain:
(i) carbon dioxide; or
(i) caffeine; and
(H is not mixed with any other beverage.
formulated caffeinated beveragesee sectiol.1.D 6.

formulated meal replacemenheans dood, or a prepackaged selection of
foods, that:

(a) has been specifically formulated as a replacement for one or more meals
of the day, but not as a total diet replacement; and

(b) is represented as a formulated meal replacement.

formulated supplementary footheans a food specifically formulated as, and
sold on the basis that it is, a supplement to a normal diet to addresisrsstua
where intakes of energy and nutrients may not be adequate to meet an

i ndividual 6s requirements.

formulated supplementary food for young childreneans a formulated
supplementary food for children aged 1 to 3 years.
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formulated supplementary sports fdeneans a product that is specifically
formulated to assist sports people in achieving specific nutritional or
performance goals.

fruit and vegetablesneans any of fruit, vegetables, nuts, spices, herbs, fungi,
legumes and seeds.

fruit-based foodneans fod that is based on fruit.
fruit drink means a product that is prepared from:

(& one or more of the following:

(i)
(i)
(i)
(iv)
v)
(vi)

fruit juice;

fruit purée;

concentrated fruit juice;
concentrated fruit puree;
comminuted fruit;
orange peekxtract; and

(b) one or more of the following:

0]
(ii)
(iii)

water;
mineralised water; and
sugars.

fruit juice means juice made from a fruit.

fruit wine or vegetable wineneans:
(a) afood that:

(i)

(ii)

is the product of the complete or parfedmentation of fruit,
vegetable, grains, cereals or any combination or preparation of
those foods; and

is not wine or a wine product; or

(b) such a food with any of the following added during production:

(i)
(ii)
(iii)
(iv)
v)
(i)
(vii)

fruit juice and fruit juice products;

vegetable juice and vegetable juice products;
sugars;

honey;

spices;

alcohol;

water.
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fruit wine productor vegetable wine produeheans a food containing no less

than 700 mL/L of fruit wine, or vegetable wine, or bothitfand vegetable wine,
which has been formulated, processed, modified or mixed with other foods such
that it is not a fruit wine or vegetable wine.

gelatinemeans a protein product prepared from animal skin, bone or other
collagenous material, or any coimétion of those things.

honeymeans the natural sweet substance produced by honey bees from the
nectar of blossoms or from secretions of living parts of plants or excretions of
plant sucking insects on the living parts of plants, which honey bees collect,
transform and combine with specific substances of their own, store and leave in
the honey comb to ripen and mature.

ice creammeans a sweet frozen food themade from cream or milk products
or both, and other foods, and is generally aerated.

icing mears a mixture of sugar and other foods for use as a coating and includes
frosting, plastic icing and icing gel.

imitation vinegarmeans a food thad prepared by mixing water and acetic acid.
infant formula means an infant formula product that:
(a) is repesented as lareastmilk substitute for infants; and

(b) satisfies by itself the nutritional requirements of infamtder the age of
4 to 6 months.

infant formula productmeans a product based on milk or other edible food
constituents of animal or plaatigin which is nutritionally adequate to serve by
itself adequate to serve by itself either as the sole or principal liquid source of
nourishment for infants, depending on the age of the infant.

instant coffeemeans the dried soluble solids prepared ftoenwater extraction
of coffee.

instantteameans dried soluble solids prepared from the water extraction of tea.

iodised salor iodised reduced sodium salt mixtureneans a food tha salt, or
a reduced sodium salt mixture, as appropriate, or such admadiningany of
the following:

(a) potassium iodide;
(b) potassium iodate;
(c) sodium iodide;
(d) sodium iodate;

added in an amount that is equivalent to:
(e) no less than 2Bg/kg of iodine; and
() no more than 65 mg/kg of iodine.
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jam:
(&) means:
(i) a product prepared by processing one or more of the following:
(A) fruit;
(B) concentrated fruit juice;
(C) fruit juice;
(D) water extracts of fruit; or
(i) such a prodet processed with sugars or honey; and
(b) includes conserve; and
(c) does not include marmalade.
juice:
(&) means the liquid portion, with or without pulp, obtained from:
(i) a fruit or a vegetable; or

(i) inthe case of citrus fruit, other than & the endocarp only of
the fruit; and

(b) includes a product that results from concentrating juice and then
reconstituting it with water to a concentration consistent with that of the
original juice.

juice blendmeans the food made from a blend of moentbne juice (including
a blend of one or more fruit juices and one or more vegetable juices).

kavameans plants of the speceper methysticum
kava rootmeans the peeled root or peeled rootstock of kava.

liqueur means an alcoholic beverage, consisting of a spirit flavoured by or
mixed with other foods, which contains more than 15% alcohol by volume,
measured at 20°C.

manufactured meameans processed meat containing no less than 660 g/kg of
meat.

margarinemeansan edible oil spread containing no less than 800g/kg of edible
oils.

meadmeans:

(a) afoodthat isthe product prepared from the complete or partial
fermentation of honey; or

(b) such a food with the with any of the followiagdedduring production:
(i) fruit juice and fruit juice products;
(i) vegetable juice and vegetable juice products ;
(i) sugars;
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(iv) honey;
(v) spices;
(vi) alcohol;
(vil) water.
meat

(&) means the whole or part of the carcass of any of the following animals, if
slaughered other than in a wild state:

() buffalo, camel, cattle, deer, goat, hare, pig, poultry, rabbit or
sheep;

(i) any other animal permitted for human consumption under a law
of a State, Territory or New Zealand; and

(b) does not include:
() fish; o
(i) avian eggs; or
(i) foetuses or part of foetuses.
meat fleshmeans meat that consists of skeletal muscle and any attached:
(&) animal rind; or
(b) fat; or
(c) connective tissue; or
(d) nerve; or
(e) blood; or
() blood vessels; or
(g) skin, in the case of poultry.
meat piemeans a pie containing no less than 250 g/kg of meat flesh.
milk means:

(&) the mammary secretion of milking animals, obtained from one or more
milkings for consumption as liquid milk or for further processing, but
excluding colostrumjsor

(b) such a product witthe addition ophytosterols, phytostanols and their
esters.

mineral wateror spring watermeans ground water obtained from subterranean
waterbearing strata that, in its natural state, contains solublematt

non-alcoholic beverage
(&) means:
(i) packaged water; or
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(i) a waterbased beverage, or a wabersed beverage that contains
other foods (other than alcoholic beverages); or

(i) an electrolyte drink; and
(b) does not include a brewed soft dkin
offal:

(a) includes blood, brain, heart, kidney, liver, pancreas, spleen, thymus,
tongue and tripe; and

(b) excludes meat flesh, bone and bone marrow.

perry means the fruit wine prepared from the juice or must of pears or pears and
apples and with nmore than 25% of the juice or must of apples.

pre-term formulameans an infant formula product specifically formulated to
satisfy particular needs of infants born prematurely or of low birthweight.

processed cheeseeans a product manufactured from cheaskproducts
obtained from milk, which is heated and melted, with or without added
emulsifying salts, to form a homogeneous mass.

processed meaheans a food containing no less than 0@ meat, which has,
either singly or in combination with other ingients or additives, undergone a
method of processing other than boning, slicing, dicing, mincing or freezing.

prohibited plant or fungusmeans:
(a) aplant or fungus listed i8chedule 23or
(b) a part or a derivative of such a plant or fungus; or

(c) asubstance derived from a plant, fungus, part or derivative referred to in
paragraph (a) or (b).

reduced sodium salt mixturmeans a food that:

(a) is prepared from a mixture of sodium chloride and potassium chloride;
and

(b) contains no more than 2@kg sodium; and

(c) contains no more than 400 g/kg potassium.
restricted plant or fungusneans:

(a) aplant or fungus listed i&chedule 24or

(b) a part or a derivative of such a plant or fungus; or

(c) asubstance derived from a plant, fungus, paderivative referred to in
paragraph (a) or (b).

saltmeans a food thad the crystalline product consisting predominantly of
sodium chloride, that is obtained from the sea, underground rock salt deposits or
from natural brine

salt substitutemeans dood that:
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(a) is made as a substitute for salhd

(b) consiss of substances that may be used as food additives in relation to
salt substitute in accordance with item 12 of the tabcteedule 15
and

(c) contains no more than 1.2 g/kg of sodium.
sausagemeans a food that

(a) consists of meat that has been minced, meat that has been comminuted,
or a mixture of both, whether or not mixed with other ingredients, and
which has been encased or formed into discrete units; and

(b) does not include me&ormed or joined into the semblance of cuts of
meat.

skim milk means milk from which milkfat has been removed.

soybased formulameans an infant formula product in which soy protein isolate
is the sole source of protein.

spirit means an alcoholic bevemg/hich contains at least 37% alcohol by
volume, consisting of:

(a) a potable alcoholic distillate, including whisky, brandy, rum, gin, vodka
and tequila, produced by distillation of fermented liquor derived from
food sources, so as to have the tastenarand other characteristics
generally attributable to that particular spirit; or

(b) such a distillate with any of the followiragldedduring production:
(i) water;
(i) sugars;
(i) honey;
(iv) spices.
spring watef see definition of mineral water.
sugarmeans, unless otherwise expressly stated, any of the following:
(&) white sugar;
(b) caster sugar;
(c) icing sugar;
(d) loaf sugar;
(e) coffee sugar;
() raw sugar.
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sweet cassavimeans those varieties of cassava roots grown Mamhot
esculenta Crantef the Euphoribiacagamily that contain less than 50 mg/kg of
hydrogen cyanide (fresh weight basis).

Note Sweet cassava may also be known by other common names including manioc,
mandioca, tapioca, aipim and yucca.

teameans the productade from the leaves and leaf buds of one or more of
varieties and cultivars d&amelia sinensiéL..) O. Kuntz.

vegetable juiceneans juice made from a vegetable.
vegetable win@ see definition of fruit wine.
vegetable wine produdt see definition of fruitvine product.

vinegarmeans a food thas the sour liquid prepared by acetous fermentation,
with or without alcoholic fermentation, of any suitable foodstuff, and including
blends and mixtures of such liquids.

wholegrainmeans the intact grain or the dééd, ground, milled, cracked or
flaked grain where the constituetittendosperm, germ and bamre present in
such proportions that represent the typical ratio of those fractions occurring in
the whole cereal, and includes wholemeal.

wholemealmeans the piduct containing all the milled constituents of the grain
in such proportions that it represents the typical ratio of those fractions occurring
in the whole cereal.

wine means:

(a) afood that is the product of the complete or partial fermentation of fresh
grapes, or a mixture of that product and products derived solely from
grapes; or

(b) such a food with any of the following added during production:
() grape juice and grape juice products;
(i) sugars;
(i) brandy or other spirit;

(iv) water that$ necessary to incorporate any substance permitted for
use as a food additive or a processing aid.

wine productmeans a food containing no less than 700 mL/L of wine, which has
been formulated, processed, modified or mixed with other foods such that it is
not wine.

white sugarmeans purified crystallised sucrose.

yoghurtmeans a fermented milk where the fermentation has been carried out
with lactic acid producing microorganisms.
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1.1.20 4 Definition of characterising component and characterising
ingredient

(1) In this Code, in relation tofaod for sale
characterising componenteans a component of the food that:
(a) is mentioned in the name of the food; or
(b) is likely to beassociated with the name of the food by a consumer; or
(c) is emphasised on the label of fioed in words, pictures or graphics.

characterising ingredientneans an ingredient or a category of ingredients of
the food that:

(a) is mentioned in the name of the food; or

(b) is likely to be associated with the naofehe food by a consumer; or

(c) is emphasised on the label of fioed in words, pictures or graphics.
(2) Despite subsection (1), any of the following is ncharacterising ingrediertt

(a) an ingredient or category of ingredients that is used allsmountgo
flavour the food;

(b) an ingredient or category of ingredients that comprises the whole of the
food,;

(c) aningredient or category of ingredients that is mentioned in the name of
the food but which is not such as to govern the choiteeo€onsumer,
because the variation in the amount is not essential to characterise the
food, or does not distinguish the food from similar foods.

(3) Compliance with labelling requirements elsewhere in this Code does not of itself
constitute emphasis ftihe purposes of this section.

1.1.20 5 Definition of food for special medical purposes
(1) In this Code:
food for special medical purposeseans a food that is:
(a) specially formulated for the dietary management of individuals:

(i) by way of exclusiver partial feeding, who have special
medically determined nutrient requirements or whose capacity is
limited or impaired to take, digest, absorb, metabolise or excrete
ordinary food or certain nutrients in ordinary food; and

(i) whose dietary managemergnnot be completely achieved
without the use of the food; and

(b) intended to be used under medical supervision; and
(c) represented as being:
(i) afood for special medical purposes; or
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(i) for the dietary management of a disease, disorderedica
condition.

(2) Despite subsection (1), a food is hadd for special medical purposefsit is:

(a) formulated and represented as being for the dietary management of
obesity or overweight; or

(b) an infant formula product.

1.1.20 6 Definition of formulated caffeinated beverage
(1) In this Code:

formulated caffeinated beveragaeansa flavoured, noralcoholic beverage, or
a flavoured, noralcoholic beverage to which other substances (for example,
carbohydrates, amino acids, vitamins) have beeadydtat:

(a) contains caffeine; and
(b) has the purpose of enhancing mental performance

(2) To avoid doubt, a formulated caffeinated beverage is a water based flavoured
drink for the purposes of item 143 of sectionrS15 5 andof sectionS18 10.

1.1.20 7 Definition of medical institution
(1) In this Code:
medical institutionmeans any of the following:
(a) an acute care hospital;
(b) a hospice;
(c) alow-care aged care establishment;
(d) a nursing home for the aged;
(e) a psychiatric hospital
(H arespite care establishment for the aged;
(g) a sameday aged care establishment;
(h) a sameday establishment for chemotherapy and renal dialysis services.
(2) In this section:
acute care hospital
(&) means an establishment that provides:

(i) atleast minimal medical, surgical or obstetric services for
inpatient treatment or care; and

(i) roundthe-clock comprehensive qualified nursing services as well
as other necessary professional services;

to patients most of whom have acute condgiontemporary ailments,
and have a relatively short average stay; and
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(b) includes:

() a hospital specialising in dental, ophthalmic aids and other
specialised medical or surgical care; and

(i) a public acute care hospital; and
(i) a private acuteare hospital.

hospicemeans a freestanding establishment (whether public or private) that
provides palliative care to terminally ill patients.

low-care aged care establishmemteans an establishment where aged persons
live independently but enall assisance, including the provision of meals, is
provided when needed.

nursing home for the agedheans an establishment (whether private charitable,
private forprofit, or government) that provides lotgrm care involving regular
basic nursing care to aged pens.

psychiatric hospitaineans an establishment (whether public or private) devoted
primarily to the treatment and care of inpatients with psychiatric, mental or
behavioural disorders.

respite care establishment for the agetetans an establishment thabydes
shortterm care, including personal care and regular basic nursing care, to aged
persons.

sameday aged care establishmemteans an establishment where aged persons
attend for day or paday rehabilitative or therapeutic treatment.

sameday estabkhment for chemotherapy and renal dialysis servicesans:

(a) aday centre or hospital, being an establishment (whether public or
private) that provides a course of acute treatment, in the form of
chemotherapy or renal dialysis services, on adajl a partday non
residential attendance basis at specified intervals over a period of time;
or

(b) a freestanding day surgery centre, being a hospital facility (whether
public or private) that provides investigation and treatment, in the form
of chemotherpy or renal dialysis services, for acute conditions on a day
only basis.

1.1.20 8 Definition of novel food
(1) In this Code:

novel foodmeans a nottraditional food that requires an assessment of the public
health and safety considerations having regard to

(&) the potential for adverse effects in humans; or
(b) the composition or structure of the food; or
(c) the process by which the food has been prepared; or
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(d) the source from which it is derived; or

(e) patterns and levels of consumption of thedpor
(N any other relevant matters.
(2) In this section:
non-traditional food means:

(a) afood that does not have a history of human consumption in Australia or
New Zealand; or

(b) a substance derived from a food, where that substance does nat have
history of human consumption in Australia or New Zealand other than as
a component of that food; or

(c) any other substance, where that substance, or the source from which it is
derived, does not have a history of human consumption as a food in
Austraia or New Zealand.

(3) Either of the following:
(a) the presence of a food in a food for special medical purposes
(b) the use of a food as a food for special medical purposes;

does not constitute a history of human consumption in Australia or2deland
in relation to that food for the purposes of this section.

1.1.26 9 Definition of nutrition content claim
(1) In thisCode:
nutrition content claimmeans a claim that:
(a) is about:
(i) the presence or absence of any of the following:

(A) a biologically active substance;
(B) dietary fibre;
(C) energy;
(D) minerals;
(E) potassium;
(F) protein;
(G) carbohydrate;
(H) fat;
() the components of any one of protein, carbohydrate or fat;
(J) salt;
(K) sodium;
(L) vitamins; or
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(i) glycaemicindex or glycaemic load; and
(b) does not refer to the presence or absence of alcohol; and

(c) is not a health claim.
Note See also subsectio@s$.28 5(4)and2.10.28 8(3).

Inclusion of mandatory information in nutrition information panel does not constitute a

nutrition content claim

(2) To avoid doubt, if this Code requires particular information to be included in a
nutrition information panel, the inclusion of that information does not constitute
anutrition content claim

Inclusion of voluntary information in nutrition information panel might constitute a

nutrition content claim

(3) If this Code permits, but does not require, particular information to be included
in a nutrition information panel, the inclusion of that information constitutes a
nutrition content claimunless:

(a) this Code provides otherwise; or
(b) the information is a declaration of:
() if the food contains less than 2 g of dietary fibre per seing
dietary fibre; or
(i) trans fatty acid content; or
(i) lactose content.

(4) For afoodthat contains more than 1.15% alcohol by volume, the inclusion in a
nutrition information panel of the information referred to in paragraph&
6(1)(a) (b) and(c), and subparagraphiis2.8 6(1)(d)(i), (i) and(iii) does not
constitute autrition content claim

1.1.26 10 Definition of RDI and ESADDI
Note 6 RDI 6 i s an abbreviation of recommended dietar )
estimated safe and adequate daily dietary intake.
(1) In relation to a foodor infants the RDI or ESADDI for a vitamin or mineral
listed in column 1 of the table to secti8id 2 or SB 3 is shown in column 5.

(2) In relation to a food intended or represented as suitable for use by children aged
1 to 3 years (including a formulatsupplementary food for young childjehe
RDI or ESADDI for a vitamin or mineral listed in column 1 of the table to
sectionS1d 2 or SO 3 is shown in column 4.

(3) In relation to any other food the RDI or ESADDI for a vitamin or mineral listed
in columnl of the table to sectid®1d 2 or SB 3 is shown in column 3.
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Section 1.1.20 11 Definition of used as a food additive, etc
1.1.20 11 Definition of used as a food additive, etc

(1) In this Code, a substanceused as dood additivein relation toafood if it is
added to the foad

(a) to perform 1 or more of the¢hnological purposes listed in Schedule 14;
and

(b) itis a substance identified in subsect{@h
(2) For subsectiolfl), the substances are:
(a) any of the following:

(i) a substance that is identifiedSthedule 1%as a substance that
may be used as a food additive

(i) an additive permitted in processed foods;
(i) a colouring permitted in processed foods;

(iv) a colouring permitted in processed foods to a maximum level,
and

Note Schedule 18ists a number of substances that are not additives permitted in
processed foods, colourings permitted in processed foods or colourings
permitted in processed foods to a maximum level.

(b) any substance that:

(i) has been selectively concentrated oinexf, or synthesiseio
perform1 or more of the technological purposes listed in
Schedule 14
Other definitions
(3) In this Code:

additive permitted in processed foodgans a substance that is listed in section
S1® 2.

colouring permitted in processed émlsmeans a substance that is listed in
sectionS1&® 3.

colouring permitted in processed foods a maximum leveieans a substance
that is listed in sectioB16 4.
Colours and their aluminium and calcium lakes

(4) A reference to a colour listed 8chedut 15 a colouring permitted in processed
foods or a colouring permitted in processed foods to a maximum level includes a
reference to the aluminium and calcium lakes prepared from that colour.

1.1.20 12 Definition of used as a nutritive substance

(1) In this Code, a substanceused as anutritive substancen relation to a food if
it is added to the food

(a) to achieve a nutritional purposand
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Section 1.1.26 13 Definition of used as a processing aid

(b) itis a substance identified in subsection (2)

(2) For subsectiolfl), the substances are:

(a) any substance that is identified in this Code as one that may be used as a
nutritive substance; and

(b) a vitamin or a mineral; and

(c) any substance (other thaniaalin-type fructan thathas been
selectively concentrated or refined, or synthesisetthieve a nutritional
purpose

Note Provisions that control use of substances as nutritive substanceSaaadiard 1.3.2
(Vitamins and mineralsBtandard 2.9.Unfant formula products)$tandard 2.9.2
(Food for infants)Standard 2.9.8Formulated mdaeplacements Standard 2.9.4
(Formulated supplementapportsfoods) andStandard 2.9.9-o0od for special medical
purposes). Substances referred to in paragiyh)include for examplethose that
are identified in the tables gectionsS17® 2 andS17® 3 (vitamins and minerals) and
the tables to sectior&2® 2, 0, S3® 18andS3® 19 (other substances).

1.1.20 13 Definition of used as a processing aid
References to substances that are used as a processing aid

(1) In this Code, a reference to a subseatimat isused as a processing aid
relation to a food is a reference to a substancaeshased during the course of
processing

(a) to perform aechnological purpose in the course of processing; and

(b) does not perform a technological purpose listed in Schedulealféaal
for sale and

(o) isidentified in subsection (3).
References to foods that are used as a processing aid

(2) In this Code, a reference to a food thaised as a processing aid relation to
another food:

(a) is areference to a food thiatused during the course of processing

(i) to perform a@echnological purpose in the course of processing;
and

(i) does not perform a technological purpose listed in Schedule 14 in
afoodfor sale and

(iif) is identified in subsection (3); and
(b) is areference to so much of the food as is necessary to perform the
technological purpose.

Note 1 This Code does not prohibit the use of foods as processing aids (other than foods that
are subtnces referred to in subsecti@®)). There are special labelling requirements
that apply in relation to foods and substances that are used as process8irggaids
paragraph4.2.48 3(2)(d)and1.2.4 3(2)(e)and subparagraph2.8 5(a)(vii).
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Section 1.1.26 14 Calculation and expression of amount of vitamin or mineral

Note 2 If a food is used as a processing aid in relation to another food, and the amount of the
food used is greater than the amount that is necessary to perform the technological
purpose, the excess amount of the food is not taken to be used as a processing aid in the
other food and is not exempted from a requirement to declare ingrédmsdssection
1.2.%8 3(2)(e)

(3) For subsectiongl) and(2), the substances are the following:
(a) a substance that is listed$thedule 18
(b) an additive permitted in processkends.
Note 6additive permitted in Ppeseosectald.®ddlf oodsd i s

1.1.26 14 Calculation and expression of amount of vitamin or mineral

(1) RDIs and ESADDIdor vitaminsshall bethe sum of the forms of the vitamin
occurring naturally in the food and any permitted forms of the vitamin that have
been added to the foma@lculatedandexpressedh theform specified in
columns 3, 4 or 5 dhe table to sectio§15 2.

(2) RDIs and ESADIs for minerals shall bthe sum of the forms of the mineral
occurring naturally in the food and any permitted forms of the mineral that have
been added to the fomalculatedandexpressed in the form specifieddalumn
1 ofthe table to sectio819 3.

(3) When calculatinganamount:
(@) for vitamin A:
(i) calculate the amount in terms of retinol equivalents; and

(i) for provitamin A forms of vitamin A, calculate retinol equivalents
using the conversion factors in sectiord$4; and

(b) for niacin,exclude the niacin provided from the conversion of the amino
acid tryptophan; and

(c) for vitamin C, add the amounts ofdscorbic acid and dehydroascorbic
acid; and

(d) for vitamin E, calculate the amount in terms of akpt@opherol
equivalents usinthe conversion factors in sectionds5.
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Section 1.2.16 1 Name

Part 2 Labelling and other |
requi rements

Standard Requilrements to have | at

ot herwise provide inforrw

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 194€1h).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thEood Act 198 NZ). See also sectioh1.10 3.

Division 1 Preliminary

1.2.160 1 Name

This Standard idwustralia New Zealand Food Standards Céd&tandard 1.2.1
0 Requirements to have labels or otherwise provide information

Note Commenceent:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in GBazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso sectio®3 of that Act.

1.2.16 2 Outline of Standard

(1) This Standardsets out when #od for salas required to bear a label or have
other information provided with it, and sets out the information that is to be
provided.

(2) Division 2sets out the labellingnd information requirements fof@od that is
for retalil sale.

(3) Division 3sets out the labelling and information requirement$édod thatis
sold to caterers.

(4) Division 4 sets out the labelling and information requirements for all other sales
of food.

(5) Division 5 sets out general prohibitions relating to labels.
(6) Division 6 sets out legibility requirements.

1.2.106 3 Definitions
Note In this Code (see sectidnl.® 2):

label, in relation to good being sold, means any tag, brandirk or statement in
writing or any representation or design or descriptive matter that:

(a) is attached to theoodor is a part of or attached to its packaging; or

(b) accompanies and is provided to the purchaser witfotigk or
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Section 1.2.16 4 When this Division applies
(c) isdisplayed irconnection with théood when it is sold.

labelling:

(a) inrelation to &ood being soldJabelling means all of the labels for tlieod
togethe; and

(b) arequirement for the labelling off@od for salgo include specified content is
a requirementor at least one of the labels to have that content.

bear a labelafood for sales taken tdbear a labelof a specified kind or with specified
content if either of the following are part of or attached to the packaging fifatie

(a) a label ofthat kind or with that content; or
(b) labels that together are of tHand or have that content.

caterermeans a person, establishment or institution (for example, a catering
establishment, a restaurant, a canteen, a school, or a hospital) whidleppzfers
food for immediate consumption.

Division 2 Retail sales

1.2.10 4 When this Division applies
This Divisionapplies to:
(a) aretail sale of food; and

(b) a sale of doodthat is not a retail sale, tifiefoodis sold asuitable for
sale from a retail outlet without any further processing, packaging or
labelling.

1.2.16 5 Outline of Division
This Divisionsets out:

(a) the circumstances in which tf@od for sales required to bear a laldel
see sectionl.2.19 6;

(b) the country obrigin labelling(Australia only)requiremerd see section
1.2.16 7,

(c) the other information the label must stateee section.2.16 8;

(d) the information requirements forf@od for salethat is not required to
bear a labél see sectioni.2.10 9.

