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Ingredients:

water, potato, corn, hoki (6%) (fish), shrimp (4%)
(crustacean) cream (milk), onion, mussels (2%)
(mollusc), celery, corn starch, salt, olive oil, parsley,
sugar, garlic, black pepper, lemon juice, chilli
powder

Contains: fish, crustacean, milk, mollusc

Ingredients:

Peanuts, dark chocolate (sugar, cocoa
mass, cocoa butter, milk fat, emulsifier (soy
lecithin), natural flavour), glucose syrup,
chicory fibre, corn maltodextrin, sunflower oll,
glycerine, natural flavour, salt, emulsifier (soy
lecithin), sugar syrup, almonds, pecans.

Contains: peanuts, milk, soy, almonds,
pecans

Ingredients: Wheat flour, Sugar, Vegetable oil,
Salt, Eggs, Condensed milk, Baking Powder,
Emulsifier (soy lecithin), Flavour, Colours
(102, 110), Antioxidant (307b)

Contains Wheat, Gluten, Eggs, Milk, Soy
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Royal jelly Warning
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o RERE B EMm LIER royal jelly
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- \EE@U,_\ EDT"J%‘TF' S Bee pollen Advisory
HEH E"]%\DD/EE/JHEZFF[ or a food statement
BEANRRAR: oo
bee pollen
Propolis Advisory
or a food statement
containing
propolis
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FEEBRA:

Ingredients: Egg Fettuccine (Durum Wheat Semolina, Egg)

Contains: Egg, Gluten, Wheat.
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BEAAE

This product contains royal jelly which has
been reported to cause severe allergic
reactions and in rare cases, fatalities,

especially in asthma and allergy sufferers.

You can choose the words to use but you
must indicate the product contains bee
pollen which can cause severe allergic

reactions.

You can choose the words to use but you
must indicate that the product contains
propolis which can cause severe allergic

reactions.

BRELEENBAEBBNELE 523 A Guide to Retail food labelling

s

You must use these exact
words and they must be 3
mm or bigger (or > 1.5 mm

for small packages).

No exact specifications.

No exact specifications.
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New Zealand Food Safety B 2 7n ¢ HHiHE 4512
X R BEmiERIEE:

¢ A Guide to Retail Food Labelling
www.mpi.govt.nz/dmsdocument/2965-A-guide-

to-food-labelling

e A Guide to Labelling Food Sold to Caterers/
Food Service Businesses
www.mpi.govt.nz/dmsdocument/45112-A-
Guide-to-Labelling-Food-Sold-to-CaterersFood-

Service-Businesses

¢ A Guide to Labelling Food Supplied to a Food
Manufacturer or Processor
www.mpi.govt.nz/dmsdocument/45109-A-
Guide-to-Labelling-Food-Supplied-to-a-Food-

Manufacturer-or-Processor

BEERERIGE

HERmETIEmE:

* Honey:
www.mpi.govt.nz/dmsdocument/26491-a-guide-

to-new-zealand-honey-labelling

¢ Alcoholic Drinks:
www.mpi.govt.nz/dmsdocument/31404-a-guide-

to-alcoholic-drinks-whats-in-them-and-how-to-
label

¢ Labelling Food Containing Hemp Seeds:
www.mpi.govt.nz/dmsdocument/31608-A-
Guide-to-Labelling-Food-Containing-Hemp-Seeds

MREMARTEHRE RAERCHBRRIT
BRI (BN IR AR

WWW.mpi.govt.nz/food-business/starting-a-food-

business/hiring-a-food-consultant/

FRN4EL

Allergen declarations, warnings, and advisory
statements on food labels:
www.mpi.govt.nz/food-business/labelling-

composition-food-drinks/allergen-declarations-

warnings-and-advisory-statements-on-food-labels

Allergen Bureau
allergenbureau.net

Allergen bureau - Unexpected Allergens in Food
allergenbureau.net/wp-content/uploads/2022/08/
UNEXPECTED ALLERGENS IN FOOD GUIDE

Aug_ 2022 F1.pdf

Food allergen portal
www.foodstandards.govt.nz/consumer/

foodallergies/food-allergen-portal

Food Standards Code - Plain English Allergen
Labelling
Standard 1.2.3: www.legislation.gov.au/Series/
F20151L00397