1.2.16 6 When the food for sale must bear a label

(1) If thefood for salds in a package, it is required to bear a label with the
informationreferred to in subsectiadn2.18 8(1)unless it:

(a) is made and packaged on the premises from which it is sold; or
(b) is packaged in the presence of the purchaser; or

(c) consists of whole or cut fresh fruit and vegetables (other than seed
sprouts or similar products) in a package that does not obscure the nature
or quality of the food; or
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Section 1.2.18 7 Australia onlyd country of origin labelling requirement
(d) is delivered packaged, and ready for consumption, at the express order of
the purchaser (other than when thed is sold from a vending machine);
or

(e) is sold at a fund raising event; or

(H is displayed in an assisted service display cabinet.

Notel Even if afood for salds not required to bear a label under this section, in Australia it
still might be required to bear a label under secti@1d 7 (Australia only country
of origin labelling requirement).

Note 2 See sectiod.2.19 9 for informationrequirements fofood for salehat deesnot need
to bear a label.

(2) If the food for salehas more than 1 layer of packagengd subsectio(i)
requires it to bear a label, only 1 label is required in relation ttotitefor sale

Note See also secin1.2.16 24.

(3) If thefood for salds sold in packaging that includes individual packages for
servings that are intended to be used separateliidual portion packs, but
which:

(a) are not designed for individual sale; and
(b) have a surfacarea of 30 crhor greater;

then the individual portion pack is also required to bear a, laliél the
information referred to in subsectiar.18 8(3).

(4) If the food for salds not in a packagd, is not required to bear a label.

Note See sectiod.2.16 9 for information requirements fdood for salethat desnot need
to bear a label.

1.2.10 7 Australia onlyd country of origin labelling requirement
(1) In Australig the following apply

(a) subject to paragraph (b), if theod for salds in a packagand is
required to bear a label because of section d.8,1helabelmust state
the country of origin information referred to in section 1.8. 41

(b) if the food for sales unprocessed fruit and vegetablesipackagéeo
which sectiornl.2.110 3 applies, it is requireth bear a labelor have
labelling that accompanies it ordgsplayedn connection with its sale
that stateshe country of origin information referred to in that section;

(c) if thefood for salés not in a package, it is required to bear a ladrel
have labelling that accompanies it or is displayed in connection with its
sale that states the country of origin informaticeferred to in
sectionl.2.1D 2.

Note A food for saldn Australia may be required to bear a label under this section, even if it
is not required under section 1.2.8.

(2) This section does not apply tdaod that:

Australia New Zealand Food Standards Code 50



Chapter 1 Introduction and standards that apply to all
foods

Part 2Labelling and other information requirements

Standard 1.2.1 Requirements to have labels or otherwise provide information

Section 1.2.16 8 Information required on general label

(a) is sold to the public by any of the following:

() arestaurant;
(i) acanteen;
(i) aschool;
(iv) a caterer;
(v) a selfcatering institution;
(vi) aprison;
(vii) a hospital;
(viii) a medical institution; and
(b) is offered for immediate consumption.

1.2.10 8 Information required on general label

General requirementd retail sales

(1) For subsectioi.2.16 6(1), the information ishe following information in
accordance with the provisions indicated:

(&) name of the food (see sectibr2.d 2);
(b) lot identification (see sectioh2.2 3);
(c) name and address of the supplier (see settbh@® 4);

(d) advisorystatementsyarning statements and declarations (see sections
1.2.3 2,1.2.3 3andl.2.® 4);

(e) a statement of ingredients (ssectionl.2.4 2);
() date marking information (see sen 1.2.5 3);
(g) storage conditions and directions for use (see settibhf® 2);

(h) information relating to nutrition, health and related claims (see
subsectiorl.2.© 27(4));

(i) a nutrition information panel (s&tandard 1.2)8

() for afoodin a small packagde the required nutrition information (see
sectionl.2.8 14);

(k) information about characterising ingredients ahdracterising
components (see sectiar.1® 3);

() information relating to foods produced using gene technology (see
sectionl.5.8 4);

(m) information relating to irradiated food (see sectlob.d 9);

(n) for minced medt the maximum proportion of fat in the minced meat
(see sectioR.2.10 6);
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Information required on general label

(0)
(P)

(@)

()
(s)

(t)
(u)

(v)
(w)

(x)

v)
(2)

(aa)

for raw meat joined or formed into the semblance of a cut ofdnidet
requiredinformation relating to that meat (see sec2o2 10 7);

for fermented comminuted processed or manufacturednibat
requiredinformation relating to how the meat has been @ssed (see
section2.2.10 8and2.2.16 9);

for formed or joined fis@ theinformation relating to that fish (see
section2.2.3 3);

theprocess declaration for edible oils (see se@idnld 4);

for juice blen@d the name and percentage by volusheach juice in the
blend (see section.6.10 4);

information related to the composition of packaged water (see section
2.6.D 5);

for an electrolyte drink or electrolyte drink base:

() a declaration of the required compositional informatsae (
section2.6.d 11); and

(i) if a claim is made that the drink is isotonic, hypertonic or
hypotoni® a declaration of the osmolality of the drink (see
section2.6.d 12);

the requiredstatements relating to kava (see secBdhd 4);

for formulated caffeinated beverages:
() declarations of average quantities (see se@i6@d 5); and
(i) any advisory statementsggsection2.6.4 5);

for afood that contains alcohdl if required:
(i) a statement of the alcohol content (see se@iérid 3); and

(i) a statement of the number of standard drinks ip#ukaggsee
section2.7.10 4);

for special purpose foods or amino acid modified faodshichsections
2.9.8 5and2.9.8 6 applyd the required information for such foods;

therequired statements and other information for:
() infant formula product (se8tandard 2.9)1 and
(i) food for infants (se&tandard 2.9)2and

(i) formulated meal replacements and formulated supplementary
foods (se&tandard 2.9)3 and

(iv) formulated supplementary sports foods (Sesndard 2.9 and
(v) foods for special medical purposes (S¢andard 2.9)%%5

the required information for reduced sodium salt mixtures and salt
substitutes (see secti@nl0.2D 8).
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Section 1.2.18 9 Information requirements for food for sale that does not need to bear a label

Specific requirementd retail sales of food in hampers
(2) Forfoodsold in a hamper:

(a) each package must bear a label stating the information mentioned in
subsectior{l); and

(b) eachitem offood not in a package must be accompanied by labelling
statng the information mentioned in subsect{a@y and

(c) the hamper must bear a label stating the name and address of the supplier
of the hamper (see secti@r?. D 4).

Specific requirementd retail sales of food in individual portion packs

(3) Forsubsectia 1.2.16 6(3), the information isvarning statementsnd
declarationsn accordance with sectiods2.3 3 andl1.2.3 4.

Additional requirementd food sold from vending machines

(4) Forfoodsold from a vending machine, it is an additional requirement that labels
clearly and prominently displayed in or on the vending machine state the name
andbusinessaddress of the supplief the vending machine

1.2.16 9 Information requirements for food for sale that does not need to
bear a label

(1) This section applies tofaod for saleghat is not required to bear a label because
of sectionl1.2.18 6.

Information that must accompany or be displayed in connection with the sale

(2) The information spedid in subsectiof3) must, in accordance with the
provisions indicated, be stated in labelling that:

(a) accompanies thi®od for saleor
(b) is displayed in connection with the sale of thed for sale
(3) For subsectiof2), the information is:
(a) any warning statement required by sectica® 3; and
(b) information relating to irradiated food (see sectloh® 9); and

(c) for foodsold from a vending machifieany advisory statement required
by section 1.2.8 2 and any declaration required $sction 1.2.8 4.

Information that must accompany food for sale

(4) The following information must be stated in labelling that accompanidsdlde
for sale in accordance with the provisions indicated:

(a) if thefood for salas notin a packagé thedirections relating to use and
storagerequired by paragraph2.6 2(b); and

(b) in any casé the information related toserequired by
paragraph.2.6 2(c).
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Section 1.2.18 9 Information requirements for food for sale that does not need to bear a label

Information that must be displayed in connection with the sale of the food

(5) If thefood for sakis notin a packagethe following information must be stated
in labelling that is displayed in connection with the display oftloe for sale
in accordance with the provisions indicated:

(a) information relating to foods produced using gene teclyyolsee
sectionl.5.8 4);

(b) for fermented comminuted processed or manufactureddribat
prescribed name (see secti@®.10 8 and2.2.15 9);

(c) for afood for saleghat consists of kava root:
(i) any statements relating to kava (see se@iér® 4); and
(i) the name and address of the supplier (see seczo® 4);

Information that must be provided to the purchaser

(6) The following information must be provided to the purchaser, in accordance
with the provisions indicated:

(a) any required statement indicating the presence of offal (see section
2.2.10 5);

(b) for raw meat joined or formed into the semblance of a cut ofdnaay
required information relating to that meat (see se@i@rild 7);

(c) for formed or joined fisé any lequired information relating to that fish
(see sectio.2.3 3).

Information that may either accompany or be displayed with the food or which must
be provided to the purchaser on request

(7) The information specified in subsecti{8) must, in accordanoeith the
provisions indicated, be stated in labelling that is:

(a) displayed in connection with the display of foed; or
(b) provided to the purchaser on request.

(8) For subsectioff7), the information is:
(&) name of food (see sectidm2. 2);

(b) any advisory statements and declarations (see seétd/® 2 and
1.2.3 4);

(c) information relating to nutrition, health and related claims (see
subsectiorl.2.© 27(4));

(d) if a claim requiring nutrition information is madlehe information
requiredfor a nutrition information panel (ssebsectiond.2.© 27(2)
andl1.2. @ 27(3), andStandard 1.2)3

(e) if thefoodis not required to bear a label becaussulfsectiori.2.19
6(4) or paragrapi.2.10 6(1)(ap information about characterising
ingredientsand characterising componergg¢tion1.2.1@® 3);
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Section 1.2.18 10 When this Division applies
() for minced meadt if required, the maximum proportion of fat in the
minced meat (see secti@r2.1d 6);

(g) for formulated caffeinated beverageany advisory statements (section
2.6.5 5).

Division 3 Sales of food to caterers

1.2.10 10 When this Division applies

This Division applies to a sale fifod to a caterer, other than a sale to which
Division 2 applies.

1.2.16 11 Outline of Division
This Divisionsets out the following:

(a) the circumstances in which tf@od for sales required to bear a laldel
see section.2.10 12;

(b) when information must be provided with theed for sal® see section
1.2.16 13 and

(c) the country of origin labelling requireméntee sectiod.2.10 14;
(d) the other information the label must stateee sectiod.2.10 15;

(e) the information requirements forf@od for salghat is not required to
bear a labé see section$.2.16 16and1.2.16 17.

1.2.16 12 When food sold to a caterer must bear a label

(1) If thefood for salds in a package, it is required to bear a label with the
information required by sectiadh2.16 15.

(2) If:
(&) thefood for salds required to bear a label; and
(b) thefood for salehas more than one layer of packaging; and

(c) the information required by sectioh®2.2 2 and1.2.D 3isin a label
on the outer packagaend

(d) the information required bgectionl1.2.D 4 is:
(i) in alabelon the outer packager
(i) in documentatiothat accompanies theod for sale
thelabelreferred to in subsectiqi) need not be on the outer package.
(3) A food for salas not required to bear a label if:
(a) thefoodis not in a package; or
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Section 1.2.18 13 When information must be provided with food sold to a caterer

(b) thefoodconsists of whole or cut fresh fr@hdvegetables (other than
seed sprout or similar products) in a package that does not obscure the
natureor quality of thefood.

1.2.10 13 When information must be provided with food sold to a caterer

If food for salds not required by sectidh2.18 12to bear a label, labelling
containing the information required by sectib@.10 15 must be provided to
the purchaser with theod.

1.2.10 14 Australia onlyd country of origin labelling requirement

In Australia, if thefood for salds in a package, it is regad to bear a label with
the country of origin information iaccordance with sectidn2.11 4.

1.2.16 15 Information required to be on labelling for food sold to a caterer

Subject to this section, labelling that is required ftoaa for saleunder section
1.2.186 12 must state the following information in accordance with the
provisions indicated:

(&) name of food (see sectid2.d 2);
(b) lot identification (see sectioh2.2 3);

(c) advisorystatementsyarning statementsnd declarationee sections
1.2.3 2,1.2.3 3andl.2.® 4);

(d) date marking information (see sectib2.5 3);
(e) any storage conditions and directions for use (see sec2d® 2);

(N information relating to foods produced using gene technology (see
sectionl.5.8 4);

(g) information relating to irradiated food (see sectldh.® 9).

1.2.10 16 Other information that must be provided with food sold to a caterer

(1) The information referred to in subsectib2.10 8(1) (General requiremeat
retail sales ) must be:

(@ setout in the label (if any); or
(b) provided in documentation.

(2) In the case of the information referred to in paragraghis 8(1)(c)(name and
address of the supplier) the information is provided in documentatidhe
documentation must accqany thefood for sale

(3) Subsection (1) does not apply to:

(@) the information that is referred to in subsectloR. 186 15(1)(General
requiremertd sales ofoodto caterers); or
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(b) the information referred to in paragrapl2.18 8(1)(k) (information
about characterising ingredients and components).

1.2.10 17 Information that can be requested in relation to food sold to a
caterer

The purchaser of tHeod must be provided with any information:
(a) requested by the purchaser; or
(b) required by the tevant authorityto be provideg

that is necessary to enable the purchaser to complyamtitompositional
labelling or declaration requirementtbis Code in a sale of tHeod or of
anotherfood using it as an ingredient.

Division 4 Other sales

1.2.10 18 When this Division applies
(1) This Divisionapplies to sales dbod other than:
(a) sales to whiclDivision 2or Division 3apply; or
(b) intracompany transfers.
(2) In this section:

intra-company transfemeans a transfer offaod betweerelements of a single
company, between subsidiaries of a parent company or between subsidiaries of a
parent company and the parent company.

1.2.16 19 Outline of Division
This Divisionsets out the following:

(a) the circumstances in which tf@od for sde is required to bear a laldel
see section.2.19 20;

(b) the information requirements forf@od for salethat is not required to
bear a labél see sectioni.2.15 21

1.2.10 20 Labelling requirements
(1) If the food for salds not in a package, it is not required to bear a label.

(2) If thefood for salds in a package, it is required to bear a label that states the
following information in accordance with the provisions indicated:

(&) name of food (see sectidm2.2d 2);
(b) lot identification (see sectioh2.D 3);

(c) unless provided in documentation accompanyindgdbd for salé the
name and address of the supplier (see settih@® 4).

(3) The label may be:
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Section 1.2.18 21 When information can be requested
(&) on the package; or
(b) if there is more than 1 layef packaging on the outer layer; or

(c) if thefood for salds in a transportation oui@rclearly discernable
through the transportation outer.

1.2.16 21 When information can be requested
(1) Thepurchaser of théood for salemust be provided with angformation:
(a) requested by the purchaser; or
(b) required by the relevant authority be provideg

that is necessary to enable the purchaser to complyamtltompositional,
labelling or declaration requirementtbis Code in a sale of tHeod for saleor
of anotheifood for saleusing it as an ingredient.

(2) If requested by the purchaser or required by the relevant authority, the
information must be provided in writing.

Division 5 General prohibitions relating to labels

1.2.10 22 Prohibition on altering labels

(1) A person who sells food for salethat is packaged, or deals with a packaged
food for salebefore its sale, must not deface the label on the package unless:

(a) the relevant authority has given its permission; and

(b) if the relevant authority has imposed any conditions on its permision
those conditions have been complied with.

(2) Despite subsectiofl), a person who sellsfaodthat is packaged, or deals with
a packagedbod before its sale, may #label thefood if the label contains
incorrect information, by placing a new label over the incorrect one in such a
way that:

(&) the new label is not able to be removed; and
(b) the incorrect information is not visible.
(3) In this section:
defaceincludes alter, removerase, obliterate and obscure.

1.2.16 23 Application of labelling provisions to advertising

If this Code prohibits a label on or relating to food from including a statement,
information, a design or a representation, an advertisement for that food must no
include that statement, information, design or representation.
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Chapter 1 Introduction and standards that apply to all
foods

Part 2Labelling and other information requirements
Standard 1.2.1 Requirements to have labels or otherwise provide information

Section 1.2.18 24 General legibility requirements
Division 6 Legibility requirements
1.2.10 24 General legibility requirements

(1) If this Code requires a word, statement, expression or design to be contained,
written or set out on kabel, the word, statement, expression or design must,
wherever occurring:

(@) be legible; and

(b) be prominent; and

(c) contrast distinctly with the background of the label; and
(d) be in English.

(2) If a language other than English is also used tabel, the information in that
language must not negate or contradict the information in English.

1.2.10 25 Legibility requirements for warning statements
A warning statement on a label must be written:

(a) for a small packagein a size of type of deast 1.5 mm;
(b) otherwis® in a size of type of at least 3 mm.
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Chapter 1 Introduction and standards that apply to all

foods

Part 2Labelling and other information requirements

Standard 1.2.2 Information requirementsd food identification
Section 1.2.20 1 Name

Standard Ilnf2o.r2mati on ©égowidr ement s

i denti fi cati on

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also s#ion1.1.15 3.

12261 Name

This Standard is\ustralia New Zealand Food Standards Céd&andard1.2.2
d Information requiremengsfood identification

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 ohat Act.

1.2.20 2 Name of food
(1) For the labelling provisions, the name of a food is:
(a) if the food has a prescribed nadnthe prescribed name; and
(b) otherwis® a name or description:
(i) sufficient to indicate the true nature of the food; and
(i) thatincludes any additional words this Code requires to be
included in the name of food.
Note 1 The labelling provisions are set outStandard 1.2.1
Note 2 In this Code, the following foods have these names as prescribed names:
) 6f er me ns¢seddnegaim otc eheat treatedd (Standard
@iy 6fermented phoatestsreedatmecddd (Standard 2.2
(i) 6fermented pcocksd&d( Mteandard 2.2. 1) ;
v 6f er ment ed maimwftachtelarted rmeaateddé ( St andar
(v 6f er ment ed mairhefagc ttureead emedat( St andard 2.
(vii 6f er ment ed maircwfokeetddr g dStmenadtar d 2. 2. 1) ;
(vi) 6f ololnowor mul adé6 (Standard 2.9.1);
(vii) 6f or mul at ed meal replacementé (Standard
(ix) 6f or mul at ear ys ufpopd eebme(n8t andard 2. 9. 3) ;
xX) 6f ormul ated suppl ementary food for youn:
x)y 6formul ated suppl(Sandard2®;ry sports foodbo
(xi) 6honeydé (Standard 2.8.2);
(xii) 6infant formulad (Standard 2.9.1).

(2) If this Code includes a definition ofparicular food, that fact alone does not
establish that the defined term is the name of the food for this section.
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foods
Part 2Labelling and other information requirements
Standard 1.2.2 Information requirementsd food identification
Section 1.2.20 3 Lot identification
1.2.286 3 Lot identification
For the labelling provisions, a requirement to state the lot idenidficdoes not

apply to:
(a) an individual portion of ice cream or ice confection; or
(b) afood for saleghat is in a small package, if:

(i) the small package is stored or displayed for sale in a bulk package
or a bulk container; and

(i) the labellingof the bulk package or bulk container includes the
lot identification.

Note The labelling provisions are set outStandard 1.2.1

1.2.20 4 Name and address of supplier

For the labelling provisions, a reference to the name and address of the supplier
of afood orfood for sales a reference to the name and business address in
either Australia or New Zealand of a person who is a supplier.

Note The labelling provisions are set outStandard 1.2.1
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foods
Part 2Labelling and other information requirements
Standard 1.2.3 Information requirementsd warning statements, advisory statements
and declarations
Section 1.2.36 1 Name
Standar d I1Inf2o.r3maé¢ g winr ednveanrtnd n g
statements, advisory st a

decl arati ons

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSdecale
section1.1.18 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

12301 Name

This Standard is\ustralia New Zealand Food Standai@eded Standardl.2.3
0 Information requirementswarning statements, advisory statements and
declarations

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.2.30 2 Mandatory advisory statements

(1) For the labelling provisions, if a food is listed in column 1 of the table in
Schedule 9the corresponding advisory statement in column 2 of that table is
required.

(2) For the labelling provisions, an advisory statement to the effect that excess
consumgion may have a laxative effect is required for a food that contains:

(&) one or more of the following substances, either alone or in combination,
at a level of or in excess of H0100g:

@) lactitol,

(i) maltitol;
(i)  maltitol syrup;
(iv) mannitol;

(v) xylitol; or

(b) one or more of the following substances, either alone or in combination,
at a level of or in excess of 25100g:

() erythritol,

(i) isomalt;
(i) polydextrose;
(iv) sorbitol; or
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Part 2Labelling and other information requirements

Standard 1.2.3 Information requirementsd warning statements, advisory statements
and declarations

Section 1.2.36 3 Mandatory warning statementd royal jelly

(c) one or more of the substancesdd in paragraph (a), in combination
with one or more of the substances listed in paragraph (b), at a level of or
in excess of 10 g/100 g.

Note The labelling provisions are set outStandard 1.2.1

1.2.30 3 Mandatory warning statementd royal jelly
Forthe labelling provisions, if a foad or includes as an ingredient royal jelly,
the foll owing warning statement 1 s requ
which has been reported to cause severe allergic reactions and in rare cases,
fatalities,espacal | 'y i n asthma and all ergy suffe

Note The labelling provisions are set outStandard 1.2.1

1.2.30 4 Mandatory declaration of certain foods or substances in foods

(1) For the labelling provisions, if one of the following foamtssubstanceis
presenin afood for salan a manner listed in subsecti®), a declaration that
thefood or substances present is required:

(a) added sulphites in concentrations of 10 mg/kg or more;

(b) cereals containing gluten and their products, namely, wheatharley,
oats and spelt and their hybridised strains other than where these
substances are present in beer and spirits;

(c) any of the followingioods or products of thoseods
(i) crustacea;
(i) eqg;
(i) fish, except for isinglass derivedfn swim bladders and used as
a clarifying agent in beer or wine;
(iv) milk;
(v) peanuts;
(vi) soybeans;
(vii) sesame seeds;

(viii) tree nuts, other than coconut from the fruit of the p@bmos
nucifera

(2) For subsection (1), the food may fresent as:
(&) aningredient or an ingredient of a compound ingredient; or

(b) a substance used as a food additive, or a component of such a substance;
or

(c) asubstance or food used as a processing aid, or a component of such a
substance or food.

Note The labelling provisions are set outStandard 1.2.1
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foods
Part 2Labelling and other information requirements
Standard 1.2.3 Information requirementsd warning statements, advisory statements

and declarations
Section 1.2.30 4 Mandatory declaration of certain foods or substances in foods
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foods
Part 2Labelling and other information requirements
Standard 1.2.4 Information requirementsd statement of ingredients
Section 1.2.40 1 Name
Standard Ilnf2o.rdmati on ©Oedqait eemmamnt S
of i ngredients

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

1246 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandardl.2.4
d Information requiremends statement of ingredients

Note Commencement:
This Standard commences on [date of commencement], being the ekifeedmas the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.2.40 2 Requirement for statement of ingredients

(1) In this Code astatement of ingredientior afood for salds a statement of
ingredients that complies with this Code.

(2) To avoid doubt, if:

(a) the label lists the name of the food in accordance with paragradb
8(1)(a)y and

(b) a statement of imgdients that complies with this Standard would list
only the name of the fodd accordance with paragrapt?.1d 8(1)(a)

the label is taken to contain a statement of ingredients.

(3) For the labelling provisions, a requirement for a statemeinggoédients does
not apply to:

(a) water that is packaged and labelled in accordanceStéhdard 2.6;2or
(b) a standardised alcoholic beverage; or

(c) afood for saleghat is contained in a small package.
Note 1 The labelling provisions are set outStandard 1.2.1

Note 2 Despite subsection (3), the presence of some ingredients must be deslaeed
Standard 1.2.3

1.2.406 3 Requirement to list all ingredients

(1) Subject to subsection (2) statement of ingrednts must list each ingredient in
thefood for sale

(2) A statement of ingredients need not:list
(&) an ingredient of a flavouring substanoe

Australia New Zealand Food Standards Code 65



Chapter 1 Introduction and standards that apply to all
foods

Part 2Labelling and other information requirements
Standard 1.2.4 Information requirementsd statement of ingredients
Section 1.2.46 4 Ingredients to be listed by common, descriptive or generic name

Note Despite paragrapfa), subsectiorl.2.4 7(5)and1.2.48 7(6)require some
ingredients of flavouring dastances to be specifically declamdisted in the
statement of ingredients.

(b) a volatile ingredient which is completely removed dupngcessingor
(c) added water that:
() is added to reconstitute dehydrated or concentrated ingredients; or

(i) formspartof broth, brine or syrup that is declared in the
statement of ingredients orpsurtof the name of the foodyr

(iif) constitutes less than 5% of the food; or

(d) a substance that is used as a processing aid in accordan&tamitiard
1.3.3 or

(e) afood that is used as a processing aid.

1.2.40 4 Ingredients to be listed by common, descriptive or generic name
A statement of ingredients must identify each ingredient:
(a) in the case of offél in accordance with secti¢h2.18 5; or
(b) in any other case, using any of:

() a generic name for the ingredient that is specifi¢sicimedule 10
in accordance with any conditions specified in that Schedule; or

(i) a name by which the ingredient is commonly known; or
(i) a name thatlescribes the true nature of the ingredient.

1.240 5 Ingredients to be listed in descending order of ingoing weight

(1) A statement of ingredients must list each ingredient in descending order of
ingoing weight.

(2) The ingoing weight of an ingredient snbe determined in accordance with its
weight before dehydration or concentration, if the ingredient:

(a) is a dehydrated or concentrated ingredient; and
(b) is reconstituted during preparation, manufacture or handling of the food.

(3) Despite subsectio(1), if a food is represented as one that is to be reconstituted
in accordance with directions:

(a) the ingredients may be listed in descending order of their weight in the
reconstituted food; and

(b) if the ingredients are listed on this basis, thistrbe made clear on the
label.

(4) For subsection (1), the ingoing weight of water, or of a volatile ingredi&fit,
must be calculated in accordance with the followeggation

W=X-Y
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Part 2Labelling and other information requirements

Standard 1.2.4 Information requirementsd statement of ingredients

Section 1.2.46 6 Declaration of alternative ingredients

where:
X is the weight of the water or volatile ingredient that is added to the food.
Y is the sum of:

(a) the weight of any water or volatile ingredient that is removed; and

(b) the weight of any water or volatile ingredient that is used for
reconstitution of dhydrated or concentrated ingredients;

during preparation, manufacture or handling of the food.

(5) A compound ingredient ostbe listed in a statement of ingredients by listing, in
accordance with subsection (1):

(a) the compound ingredient by nameaasingredient of théood for salein
accordance with subsection (6); or

(b) each ingredient of the compound ingredient individually as an ingredient
of thefood for sale

(6) If a compound ingredient is listed in accordance with paradgiyh), it must be
followed by a list, irbrackets of:

(a) if the compound ingredient comprises 5% or more ofdbd for salé
all ingredients that make up the compound ingredient; or

(b) if the compound ingredient comprises less than 5% dbibe for salé
the following ingredients:

() any ingredient of the compound ingredient that is required to be
listed in accordance with sectiar?.3 4; and

(i) any substance used as a food additive in the compound ingredient
which performs a technological purpose infined for sale

(7) Paragraplf5)(a)does not apply to food for infants.

(8) Despite subsection (6), the ingredientaiatandardised alcoholeveragealo
not need to be listed in a statement of ingredients if the alcoholic beversge
been listed as an ingredient of foed for sale

1.2.40 6 Declaration of alternative ingredients

If the composition of #od for salds subject to minor vaations by the
substitution of an ingredient which performs a similar function, the statement of
ingredients may list both ingredients in a way which makes it clear that
alternative or substitute ingredients are being declared.

12486 7 Declaration of substances used as food additives

(1) A substance (including a vitamin or mineral) used as a food additive must be
listed in a statement of ingredients by specifying:
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Part 2Labelling and other information requirements
Standard 1.2.4 Information requirementsd statement of ingredients
Section 1.2.46 8 Declaration of vitamins and minerals
(a) if the substance can be classified into a class of additives listed in
Schedule T{wheher prescribed or optiondl)that class name, followed
in bracketdy the name or code number of the substance as indicated in
Schedule Bor

(b) otherwis® the name of the substance as indicatesicinedule 8

(2) For the purposes of paragraph (1)(a)hé& substance can be classified into more
than 1 class, the most appropriate class name must be used.

(3) Despite paragraph (1)(a), if the substance is an enzyme:
@it may be |isted as 6enzymed; and

(b) the specific name of the enzyme need not lbedis

(4) If a flavouring substance is an ingredient, it must be listed in the statement of
ingredients by using:

@the word 6flavouringé or oO6fl avour 6;
(b) a more specific name or description of the flavouring substance.

(5) If any of the followingsubstances are added ttmad for saleas a flavouring
substance or as an ingredient of a flavouring substance, the name of the
substance must be specifically declared in accordance with subgégtion

(a) L-glutamic acid;

(b) monosodium glutamate;

(c) monopotassium{glutamate;
(d) calcium diL-glutamate;

(e) monoammonium tglutamate;
() magnesium dL-glutamate;
(g) disodium guanylate;

(h) disodium inosinate;

(i) disodiumb5 -®ibonucleotides.

(6) If caffeine is added to #od for salgwhether as a flavouring substance or
otherwise), it must be listed in the statement of ingredients as caffeine.

1.2.406 8 Declaration of vitamins and minerals

Where a vitamin or mineral is added to a food, the vitamin or mineral may be
declared in accordance wislection1.2.4 7usi ng t he c¢l ass name
oOmi ner al 6.
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foods

Part 2Labelling and other information requirements

Standard 1.2.5 Information requirementsd date marking of food for sale
Section 1.2.50 1 Name

Standard Ilnf2o.rbmati on ©Oeaquier ement s
mar ki nfg oafsfa b e

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that applyNew Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

12561 Name

This Standard ig\ustralia New Zealand Food Standards Céd&tandardl.2.5
d Information requiremengsdate marking ofood for sale

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand A881(Cth). Seealso section 93 of that Act.

1.2.50 2 Definitions
Note In this Code (see sectidnl.® 2):
bakedfor date in relation to bread, means:
(a) if the time at which the bread was bakstefore middag the bakeebn date;

(b) if the time atwhich the bread was bakedafter midday the day after the
bakedon date.

Note For example, bread that is baked after midday on one day may have a
6baked datedé6 of the following day.

bakedon date in relation to bread, means the date on whictbtkad was baked.

bestbefore datefor afood for sale means the date up to which fleed for salewill
remain fully marketable and will retain any specific qualities for which express or
implied claims have been made, if floed for sale

(a) remairs in an intact package during its storage; and

(b) is stored in accordance with any storage conditions applicable Statetard
1.2.6

useby date for afood for sale means the date after which the supplier estimates that
thefood for saleshould nobe consumed because of health or safety reasons fifatie
for sale

(a) remains in an intact package during its storage; and

(b) is stored in accordance with any storage conditions applicable Statetard
1.2.6

1.2.506 3 Food for sale must be date marked on labels
(1) For the labelling provisions, the date marking information is
(a) if there is a usdvy date for thdoodd that date; or
(b) otherwis@® any of:
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Standard 1.2.5 Information requirementsd date marking of food for sale
Section 1.2.56 4 Prohibition on sale of food after its use-by date

(i) the bestefore date of thiood; or
(i) for bread that has a shelf litd less than 7 days:
(A) the bestbefore date; or
(B) the bakeefor date; or
(C) the bakeebn date.
(2) The date marking information is not required if:

(a) the bestbefore date of theoodis 2 years or morafter the daté is
determinedor

(b) thefoodis an individual portion of ice cream or ice confection.

(3) Despite subsection (1), if tHeodis in a small package, the only dabarking
information required is the ud®y date (if any).

Note The labelling provisions are set outStandardL.2.1

1.2.50 4 Prohibition on sale of food after its use-by date
A food must not be sold after its ubg date.

1.2.56 5 Required wording and form for dates for labels
(1) The date marking information must be expressed in accordance with this section.
(2) A bestbefore date, a uday date, a baketbr date and a bakeah date must:
(a) be expressed using the following wording:
(i) forabestheforedatdt he worBdd odBSsSt
(i) forausebydatdt he worgé; 6Use B
(i) forabakedordatedt he wor dar BaHoe @B k d
(iv) forabakeebndatdét he wor dsd6o0Bathé8k @nd
(b) be accompanied by:
() the relevant date; or
(i) areference to where the date is located on the label.
(3) In abestbefore date or a udey date:
(&) the day must be expressed in numerical form; and
(b) the month may be expressed in:
(i) numerical form; or
(i) upper or lower casletters and

(c) the year must be expressed in numerical form and may be expressed
using the full year oonly the last 2 digits of the year.

(4) A bestbefore date and a uds date must at least consist of:
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Part 2Labelling and other information requirements
Standard 1.2.5 Information requirementsd date marking of food for sale
Section 1.2.56 6 Packed-on dates and manufacturerds or packero6s codes

(a) if the bestbefore date or usky date is not more than 3 months from the
date it is applied:

(i) the day and month, in that order; or

(i) if the month is expressed in letti@rthe day and the month, in
any order; or

(b) if the bestbefore date or a udey date is more than 3 months from the
date it is applied the month and the year, in that order.

Example For subparagraph (2)8)6 2 3 De clé2cor 62028 1&8r 0623 Dec
20156 .

For subparagraph ()@ 6 23 Decd 0623 D@Ec 2306 6dDrec 23
201% .

For paragraph (§)6 De ¢ 2 0 122001c206r 6 20R% 1@r @M®® . De c

(5) The day, month and year must be expressed sthiéhatre clearly
distinguishable from each other.

1.2.50 6 Packed-on dates and manufacturer6és or paft

To avoid doubt]l.2.5 5 does not prevent the addition of a packeddate or a
manufacturerdés or a packerfaddbd code on
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foods

Part 2Labelling and other information requirements

Standard 1.2.6 Information requirementsd directions for use and storage
Section 1.2.60 1 Name

Standard Ilnf2o.rémat i on ©Oequieceé memss
for use and storage

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

12606 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandardl.2.6
d Information requiremengsdirections for use and storage

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 ohat Act.

1.2.60 2 Directions for use, and statement of storage conditions

For the labelling provisions, storage conditions and directions for usofla
are:

(a) if specific storage conditions are required to ensure thdotuswill
keep until the seby date or the bedtefore datd a statement of those
conditions; and

(b) if the food must be used or stored in accordance with certain directions
for health or safety reasalhghose directions; and

(c) if thefoodis or contains:

() raw bamboo shoaodsa statement indicating that bamboo shoots
should be fully cooked before being consumed; or

(i) raw sweet cassadaa statement indicating that sweet cassava
should be peeled and fully cooked before being consumed.

Note The labelling provisions are settdn Standard 1.2.1
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Standard 1.2.7 Nutrition, health and related claims
Section 1.2.70 1 Name

Standar d Nut2r.i7t i on, heal t h and

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198 NZ). See also sectiod.1.10 3.

Note3 Transitional arrangements that apply to this Standard are setDivision 3 of Standard 5.1.1
The transition period ends on 18 January 2016.

Division 1 Preliminary

127601 Name
This Standard is\ustralia New Zealand Food Standards Céd&tandardl.2.7
d Nutrition, health and related claims

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.2.70 2 Definitions
Note 1 In this Code (see section 1.8.2):

biomarkermeans a measurable biological paramétat is predictive of the risk of a
serious disease when present at an abnormal level in the human body.

carbohydrate other than in the definition dfeer(section 1.1.8 3), means available
carbohydrate or available carbohydrate by difference.

claim means an express or implied statement, representation, design or information in
relation to a food or a property of food which is not mandatory in this Code.

endorsementneans a nutrition content claim or a health claim that is made with the
permission ofin endorsing body.

endorsing bodyneans a nefor-profit entity that:
(@) has a nutritionor healthrelated purpose or function; and
(b) permits a supplier to make an endorsement.
fat, in Standards 1.2.7 and 1.2.8 and Schedules 4 and 11, meéfet.tota
food groupmeans any of the following groups:
(a) bread (both leavened and unleavened), grains, rice, pasta and noodles;
(b) fruit, vegetables, herbs, spices and fungi;

(c) milk, skim milk, cream, fermented milk, yoghurt, cheese, processedehee
butter, ice cream, condensed milk, dried milk, evaporated milk, and dairy
analogues derived from legumes and cereals listed in sectién&17

(d) meat, fish, eggs, nuts, seeds and dried legumes;
(e) fats including butter, edible oils and edible gitsads.
fruit, in Standard 1.2.@nd Standard 1.2.8:
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Chapter 1 Introduction and standards that apply to all
foods

Part 2Labelling and other information requirements

Standard 1.2.7 Nutrition, health and related claims

Definitions

Note 2 Section

1)

(&) means the edible portion of a plant or constituents of the edible portion that are
present in the typical proportion of the whole fruit (with or without the peel or
water); and

(b) does not inclde nuts, spices, herbs, fungi, legumes and seeds.
general level health clainmeans a health claim that is not a high level health claim.
general level health claims tablmeans the table to sectiond&8.

health claimmeans a claim which states, susfgeor implies that a food or a property
of food has, or may have, a health effect.

Note See also subsection 2.18.3(3).

health effectmeans an effect on the human body, including an effect on one or more of
the following:

(a) a biochemical process outcome;

(b) a physiological process or outcome;
(c) afunctional process or outcome;
(d) growth and development;

(e) physical performance;

(f) mental performance;

(g) adisease, disorder or condition.

high level health claimmeans a health claithat refers to a serious disease or a
biomarker of a serious disease.

high level health claims tableneans the table to sectiond&4.

meets the NPS@eans that the nutrient profiling score of a food described in column 1
of the table to section 846 isless than the number specified for that food in column 2
of that table.

NPSCmeans the nutrient profiling scoring criterion (see sectiagh &4
property of foodmeans a component, ingredient, constituent or other feature of food.

sugars in Standard..2.7, Standard 1.2.8 and Schedule 4 (except where it appears with
an ast er i s&means manssacgharides andl Hlisaccharides. (Elsewhere in the
Code it has a different definition).

nutrient profiling scoremeans the final score calculated purdua the method
referred to in section 1.25726.

reference foodin relation to a claim, means a food that is:

(a) of the same type as the food for which the claim is made and that has not been
further processed, formulated, reformulated or modifidddrease or decrease
the energy value or the amount of the nutrient for which the claim is made; or

(b) a dietary substitute for the food in the same food group as the food for which
the claim is made.

serious diseasmeans a disease, disorder or ctindiwhich is generally diagnosed,
treated or managed in consultation with or with supervision by a health care
professional.

1.1.2 9 (Definition ofnutrition content claim) provides as follows:
In thisCode:
nutrition content claimmeans a claim that:
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(a) is about:
(i) the presence or absence of any of the following:
(A) a biologically active substance;
(B) dietary fibre;
(C) energy;
(D) minerals;
(E) potassium;
(F) protein;
(G) carbohydrate;
(H) fat;
(I) the components afny one of protein, carbohydrate or fat;
(J) salt;
(K) sodium;
(L) vitamins; or
(ii) glycaemic index or glycaemic load; and
(b) does not refer to the presence or absence of alcohol; and
(c) is not a health claim.
Note See also subsections 2.6 24) and 2.10.2 8(3).

Inclusion of mandatory information in nutrition information panel does not constitute a
nutrition content claim

(2) Toavoiddoubt if this Code requires particular information to be included in a nutrition
information panel, thenclusion of that information does not constituteldrition
content claim

Inclusion of voluntary information in nutrition information panel might constitute a
nutrition content claim

(3) If thisCode permits, but does not require, particular infolonab be included in a
nutrition information panel, the inclusion of thaformationconstitutes autrition
content claimunless:

(a) this Code provides otherwise; or
(b) the information is a declaration of:

(i) if the food contains less than 2 gdiétary fibre per servindy dietary
fibre; or
(ii) trans fatty acid content; or
(i) lactose content.

(4) For a food that contains more than 1.15% alcohol by volume, the inclusion in a
nutrition information panel of the information referred to in parplgsal.2.8 6(1)(a),
(b) and (c), and subparagraphs 1:2681)(d)(i), (ii) and (iii) does not constitute a
nutrition content claim
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Division 2 Outline of Standard

1.2.76 3 Outline
This Standard
(a) sets out:

(i) the claims that may be madelabels or in advertisements about
the nutritional content of food (
claimsdéd); and

(i) the claims that may be made on labels or in advertisements about
the relationship between a food or a property of a food, and a
healthef ect (descri bed as o6health cl

(b) describes the conditions under which such claims may be made; and
(c) describes the circumstances in which endorsements may be provided on
labels or in advertisements.

Division 3 Claims framework and general principles

1.2.706 4 Nutrition content claims or health claims not to be made about
certain foods

(1) A nutrition content claim or health claim must not be made about:
(&) kavg or
(b) an infant formula product.

(2) A nutrition content claim (other thaaclaim about energy content or
carbohydrate contenor a health claim must not be made almtdgod that
contains more than 1.15% alcohol by volume

1270 5 Standard does not apply to certain foods
This Standarddoes not apply to:

(a) food that ismtended for further processing, packaging or labelling prior
to retail sale; or

(b) food that is delivered to a vulnerable person by a delivered meal
organisation; or

(c) food, other than food in a package, that is provided to a patient in a
hospital ora medical institution.

1.2.70 6 Standard does not apply to certain claims or declarations
This Standarddoes not apply to:

(a) a claim that is expressly permitted by this Code; or
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(b) a claim about the risks or dangers of alcohol consumption or about
moderating alcohol intake; or

(c) adeclaration that is required by an application Act.

1.2.76 7 Form of food to which provisions of this Standard apply

If this Standardmposes a prerequisite, condition, qualification or any other
requirement on the malgrof a claim, that prerequisite, condition, qualification
or requirement applies to whichever of the following forms of the food is
applicable:

(a) if the food can be either prepared with other food or consumed &s sold
the food as sold;

(b) if the foodis required to be prepared and consumed according to
direction® the food as prepared;

(c) if the food requires reconstituting with watethe food after it is
reconstituted with water and ready for consumption;

(d) if the food requires draining before uming the food after it is
drained and ready for consumption.

1.2.70 8 Claims not to be therapeutic in nature
A claim must not:

(a) refer to the prevention, diagnosis, cure or alleviation of a disease,
disorder or condition; or

(b) compare a food with good that is:
() represented in any way to be for therapeutic use; or

(ii) likely to be taken to be for therapeutic ustaether because of
the way in which the good is presented or for any other reason.

1.2.70 9 Claims not to compare vitamin or mineral content

A claim that directly or indirectly compares the vitamin or mineral content of a
food with that of another food must not be made unless the claim is permitted by
this Code.

1.2.70 10 Standard does not prescribe words

Nothing in thisStandards to be taken to prescribe the words that must be used
when making a claim.
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Division 4 Requirements for nutrition content claims
1.2.76 11 Presentation of nutrition content claims

1.2.70 12

(1)

(2)

3)

(4)

(5)

(6)
(7)

A nutrition content claim must be stated together with a statemernit thigou
form of the food to which the claim relates, unless the form of the food to which
the claim relates is the food as sold.

Nutrition content claims about properties of food in section S48
3

If a property of food is mentioned in columrflthe nutrition content claims
table, a nutrition content claim may only be made about that property of food in
accordance with this section.

If a claim is made in relation to a food about a property of food mentioned in
column 1 of the nutrition caant claims table, the food must meet the
corresponding general claim conditions, if any, in column 2 of the table.

If a claim made in relation to a food about a property of food mentioned in
column 1 of the nutrition content claims table uses a gecmentioned in
column 3 of the table, or a synonym of that descriptor, the food must meet:

(a) the general claim conditions for the relevant property of food in column
2 of the table; and

(b) the specific claim conditions in column 4 of the tablethar relevant
descriptor.

If, in relation to a claim mentioned in subsection (3), there is an inconsistency
between a general claim condition in column 2 of the table and a specific claim
condition in column 4 of the table, the specific claim condipeevails.

A descriptor must not be used in a nutrition content claim about lactose or trans
fatty acids unless the descriptor:

(a) is mentioned in column 3 of the nutrition content claims table and
corresponds with that property of food; or

(b) isa synonym of the descriptor referred to in paragraph (a).

A descriptor must not be used in a nutrition content claim about glycaemic load
unless that descriptor is expressed as a number or in numeric form.

A nutrition content claim in relatiorotgluten may only:

(a) use a descriptor that is mentioned in column 3 of the nutrition content
claims table in conjunction with gluten, or a synonym of such a
descriptor; or

(b) state that a food contains gluten or is high in gluten.
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(8) Subject to thisection and section 1.2715, any descriptor that is not
mentioned in column 3 of the nutrition content claims table, including a
descriptor expressed as a number or in numeric form, may be used in
conjunction with a property of food that is mentionedatumn 1 of the table.

(9) In this Division:

nutrition content claims tableneans the table to sectiond&3.

1.2.76 13 Nutrition content claims about properties of food not in section
S40 3

(1) A nutrition content claim about a property of food that ismentioned in the
table to section $ 3 may state only:

(a) that the food contains or does not contain the property of food; or

(b) that the food contains a specified amount of the property of food in a
specified amount of that food; or

(c) a combinatn of paragraph (a) and (b).

(2) A statement made for the purposes of paragraph (1)(a) must not use a descriptor
listed in column 3 of the nutrition content claims table, or any other descriptor,
except a descriptor that indicates that the food doesontdiia the property of
food.

1.2.70 14 Nutrition content claims about choline, fluoride or folic acid
(1) A nutrition content claim about choline, fluoride or folic acid may state only:
(a) that the food contains cholinuoride or folic acid; or

(b) that the food contains a specified amount of chofineride or folic
acid in a specified amount of that food; or

(c) acombination of paragraph (a) and (b).

(2) A statement made for the purposes of paragraph (1)(a) must not use a descriptor
listed incolumn 3 of the nutrition content claims table, or any other descriptor.

(3) A nutrition content claim about choline, fluoride or folic acid may be made only
if a health claim about that substance is made in relation to the same food.

1.2.70 15 Nutrition content claims must not imply slimming effects

A nutrition content claim that meets the conditions to use the descriptor diet
must not use another descriptor that directly or indirectly refers to slimming or a
synonym for slimming.

1.2.70 16 Comparative claims
(1) A comparative claim about a fooddimed food must include together with the
claim:
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(a) the identity of the reference food; and

(b) the difference between the amount of the property of food in the claimed
food and the reference food.

(2) In this section, a nutrition content claim is@nparative claimif:

(@) it
(i) directly or indirectly compares the nutrition content of one food
or brand of food with another; and
(i) includes claims using any of the following descriptors:
(A) light or lite;
(B) increased,;
(C) reduced;
(D) words of similar import; or
(b) it
(i) uses the descriptor diet; and
(i) meets the conditions for making that claim by having at least 40%
less energy than the sammountof reference food.
Division 5 Requirements for health claims
1.2.76 17 Application or proposal to vary S49 5 taken to be a high level

health claims variation

An application or a proposal to add a general level health claim to the table to
section S8 5 is taken to be an application or proposal foigh level health
claims variation

Note The termhigh level health claims variationis defined in section 4 ohé FSANZ Act.
The effect of this provision is that an application or a proposal to add a general level
health claim to the table to 84 will be assessed under the provisions in Subdivision
G of each of Divisions 1 and 2 of Part 3 of the FSANZ Act, as@pijate.

1.2.70 18 Conditions for making health claims
(1) A health claim must not be made unless:
(a) the food to which the health claim relates meets the NPSC; and
(b) the health claim complies with the requirements in:
() if the health claim is a gh level health clai@® subsectior{2); or
(i) if the health claim is a general level health cldisubsection (3).
(2) For subparagraph (1)(b)(i), the requirements are:

(a) the food or the property of food is mentioneatolumn 1 of the high
level health claims table; and
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(b) the health effect claimed for that food or property of food is mentioned in
the corresponding row in column 2 of the table; and

(c) the food complies with the relevant conditions in column 5 of the.table
(3) For subparagrdp(1)(b)(ii), the requirements are
(a) each of the following

(i) the food or the property of food is mentioneatolumn 1 of the
general level health claims table;

(i) the health effect claimed for that food or property of food is
mentioned in thearresponding row in column 2 of the table; and

(i) the food complies with the relevant conditions in column 5 of the
table; or

(b) the person who is responsible for making the health claim has notified
the Chief Executive Officer of the Authority ofdldetails of a
relationship between a food or property of food and a health effect that
has been established by a process of systematic review that is described

in Schedule 6.
(4) Despite paragraph (1)(a), a special purpose food does not need to meet the
NPSC.
1.2.70 19 Requirement when making a general level health claim under

paragraph 1.2.76 18(3)(b)

(1) A person who gives the notice mentioned in paragraphdl 23(3)(b) is
required to:

(a) provide the name of the person that is giving the notice anddtiress
in Australia or New Zealand of that person; and

(b) consent to the publication by the Authority of the information given for
the purposes of paragrafpt2.© 18(3)(b)and paragrapfi)(a); and

(c) certify that the notified relationshipetween dood or property of food
and a health effect has been established by a process of systematic
review that is described fachedule and

(d) if requested by a relevant authority, provide records to the relevant
authority that demonstrate that

(i) the ystematic review was conducted in accordance with the
process of systematic review describe®amedule fand

(i) the notified relationship is a reasonable conclusion of the
systematic review.

(2) A certificate provided for a body corporate must iggad by a senior officer of
the body corporate.
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1.2.76 20 How health claims are to be made

(1) If a health claim is a high level health claim based on a relationship described in
the high level health claims table or a general level health claim bagsed on
relationship described in the general level health claims table, the health claim
must:

(a) state:

() the food or the property of food mentioned in column 1 of the
relevant table; and

(i) the specific health effect mentioned in column 2 of the eglev
table that is claimed for the food or the property of food; and

(b) if column 3 of the relevant table refers to a relevant population group to
which the specific health effect reladesclude a statement of that
population group in conjunction withethealth claim; and

(c) include, together with the health claim, the information referred to in
subsection (3).

(2) If a health clainis a general level health claim based on a relationship that has
been notified under paragrapt?2. @ 18(3)(b) thehealth claim must

(a) state the food or the property of food and the specific health effect; and

(b) include together with the health claim a statement atheutelevant
population group, if any, that is a reasonable conclusion of the systematic
reviewmentioned in paragragh2.7 18(3)(b); and

(c) include, together with the health claim, the information referred to in
subsection (3).

(3) For paragraphs (1)(c) and (2)(c), the information is:

(a) adietary context statement that complies with subme¢t); and

(b) a statement of the form of the food to which the health claim relates.
(4) A dietary context statement must:

(a) state that the health effect must be considered in the context of a healthy
diet involving the consumption of a variety obfds; and

(b) be appropriate to the type of food or the property of food that is the
subject of the claim and the health effect claimed; and

(c) either:

(i) if the health claim is a high level health claim based on a
relationship described in the higkvkel health claims table or a
general level health claim based on a relationship described in the
general level health claims taBlénclude words to the effect of
the relevant dietary context statement in the corresponding row of
column 4 of the relevanable, if any or
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(i) if the health claim is a general level health claim based on a
relationship that has been notified under paragiapho
18(3)(bp include words to the effect of a relevant dietary context
statementhat is a reasonable conclusiortlod systematic
review.

(5) Despite paragraph (3)(a), a dietary context statement need not be included on a
label on a foodor salethat is contained in a small package.

(6) Despite paragraph (3)(b), if the form of the food to which the claim relaties is
food as sold, the form of the food to which the claim relates need not be stated.

1.2.70 21 Split health claims

The matters referred to in paragraph 16220(1)(a) or paragraph 1.87
20(2)(a) may also appear in another statement on the label oadvartisement
if:
(&) the information required by subsection 1& 20(1) or subsection
1.2.70 20(2) appears on a label or in an advertisement; and

(b) the other statement indicates where on the label or advertisement the
information required by subsectid2. @ 20(1) or subsection 1.7
20(2) is located.

1.2.70 22 Statements for claims about phytosterols, phytostanols and their
esters

A dietary context statement for a claim about phytosterols, phytostanols and
their esters need not include a statement required by pardggagh 21(4)(a)if

the claim appears together with the mandatory advisory statement required by
subsectiorl.2.3 2(1).

Division 6 Endorsements

1.2.70 23 Endorsing bodies

(1) An endorsing body must:
(&) not be related to; and
(b) be independent of; and
(c) be free from influence by;

the supplier of food in relation to which an endorsement is made.