Schedule 9 www.legislation.gov.au/Series/
F2015L00479

Standard 1.2.1: www.legislation.gov.au/Series/
F2015L00386

Standard 1.2.4: www.legislation.gov.au/Details/
F2021C00290

CODEX Code of Practice on Food Allergen
Management for Food Business Operators
www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F%252F
workspace.fao.org%252Fsites%252Fcodex%
252FStandards%252FCXC%2B80-
2020%252FCXC_080e.pdf

AR BRRRERBREENRIE FES

www.mpi.govt.nz/food-business,

BF B info@mpi.govt.nz
g2 EE: 0800 00 83 33

11


http://www.mpi.govt.nz/food-business/starting-a-food-business/hiring-a-food-consultant/
http://www.mpi.govt.nz/food-business/starting-a-food-business/hiring-a-food-consultant/
https://www.mpi.govt.nz/food-business
mailto:info%40mpi.govt.nz?subject=
https://www.mpi.govt.nz/food-business/labelling-composition-food-drinks/allergen-declarations-warnings-and-advisory-statements-on-food-labels/
https://www.mpi.govt.nz/food-business/labelling-composition-food-drinks/allergen-declarations-warnings-and-advisory-statements-on-food-labels/
https://www.mpi.govt.nz/food-business/labelling-composition-food-drinks/allergen-declarations-warnings-and-advisory-statements-on-food-labels/
http://allergenbureau.net/
http://allergenbureau.net/
https://allergenbureau.net/wp-content/uploads/2022/08/UNEXPECTED_ALLERGENS_IN_FOOD_GUIDE_Aug_2022_F1.pdf
https://allergenbureau.net/wp-content/uploads/2022/08/UNEXPECTED_ALLERGENS_IN_FOOD_GUIDE_Aug_2022_F1.pdf
https://allergenbureau.net/wp-content/uploads/2022/08/UNEXPECTED_ALLERGENS_IN_FOOD_GUIDE_Aug_2022_F1.pdf
https://www.foodstandards.govt.nz/consumer/foodallergies/food-allergen-portal
https://www.foodstandards.govt.nz/consumer/foodallergies/food-allergen-portal
https://www.legislation.gov.au/Series/F2015L00397
https://www.legislation.gov.au/Series/F2015L00397
https://www.legislation.gov.au/Series/F2015L00479
https://www.legislation.gov.au/Series/F2015L00479
https://www.legislation.gov.au/Series/F2015L00386
https://www.legislation.gov.au/Series/F2015L00386
https://www.legislation.gov.au/Details/F2021C00290
https://www.legislation.gov.au/Details/F2021C00290
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B80-2020%252FCXC_080e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B80-2020%252FCXC_080e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B80-2020%252FCXC_080e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B80-2020%252FCXC_080e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B80-2020%252FCXC_080e.pdf
https://www.mpi.govt.nz/dmsdocument/2965-A-guide-to-food-labelling
https://www.mpi.govt.nz/dmsdocument/2965-A-guide-to-food-labelling
https://www.mpi.govt.nz/dmsdocument/45112-A-Guide-to-Labelling-Food-Sold-to-CaterersFood-Service-Businesses
https://www.mpi.govt.nz/dmsdocument/45112-A-Guide-to-Labelling-Food-Sold-to-CaterersFood-Service-Businesses
https://www.mpi.govt.nz/dmsdocument/45112-A-Guide-to-Labelling-Food-Sold-to-CaterersFood-Service-Businesses
https://www.mpi.govt.nz/dmsdocument/45109-A-Guide-to-Labelling-Food-Supplied-to-a-Food-Manufacturer-or-Processor
https://www.mpi.govt.nz/dmsdocument/45109-A-Guide-to-Labelling-Food-Supplied-to-a-Food-Manufacturer-or-Processor
https://www.mpi.govt.nz/dmsdocument/45109-A-Guide-to-Labelling-Food-Supplied-to-a-Food-Manufacturer-or-Processor
https://www.mpi.govt.nz/dmsdocument/26491-a-guide-to-new-zealand-honey-labelling
https://www.mpi.govt.nz/dmsdocument/26491-a-guide-to-new-zealand-honey-labelling
https://www.mpi.govt.nz/dmsdocument/31404-a-guide-to-alcoholic-drinks-whats-in-them-and-how-to-label
https://www.mpi.govt.nz/dmsdocument/31404-a-guide-to-alcoholic-drinks-whats-in-them-and-how-to-label
https://www.mpi.govt.nz/food-business/starting-a-food-business/hiring-a-food-consultant/
https://www.mpi.govt.nz/food-business/starting-a-food-business/hiring-a-food-consultant/