(2) In this section, an endorsing bodyé&ated toa supplier if the supplier:
(a) has a financial interest in the endorsing body; or
(b) established, either by itself or with others, the endorsing body; or
(c) exercises direct or indirect control over graorsing body.
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1.2.70 24 Criteria for endorsements
(1) A supplier of food may make or include an endorsement on a label or in an
advertisement for the food, or otherwise use the endorsement, if:
(a) the supplier keeps the required records for the infoomgeriod; and

(b) the supplier upon request by the relevant authority, makes the required
records available for inspection within the time specified by the relevant
authority; and

(c) the endorsement complies with section 16287 and
(d) the endorsig body complies with section 1.8.23.

(2) If alabel on, or an advertisement for, imported food makes or includes an
endorsement, the importer of the food must:

(a) keep the required records for the information period as if the importer of
the food wee the supplier of the food; and

(b) upon request by the relevant authority, make the required records
available for inspection within the time specified by the relevant
authority.

(3) An endorsement must not refer to a serious disease except in acefieréme
endorsing body if the serious disease is part of the name of the endorsing body.

(4) This Standard, other than section 128, does not apply in relation to a claim
in an endorsement.

(5) In this section:
information period, in relation to fod, means the period:
(&) during which the food is available for sale or advertised for sale; and

(b) the period of 2 years after the food was last sold, or advertised or
available for sale, whichever is the latest.

required recordsmeans a document ordaments that demonstrate that:

(a) asupplier using an endorsement has obtained the permission of the
endorsing body to use the endorsement; and

(b) the endorsing body has a nutritiamr healthrelated function or purpose;
and

(c) the endorsing body & notfor-profit entity; and
(d) the endorsing body is not related to the supplier using the endorsement.

Division 7 Additional labelling of food required to meet
the NPSC
1.2.70 25 Method for calculating a nutrient profiling score

The method focalculating a nutrient profiling score is described in Schedule 5.
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1.2.70 26 Labelling of food required to meet the NPSC
(1) This section applies if a food must meet the NPSC in order to make a claim.

Note See paragraph 1.2718(1)(a) and subsection 1.8.718(4) for when a food must meet
the NPSC in order to make a claim.

(2) The particulars of a property of food must be declared in the nutrition
information panel if:

(a) the property of food, other than fvnl, is relied on to meet the NPSC; and

(b) thoseparticulars are not otherwise required to be included in the nutrition
information panel.

(3) The calcium content of a food must be declared in the nutrition information
panel if the food:

(a) is classified in Category 3 of sectiond&8 for the purposesf
determining the foodbs nutrient prof

(b) is a cheese or processed cheese.
(4) For the labelling provisions, if:
(a) afood scores V points under sectior®dS§ and
(b) the claim is not a health claim about fruits and vegetables;

the information relating to nutrition, health and related claims is the percentage
of each element of fvnl that is relied on to meet the NPSC.

Note The labelling provisions are set out in Standard 1.2.1.
(5) In this section:
fvnl is as defined in sectiorb8 4 for the purpose of calculating V points.

1.2.70 28 Labelling exemptions for certain foods
Subsectiond.2.© 26(2), (3) and(4) do not apply to food in a small package.
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Standard Nut2r.i8t i on 1 nfor mati on

Notel This instrument is a standard under Buod Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
section 1.1.a 3.

Note 2 The provisions of the Code that apply in New Zedal are incorporated by reference into a food
standard under tHeood Act 1981NZ). See also section 1.8.13.

Division 1 Preliminary

12801 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 1.2.8
0 Nutrition information requiements

Note: Commencement
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.2.80 2 Purpose

This Standard sets out nutrition information requirements in relation to foods
salethat are required to be labelled under this Code, and for foodalethat

are exempt from these labellingjterements. This Standard sets out when
nutritional information must be provided, and the manner in which such
information must be provided.

Note Standard 1.2.7 also sets out additional nutrition information requirements in relation to
nutrition content laims and health claims. This Standard does not apply to infant
formula products. Standard 2.9.1 sets out specific nutrition labelling requirements for
infant formula products.

1.2.80 3 Application of Standard
This Standard does not apply to inféarmula product.

1.2.80 4 Definitions
Note In this Code (see section 1.8.2):

average energy contemieans the average energy content calculated in accordance
with section S1a 2.

unit quantity means:
(a) for afood consisting of a solid or sesvlid foodd 100 grams; or
(b) for a food consisting of a beverage or other liquid B0dd0 millilitres.

available carbohydrateneans availablearbohydratealculated in accordance with
section S1d 3.

available carbohydrate by differenaeeansavailable cavohydrate by difference
calculated in accordance with section 813

biologically active substanceeans a substanagherthan a nutrient, with which
health effects are associated.
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When nutrition information panel is not required

claim means an express or implied statement, representation, degiformation in
relation to a food or a property of food which is not mandatory in this Code.

claim requiring nutrition information:
(&) means:
(i) a nutrition content claim; or
(i) a health claim; and
(b) does not include:
(i) a declaration thas required by an application Act; or
(i) an endorsement.

dietary fibremeans thafractionof the edible part of plants or their extracts, or
synthetic analogues that:

(a) are resistant to digestion and absorption in the small intestine, usually with
complete or partial fermentation in the large intestine; and

(b) promote one or more of the following beneficial physiological effects:
(i) laxation;
(i) reduction in blood cholesterol;
(iii) modulation of blood glucose;
and includes:

(c) polysactarides or oligosaccharides that have a degree of polymerisation
greater than 2; and

(d) lignins.
fat, in Standards 1.2.7 and 1.2.8 and Schedules 4 and 11, means total fat.
fruit, in Standard 1.2.@nd Standard 1.2.8:

(a) means the edible portion afplant or constituents of the edible portion that are
present in the typical proportion of the whole fruit (with or without the peel or
water); and

(b) does not include nuts, spices, herbs, fungi, legumes and seeds.
monounsaturated fatty acidsieanghe total of cismonounsaturated fatty acids.

polyunsaturated fatty acidmeans the total of polyunsaturated fatty acids witkcigs
methylene interrupted double bonds.

saturated fatty acidsneans théotal of fatty acids containing no double bonds.

sugars in Standard 1.2.7, Standard 1.2.8 and Schedule 4 (except where it appears with
an ast er i s&means manssacgharides andl Hlisaccharides. (Elsewhere in the
Code it has a different definition).

unit quantity means:
(a) for afood consistig of a solid or serrsolid foodd 100 grams; or
(b) for a food consisting of a beverage or other liquid tbd®0 millilitres.
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Nutrition information requirements

Division 2

12805

Nutrition information panels

When nutrition information panel is not required

For the labellingorovisions, a nutrition information panel is not required for

(a) the following food, unless a claim requiring nutrition information is
made in relation to the food:

(i)
(i)
(iii)
(iv)
(V)
(Vi)
(vii)
(viii)
(ix)
(x)
(xi)
(xii)
(xiii)
(xiv)

(xv)

(xvi)

a standardised alcoholic beverage;

a herb, a spice or a herbal infusion;

vinegar or imitation vinegatr;

iodised salt, reduced sodium salt mixture, salt or salt substitute;
tea or coffee, or instant tea or instant coffee;

a substance that is approved for use as a food additive;

a substance thad approved for use as a processing aid;

a food that is sold to be used as a processing aid;

fruit, vegetables, meat, poultry, and fish that comprise a single
ingredient or category of ingredients;

gelatine;

water (including mineal water or spring water) or ice

prepared filled rolls, sandwiches, bagels and similar products;
jam setting compound;

a kit which is intended to be used to produce a standardised
alcoholic beverage;

a beverage containing less than 0.5% alcohol by volume that is
not a standardised alcoholic beverage;

kava; or

(b) afood in a small package, other than food for infants.
Note 1 See section 1.2814 for the requirement for a food in a small package.

Note 2 Thelabelling provisions are set out in Standard 1.2.1.

1.2.80 6

What must be on nutrition information panel

(1) A nutrition information panel must contain the following information:

(&) the number of servings in the package, expressed as either:

(i)
(i)

thenumber of servings of the food; or

if the weight or the volume of the food as packaged is vafable
the number of servings of the food per kilogram, or other unit as
appropriate;
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Section 1.2.86 6 What must be on nutrition information panel

(b) the average quantity of the food in a serving expressed in:
(i) for a solid or semsolid food grams; or
(i) for a beverage or other liquid foddnillilitres;

(c) the unit quantity of the food,;

(d) for a serving of the food and a unit quantity of the food:

(i) the average energy content expressed in kilojoules britvot
kilojoules and in calories or kilocalories; and

(i) the average quantity of protein, carbohydrate, sugars, fat and,
subject to subsection (4), saturated fatty acids, expressed in
grams; and

(i) the average quantity of sodium, expressed in maliigg or both
milligrams and millimoles; and

(iv) the name and the average quantity of any other nutrient or
biologically active substance in respect of which a claim
requiring nutrition information is made, expressed in grams,
milligrams, micrograms or o#r units as appropriate;

(e) any other matter this Code requires to be included.

(2) A nutritioninformationpanel must be set out in the format in sec8a® 2,
unless this Code provides otherwise.

Declaration of fatty acids required for certain claims

(3) If a claim requiring nutrition information is made in respect of:
(a) cholesterol; or
(b) saturated, trans, polyunsaturated or monounsaturated fatty acids; or
(c) omega3, omegab or omegeP fatty acids;

a nutrition information panel must incledieclarations of the trans,
polyunsaturated and monounsaturated fatty acids in accordance with section
S1® 3.

Voluntary declaration of fatty acids in edible oils and edible oil spreads

(4) If a claim requiring nutrition information is made in relationhe
polyunsaturated fatty acid content or monounsaturated fatty acid content of an
edible oil or an edible oil spread, the nutrition information panel may list the
minimum or maximum amount of the following in a serving and a unit quantity
of the food:

(a) saturated fatty acids;

(b) polyunsaturated fatty acids;
(c) monounsaturated fatty acids;
(d) trans fatty acids.
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Note See section 1.20712 for when claimsnay be made in relation to the polyunsaturated
or monounsaturated fatty acid content of foods.

Claims in respect of fibre, sugars or carbohydrate
(5) If a claim requiring nutrition information is made in respect of:
(a) fibre or any specifically named fibre; or
(b) sugars or any other type of carbohydrate;

a nutrition information panel must ilucle a declaration of the presence or
absence of dietary fibre in accordance with sectiordS3.2

(6) The absence of dietary fibre under subsection (5) must be indicated by using the
symbol 606.
Declarations about carbohydrates

(7) If unavailable carbohydte has been subtracted in the calculation of available
carbohydrate by difference, a nutrition information panel must include a
declaration of unavailable carbohydrate.

B The reference to O6unavai(d)doésinainduder bohydr
dietary fibre.

Declarations about certain substances
9 It:
(&) one or more components (other than organic acids) listed in subsection

S116 2(3) is present in the food, singly or in combination, in an amount
of no less than §/100 g; and

(b) either of he following is satisfied:

(i) if available carbohydrate by difference is ueahy of those
substances have been subtracted in the calculation;

(i) if available carbohydrate is useany of those substances have
been quantified or added to the food;

the nutrition information panel must include individual declarations of those
substances.

Claims about phytosterols, phytostanols or their esters

(10) If a claim requiring nutrition information is made in relation to phytosterols,
phytostanols or their este the nutrition information panel must include
declarations of:

(a) the substances, using the same name for the substance as used in the
advisory statement required by subsection .2@L); and

(b) the amount of the substances, calculated as totat §tlerol equivalents
content.

1.2.80 7 How to express particular matters in nutrition information panel
(1) The nutrition information panel must clearly indicate that:
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(a) any average quantities set out in the panel are average quantities; and

(b) any mnimum or maximum quantities set out in the panel are minimum
or maximum quantities.

(2) On a nutrition information panel:
@ servingd may be replaced by:
) 6slicedb, O6packd or obépackaged; or

(i) 6metric cupd or O mapprapiiae wdardob | e s p o C
words expressing a unit or common measure; and

() 6Carbohydrated may be replaced by 06C

(3) The following must be expressed in a nutrition information panel to not more
than 3 significant figures:

(a) the averagenergy content;

(b) the average, minimum or maximum quantities of nutrients and
biologically active substances.

(4) If the average energy content of a serving or a unit quantity of the food is less
than 40 kJ, that average energy content may be expressedt he panel as
THAN 40 kJO.

(5) If the average quantity of any of the following in a serving or a unit quantity of
the food is less than 1 gram, that average quantity may be expressed in the
nutrition information panel as OLESS T&H

(a) protein;

(b) fat;

(c) classes of fatty acids;
(d) carbohydrate;

(e) sugars;

(f) dietary fibre.

(6) If the average quantity of sodium or potassium in a serving or a unit quantity of
the food is less than 5 milligrams, that average quantity may be eaghiaghe
nutrition information panel as OLESS T&H

(7) The declaration of dietary fibre in a nutrition information panel must be a
declaration of dietary fibre determined in accordance with se§tlda 4.

(8) In a nutrition information panel:

(@ monounsaturated fatty acids must be declared as monounsaturated fat;
and

(b) polyunsaturated fatty acids must be declared as polyunsaturated fat; and
(c) saturated fatty acids must be declared as saturated fat; and
(d) trans fatty acids must be deddras trans fat.
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1.2.80 8 Percentage daily intake information

(1) A nutrition information panel may include information relating to the percentage
daily intake of nutrients set out in the panel.

(2) If information relating to percentage daily intake isluded, the panel may
include the percentage daily intake of dietary fibre per serving.

(3) If information relating to percentage daily intake is included, the panel must
include:

(a) the percentage daily intake of the followiper serving calculated sing
the associated reference value listed below:

Reference values for percent daily intake information

Component Reference value
energy 8 700 kJ

protein 50¢g

fat 7049

saturated fatty acids 24 g
carbohydrate 310g¢

sodium 2 300 mg

sugars 90g

dietary fibre (if included) 3049

(b) either of the following statements:
) 6based on an av7elrOa gkeJ 6a;dul t di

(i) 6Percentage daily intakes are
8700 kJo.

Note For anexample nutrition information panel illustrating percentage daily intake
information, see section SA24.

1.2.80 9 Percentage recommended dietary intake information
(1) This section applies if:

(a) a claim requiring nutrition information is made aboubased on a
vitamin or mineral (theelevant vitamin or minera); and

(b) the relevant vitamin or mineral has an RDI (see sectiodsZsdnd S
3); and
(c) the food to which the claim relates is not a food for infants.
(2) Subject to section 1.20810, thepercentage of the RDI for the relevant vitamin

or mineral contributed by one serving of the food must be set out in the nutrition
information panel.

(3) The percentage RDI under subsection (2) must be calculated using the nutrient
values set out in theutrition information panel.
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Section 1.2.80 10 Information referred to in sections 1.2.88 8 and 1.2.86 9 may be presented outside
nutrition information panel

(4) Despite paragraph (1)(c), percentage recommended dietary intake information
may be included in the nutrition information panel for a food for infants.

1.2.80 10 Information referred to in sections 1.2.860 8 and 1.2.80 9 may be
presented outside nutrition information panel

(1) The information that is permitted to be included in a nutrition information panel
by section 1.2.8 8 or that is required to be included by subsection @.2@)
may also be presented outside the nutritdormation panel if:

(&) the serving size is presented together with the information; and
(b) the food does not contain more than 1.15% alcohol by volume.

(2) If more than 1 piece of such information is presented outside the nutrition
information pank those pieces of information must be presented together.

(3) Information presented in accordance with this section does not constitute a
nutrition content claim.

1.2.80 11 Requirement for dehydrated or concentrated food

If the label on a package of addfor saleindicates that the food should be
reconstituted with water before consumption, the nutrition information panel
must express the information required by this Standard as a proportion of the
reconstituted food.

1.2.80 12 Food intended to be drained before consumption

If the labelling for a foodor salecontains directions indicating that the food
should be drained before consumption, the nutrition information panel must:

(a) express the information required by this Standard as a proportiba of
drained food; and

(b) clearly indicate that the information relates to the drained food.

1.2.80 13 Food intended to be prepared or consumed with other food

(1) This section applies to a fodor saleif the labelling indicates that it is intended
to be prepared or consumed with at least one other food.

(2) The nutrition information panel may comply with the requirement in subsection
(4).

(3) If a claim requiring nutrition information is made about the food, the nutrition
information panel must complyith the requirements in subsections (4) and (5).

(4) The requirement is that the nutrition information panel includes an additional
column at the right hand side of the panel, specifying, in the same manner as set
out in the panel:

(a) a description othe additional food; and
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(b) the amount of the additional food; and

(c) the average energy content of the combined foods; and
(d) the average quantities of nutrients contained in the combined foods; and

(e) the average quantities of biologically aetisubstances contained in the
combined foods.

(5) The requirement is that the nutrition information panel specifies the weight or
volume of the serving size of the food as prepared.

1.2.80 14 Requirement for food for sale in small packages

(1) For the lalelling provisions, for a foofbr salein a small package, the following
nutrition information is required if a claim requiring nutrition information is
made:

(a) the average quantity of the food in a serving, expressed:
(i) for a solid or semsolid foodd in grams; and
(i) for a beverage or other liquid foddn millilitres; and

(b) if a claim is about a matter in column 1 of the table to sectiod 213
the particulars specified in column 2, expressed:

() as minimum, maximum or average quantiti@dess otherwise
specified; and

(i) with a clear indication of whether the particulars are minimum,
maximum or average guantities.

(c) if the claim is about carbohydrate, dietary fibre, sugars or any other
carbohydrate:

() if unavailable carbohydrateas been subtracted in the calculation
of davail abl e c ardbaddclprdtionof e by di f
unavailable carbohydrate (not including dietary fibre); and

(i) the presence in the food of any substance other than organic acids
that is listed in the tdé to subsection SB12(3), if those
substances are present in the food, either singly or in
combination, in an amount of no less than 5 g/100 g.

Note The labelling provisions are set out in Standard 1.2.1.
2)Where appropriate, refdlaeedyor d O6servingodé n
@the word 6sliced, O6packd or Obépackage

(b)t he words 6émetric cupb6, Ometric tabl
expressing a unit or common measure.

(3) To avoid doubt, the information required by this section need not be set out
the form of a nutrition information panel.
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Section 1.2.106 1 Name

Standard Cha2r.alcOt eri sing i ngredier

components of food

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

1.2.108 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard
1.2.108 Characterising ingredients and components of food

Note Commencement:
This Standard commences on [date of commencement], being trepdatied as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.2.100 2 Definitions
Note Sectionl.1.2 4 (Definition of characterising componenandcharacterising ingredien provides as
follows:

(1) InthisCode in relation to dood for sale
characterising componenmeans a component of tfeod that:
(a) is mentioned in the name of the food; or
(b) is likely to beassociated with the name of the food by a consumer; or
(c) is emphasised on the label of feedin words, pictures or graphics.

characterising ingredientneans aingredientor a category of ingredients of the food
that:

(a) is mentioned in theame of the food; or
(b) is likely to be associated with the name of the food by a consumer; or
(c) is emphasised on the label of feedin words, pictures or graphics.

(2) Despitesubsectior{1), any of the following is not eharacterising ingrediett

(a) an ingredient or category of ingredients that is used in smaluntgo
flavour the food; or

(b) aningredient or category of ingredients that comprises the whole of the food;
or

(c) aningredient or category of ingredients that is mention#deimame of the
food but which is not such as to govern the choice of the consumer, because
the variation in th@amountis not essential to characterise the food, or does not
distinguish the food from similar foods.

(3) Compliance with labelling requireants elsewhere in this Code does not of itself
constitute emphasis for tipairpose®f this section.
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1.2.100 3 Requirement to declare characterising ingredients and
components

(1) For the labelling provisions, information about characterising ingrediadts a
characterising components is a declaration of the proportion of each
characterising ingredient and characterising component of the food:

(a) calculated in accordance with sectidn2.1® 4t01.2.1® 7; and
(b) expressed in accordance with sectloh10d 8.
(2) If:

(a) the proportion of a characterising component of a food is declared in
accordance with thiStandargdand

(b) an ingredient or category of ingredients contains that characterising
component;

the proportion of a characterising ingredient containing that characterising
component does not need to be declared.

(3) For the labelling provisions, information about characterising ingredients and
characterising components is not required for thewahg:

(a) prepared filled rolls, sandwiches, bagels or similar products;
(b) afood for salethat is sold at a fundhising event;

(c) afood for salethat is in a small package;

(d) infant formula product;

(e) cured and/or dried meat flesh in whalgs or pieces;

() a standardised alcoholic beverage;

(g) a beverage containing no less than 0.5% alcohol by volume, other than
one referred to in paragraph).(

Note The labelling provisions are set outStandard 1.2.1

1.2.100 4 Method of calculating proportion of characterising ingredients

(1) Subject to sections.2.1® 5and1.2.1® 6, the proportionPc, of a
characterising ingredient must be calculated using the follogagu@tion

P, = M 3100
T™W
where:
IW is:

(a) if the proportion of theharacterisingngredient is declared in
accordance with paragragt?.1® 8(4)(b)d the minimum ingoing
weight of that ingredient; or

(b) otherwis® the ingoing weight of the characterising ingredient.
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TW is the total weight of all ingoing ingredients.

(2) The weight of added water or volatile ingrediemsoved during the course of
manufacture of théod must not be included in the weight of the ingoing
ingredients when calculatirigy,.

(3) If a concentrated or dehydrated ingredi@ntategory of ingradntsis
reconstituted during manufacture of foed, the weight of the reconstituted
ingredientor category of ingredientaay be used when calculatiRg,.

(4) If afoodrequires reconstitution prior to consumpti®g; may be calculated as a
proportion of theood as reconstituted.

1.2.100 5 Calculating proportion of characterising ingredients where
moisture loss occurs

If moisture loss occurs in the processing édad, the proportion of a
characterising ingrediem thefood may be calculated taking into account any
such moisture loss, on the basis of the weight of the characterising ingredient in
thefood.

1.2.100 6 Calculating proportion of characterising ingredient or
characterising component where proportion is declared in
nutrition information panel

Unless otherwise specified, where the proportion of a characterising ingredient is
declared in a nutrition information panel, the amount declared must be the
average quantity of the characterising ingredient presehefood.

1.2.100 7 Method of calculating proportion of characterising components

(1) The proportion of a characterising compon@at, in afood must be calculated
using the followingequation

W

P. =——3100
T™W
where:
TW is the total weight of théood.
Wis:

(&) the weight of the characterising component offtiuel;, or

(b) if the proportion of theharacterisingomponent is declared in
accordance with paragragt?.1® 8(4)(b)d the minimum weight of
that component.

(2) If afoodrequires reconstitution gm to consumptionrPcc may be calculated as
a proportion of théood as reconstituted.
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1.2.100 8 Declaration of characterising ingredients and components
(1) The proportion of a characterising ingredient or characterising component must:

(a) be declareds a percentage; or

(b) unless otherwise specified, be declared as the average quantity per
serving and per unit quantity, when declared in a nutrition information
panel.

(2) If the proportion of a characterising ingredient is declared in accordance with
paragraph (1)(a) in a statement of ingredients, the percentage must immediately
follow the common, descriptive or generic name of the ingredient.

(3) The percentage may be rounded to:
(&) the nearest whole number; or
(b) if the percentage is below 5the nearest 0.5 decimal place.

(4) The proportion of a characterising ingredient or characterising component must
be declared as:

(a) the actual percentage; or

(b) if the minimum weight of a characterising ingredient or characterising
component was useadhen performing the calculation in section
1.2.1® 40r1.2.1® 7 as appropriat® a minimum percentage; or

(c) unless otherwise specifi@dthe average quantity when declared in a
nutrition information panel.

(5) If a minimum percentage is declared, that faast be clearly indicated.

(6) The proportion of a characterising ingredient or characterising component of a
food that requires reconstitution prior to consumption may be declared as a
percentage of thiwod as reconstituted if:

(a) in the case of a emnacterising ingredie@tthe proportion of the
characterising ingredient was calculated in accordance with
subsectiorl.2.1® 4(4), and

(b) in any casé the fact that the ingredient or component is a proportion of
thefood as reconstitutes clearly indicagd.
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Section 1.2.116 1 Name

Standard Ilnf2o.rlndat i on ®©eaquwn trreyneanft s

origin | abelling

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

Note3 This Standard applies in Australia only.

12116 1 Name

This Standard igwustralia New Zealand Food Standards Céd&tandard
1.2.116 Information requiremenés country of origin labelling

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

1.2.110 2 Labelling requirementsd unpackaged food
(1) This section applies tofaod for salehat:

(a) consists of any of the following:

(i) fish, including fish that has been mixed or coated with 1 or more
other foods;

(i) pork;

(i) fruit and vegetables;
(iv) beef;
(v) veal;
(vi) lamb;

(vii) hogget;

(viii) mutton;
(ix) chicken;
(x) a mix of any of the above foods; and

(b) is displayed for retail sale other than in a package.

(2) A reference to a food listed in paragrdfh(a)includes a reference to a food
that has been:

(a) cut, filleted, sliced, minced or diced; or

(b) pickled, cured, dried, smoked, frozen or preserved by other means; or
(c) marinated; or

(d) cooked.
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Section 1.2.118 3 Labelling requirementsd packaged fresh fruit or vegetables
(3) For the labelling provisions, the country of orignfiormation is a statement that:
(a) identifies the country or countries of origin of tle®d; or
(b) indicates that thébodis a mix of local and imported foods; or
(c) indicates that théodis a mix of imported foods.
Note The labelling provisios are set out iBtandard 1.2.1

(4) If the country of origin information is displayed in connection withfticel
when it is sold, the size of type must be:

(a) if thefoodis inarefrigerated assisted service display caldingtleast 5
mm; or
(b) otherwisé® at least 9 mm.
Note See also sectioh2.10 24.

1.2.110 3 Labelling requirementsd packaged fresh fruit or vegetables
(1) This section applies tofaod for salehat:
(a) consists of unprocessed fruit and vegetables, whether whole or cut; and

(b) is displayed for retail sale in a package that does not obscure the nature
or quality of the fruit and vegetables.

(2) For the labelling provisions, the country of origin information is a statement that:
(a) identifies the country or countries of origphthefood; or

(b) indicates that the fruit and vegetables are a mix of local and imported
foods; or

(c) indicates that the fruit and vegetables are a mix of imported foods.
Note The labelling provisions are set outStandard 1.2.1

1.2.116 4 Labelling requirementsd packaged food other than fresh fruit or
vegetables

(1) This section applies to a packadedd for saleother than one to which section
1.2.10 3 applies.

(2) For the labelling provisionshe country of origin informatiors:

(a) a stateranton the package that identifies the counthere thdood was
made producedr grown or

(b) a statemenvn the package

(i) that identifies the country where tf@d was manufactured or
packaged; and

(i) to the effect that thepodis constituted from ingredients imported
into that country or from local and imported ingredients.

Note The labelling provisions are set outStandard 1.2.1
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Standard 1.3.1 Food additives
Section 1.3.10 1 Name

Part 3 Substances added to

Standar d Floo3d. laddi ti ves

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealaredincorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

Note3 Paragraph.1.16 10(4)(a) providesthat afood for salemustnothave as an ingredient or a
component, a substance that is used as a food additive, unless expressly permitted by this Code.
This Standard contains the relevant permissions.

1.3.160 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 13.1
d Food Additives

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in GBazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New ZeathAct 1991(Cth). Seelso section 93 of that Act.

1.3.16 2 Definitions
Note Section1.1.28 11 (Definition of used as a food additiygrovides as follows
(1) A substance isised as dood additivein relation toafood if it is added to the food and
(a) is a substance identified in subsectioh.® 11(2); and
(b) perforns 1 or more of the technological purposes liste8dhedule 14
(2) For subsectiod.1.2 11(1), the substances are:
(a) any of the following:
(i) asubstance that is identifiedSthedule 15
(i) an additive permitted in processed foods;
(iii) a colouring permitted in processed foods;
(iv) a colouring permitted in processed foods to a maximum level; and

Note Schedule 1%ists a number of substances that are not additives
permitted in processed foods, colourings permitted in processed foods
or colourings permitted in processed foods to a maximum level.

(b) any substance that:

(i) has beerselectively concentrated cgfined, or synthesisett perform
1 or more of the technological purposes listed in Schedule 14

Other definitions
(3) In this Code:

additive permitted in processed foodgans a substance that is listed in se@ibéd
2.
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Standard 1.3.1 Food additives

Section 1.3.16 3 When food additives may be used as ingredients in foods

colouring permitted inprocessed foodseans a substance that is listed in section
S16 3.

colouring permitted in processed foods a maximum leveimeans a substance that is
listed in sectior516 4.

Colours and their aluminium and calcium lakes

(4) A reference to a coloursted inSchedule 15a colouring permitted in processed foods
or a colouring permitted in processed foods to a maximum level includes a reference to
the aluminium and calcium lakes prepared from that colour.

1.3.10 3 When food additives may be used as ingredients in foods

Listed food additives may be ingredients of a food
(1) A substance may be used as a food additive in relation to food if:

(a) the substance is permitted to be used as a food additive for that food by
Schedule 15and

(b) any restrictios on the use of that substance as a food additive set out in
this Standardr in Schedule 1%re complied with; and

(c) if the table to sectiof159 5 indicates that the maximum permitted level
i s OdsthERpioportion of the substance is no more tieguired
under GMP.

Carry-over of food additive

(2) A substance that is permitted for use as a food additive may be present in any
food as a result of cargver from a raw material or an ingredient if the level of
the substance in the food is no gre#iten would be introduced by the use of the
raw material or ingredient under proper technological conditions and GMP.

1.3106 4 Maximum permitted levels of food additives in foods

(1) An additive permittedn processed foods a colouring permittech processed
foodsthat is permitted to be used as a food additivedyedule 15nay be
present imfood for saleas a result of use in accordance with GMP.

(2) If a substance is used as a food additivefiod for salethe level of the
substance as a component offi@d must comply with any limitation in
Schedule 1%or afood of that kind.

(3) For a colouring permitteh processed food® a maximum level that is
permitted to be used as a food additiveSehedul€l5, the level of all such
colours together iafood for salemust be no more than:

(&) in abeverag® 70 mg/L; and
(b) in another food 290 mg/kg.
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Standard 1.3.1 Food additives

Section 1.3.16 4 Maximum permitted levels of food additives in foods

(4) Unless the contrary intention appears, fibad for salds notintended to be
consumed except after preparation in accordance with directions on the label, a
limitation in Schedule 1%n the level of a substance that is used as a food
additive in the food applies to the level of the substance ifottevhen
prepared for consumpticaccording to the directions.

(5) A substance permitted to be used as a food additive in a food may be added to an
ingredient intended for use in the preparatioa fafod for saleat a higher level
than would otherwise be allow@dthe ingredientprovded that the level in the
food for salecomplies with the maximum permitted levelsabsectior{3) or
Schedule 15

(6) In this Standard
(a) annatto and annatto extracts include norbixin and bixin, calculated as
bixin;
(b) benzoic acid and its saltseecalculated as benzoic acid;
(c) cyclamate and its salts are calculated as cycloraxdphamic acid;
(d) ethyl lauroyl arginate is calculated as ethﬁlauroyl—L-arginate.HCI;

(e) unless the contrary intention appeaigiates omitritesrefersto the total
of nitrates and nitrites, calculated as sodium nitrite;

Note Nitrites have INS numbers 249 and 250. Nitrates have INS numbers 251 and 252.

Example A contrary intentiorfor the purpose of paragrapé) appears in item 1.6 of the table to
secton S15 5 for cheese and cheese products.

() propionic acid and its salts are calculated as propionic acid;
(g) saccharin and its calcium and sodium salts are calculated as saccharin;
(h) sorbic acid and its salts are calculated as sorbic acid;

(i) steviol glycosides are calculated as steviol equivalents in accordance
with subsection (7);

() sulphur dioxide and sulphites, including bisulphites and metabisulphites,
are calculated as sulphur dioxide.

(7) To calculate the steviol equivalent levels &osteviol glycoside, the following
equation is used:

[SH=Q [S@*CF

where:
[SE] is the concentration as steviol equivalents.
[SG is the concentration of individual steviol glycoside.
CF is the conversion factor, as follows:

(&) dulcoside A 0.40;

(b) rebaudiosidAd 0.33;

(c) rebaudioside B 0.40;
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Standard 1.3.1 Food additives

Section 1.3.10 5 Limitation on use of intense sweeteners

1.3.16 5

1.3.18 6
(1)

(2)

3)

(d) rebaudioside & 0.33;
(e) rebaudioside D 0.28;
() rebaudioside & 0.34;
(g) rubusosidé 0.50;
(h) steviob 1.00;

(i) steviolbiosidé 0.50;
() steviosidé 0.40.

Limitation on use of intense sweeteners

UnlessSchedule 1®xpressly provides otherwise, a substance that may be used
as a food additive to perform the technological purpose of an intense sweetener
may be added to a food only:

(a) as a flavour enhancer; or

(b) in an amount necessary to replaeigher wholly oparially, the
sweetness normally provided by sugars.

Food additives performing the same purpose

If a food contains a mixture of substances that are used as food additives to
perform the same technological purpose, the sitieoproportions of these
substances in the food must not be more than 1.

In this section:
sum of the proportionss calculated in accordance with the followieguation

. . Cong
sumof the proportiors = g
22 MPL,

where:

N is the number of substances used as food additives in thehfatquetrform the
same technological purpose.

Cong is the concentration of th¥ food additive in the food.
MPL,is the maximum permitted level of tHefood additive in the food.

When calculating the sum of the proportipesclude angubstancethat may
be present in a food in accordance with GMP
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Part 3Substances added to food
Standard 1.3.2 Vitamins and minerals
Section 1.3.26 1 Name

Standard MVi.t3an2i ns and mineral s

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

Note3 Paragraph.1.1 10(4)Xb) provides that #ood for salemustnothave as an ingredient or a
component, a substance used as a nutritive substance unless expressly permitt€ble this
This Standardleals with vitarims and minerals used as nutritive substances.

Note4 This Standardimits the claimghatcan be made about the vitamin and mineral content of foods.
Standard 1.2.7elates to the claims that can be made about nutrition comtelding the
presence ofitamins and minerals in foodhere are alsorpvisionsin other standards that affect
claims abouspecific foods. See faxample

i Standard 2.1.{bread and bread products);

Standard 2.4.2edible oil spreads);

Standard 2.9.{infant formula products);

Standard 2.9.%ood for infants);

Standard 2.9.%ormulated meal replacements and formulated supplementary foods);
Standard 2.9.4formulated supplementary sports foods);

Standard 2.9.5ood for special medical pposes);

= =4 4 -8 A - -2

Standard 2.9.@ransitional standard for special purpose foods (including amino acid
modified foods).

1.3.20 1 Name

This Standard id\ustralia New Zealan&ood Standards Cod# Standard 1.3.2
d Vitamins and minerals

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seeaalso section 93 of thatch

1.3.20 2 Definitions and interpretation
Note In this Code (see section 1.8.2):
reference quantitymeans:
(a) for afood listed in the table to section $1%, either:
() the amount specified in the table for that food; or

(i) for a food thatequires dilution or reconstitution according to
direction® the amount of the food that, when diluted or
reconstituted, produces the quantity referred to in subparagraph (i); or

(b) for all other foods:

(i) anormal serving; or
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Section 1.3.26 3 Listed vitamins and minerals may be used as nutritive substance in foods

(i) for a food that redgues dilution, reconstitution, draining or
preparation according to directi@ghshe amount of the food that,
when diluted, reconstituted, drained or prepared produces a normal
serving.

RDI® see section 1.1210.
used as a nutritive substandesee sectiol.1.D 12.

1.3.20 3 Listed vitamins and minerals may be used as nutritive substance
in foods

A vitamin or mineral may be used as a nutritive substance in a food if:

() the vitamin or mineral is in a permitted form specified in secibd® 2
or sectionS178 3; and

(b) the vitamin or mineral is listed in relation to that type of food in section
S17% 4; and

(c) the total amount of the naturally occurring and added vitamin or mineral
present in a reference quantity of the food is no more than the amount (if
any) specified in relation to that vitamin or mineral in sec&d® 4.

1.3.20 4 Restrictions on claims in relation to vitamins and minerals added
to foods

(1) This section applies if a vitamin or mineral has been used as a nutritive
substance in a food ted in sectior8170 4.

(2) A claim must not be made that thercentage RDdf the vitamin or mineral
(including the amount added and the amount naturally present) in a reference
quantity of the food is greater than {hercentagéhat is specified as the
maximumpercentage RDdlaim for that vitamin or mineral in the table to
sectionS170 4.

1.3.26 5 Calculation of maximum amount of a vitamin or mineral which
may be claimed in a reference quantity of food

(1) If:
(a) afoodfor salecontains more than omegredient; and

(b) at least one ingredient contains a vitamin or mineral that has been used as
a nutritive substance in accordance with Stsndarg

the maximum claim permitted in relation to that vitamin or mineral in a
reference quantity of thf@od is calculated in accordance with this section.

(2) First, the maximunamountpermitted to be claimed in a reference quantity of
the food,M 4, is calculated using the followirgguation

qu :Q1+Q2 +"'+Qi

where:
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Standard 1.3.2 Vitamins and minerals

Section 1.3.20 5 Calculation of maximum amount of a vitamin or mineral which may be claimed in a
reference quantity of food

Q, for aparicular ingredienthatcontains tht vitamin or mineralis:

(a) for an unfortified ingredieid the average quantity of the vitamin or
mineral present in the amount of the ingredient in a reference quantity of
the food; and

(b) for a fortified ingredierd the maximum amount that may beiaiad for
that vitamin or mineral in theeference quantity of the ingredient
adjusted to theamount of the ingredient in a reference quantity of the
food.

(3) Then,M is rounded to the nearest 2 significant figures.
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Part 3Substances added to food
Standard 1.3.3 Processing aids
Section 1.3.30 1 Name

Standard Plr.o3c.e3ssi ng ai ds

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the @le that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

Note3 Paragraph.1.18 10(4)c) provides that dood for salemust not haveas an ingredient or a
component, a substance that is used as a processing aid, unless expressly permitted by this Code.
Sectionl.1.d 13d e f i nes t hused asxaprocessisgi@did n Th i scorfanathed ar d
relevant permissions.

Division 1 Preliminary

1.3.30 1 Name
This Standard i&\ustralia New Zealand Food Standards Céd&tandardl.3.3
0 Processing aids

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.3.30 2 Definitions
Note Section1.1.28 13 (Definition of used as a processing gigrovides as follows
References to substances that are used as a processing aid

(1) Inthis Codea reference to a substance thatsed as a processing aid relation to a
food is a reference to a substance ihatsed during the course of processing: and

(a) is identified in subsectio(B); and
(b) perfornsatechnological purpos@ the course of processingnd

(c) does not perform a technological purpose listeHdhedule 14n the foodfor
sale

References to foods that are used as a processing aid

(2) InthisCode a reference to a food thatlised as a processing aid relation to another
food:

(a) is areference to a food that:
() is not a substance identified in subsec{i®) and

(i) isused oradded to the other food during the course of processing to
perform atechnologicapurposen the course of processingnd

(i) does not perform a technological purpose listeHdhedule 1%n the
foodfor sale and

(b) is areference to so much ottfood as is necessary to perform the
technological purpose.

Note 1 This Code does nqirohibitthe use of foods as processing aids (other than
foods that are substances referred to in subse@)pnThere are special
labelling requirements that applyrelation to foods and substances that are
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Standard 1.3.3 Processing aids
Section 1.3.36 3 Permission to use substance as processing aid

used as processing afdsee paragraphs2.4 3(2)(d)and1.2.48 3(2)(e)and
subparagraph.2.8 5(a)(vii).

Note 2 If a food is used as a processing aid in relation to another food, and the amount
of the food useds greater than the amount that is necessary to perform the
technological purpose, the excess amount of the food is not taken to be used as
a processing aid in the other foadd is not exempted from a requirement to
declare ingrediends see sectiol.2.43 3(2)(e)

(3) For subsectionél) and(2), the substances are the following:
(a) a substance that is listedSthedule 18
(b) an additive permitteth processed foods

Note 6addi ti viempracessethiodds 6 5 a dedeisattoi.1.2 er m
11

1.3.30 3 Permission to use substance as processing aid
A substance may be used as a processing aid in relation to food if:

(a) the substance is permitted to be used as processing aid for that food by
this Standardand

(b) the proportion of the substee that is used is no more than the maximum
level necessary to achieve the technological purpose under conditions of
GMP.

Note No permission is required to use a food (other than a substance referred to in paragraph
1.3.16 2(3)) as a processing aid.

Division 2 Processing aids that may be used with any
food
1.3.30 4 Generally permitted processing aids for all foods

(1) A substance listed in subsection (2) may be used as a processing aid in any food
if it is used at a level necessary to achieve lartelogical purpose in the
processing of that food.

(2) For subsection (1), the substances are:
(a) an additive permittedh processed foodsr
(b) any substance listed in sectisa&® 2.

Restriction on the use of carbon monoxide in the processing of fish

(3) Despite subsection (1), carbon monoxide (other than carbon monoxide that is
naturally present or occurring in smoke used in the processing of fish) must not
be used in the processing of fish if its use results in a change to or fixes the
colour of te flesh of the fish.

1.3.30 5 Processing aids for certain purposes for all foods

A substance listed in secti®@1® 3 may be used as a processing aid in any
food, if the substance is:
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Part 3Substances added to food

Standard 1.3.3 Processing aids
Section 1.3.36 6 Enzymes

(a) used to perform a technological purpose listed in relation to that
substance; and

(b) not present in thprocessedood at a level greater than the maximum
permitted level indicated in the corresponding row of the table.

Note The purposes listed in secti®l&® 3 are the following:
1 anti-foaming;

catalysis;

decdouring, clarifying, filtering or adsorbing;

desiccating;

ion exchange;

lubricating, releasing or ansitick;

=A =4 =4 4 -4 -

a carrier, solvent or diluent.

1.3.30 6 Enzymes

An enzyme listed in sectid®18& 4 may be used as a processing aid to perform
any technological purpose if the enzyme is derived from the corresponding
source specified in the table.

Note 1 SectionS18 4 includes:
1 enzymes of animal origin; and
1 enzymes of plant origin; and
1 enzymesf microbial origin.

Note 2 Some enzyneidentified in sectior818 4 areprotein engineeredf suchan enzyme
is used as a processing aid, the resulting foaglhave as an ingredient a food
produced using gene technology, and the labelling and otipgireenents relating to
foods produced using gene technology will appseeStandard 1.2.andStandard
1.5.2 in particular sectiod.5.28 3(b).

1.3.30 7 Microbial nutrients and microbial nutrient adjuncts

A substance listed in secti®@18 5 may be used as processing aid to perform
the technological purpose of a microbial nutrient or a microbial nutrient adjunct
in the course of manufacture of any food.

Division 3 Processing aids that can be used with
specified foods

1.3.30 8 Processing aids for water

A substance listed in secti®@1& 6 may be used as a processing aid in the
course of manufacture of:

(a) packaged water; or
(b) water that is used as an ingredient;
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Standard 1.3.3 Processing aids

Section 1.3.36 9 Bleaching, washing and peeling agentsd various foods

1.3.30 9

1.3.30 10

1.3.30 11

if the substance is not present in teterat a level greater than the maximum
permitted indicated in the corresponding row of the table.

Note This section contains the permissions for fluoride to be used in water that is used as an
ingredient in other foods, but not in water preseimguackaged formStandard 2.6.2
contains a penission to add fluoride tavater presented in packaged form

Bleaching, washing and peeling agentsd various foods

A substance listed in secti@1L8 7 may be used as a processing aid to perform
the technological purpose of:

(a) a bleaching agengr
(b) a washing agent; or
(c) a peeling agent;

for a food if the substance:

(d) is used in relation to a food listed in the corresponding row of the table;
and

(e) is not present in therocessedood at a level greater than the maximum
permitted imicated in the corresponding row of the table.

Extraction solventsd various foods

A substance listed in secti®@1l8 8 may be used as a processing aid to perform
the technological purpose of an extraction solvent if the substance:

(a) is used irrelation to a food listed in the corresponding row of the table;
and

(b) is not present in therocessedood at a level greater than the maximum
permitted indicated in the corresponding row of the table.

Processing aids that perform various technological purposes

A substance specified in a row in the table to se@ib# 9 may be used as a
processing aid:

(a) in relation to:
(i) if afood is specified in that radvthat food; or
(i) if no food is specified in that raivany food; and
(b) for the corresponding technological purpose specified in that row; and

(c) if the substance is not present in grecessedood at a level greater
than the maximum permitted level indicated in that row.
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Section 1.3.36 12 Microbial control agentd dimethyl dicarbonate

1.3.30 12 Microbial control agentd dimethyl dicarbonate
(1) Dimethyl dicarbonate mayeused as a processing aid to perform the
technological purpose of a microbial control agent during the manufacture of a

food for saldisted in sectior§18 10at a concentration no greater than the
corresponding maximum perr@t addition level indicated in the table.

(2) Dimethyl dicarbonate must not be preserd food for sale
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Part 4Contaminants and residues
Standard 1.4.1 Contaminants and natural toxicants
Section 1.4.16 1 Name

Par t 4 Contaminants and r esi

Standard Cont.almi nants and natur al

Note 1 This instrument is a standard under Buod Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zedlare incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

Note3 Subsectiorl.1.18 10(6) provides that d0od for salemust comply with any provisions of this
Code relating to the composition of, or the presenapetifiedsubstances in, food of that kind.
This Standardcontains provisions relating to the presence of other substances in food.

Note4 Limits have been seinder this Standanghen it has been determined that there is a potential
risk to public health and safety if the prescribed limits are exceeded, that should be managed by a
standard. This Standard is to be read in the context of the requirements innpibsed
application Acts that food must be safe and suitable for human cptisarrFor example, the
concentation of contaminants and natural toxicants should be kept as low as reasonably
achievable

1416 1 Name

This Standard i&\ustralia New Zealanddod Standards Cod# Standardl.4.1
d Contaminants and natural toxicants

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.4.10 2 Interpretation

(1) The limits prescribed by this Standard apply to the portion of ftatss
ordinarily mnsumed

(2) In this Standard@ndSchedule 19a reference to a particular food is to the food
as described i®chedule 22

1.4.16 3 Maximum levels of contaminants and natural toxicants in food

(1) The level of a contaminant or natural toxicant listedaantionS19 4, S19 5
or S19 6in a food listed in relation to that contaminant or toxicant must not be
greater than the corresponding amount listed in that Schedule.

Note Schedule 1%ets out maximum levels of:
1 metal contaminants; and
1 nonmetalcontaminants; and
1 natural toxicants.

(2) The level of mercury in fish, calculated in accordance with se&i®s 7, must
comply with the requirements of subsect®h® 7(1) or S19 7(2), as
appropriate.
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Standard 1.4.1 Contaminants and natural toxicants

Section 1.4.16 3 Maximum levels of contaminants and natural toxicants in food

(3) For afood for salewith 2 or more ingredients, 1 or more of which is listed in
Schedule 19the level of a contaminant or toxicant listecdsichedule 18 the
food for salemust not be greater than the amouut,, given by the following
equation

B 00 "YEO®WAO™O "YE OB “YEO WO
Y€ O D&

where:

N is thenumber of ingredients of thHeod for salgor which a maximum level of
a contaminant or toxicant is specified3nohedule 19

ML; is:
(&) inthe case afmercury the mean level of mercuryahis permitted
under sectiors1® 7,; or

(b) otherwis@® the maximum level of the contaminant or toxicant that is
permitted, in accordance with subsectty)

in a particular ingredient (thj& ingredient) of thefood for sale
Total, is the total weight of thd"jingredient of théood for sale(in g).
CFis:

(a) in the case of lead 0.01 mg/kg; and

(b) in the case of cadmiudn0.005 mg/kg; and

(c) for other substancés0 mg/kg.

Note CF is the background calculation factand allavs for a representative contaminant
level for those foodfor which a maximum level is not specified$thedule 19The
contaminarg occur at low levels isuchfoods

Total is the total weight of thood for salg(in g).
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Part 4Contaminants and residues
Standard 1.4.2 Agvet chemicals
Section 1.4.20 1 Name

St andla.rd. Bgvet chemical s

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

Note3 This Standard is the Maximum Residue Limits Standard for the purposes of the FSANZ Act.

Note4 This Standard applies in Australia only. In New Zealand, maximum residue limits for
agricultural compounds are set out in a Maximum Residue Limits Standard issued under section
11C of theFood Act 1981NZ).

Note5 The application Acts providihat food is unsuitable if the food contains, among other things, a
chemical agent that is foreign to the nature of the food. Food is not unsuitable if, when it is sold,
it does not contain an agvet chemical in an amount that contravenes the Code.

Paragaphl.1.10 10(4)d) provides that éood for salemust nothaveas a constitutent or a
component, a detectable amount of an active constituent of an agvet chemical or a metabolite or
degradation product of the active constituent; unless expressly perbyitthis Code.

Sections 1.42 4 and 1.4.8 5 and associated Schedules set out the relevant permissions.
Active constituents are identified in section 828.

14261 Name
This Standard i&\ustralia New Zealand Food Standards Céd&tandardl.4.2
0 Agvet chemicals

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand A881(Cth). Sealso section 93 of that Act.

1.4.20 2 Purpose of Standard

The purpose of thiStandardandSchedule 20Schedule 2.andSchedule 225
to set out the maximum residue limésd extraneous residue limfts
agricultural or veterinary chdpals that are permitted in foods.

Note Maximum residudimits have been determined

(a) by the amount ofesidues ouch chemicals that could be present in food
when they are used at the minimum effective level and using Good
Agricultural Practic§ GAP); and

(b) after an assessment of the potential risk to public health and safety at that level.

1.4.20 3 Definitions and interpretation
Note In this Code (sesectionl.1.B 2):

active constituentf an agvet chemical means the substance that iseoof the
substances that together are, primarily responsible for the biological or other effect of
the agvet chemical.

Note: The active constituents of agvet chemicals for which there is a MRL are identified in
Schedule 20.
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Standard 1.4.2 Agvet chemicals
Section 1.4.26 4 Maximum residue limit of agvet chemicals in foods

agvet chemicaimeans an agricultural chemical product or a veterinary chemical
product, within the meaning of the Agvet Code.

Note The Agvet Code is the Code set out in the Schedule tagheultural and
Veterinary Chemicals Code Act 19@2th). See subsection 4(a) the FSANZ
Act.

extraneous residue limior ERL, for an agvet chemical in a food, means the amount
identified in Schedule 21 for that agvet chemical in that food.

maximum residue limitor MRL, for an agvet chemical in a food, means the amount
identified in Schedule 20 for that agvet chemical in that food.

(1) In this Standard:

permitted residugof an active constituenieans a chemical thatidentifiedin
Schedule 2@r Schedule 2hs being a permitted residue in relation to that active
constituent.

(2) When calculating the amount of a permitted residue in a food:

(a) only calculate the amount that isthre portion othe commaodity that is
specified inSchedule 22and

(b) if the permitted residue consists of more than 1 chemical, calculate the
amount ofall such chemicalthatarepresent in the food.

(3) Unless a maximuramount of a permitted residue is specifieda processed
food, the samenaximum amounapplies to bth the processed and the
unprocessed food.

(4) In this Standardand inSchedule 2@ndSchedule 2]1a reference to paticular
food is to the food as describedSohedule 22

1.4.20 4 Maximum residue limit of agvet chemicals in foods

(1) A food forsalemayhavea permitted residue of an active constituent of an agvet
chemical if:

(a) the active constituent is identified an active constituem Schedule
20; and

(b) thefoodconsists of, or has as an ingredient, a food that is listed in
relationto that active constitueim Schedule 20and

(c) the amount of the permitted residue in thed complies with subsection
(2) or subsectior3), as appropriate

(2) For afood for salethat consists of a food that is listed in relation to that active
constituent irSchedule 20the amount of the permitted residoghefood
complies with this subsectionttie amount is not greater than the amount
identified in relation to that foofibr that active constituem Schedule 20
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Part 4Contaminants and residues
Standard 1.4.2 Agvet chemicals

Section 1.4.26 5 Extraneous residue limit of agvet chemicals in foods

(3) For afood for salethat has 2 or more ingredients, 1 or more of which is a food

1423 5
1)

(2)

3)

that is listed in relation to the active constituenbahedule 20the amount of
the permitted residue in tfieod complies with this subsection if the amousit
not greater than the amouMRL calculated in accordance with the following
equation

X Weightj) ,

MRL=
2‘1 Weight

MRL(j)

where:

N is the number oihgredientof thefoodthat are listed irtschedule 2@n
relation to that active constituent.

Weight(j) is theweightof the " suchingredient.
Weightis the total weight ofthefood.