35_.: oo
/B

ﬁﬁﬁfmﬁmmﬁﬁ“

EREEFEUENTIERETBEHR-

ERBE AETTLUTIRIE! fEFBEE BIETTLU N RIE:

s HRARERRF LB OTNER - FBEERE LIIERSHNER
° Z_ﬁzz —r%m}%uu

BEANFEZERE LRV ERU AR ER
SEERBER—MBE

st
MRZIBE TERBHCHIER HE
FBREMR_EN/A

REAERR:

di
S

o ARKIERMBRMFIAERAY Eklh 8
R0 AN TBHE)

o LilSERAYESHERERIR

REEEABRIER:

o ERREBHRTE

REEZABRYIER:

- EEDERL

o EUEZHELALENELEE F (MIEER
HE)

- EEREM—IERMHNERX AT

o EHBEERINENE

O 0ol oOo|godojcodl o

o« Hith G5=ERR) -

12



BEB N ARBRACHEDBE RS
=

BEMBES—MEE

=y p2 =
Sk st
B ZIEE FEARCHES B1E

KOS/ }
Qg BT EN/A

o ARRERNERENFAERAY Ekb B @AY ]
AN EHA)

o LilSERAYESHERERIR

BREERBAEH RGP REUA TSN ERBEER:

o [ERAREBBIRBITEEME

- BEEABEEFAEIIWH (F: buttermllk(mllk))

o RBSURBIEETT NRE

o BRBEFRRBERT BFRRAX/NNRECRH
PR E R F

o TEFERTIBSURSEIZR processing aid' iE—7iTsE (10
)

REEERENSSMBAPEATIBHE:

o LU'Contains'—zARE5E

oo oo gd ojg)

. EAREBSRNAXZBEIAEHMT

« FEfRContainsZE BRI AEAS S W SRFACKH D 89
FREAMF LA/ VAR

]

]

o BContainsBBRITIER LVECEI D ZE

65 FSimply Safe & Suitable Template Food Control PlanFN B fa3E%E a8 ECIL 5 88
H"Allergens in your food"Zf AEC#kF% #H I —IBEMETIER X A ikRk A EILETE

www.mpi.govt.nz/dmsdocument/16717-Food-service-and-food-retail-food-business-record-blanks

13


https://www.mpi.govt.nz/dmsdocument/16717-Food-service-and-food-retail-food-business-record-blanks

	Bookmark 1

	Check Box 26: Off
	Check Box 25: Off
	Check Box 23: Off
	Check Box 22: Off
	Check Box 20: Off
	Check Box 19: Off
	Check Box 18: Off
	Check Box 17: Off
	Check Box 29: Off
	Text Field 1: 
	Text Field 2: 
	Text Field 3: 
	Check Box 58: Off
	Text Field 4: 
	Text Field 5: 
	Text Field 6: 
	Text Field 7: 
	Text Field 8: 
	Text Field 9: 
	Text Field 10: 
	Check Box 2: Off
	Check Box 3: Off
	Check Box 5: Off
	Check Box 6: Off
	Check Box 7: Off
	Check Box 8: Off
	Check Box 9: Off
	Check Box 28: Off
	Check Box 10: Off
	Check Box 13: Off
	Check Box 14: Off
	Check Box 24: Off
	Check Box 59: Off
	Text Field 11: 
	Text Field 12: 
	Text Field 13: 
	Text Field 14: 
	Text Field 15: 
	Text Field 16: 
	Text Field 17: 
	Text Field 18: 
	Text Field 19: 
	Text Field 20: 
	Text Field 21: 
	Text Field 22: 
	Text Field 23: 