MRL()) is theamount identified in relation tthe {" ingredientfor that active
constituent irSchedule 20

Extraneous residue limit of agvet chemicals in foods

A food for salemay have a permitted residagan active constituent of an agvet
chemical if:

(a) the active constituent is identified as an active constituedthedule
21, and

(b) thefoodconsists of, or has as an ingredient, a food that is listed in
relation to that active constituent@thedule 2hnd

(c) the amount of the permitted residue in thed complies with subsection
1.4.2 4(2)or subsectiol.4.D 4(3), as appropriate; and

(d) the presence of the permitted residue inftloel arose from
environmental sources, and not fraimect or indirect use of an agvet
chemicalon food

For afood for saleghat consists of a food that is listed in relation to that active
constituent irSchedule 21the amount of the permitted residue in fibwed
complies with this subsectionttieamount is not greater than the amount
identified in relation to that foofibr that active constitueim Schedule 21

For afood for salehat has 2 or more ingredients, 1 or more of which is a food
that is listed in relation to the active constitugnor Schedule 21the amount of
the permitted residue in tfieod complies with this subsection if the amoist
not greater than the amouviRL calculated in accordance with the following
equation

N ‘ot by o

MRL= 3 W19 5 viri (i)
= Weight

where:

Australia New Zealand Food Standards Code 119



Chapter 1 Introduction and standards that apply to all
foods
Part 4Contaminants and residues
Standard 1.4.2 Agvet chemicals
Section 1.4.26 5 Extraneous residue limit of agvet chemicals in foods

N is the number ohgredientsf thefood that are listed irschedule 21n
relation to that active constituent.

Weight(j) is theweightof the [" suchingredient.
Weightis the total weight ofhefood.

MRL(j) is theamount identified in relation tthe {" ingredient for thaactive
constituent irSchedule 21
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Chapter 1 Introduction and standards that apply to all
foods
Part 4Contaminants and residues

Standard 1.4.4 Prohibited and restricted plants and fungi
Section 1.4.40 1 Name

Standard Plr.odh.idbi ted and restrict e
fungi

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

Note3 Paragrapsl.1.10 10(3)(a) and4)(e) provide that dood for salemust not consist of, or have as
an ingredient or a component, a prohibited or restricted plant or fungus, or coca bush, unless
expressly permitted by thSode. This Standardcontains the relevant permissions.

1446 1 Name

This Standard is\.ustralia New Zealand Food Standards Céd&tandard 1.4.4
d Prohibited and restricted plants and fungi

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

1.4.40 2 Definitions
Note In this Code (sesectionl.1. 3):

coca bushmeans:
(a) Eurythroxylum cocaor
(b) a substance derived froBurythroxylum coca

restricted plant or fungusneans:
(a) a plant or fungus listed i8chedule 24or
(b) apartor a derivative of such a plant or fungus; or

(c) asubstance derived from a plant, funquestor derivative referred to in
paragraph (a) or (b).

1.4.40 3 Exception to prohibition relating to restricted plants and fungi

A restricted plant or fungus may be used as an ingredient in a food only if it
complies with the requirements for natural toxicants in sedtibrid 3 and
sectionS19 6.

14406 4 Exception relating to coca bush

Coca bush may be used as an ingredienfaod if the cocaine has been
removed.
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Chapter 1

foods
Part 5Foods requiring pre-market clearance

Standard 1.5.1

Section 1.5.16 1 Name

Introduction and standards that apply to all

Novel foods

Part 5

Foods regumanhkegt pr e
cl earance

Standar d Novbell foods

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards togethmake up the Australia New Zealand Food Standards. Seéealso

sectionl1.1.18 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

Note3 Paragraphs 1.18110(3)(b) and (4)(f) providéhat afood for salemust not consist of, or have as
an ingredient or a component, a novel food, iffta is offered for retail sale, unless expressly
permitted by thisCode ThisStandardcontains theelevant permissions.

15161 Name

This Standard i&\ustralia New Zealand Food Standards Céd&tandardl.5.1
d Novel foods

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in s in theGazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.5.10 2 Definitions
Note Section1.1. 8 (Definition of novel food provides as follows
(1) Inthis Code:

novel foodmeans a notraditional food that requires an assessment of the public health
and safety considerations having regard to:

(@)
(b)
(€)
(d)
(e)
(f)
Note

the potential for adverse effects in humans; or

the composition or structure of the food; or

the process by which the food has been prepared; or

the source from which it is derived; or

patterns and levels of consumption of the food; or

any other relevant matters.

Possible categories of novel foods are described in guidelineslity
FSANZ. Categories of novel foods may include, but are not limited to, the
following:

1

f
f
f
f
f

plants or animals and their components;
plant or animal extracts;

herbs, including extracts;

dietary macrecomponents;

single chemical entities;

microorganisms, including probiotics;
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Chapter 1 Introduction and standards that apply to all
foods
Part 5Foods requiring pre-market clearance
Standard 1.5.1 Novel foods
Section 1.5.18 3 Sale of novel foods

9 foods produced from new sources, or by a process not previously
applied to food.

(2) In this section:

non-traditional food means:

(@)
(b)

()

®3)

a food that does not have a history of human consumption in Australia or New
Zealand; or

a substance derived from a food, where that substance does not have a history
of human consumption in Australia or New Zealand other than as a component
of that food; or

any other substance, where that substance, or the source fromiwiki
derived, does not have a history of human consumption as a food in Australia
or New Zealand.

The presence offaodin a food for special medical purposes or the use of a
food as a food for special medical purpodessnot constitute &istary of
human consumption in Australia or New Zealand in relation to that food for
the purposes of this section.

1516 3 Sale of novel foods

Despiteparagraphs 1.1d81 10(3)(b) and (4)(f)afood offered for retail sale may
consist of, or have as amgredient, a novel food if:

(&) the novel food is listed in the table to sect&2t 2; and
(b) any conditions of use specified in the corresponding row of that table are
complied with.

Note Novel foods are added to the table to secBamd 2 by variations to the Code. When
added for the first timehe conditiongnayinclude some that apply to the novel food
only duringthe first 15 months after gazett#lthe variation. Conditions may deal with
matters such as the following:

il

the need fopreparation or cooking instructions, warning statements or other
advice;

the need to meet specific requirements of composition or purity;
the class of food within which tHeod must be sold

during the first 15 months after gazettal, the bramdien which thdood may
be sold
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Chapter 1 Introduction and standards that apply to all
foods

Part 5Foods requiring pre-market clearance
Standard 1.5.2 Food produced using gene technology
Section 1.5.20 1 Name

Standard Floobd 2produced using gene

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198 NZ). See also sectiod.1.10 3.

Note3 Paragraphs 1.18110(3)(c) and (4)(g) providthat afood for salemust not consist of, or have as
an ingredient or a component, a food produced using gene technology, unless expressly
permitted by thisCode This Standardtontains the relevant permissioSgehedule 2@rovides
definitions oft h e tcenvenisnal dreedirfgdinedanddransformation evedtand lists
approved foods produced using gene technology and any conditions for use of the food.

15261 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandardl.5.2
0 Food produced using gene technology

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazete and the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.5.20 2 Definitions
Note In this Code (sesectionl.1. 2):

food produced using gene technologyeans a food which has been derived or
developed from an organism which has been modified by gene technology.

Note This definition does not include food derived from an animal or other organism
which has been fed food produced using gene technologsuthie animal or
other organism is itself a product of gene technology.

gene technologyneans recombinant DNA techniques that alter the heritable genetic
material of living cells or organisms.

1.5.20 3 When food produced using gene technology is permitted for sale

A food for salemay consist of, or have as an ingredient, a food produced using
gene technology if the food produced using gene technology:

(a) is listed inSchedule 2@&nd complies with any corresponding conditions
listed in that Schedule; or

(b) is a substance that is permitted for use as a food additiSeabgard
1.3.1oras a processing aid IBtandard 1.3.3

1520 4 Requirementt o | abel food as oO0genetically m

(1)  This section applies tofaod for salehat consists gbr hasas an ingredient
food thatis arelevant food unless:

(a) the relevant food:
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Chapter 1 Introduction and standards that apply to all
foods

Part 5Foods requiring pre-market clearance
Standard 1.5.2 Food produced using gene technology
Section 1.5.26 4 Requirement to | abel food as ¢6égenetically modifiedo

(i) has been highly refineahere the effect of the refining process is
to removethe novel DNA omovelprotein; and

(ii) is not listed insubsections S263(2) and (3)assubject to the
condition that its labelling must comply with this section; or

(b) both of the following are satisfied:

(i) therelevant foods asubstanceised as @rocessing aid or as a
food additivein thefood in accordance with this Code;

(i) nonovel DNA or novel protein from the substance remains
present in théood; or

(c) therelevantfood is a flavouring substance that is present irfdbdin a
concentration of no more tharglof flavouring/kg of food; or

(d) therelevantfood is an ingedient that is:
(i) unintentionally present in tifeod; and

(i) present iran amounbf no more than 1@ of each such
ingredientin eachkilogram of food; or

(e) thefoodis:
() intended for immediate consumption; and

(i) prepared and sold frofood premises and vending vehicles,
including restaurants, take away outlets, caterers, ocatdfing
institutions.

(3) For the labelling provisions, the information relating to foods produced using
gene technologincludest he st at eme rotdi d g erdedt ii ;ma lcloyn jm
with the name of the relevant food.

Note The labelling provisions are set outStandard 1.2.1 abelling provisions apply to
both packaged and unpackaged foods produced using gene technology.

(4) If therelevantfood is an ingrdient, the information may be included in the
statement of ingredients.

Example Ingredients: Soy Protein Isolate (genetically modified

(5) To avoid doubt, this Code does not require any statement about the genetic status
of afood or one of itangrediens other than as required by this section or by a
condition inSchedule 26

(6) In this section:

novel DNAmeans DNA which has been modified by the use of gene
technology.

novel proteinmeans protein encoded from novel DN cept where the
protein:

(a) is used as a processing aid or used as a food additive; and
(b) has an amino acid sequence that is found in nature.
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Chapter 1 Introduction and standards that apply to all
foods

Part 5Foods requiring pre-market clearance
Standard 1.5.2 Food produced using gene technology
Section 1.5.26 4 Requirement to | abel food as ¢6égenetically modifiedo

relevant foodmeans a food produced using gene technology that
(a) contains novel DNA or novel protein; or

(b) is listed h SectionS263 3 as subject to the condition that its labelling
must comply with this section.
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Chapter 1 Introduction and standards that apply to all
foods
Part 5Foods requiring pre-market clearance
Standard 1.5.3 Irradiation of food
Section 1.5.30 1 Name

Standard Ilr.r5ad3i ati on of f ood

Note 1 This instrument is a standard under Bu®d Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note 2 This instrument replaces the earlier Standard 1.5.3 repealed by Standard 5.1.1.

Note 3 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

Note4 Paragraphs 1.16110(3)(d) and (4)(h) providthat afood for salemust not consist of,rchave as
an ingredient or a component, a food that has been irradiated, unless expressly permitted by this
Code Division 2 of this Standard contains the relevant permissions.

Subsectiorl.1.10 14(2)provides that, if this Code sets requirements fornegt&eeping in
relation to food, those requirements must be complied Withsion 3 contains such
requirements.

Division 1 Preliminary

15301 Name

This Standard is\ustralia New Zealand Food Standards Cédé&tandardl.5.3
o Irradiation of food

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.5.30 2 Definitions
Note In this Code (sesectionl.1.® 2):

irradiation, in relation to food, means subjecting the food to ionising radiation, other
than ionising radiation imparted to food by measuring or inspection isins, and
irradiate andirradiated have corresponding meanings.

Division 2 Irradiation of food

1.5.30 3 Irradiation of fruit and vegetables

(1) Fruit and vegetables listed in subsection (2) may be irradiated for the purpose of
pest disinfesti#on for aphytosanitay objective, if the absorbed dose is:

(@) no lower than 150 Gy; and
(b) no higher than 1 kGy.
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Chapter 1 Introduction and standards that apply to all
foods

Part 5Foods requiring pre-market clearance
Standard 1.5.3 Irradiation of food
Section 1.5.36 4 Irradiation of herbs and spices

(2) For subsection (1), the fruit and vegetables are:

Fruit and vegetablesd table to subsection (2)
bread fruit
capsicum
carambola
custard app
litchi
longan
mango
mangosteen
papaya (paw paw)
persimmon
rambutan
tomato

1.5.30 4 Irradiation of herbs and spices

(1) Herbs and spices may be irradiated for the purpose of controlling sprouting and
pest disinfestation, including the control of weeds, if the absorbed dose is no
higher than 6 kGy.

(2) Herbs and spices may be irradiated for the purpose of bacterial dacttan,
if the absorbed dose is:

(@) no lower than 2 kGy; and
(b) no higher than 30 kGy.
(3) In this section:
herbs and spicemeans the herbs and spices describ&thedule 22

15305 Irradiation of plant material for a herbal infusion

(1) Plantmaterial for eherbal infusiormay be irradiated for the purpose of
controlling sprouting and pest disinfestation, including the control of weeds, if
the absorbed dose is no higher than 6 kGy.

(2) Plant material for a herbal infusiomay be irradiated fahe purpose of bacterial
decontamination, if the absorbed dose is:

(&) no lower than 2 kGy; and
(b) no higher than 10 kGy.
(3) In this section:

plant material for a herbal infusiormeans fresh, dried or fermented leaves,
flowers and other parts of pksnused to make beverages, but does not include
tea.
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foods
Part 5Foods requiring pre-market clearance
Standard 1.5.3 Irradiation of food
Section 1.5.30 6 Re-irradiation of food
1.5.30 6 Re-irradiation of food

Food that has been irradiated may benadiated if any of the following
conditionsis met:

(a) the food is prepared frofood, including ingredientshat have been
irradiated at levels that do not exceed 1 kGy;

(b) the food contains less than 50 g/kg of irradiated ingredients;

(c) the required full dose of ionising radiation was applied to the food in
divided doses for a specific technological reason.

1530 7 What sources of radiation may be used?

Food may be irradiated in accordance with this Division using any of the
following forms of ionising radiation:

(&) gamma rays from the radionuclide cobalt 60;

(b) X-rays generated by or from machine sources operatauenergy level
not exceeding 5 megaelectronvolts;

(c) electrons generated by or from machine sources operated at an energy
level not exceeding 10 megaelectronvolts.

Division 3 Record-keeping for and labelling of
irradiated food

1.5.30 8 Record-keeping
(1) A person who irradiates food must keep records in relation to:
(a) the nature andmountof the food treated; and
(b) the lot identification; and
(c) the minimum durable life of the food treated; and
(d) the process used; and
(e) compliarce with the process used; and
(H the minimum and maximum dose absorbed by the food; and

(g) an indication whether or not the product has been irradiated previously
and if so, details of such treatment; and

(h) the date of irradiation.
(2) The recordsnust be kept at the facility where the food was irradiated.

(3) The records must be kept for a period of time that exceeds the minimum durable
life of the irradiated food by 1 year.

1.5.30 9 Labelling and other informationd retail and catering
For the lalelling provisions, the information relating to irradiated foods is:
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Chapter 1 Introduction and standards that apply to all
foods

Part 5Foods requiring pre-market clearance

Standard 1.5.3 Irradiation of food

Section 1.5.36 9 Labelling and other informationd retail and catering

(a) if the food has been irradiat@d statement to the effect that the food has
been treated with ionising radiation; and

(b) if the food has as an ingredient or component a food tisabdwen
irradiated a statement to the effect that the ingredient or component has
been treated with ionising radiation.

Note 1 The labelling provisions are set outStandard 1.2.1 abelling provisions apply to
both packaged and unpackaged irradiated$oo

Note 2 For paragraph (b), the statement may be on the statement of ingredients or elsewhere on
the label.

Australia New Zealand Food Standards Code 130



Chapter 1 Introduction and standards that apply to all
foods

Part 6Microbiological limits and processing requirements
Standard 1.6.1 Microbiological limits for food

Section 1.6.16 1 Name

Part 6 Mi crobi ol ogi cal | 1T mi t
processing requiremen:t

Standard Mi.cér.olbi ol ogi cal | i mi ts f

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSeeoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zedlare incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

Note3 Sectionl.1.16 11 provides thatfood for salemust nothavean unacceptable level of
microorganisms, as determined in accordance wittsthisdard. This standasgts outow to
determine whether a lot of fooddan unacceptable level of microorganisms.

161601 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard 1.6.1
0 Microbiological limits for food

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso ®ction 93 of that Act.

1.6.106 2 Unacceptable microbiological levels
A lot of afood hasan unacceptable level of microorganisms if:
(a) the foodis listed in the table to secti@27™ 3; and
(b) thelot is tested in accordance with sectibf.16 3; and
(c) the test indicates that:

(i) the number of sample units haviadevel of a microorganism
greater than that listed in the corresponding row of coluifm)4
is greater than the number listed in the corresponding row of
column3(c); or

(i) the levelof the microorganism in any of the sample units is
greater than the number (if any) listed in tioeresponding row
of column 5 M).

Note For the meaning dbt, see sectiod.1.2 2.

1.6.10 3 Assessment of microbiological levels
(1) Microbiological levelsn food must be assessed in accordance with this section.

(2) For a particular lot of a food listed in column 1 of the ta@etionS27 3, the
number of sample unitakenmust bethe number of sample units set out in the
corresponding row of column(®).
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Chapter 1 Introduction and standards that apply to all
foods

Part 6Microbiological limits and processing requirements

Standard 1.6.1 Microbiological limits for food

Section 1.6.18 3 Assessment of microbiological levels

(3) Despite subsection (2), if tieodis the subject of a consumer complaint or a
suspected food poisoning incident, an authorised officer may take or otherwise
obtainfewer sample units than the number referred to in that subsectiake

smallersamples

(4) An authorised officer who takes or otherwise obtains a sample of food for the
purpose of submitting it for microbiological analysis:

(&) must not divide that sample into separate parts; and

(b) where the sample consists of one or nemaled packages of a kind
ordinarily sold by reta@ must submit for such analysis that sample in
that package or those packages in an unopened and intact condition.

(5) The level of foodborne microorganisms must be determined using:
(a) for foods otherhian packaged water, packaged ice or mineral water
(i) AS 5013, as in force at the commencement of this Code; or

(i) an equivalent method as determinedd8/NZS 4659, as in force
at the commencement of this Code; or

(b) for packaged water (includingapkaged mineral water or spring water)
or packaged iak® AS/NZS 4276, as in force as at the commencement of

this Code.
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Chapter 1 Introduction and standards that apply to all
foods

Part 6Microbiological limits and processing requirements
Standard 1.6.2 Processing requirements for meat
Section 1.6.20 1 Name

Standard Plr.o6c.e2ssi ng requirements

Note 1 This instrument is a standard under Buod Standarddustralia New Zealand Act 199Cth).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard uder theFood Act 198 NZ). See also sectioh1.10 3.

Note3 This Standardapplies in Australia onlyFor New Zealand purposes, processing requirements for
meat products are regulated underAinémal Products Act 199@NZ) and theFood Act 1981
(N2).

16261 Name

This Standard i#wustralia New Zealand Food Standards Céd&tandardl.6.2
0 Processing requirements for meat

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the

commencement date in nain theGazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

1.6.206 2 Crocodile meat

(1) Crocodile meat must be derived from farmed animals and be handled in
acordance with and under the conditions specified in the Standing Committee
on Agriculture'sAustralian Code of Practice for Veterinary Public Health: The
Hygienic Production of Crocodile Meat for Human Consumptic93,
published by the Commonwealth Sciénotand Industrial Research
Organisation.

(2) A person must not sell as food gogrtof the carcass of the famiyrocodylidae
that is not crocodile meat.

(3) In this section:

crocodile meameans the skeletal muscle of the fan@ipcodylidaeincluding
any attached fat, connective tissue, nerve, blood and blood vessels, but does not
include head meat.

1.6.20 3 Game meat
(1) Game meat, except game birds, must be obtained:

(a) from a game carcass that has been subjected to a post mortem inspection
thatis conducted in accordance with relevant State or Territory law; or

(b) in accordance with a quality assurance program that:

(i) is conducted in accordance with relevant State or Territory law;
and

(i) is designed to ensure that the game meat isrflidonan
consumption.
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Chapter 1 Introduction and standards that apply to all
foods

Part 6Microbiological limits and processing requirements
Standard 1.6.2 Processing requirements for meat

Section 1.6.26 4 Fermented meat products

1.6.20 4

(2)
3)

(1)

(2)

3)

(4)

A food for salemust not consist of, or have as an ingredient, game offal, other
than bone or cartilage attached to game meat flesh.

In this section:

game meatmeans the whole qrartof the carcass of any bird, buffalo, cdme

deer, donkey, goat, hare, horse, kangaroo, rabbit, pig, possum or wallaby that has
been slaughtered in the wild state, but does not include avian eggs, foetuses,
part of foetuses or pouch young.

game meat flesimeans skeletal game meat muscle, inclgdiny attached fat,
connective tissue, nerve, blood, blood vessels and, in the case of birds, skin.

game offalmeans game meat other than game meat flesh.

Fermented meat products

Fermented comminuted processed meat is heat treated if itdhds bare
temperature maintained at 55°C for a period of at least 20 minutes, or an
equivalent combination of time and higher temperature.

Note Standard 1.2.aAndStandard 2.2.provide for the labelling of heat treated fermented
comminuted processed ntea

Fermented comminuted processed meat is cooked if it has had its core
temperature maintained at 65°C for a period of at least 10 minutes, or an
equivalent combination of time and higher temperature.

Note Standard 1.2.aAndStandard 2.2.provide fa the labelling of cooked fermented
comminuted processed meat.

A fermented meat product must not contain mechanically separated meat or
rendered trimmings unless it has been codcethat its core temperature is
maintained a65°Cfor a period of ateast 10 minutes, or an equivalent
combination of time and higher temperature

In this section:

mechanically separated meateans meat that has been separated from bone by
a mechanical process that results in comminuted meat.

rendered trimmingsmeans the cooked meat fractions derived from the rendering
of meat trimmings, excluding ligamentum nuchae.
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Chapter 2 Food standards for specific foods

Part 1Cereals
Standard 2.1.1 Cereal and cereal products
Section 2.1.16 1 Name

ChapterFQod standards for
f oods

Part 1 Cereal s

Standar d Qe.rle all and cereal produc

Note 1 This instrument is a standard under Buod Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSeeoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zedlare incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Division 1 Preliminary

21101 Name

This Standard i\ustralia New Zealand Food Standards Cédé&tandard 2.11
0 Cereal and cereal products

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seelso section 93 of that Act.

Division 2 Bread and bread products

2110 2 Definitions
Note In this Code (sesectionl.1.B 3):
breadmeans:

(a) afood that is made by baking a yekestvened dough prepared from one or
more cereal flours or meals and wat

(b) such a food with the addition of other ingredients.
wheat flourincludes wholemeal wheat flour.

wholegrainmeans the intact grain or the dehulled, ground, milled, cracked or flaked
grain where the constituedtendosperm, germ and béamre pesent in such
proportions that represent the typical ratio of those fractions occurring in the whole
cereal, and includes wholemeal.

wholemealmeans the product containing all the milled constituents of the grain in such
proportions that it representsttypical ratio of those fractions occurring in the whole
cereal.

2110 3 Requirement for food sold as bread
A food that is sold as bread must consist of bread.
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Chapter 2 Food standards for specific foods

Part 1Cereals
Standard 2.1.1 Cereal and cereal products
Section 2.1.16 4 Application of sections 2.1.18 5and 2.1.18 6

2116 4 Application of sections 2.1.16 5and 2.1.10 6
Section2.1.16 5and2.1.10 6 do not apply to:

(a) the following foods, or to wheat flour used to make those products:

() pizza bases;
(i) breadcrumbs;
(i) pastries;
(iv) cakes, including brioche, panettone and stollen;
(v) biscuits;
(vi) crackers; or
(b) bread that isepresented as organic.

2116 5 Requirement for folic acid and thiamin in bread flour
Note This section applies in Australia only.

Wheat flour that is sold as suitable for making bread to which this section
applies must contain:

(&) no less than 2 mkyg, and no more than 3 mg/kg, of folic acid; and
(b) no less than 6.4 mg/kg thiamin.

21106 Requirement for iodised salt in bread

(1) lodised salt must be used for making bread to which this section applies where
salt would ordinarily be used.

(2) Thissection does not prevent:

(a) the addition of salt other than iodised salt to the surface of bread; or
Example the addition of rock salt

(b) the addition of other food containing salt other than iodised salt during
the making of bread.

Division 3 Wholegrain cereals and cereal products

2116 7 Requirement for food sold as wholemeal or wholegrain product
A food that is sold as, or as being made from:

(@ 6whol emeal 6; or
(b) 6whol egr ai no;

must consist of, or have as an ingredient, wholemeal or wiaarhegs
appropriate.
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.1 Meat and meat products
Section 2.2.16 1 Name as an ingredient or a component

Part 2 Meat, eggs and fi sh

Standar d Mea2t. land meat product s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

Division 1 Preliminary

221061 Name as an ingredient or a component

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.2.1
0 Meat and meat products

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

2.2.10 2 Definitions
Note In this Code (sesectionl.1. 3):

cured and/or dried meat flesh in whole cuts or piecesans meat flesh including any
attached bone containing no less than 160 g/kg meat protein on a fat free basis.

manufactured mat means processed meat containing no less than 660 g/kg of meat.
meat

(a) means the whole or part of the carcass of any of the following animals, if
slaughtered other than in a wild state:

() buffalo, camel, cattle, deer, goat, hare, pig, poulaigbit or sheep;

(i) any other animal permitted for human consumption under a law of a
State, Territory or New Zealand; and

(b) does not include:

(i) fish; or

(ii) avian eggs; or

(i) foetuses or part of foetuses.

meat fleshmeans meat that consists of skeletal muscle and any attached:

(a) animal rind; or
(b) fat; or
(c) connective tissue; or
(d) nerve; or
(e) blood; or
() blood vessels; or
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.1 Meat and meat products
Section 2.2.186 3 Requirement for food sold as sausage

(g) skin, in the case of poultry.
meat piemeans a pie containing no lesant?50 g/kg of meat flesh.

offal includes blood, brain, heart, kidney, liver, pancreas, spleen, thymus, tongue and
tripe, andexcludes meat flesh, bone and bone marrow.

processed meaheans a food containing no less than §0@ meat, which has, eith
singly or in combination with other ingredients or additives, undergone a method of
processing other than boning, slicing, dicing, mincing or freezing.

sausagemeans a food that:

(@) consists of meat that has been minced, meat that has been cordponate
mixture of both, whether or not mixed with other ingredients, and which has
been encased or formed into discrete units; and

(b) does not include meat formed or joined into the semblance of cuts of meat.

Division 2 Requirements for sale

2.2.106 3 Requirement for food sold as sausage
A f ood t haatu siasg esdosistinf salisagaids
(&8 contain no less than 500 g/kg of fat free meat flesh; and

(b) have a proportion of fat that is no more than 500 g/kg of the fat free meat
flesh contet.

2210 4 Requirement for food sold as meat pie
A food that is sol d ameatpiee6meat piebd mus
Division 3 Information requirements
2218 5 Statement indicating the presence of offal

For the labelling provisions:
(a) brain, heartkidney, liver, tongue or tripe must be identified as:
() offal; or
(i) by the specific name of the type of offal; and

(b) any other type of offal must be identified by the specific name of the
type of offal.

Note The labelling provisions are set antStandard 1.2.1

22106 Proportion of fat in minced meat

For the labelling provisions, a statement of the maximum proportion of fat in
minced meat, in g/100 g, is required if a claim is made in relation to the fat
content of minced meat.

Note The labelling provisions are set outStandard 1.2.1
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.1 Meat and meat products
Section 2.2.18 7 Information about raw meat joined or formed into the semblance of a cut of meat

22107 Information about raw meat joined or formed into the semblance
of a cut of meat

For the labelling provisions, for a food that consists of raw meat that has been
formed or joined in the sendce of a cut of meat, whether coated or not, using
a binding system without the application of heat, the following information is
required:

(a) a declaration that the food consists of meat that is formed or joined; and

(b) in conjunction with that infanation, cooking instructions that would
result in microbiological safety of the food being achieved.

Note The labelling provisions are set outStandard 1.2.1

2.2.106 8 Labelling of fermented comminuted processed meat
(1) The prescribed name for fermedtcomminuted processed meat is:
(a) if the meat has not been heat treated or cabked er ment ed pr oce

meatt not heat treated6; and
(b) if the meat has been heat treétetlf er ment ed pheatcessed n
treatedd; and

(c) ifthe meathasbeencooked f er ment ed pocoaclsd®.d me:

(2) For the labelling provisions, if the label on a package containing fermented
comminuted processed meat contains a trade name, the following words are
required to be included on the label in association with tide thame:

(a) if the meat has not been heat treated or cabked er ment e d 0 ;
(b) if the meat has been heat treétetlf er ment ed heat treate

(c) if the meat has beencooked f er ment ed cooked©6.
Note The labelling provisions are set outStandard 1.2.1

(3) The labelling on a package referred to in subsection (1) or (2) may refer to a
heating process only if:

(a) the reference is included for compliance with this section; or
(b) the heating process is a cooking instruction for the consumer.

2.2.106 9 Labelling of fermented comminuted manufactured meat
(1) The prescribed name for fermented comminuted manufactured meat is:
(a) if the meat is not heat treated or cookelf er ment ed manuf act

inot heat treatedo6; and
(b) if the meat has been haegated 6 f er ment ed mairheaf act ur e
treatedod6; and

(c) ifthe meathas beencooked f er ment ed maircwfoketdwdr. ed
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.1 Meat and meat products
Section 2.2.18 10 Fermented comminuted meatd unpackaged

(2) For the labelling provisions, if the label on a package containing fermented
comminuted manufactured meat contains denaame, the following words are
required to be included in association with the trade name:

(a) if the meat has not been heat treated or cabkied er ment ed 6 ;
(b) if the meat has been heat treétetlf er ment ed heat treat e
(c) if the meat has bearooked 6 f er ment ed cooked?o.
Note The labelling provisions are set outStandard 1.2.1
(3) The labelling may refer to a heating process only if:
(a) the reference is included for compliance with this section; or
(b) the heating process is a cookingtmction for the consumer.

2.2.10 10 Fermented comminuted meatd unpackaged

(1) This section applies to fermented comminuted meat that is not required to bear a
label becausk is not in a package.

Note See subectiors1.2.15 6(4) and 1.2.@ 9(5)).

(2) Forthe labelling provisions, despite paragrats1d 8(1)(a)and2.2.10
91)@a) t he words o6énot heat treated6 need

Note The labelling provisions are set outStandard 1.2.1

Division 4 Sourcing requirements

2210 11 Bovine must be free from bovine spongiform encephalopathy
Note This section applies in Australia only.

(1) Bovine meat, and ingredients derived from bovines, must be derived from
animals free from bovine spongiform encephalopathy.

(2) Subsection (1) does not apply to:

(a) collagen from bovine skins and hides (including sausage casings
produced from this type of collagen); or

(b) bovine fat or bovine tallow that:

() is an ingredient of a food; and

(i) comprises no more than 300 g/kg of the food; or
(c) gelatinesourced from bovine skins or hides; or
(d) dairy products sourced from bovines.
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.2 Eggs and egg products
Section 2.2.26 1 Name

Standard Egg2s. 2and egg product s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standats together make up the Australia New Zealand Food StandardsSeedalso
section1.1.18 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 This Standard applies in Australia only

2220 1 Name

This Standard i&\ustralia New Zealand Food Standards Céd&tandard 2.2.2
0 Eggs and egg products

Note Commencement:
This Standard commences on [date of commencement], beingtéhepaaified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.2.20 2 Definitions
Note In section2.2.28 3 and Standard 4.2.5:
unacceptable eggneans
(a) a cracked egg or a dirty egg; or
(b) egg product which has not been processed in accordance with clause 21; or

(c) egg product which contains a pathogenic migrganism, whether or not the
egg produchas been processed in accordance with clause 21.

In thisdefiniton, 6écl ause 216 is a reference to cl au
to O0Processing egg productd, and applies in
2.2.20 3 Sale or supply of unacceptable eggs

(1) Unacceptable eggs must not be sold in a retailsaie a caterer
(2) In this section:
unacceptable egbas the same meaning as it haStandard 4.2.5.

2220 4 Traceability

Eggs intended for retail sale far sale to a caterenust be individuallynarked
with the producds or process@ unique identification.
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Chapter 2 Food standards for specific foods

Part 2Meat, eggs and fish
Standard 2.2.3 Fish and fish products
Section 2.2.39 1 Name

Standard Ri.s2h. 3and fish product s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

Note3 This Code does not define specific names for fish. An Australian Fish Names Standard (AS SSA
5300) has been published which provides guidance on standard fish names to be used in
Australia.

1. Hard copies of the Australidgfish Names Standard (AS SSA 5300) are available from
FRDCO6s Onl Ittp:/avw8 seafqgod.reettau/shop.

2. A searchable database of Australian Standard Fish Names is available at
http://www.fishnames.com.au.

3. New Zealand common, Maori, and scieiatiiames for fish species are available at
http://www.foodsafety.govt.nz/industry/sectors/seafoodffiames/index.htm.

22301 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard 2.2.3
0 Fish and fish products

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 dhat Act.

2.2.30 2 Definitions
Note In this Code (see sectidnl.® 3):

fish means a coldblooded aquatic vertebrate or aquatic invertebrate including shellfish,
but not including amphibians or reptiles.

2.2.30 3 Labelling of formed or joined fish

Forthe labelling provisions, for a food that consists of raw fish that has been
formed or joined in the semblance of a cut or fillet of fish using a binding system
without the application of heat, whether coated or not, the following information
is required:

(a) adeclaration that the food is either formed or joined;

(b) in conjunction with that declaration, cooking instructions that would
result in microbiological safety of the food being achieved.
Note 1 The labelling provisions are set outStandard 2.1

Note 2 Sectionl.4.16 3 andsectionS19 6 prescribe the maximum level of histamine
permitted in fish and fish products.
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Chapter 2 Food standards for specific foods

Part 3Fruit and vegetables
Standard 2.3.1 Fruit and vegetables
Section 2.3.16 1 Name

Part 3 Fruit and vegetabl es

Standard Rr.udi.tl and vegetabl es

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zedlare incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

231601 Name
This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.3.1
0 Fruit and vegetables

Note Commencement:
This Standat commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.3.106 2 Definitions
Note In this Code (sesectionl.1.B 3):
fruit and vegetablesneans any of fruit, vegetablesnits, spices, herbs, fungi, legumes and seeds.

2.3.106 3 Requirement for food sold as fruit and vegetables in brine, etc

(1) A food that isfruit and vegetables in brine, oil, vinegar or water must not have a
pH greater than 4.6.

(2) Subsection (1) does not apply to commercially canned fruit and vegetables.
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Chapter 2 Food standards for specific foods

Part 3Fruit and vegetables
Standard 2.3.2 Jam
Section 2.3.28 1 Name

Standard J2and3. 2

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

2320 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.3.2
d Jam

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Se also section 93 of that Act.

2.3.20 2 Definitions
Note In this Code (see sectidnl.® 3):
jam:
(&) means

(i) a product prepared by processing one or more of the following:
(A) fruit;
(B) concentrated fruit juice;
(C) fruit juice;
(D) waterextracts of fruit; or
(i)  suchaproduct preaesgdwith sugars or honeywnd
(b) includes conserve; and
(c) does not include marmalade.

2.3.20 3 Requirement for food sold as jam
(1) A food that is sold as jam must

(a) consist of jam; and
(b) contan no less than 650 g/kg of watssluble solids

(2) A food that is sold as jam with the name of one or more fruits appearing in the
labelling muste made from no less than 400 g/kg of those fruits.
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Chapter 2 Food standards for specific foods

Part 4Edible oils
Standard 2.4.1 Edible oils
Section 2.4.18 1 Name

Part 4 Edi bl e oil s

St andZa.rd. Edi bl e oil s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

24.160 1 Name

This Standard ig\ustralia New Zealand Food Standards Céd&tandard
2.4.15 Edible oils.

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.4.10 2 Definitions
Note In this Code (see sectidnl.® 3):

edible oilmeanghe triglycerides, diglycerides, or both the triglycerides and
diglycerides of fatty acids of plant or animal origin, including aguyalats and aquatic
animals, with incidental amounts of free fatty acids, unsaponifiable constituents and
other lipids including naturally occurring gums, waxes and phosphatides.

24106 3 Requirement for food sold as edible oil
(1) A food that is sold as agdible oil must consist of edible oil.

(2) A representation that a food is a particular kind of edible oil is taken to be a
representation that it is an edible oil.

2410 4 Process declaration for edible oils
For the labelling provisions, if:
(a) afoodis, or has as an ingredient, an edible oil; and
(b) the label lists the specific source name of the oil; and

(c) the oil has undergone a process that has altered its fatty acid
composition;
the required process declaration is a statement that lokesdhnie nature of that
process.

Note 1 An example of a process that alters the fatty acid composition of fatty acids in edible oil
is the process of hydrogenation.

Note 2 The labelling provisions are set outStandard 1.2.1
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Chapter 2 Food standards for specific foods

Part 4Edible oils
Standard 2.4.2 Edible oil spreads
Section 2.4.28 1 Name

Standard BRdidb.l12e oi | spreads

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The povisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

2420 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard
2.4.2 Edible oilspreads

2.4.20 2 Definitions
Note In this Code (see sectidnl.® 3):

edible oilmeans the triglycerides, diglycerides, or both the triglycerides and
diglycerides of fatty acids of plant or animal origin, including aquatic plants and aquatic
animals, with incidental amounts of free fatty acids, unsaponifiable constituents and
other Ipids including naturally occurring gums, waxes and phosphatides.

edibleoil spreadmeans:

(a) a spreadable food composed of edible oils and water in the form of an
emulsion of the type watén-oil; or

(b) such a food with the addition of any of théidaving:
(i) water;
(i) edible proteins;
(iii) salt;
(iv) lactic acid producing microorganisms;
(v) flavour producing microorganisms;
(vi) milk products;
(vii) no more than 82 g/kg of total plant sterol equivalents content.
margarine means an edible oil spread containing no less than 800g/kg of edible oils.

2.4.206 3 Requirements for sale as edible oil spread or margarine
Requirement for food sold as edible oil spread
(1) A food that is sold as an edible oil spread must consist ofieegiitspread.
Requirement for food sold as table edible oil spread

2)A food that 1is sol d a sonsistdaktil@deoil spréade di bl e
containing no less than %%)/kg of vitamin D.

Requirement for food sold as margarine
(3) Afoodt hat i s sol d cossistoimagargn@ar i ned must
Requirement for food sold as table margarine

4A food that i s s ol donsssofméraane toataimimgmogar i ne
less than 55g/kg of vitamin D
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Chapter 2 Food standards for specific foods

Part 4Edible oils
Standard 2.4.2 Edible oil spreads
Section 2.4.26 3 Requirements for sale as edible oil spread or margarine

Application of section to New Zealand

(5) Subsections (2) and (4) do not applyetbble oil spread or margarine produced
in, or imported intpNew Zealand.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.1 Milk
Section 2.5.18 1 Name

Part 5 Dairy products

Standar d Mi.I5k 1

Note 1 This instrument is a standard under Bood Standard#wustralia New Zealand Act 199Cth).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard uder theFood Act 198 NZ). See also sectioh1.19 3.

Note3 In Australia,dairy productsnust be processed in accordance with Standard 4.2.4.

2516 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.5.1
o Milk.

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 199th). Seealso gction 93 of that Act.

2.5.106 2 Definitions
Note In this Code (sesectionl.1. 3):
milk means:

(&) the mammary secretion of milking animals, obtained from one or more
milkings for consumption as liquid milk or for further processing, but
excludingcolostrums or

(b) such a product witthe addition ophytosterols, phytostanols and their esters.
skim milk means milk fronwhich milkfat has been removed.

25.106 3 Requirement for food sold as milk
A food thatl ké smobrillikasndi st of

2510 4 Requirement for retail saleas cowds mil k
(1) This section applies to retail sales.
(2) Afoodthatissoldas owds mi | k must
(a) consist of:
(i) milk from cows; or
(i) milk from cows:

(A) to which milkcomponentfiave been added, or fro
which they have been withdrawn in order for the product
to comply with requirements of this section; and

(B) that has the same whey protein to casein ratio as the
original milk; and
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.1 Milk
Section 2.5.186 5 Requirement for food sold as skim milk

(b) containno less than 32 g/kg of milkfaand
(c) contain no lesghan 30g/kg of protein (measured as crude protein).

25.10 5 Requirement for food sold as skim milk
Afoodthatissoldad s ki m mi | ké must :
(a) consist of skim milk; and
(b) contain no mee than 1.5 g/kg of milkfaand

(c) for skim milk derived front o w 6 sd coniain ko less than 30g/kg of
protein (measured as crude protein).

2510 6 Compositional requirement for phytosterols, phytostanols and
their esters in milk

Phytosterols, phytostanols and their esters may be added to milk only if:
(@) the mik contains no more than 1.5 g total fat/100 g; and

(b) the total plant sterol equivalents content is no less tlgdh 8f milk and
no more than 4 g/L of milk.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.2 Cream
Section 2.5.286 1 Name

St andar d Cr.eba n?

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 In Australia,dairy productsnust be processed in accordance with Standard 4.2.4.

2520 1 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard 2.5.2
d Cream

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zdand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.5.20 2 Definitions
Note In this Code (sesectionl.1. 3):

creammeans a milk product comparatively rich in fat, in the form of an emulsion of
fat-in-skim milk that is obtained by:

(a) separation from milk; or

(b) separation from milk and the addition of mdk milk products obtained from
milk.

2.5.20 3 Requirement for food sold as cream
A food that imgstsold as &écr eambd

(a) consist of cream; and
(b) contain no less than 350 g/kg of milkfat.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.3 Fermented milk products
Section 2.5.36 1 Name

Standar d Rerbme3nt ed mil k product s

Note 1 This instrument is a standard under Bood Sandards Australia New Zealand Act 19@1th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 In Australia, dairy products must be processed in accordance with Standard 4.2.4.

25301 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard 2.5.3
0 Fermented milk products

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazete and the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.5.30 2 Definitions
Note In this Code (sesectionl.1. 3):

fermented milkmeans a food obtained by fermentation of milk or products derived
from milk, where the fermentation involves the action of microorganisms and results in
coagulation and a reduction in pH.

yoghurtmeans a fermented milk where the fermentation has besedcaut with
lactic acid producing microorganisms.

2530 3 Requirement for food sold as fermented milk or yoghurt
Afoodthatissoldas er ment ed mil k or dédyoghurtoé mu

(a) consist of fermented milk or yoghurt as appropriate, or of fermented milk
or yoghurt with the addition of other ingredients; and

(b) have a pH of no more than 4.5; and
(c) have no less than 46fu/g microorganisms used in the fermentation; and

dif the food i s deontainmmdessithano3thgkgo wo s mi
protein (meaured as crude protein).

2530 4 Compositional requirement for fermented milk or yoghurt used
as an ingredient

If a food contains fermented milk or yoghurt as an ingredient, that ingredient
must comply with paragrapis5.3 3(a)to (d).

2530 5 Compositional requirement for phytosterols, phytostanols and
their esters in yoghurt

Phytosterols, phytostanols and their esters may be added to yoghurt only if:
(a) the yogurt contains no more than 1.5 g total fat/100 g; and
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.3 Fermented milk products
Section 2.5.36 5 Compositional requirement for phytosterols, phytostanols and their esters in yoghurt

(b) the yoghurt isupplied in a package, the capacity of which is no more
than 200 g; and

(c) the total plant sterol equivalents content added is no less than 0.8 g and
no more than 1.0 g/package.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.4 Cheese
Section 2.5.48 1 Name

St andar d Ch.ebe. s4e

Note 1 This instrument is atandard under tHeood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporateddoence into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 In Australia, dairy products must be processed in accordance with Standard 4.2.4.

25406 1 Name

This Standard i\ustralia New Zealanddod Standards Cod® Sandard 25.4
d Cheese

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia Nedealand Act 1991{Cth). Seealso section 93 of that Act.

2.5.40 2 Definitions
Note In this Code (sesectionl.1. 3):
cheesameans:

() the ripened or unripened solid or sesniid milk product, whether coated or
not, thatis obtained by one or bott the following processes:

(i) wholly or partly coagulating milk, or materials obtained from milk, or
both, through the action of rennet or other suitable coagulating agents,
andpartially draining the whey which resuftem such coagulation;

(ii) processing techniques involving concentration or coagulation of milk,
or materials obtained from milk, or both, which give an-pnaduct
with similar physical, chemical and organoleptic characteristics as the
product described isubparagraph (a)(i); or

(b) such a product witany of the following additional ingredients added during
production

() water;
(ii) lactic acid producing microorganisms;
(iii)  flavour producing microorganisms;
(iv) gelatine;
(v) starch;
(vi) vinegar;
(vii) salt;
(viii) tall oil phytosterol esters added in accordance with this Standard.

processed cheesaeans a product manufactured from cheese and products obtained
from milk, which is heated and melted, with or without added emulsifying salts, to form
a homogeneous mass.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.4 Cheese
Section 2.5.46 3 Requirement for food sold as cheese

25406 3 Requirement for food sold as cheese

A food that is sold asheese or processed cheese must consist of cheese or
processed cheese as appropriate.

25406 4 Compositional requirement for tall oil phytosterol esters in
cheese

Tall oil phytosterolesters may only be added to cheese or to processed cheese if:

(a) the cheese or processed cheese contains no more than 12 g total fat/100
g; and

(b) the tall oil phytosterol ester is added at no less than 70 g/kg and no more
than 90 g/kg.
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Part 5Dairy products
Standard 2.5.5 Butter
Section 2.5.56 1 Name

St andar d Bu.t5t. ebr

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisons of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 In Australia, dairy products must be processed in accordance with Standard 4.2.4.

2550 1 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard 2.5.5
d Butter.

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Geite under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.5.50 2 Definitions
Note In this Code (sesectionl.1. 3):
butter means:

(a) a food thais derived principally from milk and products obtained from milk,
principally in the form of an emulsion of the type waiteioil; or

(b) such a food with the following added:
(i) water;
(i) salt;
(iii) lactic acid producing microorganisms;
(iv) flavour producing microorganisms.

2550 3 Requirement for food sold as butter
A food thahutisrdomdsas o
(a) consist of butterand
(b) contain no less than 80.0% m/m milkfat
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Part 5Dairy products
Standard 2.5.6 Ice cream
Section 2.5.68 1 Name

Standar d 12c.e5 .c6r e am

Note 1 This instrument is a standard under t@od Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 In Australia, dairy products must be processed in accordance with Standard 4.2.4.

2560 1 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard?2.5.6
d lce cream

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand he New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.5.60 2 Definitions
Note In this Code (sesectionl.1. 3):

ice creammeans aweetfrozen food thats made from crearor milk products or both,
and other foods, and is generally aerated

2.5.60 3 Requirement for food sold as ice cream
A food that is sold as O6ice creambd

(a) consist of ice creapand

(b) containno less than:
() 100 gkg of milk fat; and
(i) 168 g/L d food solids
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.7 Dried milk, evaporated milk and condensed milk
Section 2.5.76 1 Name

Standard [@r.i5e.d7 mi | k, evaporated n

condensed mil k

Note 1 This instrument is a standard under Buod Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198 NZ). See also sectiod.1.10 3.

Note3 In Australia, dairy products must be processed in accordance with Standard 4.2.4.

2570 1 Name

This Standard i&\.ustralia New Zealand Food Standards Céd&tandard2.5.7
o0 Dried milk, evaporated milk and condensed milk

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in GBazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seelso section 93 of that Act.

2579 2 Definitions
Note In this Code (sesectionl.1.B 3):

adjustedmilk, in relation tocondensedhilk, dried milk or evaporated milkmeans
milk:

(a) thatis to be used to make the product concerned; and

(b) to which milkcomponentfiave been added, or from which they have been
withdrawn, in order for the product to comply with requirements of Standard
2.5.7; and

(c) that has the same whey protein to casein ratio as the original milk
condensed milkneans:

(a) afood obtained by the partial removal of water from milk or adjusted milk
with the addition of sugars, and the possible addition obsaitater or

(b) afood of the same composition obtained by any other process.

dried milk means a powdered fdabtained by the partial removal of water from milk
or adjusted milk.

evaporated milkmeans:

(a) afood obtained by the partial removal of water by heat frokk or adjusted
milk, with the possible addition of one or more of the following:

(i) salt;
(i) water. or
(b) afood of the same composition obtained by any other process.

2570 3 Requirement for food sold as condensed milk
(1) A food that is sold as condensed nmtkist
(a) consist of condensed mjlnd
(b) contain no less than 34% m/mlknprotein in milk solids notfat.
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Chapter 2 Food standards for specific foods

Part 5Dairy products
Standard 2.5.7 Dried milk, evaporated milk and condensed milk

Section 2.5.76 4 Requirement for food sold as dried milk
(2) A food that is sold as condensedwholemailk d deri ved from cowbd
contain

(&) no less than 8% m/m milkfat; and
(b) no less than 28% m/m milk solids.

(3) Afood that is sold as condensed skimmnailhk d deri ved from cowb
contain

(@) no more than 1% m/m milkfat; and
(b) no less than 24% m/m milk solids.

2.5.70 4 Requirement for food sold as dried milk
(1) A food that is sold adried milk must

(a) consist of dried milk; and
(b) containno less than 34% m/m milk protein in milk solids ffan

(2) Afood thatis sold as dried wholeméknd deri ved from cowos
contain:

(&) no less than 26% m/m milkfat; and
(b) no more than 5% m/m water;
(3) A food that is sold as dried skimlkand der i ved f r ocomairc owds
(&) no more than 1.5% m/m milkfat; and
(b) no more than 5% m/m water.

25705 Requirement for food sold as evaporated milk
(1) A food that is sold asvaporated milk
(a) consist of evaporated milk; and
(b) contain no less than 34% m/m milk protein in milk solids-fain

p

(2) A food that is sold as evaporated wholenailhk d der i ved from cowé
contain

(@) no less than 7.5% m/m milkfat; and
(b) no less than 25% m/m milk solids; and

(3) A food that is sold as evaporatedimmilkand deri ved from cowd
contain

(&) no more than 1% m/m milkfat; and
(b) no less than 20% m/m milk solids.

Australia New Zealand Food Standards Code 158



Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.1 Fruit juice and vegetable juice
Section 2.6.16 1 Name

Part 6 Noml coholic beverages

Standard Rr.upiuti ce and vegetabl e |

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply ieW Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

26.10 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard?.6.1
o Fruit juice and vegetable juice

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso ®ction 93 of that Act.

2.6.106 2 Definitions
Note In this Codgseesectionl.1.B 3):
fruit juice means juice made from a fruit.
juice:
(&) means the liquid portion, with or without pulp, obtained from:
(i) a fruit or a vegetable; or

(i) in the casef citrus fruit, other than limé the endocarp only of the
fruit; and

(b) includes a product that results from concentrating juice and then reconstituting
it with water to a concentration consistent with that of the original juice.

juice blendmeans a lend of more than one juig¢encluding a blend of one or more
fruit juices and one or more vegetable juices).

vegetable juiceneans juice made from a vegetable.

2.6.106 3 Requirement for food sold as fruit juice or vegetable juice

(1) A food that is sold as fruit juice asthe juice of a specified fruit or fruits must
consist of fruit juice or a blend of fruit juices, and may contain any of the
following additional ingredients:

(&) no more than 40 g/kg of sugars;
(b) salt;
(c) herbs and spices.

(2) A food that is sold as vegetable juiceagthe juice of a specified vegetable or
vegetables must consist of vegetable juice, or a blend of vegetable juices, and
may contain any of the following additional ingredients:

(a) sugars;
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.1 Fruit juice and vegetable juice
Section 2.6.16 4 Name and percentage by volume of juices in juice blend

(b) salt;
(c) herbs and spices.

2.6.10 4 Name and percentage by volume of juices in juice blend

For the labelling provisions, the name and percentage of each juice in juice blend
is not required for orange juice which contains no more than 10% irofotal

(&) mandarin juice; or
(b) tangelo juice; or
(c) mandarin juice and tangelo juice.
Note The labelling provisions are set outStandard 1.2.1
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.2 Non-alcoholic beverages and brewed soft drinks
Section 2.6.26 1 Name

Standar d Nofbl. 2ohol i ¢c beverages

soft dri nks

Note 1 This instrument is a standard under f@od Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegcalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.10 3.

2.6.20 1 Name

This Standard i&\ustralia New Zealand Food Standards Céd&tandard?.6.2
0 Nonalcoholic beverages and brewed soft drinks

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standadls Australia New Zealand Act 19€dth). Sealso section 93 of that Act.

2.6.20 2 Definitions
Note In this Codgseesectionl.1.B 3):
brewed soft drinkneans a food that:

(a) isthe product prepared by a fermentation process from water with sugar and
one or more of:

(i) fruit extractives or infusions; or
(i) vegetable extractives or infusions; and
(b) contains no more than 1.158&coholby volume.

electrolyte drinkmeans a drink formulated anepresented asuitable for the rapid
replacement ofluid, carbohydrates, electrolytes and minerals

electrolyte drink baseneans a solid or liquid which, when made up, makes an
electrolyte drink.

formulated beverageneans a nogarbonated, reaetp-drink, flavoured beverage that:
(a) iswaterbasedand
(b) contains added vitamins or minerals or both vitamins and minerals; and

(c) contains no more than 240L/L of fruit from one or more of the following
sources:

(i) fruit juice;
(ii) fruit purée;
(iii) concentrated fruit juice;
(iv) concentratedruit purée;
(v) comminuted fruit;
(vi) orange peel extract; and
(d) contains no more than 75 g/L of sugars; and
(e) does not contain:
(i) carbon dioxide; or
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.2 Non-alcoholic beverages and brewed soft drinks
Section 2.6.26 3 Composition requirement for packaged water

(ii) caffeine and
() is not mixed with any other beverage.
fruit drink means a produthat is prepared from:
(a) one or more of the following:
() fruit juice;
(i) fruit purée;
(iii) concentrated fruit juice;
(iv) concentrated fruit puree;
(v) comminuted fruit;
(vi) orange peel extract; and
(b) one or more of the following:
(i) water;
(i) mineralised water; and
(iii) sugars.

mineral wateror spring watermeans ground water obtained from subterranean water
bearing strata that, in its natural state, contains soluble matter.

non-alcoholic beverage
(&) means:
(i) packagedvater; or

(i) a waterbased beverage, or a watersed beverage that contains other
foods (other than alcoholic beverages); or

(i) an electrolyte drink; and
(b) does not include a brewed soft drink.

2.6.20 3 Composition requirement for packaged water

(1) This section applies tofaod for salehat consists ofvaterpresented in
packaged form

(2) Thefood for salemay contain carbon dioxide, whether added or naturally
occurring.

(3) Thefood for salemust comply with subsectiqd) or subsectior{5).

(4) Thefood for salemust not contain a substance listed in column 1 of the table in
Schedule 28 a greater proportion than that specified in column 2 of the table.

(5) Thefood for salemustnot contain:

(a) achemical (other than fluoride) listed in Table AGGideline values for
chemicals that are of health significance in drinkingterof Annex 3
Chemical summary tables in tkaiidelines for drinkingvater quality,
4" edition, 2011, World Health Organitian, Genevaat a level greater
than the guideline value for the chemical specified in that Table; or

(b) fluoride that is naturalipccurring in the water at a level greater than 1.0
mg/L.
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Part 6Non-alcoholic beverages

Standard 2.6.2 Non-alcoholic beverages and brewed soft drinks
Section 2.6.26 4 Addition of fluoride to packaged water

Note Subsectior{3) and subsectio(¥), andSchedule 28will be repealed on 21 February 20&5d
subsectior{5) will be renumbered as subsection (3). See seétibrid 6.

2.6.20 4 Addition of fluoride to packaged water

A food for saleconsisting ofwaterpresented in packaged fommy contain
added fluoride onlyf:

(a) the water does not contain sugars, sweeteners, flavouring substances or
other food; and

(b) the water is not carbonated; and

(c) the total amount of the naturally occurring and any added fluoride is no
less than 0.6 mg/L and no more tha@rhg/l; and

(d) the form of fluoride added is:
(i) hydrofluorosilicic acid (fluorosilicic acid)r
(i) sodium fluoride; or
(i) sodium fluorosilicate (sodium silicofluoride).

2.6.20 5 Labellingd composition of packaged water

(1) For the labelling provisias, forwaterpresented in packaged fotimat contains
added fluoride, a statement to the effect that the water contains added fluoride is
required.

Note The labelling provisions are set outStandard 1.2.1

(2) For the labelling provisions, a typicahalysis that lists the total concentration of
any naturally occurring compound expressed in either mg/L or parts per million
may be included.

Note The labelling provisions are set outStandard 1.2.1

(3) The typical analysis may also include addefide provided that only the total
amount of the naturally occurring and added fluoride is specified.

(4) A typical analysis that complies with subsections (2) and (3) is not a nutrition
content claim for the purposes of sectioh.2 9.

2.6.20 6 Requirement for food sold as brewed soft drink
A food that is sold as a brewed soft drink mumtsist of a brewed soft drink

26.20 7 Requirement for food sold as fruit drink
A food that is sold aBuit drink must
(a) consist of fruit drinkand;
(b) contain no less than:

(i) in the case of passionfruit juice drink35 mL/L of passionfruit;
and
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.2 Non-alcoholic beverages and brewed soft drinks
Section 2.6.26 8 Non-alcoholic beverages not to be labelled or presented as alcoholic beverages

(i) otherwis® 50 mL/L of fruit.

2.6.20 8 Non-alcoholic beverages not to be labelled or presented as
alcoholic beverages

A non-alcoholic beverager brewed soft drinknust not be labelled or otherwise
presented for sale in a form which expressly or by implication suggests that the
product is an alcoholic beverage.

2.6.20 9 Requirements for food sold as electrolyte drink or electrolyte
drink base

(1) A foodthat is sold as an electrolyte drink or an electrolyte drink base must:

(a) consist of an electrolyte drink or an electrolyte drink base, as
appropriateand

(b) contain:
() no less than 10 mmol/L of sodium; and

(i) no less than 50 g/L and maore than 100 g/L in total of the
following:

(A) dextrose;
(B) fructose;
(C) glucose syrup;
(D) maltodextrin;
(E) sucrose; and
(i)  no more than 50 g/L fructose.

(2) Foran electrolyte drink base, the amounts in paragfi){h) applyto the
electrolyte drink base asady to drink

2.6.20 10 Permission to add minerals to electrolyte drink and electrolyte
drink base

The following may be added to an electrolyte drink or an electrolyte drink base:
(a) calcium phosphates;
(b) potassiunphosphates;
(c) calcium citrates;
(d) potassium citrates;
(e) sodium citrates;
() potassium carbonates, including potassium bicarbonate;
(g) potassium chloride;
(h) calcium chloride;
(i) sodium chloride;
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Part 6Non-alcoholic beverages
Standard 2.6.2 Non-alcoholic beverages and brewed soft drinks
Section 2.6.26 11 Labelling of electrolyte drinks and electrolyte drink bases

(j) calcium lactate;

(k) magnesiuntactate;
() magnesium sulphate.

2.6.20 11 Labelling of electrolyte drinks and electrolyte drink bases

(1) For the labelling provisions, the following information is required for an
electrolyte drink or an electrolyte drink base:

(a) the average per 100L, of:
(i) the average energy content; and

(i) the carbohydrate present, including each type of monosaccharide
and disaccharide; and

(i) added minerals and electrolytes, expressed as milligrams and
millimoles;

(b) the recommended volume and freqgexenf use.
Note The labelling provisions are set outStandard 1.2.1

(2) For an electrolyte drink base, the declaration must be based on the electrolyte
drink as ready to drink.

2.6.20 12 Claims in relation to the tonicity of electrolyte drinks

(1) A claim that an electrolyte drink is isotonic may only be made if the electrolyte
drink has an average osmolality of 2500 mOsm/L.

(2) For the labelling provisions, the osmolality of the electrolyte drink must be
declared as measuredrirOsm/L.

Note Thelabelling provisions are set out 8tandard 1.2.1

(3) The label on a package of isotonic electrolyte drink may include words to the
effect that the product is designed to promote the availability of energy and to
prevent or treat mild dehydration thmatly occur as a result of sustained
strenuous exercise.

2.6.20 13 Requirement for food sold as a formulated beverage
A food sold as formulated beverage musbnsist ofa formulated beverage.
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.3 Kava
Section 2.6.36 1 Name

Standar d Kavbea 3

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note2 The provisions of the Code that apply in New Zedlare incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 Paragraphs 1.18110(3)(e) and (4)(i) providéhat afood for salemust not consist of, or have as
an ingredient or a component, kava or anjgstance derived from kava, unless expressly
permitted by thisCode This Standard contains the relevant permissions.

Note4 In Australia, this Standard should be considered in conjunction witBuktoms (Prohibited
Imports) Regulations 195@th) andcertain State and Territory restrictions on the supply of
kava which seek to minimise the detrimental effects associated with kava abuse. Where kava is
permitted for supply, the requirements in this Standard complement those restrictions.

26.30 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.6.3
d Kava

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.6.30 2 Definitions
Note In this Code (sesectionl.1. 3):
kavameans plants of the specigper methysticum
kava rootmeans the peeled root or peeled rootstock of kava.

2.6.30 3 Exception to prohibition

The prohibitiors relating to the use of kava and substances derived from kava in
paragraphs 1.18110(3)(e) and (4)] do not apply to a food thas:

(a) akeverage obtained by the aqueous suspension of kava root using cold
water only, and not using any organic solvent; or

(b) dried or raw kava root.

2.6.30 4 Labelling of foods containing kava

For the labelling provisions, the following statements are required for a food
referred to in paragrapgh6.3 3(a)or2.6.3 3(b):

(@ &Jse in moderationd; and

(b) May cause drowsinesso.

Note The labelling provisions are set outStandard 1.2.1For te labelling requirement for
unpackaged kava, see paragraph1d 9(5)(c).
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Part 6Non-alcoholic beverages
Standard 2.6.4 Formulated caffeinated beverages

Section 2.6.46 1 Name

Standar d Rorémud ated caffeinated L

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

2.6.40 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.6.4
0 Formulated caffeinated beverages

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

2.6.40 2 Definitions
Note In this Code (see sectist.1.2 3and 1.1.9 6:
non-alcoholic beverage
(& means:
(i) packaged water; or

(i) a waterbased beverage, or a watersed beverage that contains other
foods (other than alcohollmeverages); or

(i) an electrolyte drink; and
(b) does not include a brewed soft drink.

formulated caffeinated beveragmeansa flavoured, nofalcoholic beverager a
flavoured, noralcoholic beverage to which other substances (for example,
carbohydates, amino@ds, vitamins) have been adddugt:

(@) contains caffeine; and
(b) has the purpose ehhancing mental performance.

To avoid doubt, a formulated caffeinated beverage is a water based flavoured drink for
the purposes of item 143 of setion S15 5, and sectiors18 10.

In this Standard:

listed substanceneans a substance listed in column 1 of the table in section
S2P 2.

2.6.406 3 Compositiond formulated caffeinated beverages
A formulated caffeinated beverage:

(&) must contain no legkan 145mg/L and no more than 320 mg/L of
caffeine in total, from any source; and

(b) may contain a listed substance.
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.4 Formulated caffeinated beverages
Section 2.6.46 4 Prohibition on mixing formulated caffeinated beverages

2.6.40 4 Prohibition on mixing formulated caffeinated beverages

A food for salg(other than a formulated caffeinated beverage) mustorist
of a mixture of a nomalcoholic beverage and a formulated caffeinated beverage.

26.40 5 Labelling requirementsd formulated caffeinated beverage

Required declarations

(1) For the labelling provisions, the required declarations of average quaadias
declaration of the average quantity, per serving size and per 100 mL, of:

(a) caffeine, expressed in milligrams; and

(b) eachlistedsubstancéif any) thatthe beverageontains expressed in the
units in column 2 of the tabte sectionS2% 2.

Note The labelling provisions are set outStandard 1.2.1
(2) The declarations under subsection (1):

(&) may be adjacent to or follow a nutrition information panel on the label;
and

(b) may be set out in the format in sect®b® 5; and
(c) must beclearly distinguished from the nutrition information panel.

Required advisory statements

(3) For the labelling provisions, the required advisory statements are statements to
the effect that:

() the food contains caffeine; and
(b) the food is notecommended for:
() children; or
(i) pregnant or lactating women; or
(i) individuals sensitive to caffeinand

(c) if the beverageontains a listed substardc&o more thamoneday
guantityshould be consumed per day
Notel The labelling provisions are set outStandard 1.2.1

Note 2 Subsectiorl.2.16 9(7) and paragraph.2.18 9(8)(g) eachcontain a labelling
requirement for formulated caffeinated beverages that are not required to bear a label.

Note3 For a formulated caffinated beverage, tlome-day quantityis the maximum amount
that should be consumed in a day. For each listed substance that the beverage contains,
a oneday quantity will not contain more than the amount in the corresponding row of
the table to sectio§299 2.

(4) For the advisory statement required by parag(8j(c), the oneday quantity
may be expressed as mL, or as cans or bpésesppropriate.

(5) Forparagraph3)(c), to determine thene-day quantity

(a) for each listed substance that the beverage contains, calculate the
equivalent amount in accordance with grgiationin subsectior{6); and
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Chapter 2 Food standards for specific foods

Part 6Non-alcoholic beverages
Standard 2.6.4 Formulated caffeinated beverages
Section 2.6.46 5 Labelling requirementsd formulated caffeinated beverage

(b) select, as thene-day quantity the lowest of the equivalent amounts as
so calculated.

(6) For subsectiols), theequationis:

permittedamount, 100C

equivalentamount=
concentraion

where:

permitted amounts, for a listed substance, thermittedamountidentified in
the table to sectio82% 2.

concentrationis the concentration of the sstbnce in the beverage, in mg/L.
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Chapter 2 Food standards for specific foods

Part 7Alcoholic beverages
Standard 2.7.1 Labelling of alcoholic beverages and food containing alcohol
Section 2.7.16 1 Name

Part 7 Al coholi c beverages

Standard Rab7e.lll i ng of alcoholic «L

food containing alcohol

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Ze&laod Standards Cod8ee also
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

27.160 1 Name

This Standard is\ustralia New Zealand Food Standards C@deStandard 2.7.1
0 Alcoholic beverages

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.7.10 2 Definitions
Note In this Code (see sectidnl.® 2):

standard drink for a beverage, means the amount bégerage which contains 10
grams of ethanol when measured at20

2.7.106 3 Statement of alcohol content
(1) For the labelling provisions, a statement of the alcohol content is required for:

(a) afood(including an alcoholic beverag#jat contains morthan 1.15%
alcohol by volume; or

(b) an alcoholic beverage that contains 1.15% or less alcohol by volume; or

(c) a beverage that contains not less than 0.5% but not more than 1.15%
alcohol by volume.

Note The labelling provisions are set outStandard 1.2.1

(2) For paragraph (1)(a), the alcohol content must be expressed in ng,/100
mL/100 mL or as the percentage of alcohol by volume.

(3) For paragraph (1)(b) or (c), the alcohol content must be expressed using the
words OCONTAI NSANORWMAREOHBL BY VOLUMEGE

(4) The statement must be accurate to within:
(a) for beer, cider or perty 0.3% alcohol by volume;

(b) for spirits, liqueurs, fortified wine, fortified fruit or vegetable wine, and
all other alcoholic beverages containing mibvan 1.15% alcohol by
volumed 0.5% alcohol by volume;
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Part 7Alcoholic beverages

Standard 2.7.1 Labelling of alcoholic beverages and food containing alcohol
Section 2.7.19 4 Statement of the number of standard drinks

(c) for wine and fruit wine (including sparkling forms), and wine products
and fruit or vegetable wine products containing more than 6.5% alcohol
by volumeéd 1.5% alcohol by volume.

2.7.10 4 Statement of the number of standard drinks

(1) For the labelling provisions, a statement of the approximate number of standard
drinks in thefood for salds required for a food that:

(a) is capable of being consumed as a beverage; and
(b) contains more than 0.5% alwl by volume, measured at Z0
Note The labelling provisions are set outStandard 1.2.1
(2) The statement must be accurate to:

(a) for afood for salecontaining 10 or less standard driékthe first
decimal place; or

(b) for afood for salecontaining more than 10 standard dridkéhe nearest
whole number of standard drinks.

(3) A statement is not required for beverages packaged prior to 20 December 2002.

2710 5 Restriction on representations of low alcohol

An alcoholic beverage which contaim®re than 1.15% alcohol by volume must
not be represented as a low alcohol beverage.

2.7.10 6 Restrictionon r epr esent atnitoorx i acfatd mogn
The label on a package of a beverage containing more than 0.5% alcohol by
volume must not include thewordsn on i nt oxi catingdé or
meaning.

2710 7 Restriction on representation as non-alcoholic

A food containing alcohol must not be represented in a form which expressly or
by implication suggests that the product is a-atmoholic confection onon
alcoholic beverage.
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Part 7Alcoholic beverages
Standard 2.7.2 Beer
Section 2.7.26 1 Name

Standar d Be.e/r. 2

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

2720 1 Name

This Standard is\ustralia New Zealand Food&@tdards Cod® Standard2.7.2
d Beer

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Austlia New Zealand Act 199Cth). Seealso section 93 of that Act.

2.7.20 2 Definitions
Note In this Code (sesectionl.1. 3):
beermeans:

(a) the product, characterised by the presence of hops or preparations of hops,
prepared by the yeafsirmentation of an aqueous extract of malted or unmalted
cereals, or both; or

(b) such goroduct with the addition of any of the following during production:
(i) cereal products or other sources of carbohydrate;
(i) sugar;
(iii) salt;

(iv) herbs andpices.

2.7.20 3 Requirement for food sold as beer

A food that is sold as beer, ale, lager, pilsenetgpar stout must consist of
beer.
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Chapter 2 Food standards for specific foods

Part 7Alcoholic beverages
Standard 2.7.3 Fruit wine, vegetable wine and mead
Section 2.7.36 1 Name

Standard Rr.u7i.t3vwigred a b laen dwinreea d

Note 1 This instrument is a standandder the~ood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by referena food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

2730 1 Name

This Standard is\ustralia New Zealan&ood Standards Cod® Standard 2.7.3
0 Fruit wine, vegetable wineand mead

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

2.7.30 2 Definitions
Note In this Code (sesectionl.1. 3):

cider means the fruit wine prepared from the juice or must of apples or apples and pears
and with no more than 25% of the juice or must of pears.

fruit wine or vegetable wineneans
(a) afood that:

(i) is prepared from the complete or partial fermentation of fruit,
vegetable, grains, cereals or any combination or preparation of those
foods; and

(ii) is not a wine or a wine product; or

(b) such a food with the with the additiofiany of the followingduring
production

(i) fruit juice and fruit juice products;
(i) vegetable juice and vegetable juice products;
(iii) sugars;
(iv) honey;
(v) spices;
(vi) alcohol;
(vii) water.

fruit wine productor vegetable wine producheans a food containing no less than 700
mL/L of fruit wine, or vegetable wine, or both fruit and vegetable wine, which has been
formulated, processed, modified or mixed with other foods such that it is not a fruit
wine or vegetable wine.

meadmeans:
(&) afood thatiprepared from the complete or partial fermentation of honey; or

(b) such a food with the with the addition of any of the followihging
production

(i) fruit juice and fruit juice products;
(i) vegetable juice and vegetable juicgegucts;
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Chapter 2 Food standards for specific foods

Part 7Alcoholic beverages
Standard 2.7.3 Fruit wine, vegetable wine and mead
Section 2.7.36 3 Requirement for food sold as cider, mead, perry, fruit wine and vegetable wine

(i) sugars;
(iv) honey;
(v) spices;
(vi) alcohol;
(vii) water.

perry means the fruit wine prepared from the juice or must of pears or pears and apples
and with no more than 25% of the juice or must of apples.

2.7.30 3 Requirement for food sold as cider, mead, perry, fruit wine and
vegetable wine

A food that is sold as @ider§ dmead ¢perryd afruit wine or a vegetable wine
must consist o€ider, mead, perry, a fruit wine or a vegetable wine, as
appropriate.
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Part 7Alcoholic beverages
Standard 2.7.4 Wine
Section 2.7.48 1 Name

Stnadar d 2Wi/né

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

Note3 For Australia, thVine Australia Corporation Act 198Cth) is also relevant to the regulation of
wine and geographical indications in relation to wine.

For New Zealand, th@/ine Act 2003NZ) is also relevant to the regulation of wine, and the
Geographical Indications (Wines and Spirits) Registration20€t6(NZ) is relevant to
geographical indications in relation to wine.

2740 1 Name

This Standard is\ustralia New Zealan&ood Standards Cod#® Standard 2.7.4
d Wine

Note Commencement:
This Standard commences on [date of commencement], being trepdatied as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seelso section 93 of that Act.

2.7.40 2 Definitions
Note In this Code (sesectionl.1.B 3):
wine means:

(a) afoodthat is the product dhe complete or partial fermentation of fresh
grapes, or a mixture of that product and products derived solely from grapes
or

(b) such a food with any of the following added during production:
(i) grape juice and grape juice products;
(i) sugars;
(iii) brandy or other spirit;

(iv) water that is necessary to incorporate any substance permitted for use
as a food additive or a processing aid.

2.7.40 3 Requirement for food sold as wine
A food that issoldas wine must consist of wine.
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Part 7Alcoholic beverages

Standard 2.7.5 Spirits
Section 2.7.56 1 Name

Standard pi7r.ibt s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). Se= also sectiod.1.15 3.

2750 1 Name
This Standard is\ustralia New Zealan&ood Standards Cod® Standard 2.7.5
0 Spirits.

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 1901th). Seealso section 93 ohat Act.

2.7.50 2 Definitions
Note In this Code (sesectionl.1. 3):

brandy means:

(a) a spirit obtained from the distillation of wine, or fermented preparations of
grapes or grape product; or

(b) such a spirit with the addition of any of tfwlowing during production:

(i) water;
(i) sugars;

(i) honey;

(iv) spices;
(v) grape juice;
(vi) grape juice concentrates;

(vii) wine;

(viii) prune juice.

ligueur means an alcoholic beverage that consists of a spirit, flavoured by or mixed
with other foods, which contains more than 15% alcohol by volume, measured at 20°C.

spirit means an alcoholic beverage which contains at least 37% alcohol by volume,
consisting of:

(a) a potable alcoholic distillate, including whisky, brandy, rum, girdkeoand
tequila, produced by distillation of fermented liquor derived from food sources,
S0 as to have the taste, aroma and other characteristics generally attributable to
that particular spirit; or

(b) such a distillate with any of the following addedidg production:
(i) water,;
(i) sugars;
(i)  honey;

(iv) spices.
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Part 7Alcoholic beverages
Standard 2.7.5 Spirits
Section 2.7.56 3 Requirement for food sold as brandy, liqueur or spirit

2.7.50 3 Requirement for food sold as brandy, liqueur or spirit
(1) A food that is sold as brandy must consist of brandy.

(2) A food that is sold as a liqueur must consist bfjaeur.
(3) A food that is sold as a spirit must consist of that spirit.

2.7.50 4 Restriction on use of geographical indications

(1) A geographical indication must not be used in relation to a spirit, even where the
true origin of the spirit is indicateat the geographical indication is used in
transl ation or accompanied by expressioao
Oi mitationd or the |like, unless the spi
or region indicated.

(2) A spirit lawfully exportedunder a geographical indication, but bottled other than
in the territory, locality or region indicated by the geographical indication must
not be sold under that geographical indication:

(a) unless the concentration of alcohol by volume in the spiat &level
permitted under the laws for that geographical indication of the territory,
locality or region indicated by that geographical indication; or

(b) if any other distinctive quality or characteristic of the spirit is such as to
mislead or deceivéne public as to the nature of the product identified by
the geographical indication.

(3) In this section:
geographical indicatiormeans an indication, whether express or implied:

(a) which identifies a spirit as originating in a particular country, ibcar
region; and

(b) where a given quality, reputation or other characteristic of the spirit is
essentially attributable to its origin in that particular country, locality or
region.
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Chapter 2 Food standards for specific foods

Part 8Sugar and honey
Standard 2.8.1 Sugar and sugar products
Section 2.8.16 1 Name

Part 8 Sugand honey

Standard Rug8amd sugar product s

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The standards together make up the Australia New Zealand Food StandardSegoalso
sectionl.1.16 3.

Note 2 provisions of the Codédait apply in New Zealand are incorporated by reference into a food
standard under thieood Act 1981NZ). See also sectioh1.15 3.

Note3The term O6sugarsd is used, with different meani

28.16 1 Name

This Standard is\ustralia New Zealand Food Standards CaileStandard 2.8.1
0 Sugars and honey

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in Gazetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.8.106 2 Definitions
Note In this Code (see sectist.1. 2and1.1.2D 3):

icing means a mixture of sugar and otfmyds for use as a coating and includes
frosting, plastic icing and icing gel.

sugarmeans, unless otherwise expressly stated, any of the following:
(a) white sugar;
(b) caster sugar;
(c) icing sugar;
(d) loaf sugar;
(e) coffee sugar;
(f) rawsugar.
white sugarmeans purified crystallised sucrose.

2.8.10 3 Requirement for food sold as white sugar
Afoodthatissolds o6white sugar 6 must

(a) consist of white sugar; and
(b) have no less than 99.7% sucrose content, calculated on a dty basis

2.8.106 4 Requirement for food sold as icing
AfoodthatissoldasOi ci ngd must consist of icing.
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Part 8Sugar and honey
Standard 2.8.2 Honey
Section 2.8.26 1 Name

St andar d Ho. n8e. y2

Note 1 This instrument is a standard under Bood Standards Australia New Zealand Act 190th).
The stadards together make up the Australia New Zealand Food StandardsSEeddso
section1.1.18 3.

Note 2 The provisions of the Code that apply in New Zealand are incorporated by reference into a food
standard under tHeood Act 198NZ). See also sectioh1.19 3.

2820 1 Name

This Standard is\ustralia New Zealand Food Standards Céd&tandard 2.8.2
0 Honey

Note Commencement:
This Standard commences on [date of commencement], being the date specified as the
commencement date in notices in (azetteand the New Zealand Gazette under section 92 of
theFood Standards Australia New Zealand Act 190th). Seealso section 93 of that Act.

2.8.20 2 Definitions
Note In this Code (sesectionl.1. 3):

honeymeans the natural sweet substance producedtmgytbees from the nectar of
blossoms or from secretions of living parts of plants or excretions of plant sucking
insects on the living parts of plants, which honey bees collect, transform and combine
with specific substances of their own, store and léatiee honey comb to ripen and
mature.

2.8.20 3 Requirement for food sold as honey
Afood thatissolds6 honey d must

(a) consist of honey; and

(b) contain:
() no less than 60% reducing sugars; and
(i) no more than 21% maoisture.

2.8.20 4 Prescribed name
OHoney6 is a prescribed name.
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