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packed for direct sale 
and a product has 
two or more 
ingredients (including 
water and additives), 
they must all be listed 
under the heading 
'Ingredients' or a 
suitable heading 
which includes the 
word 'ingredients.
Ingredients must be 
listed in order of 
weight, with the main 
ingredient first 
according to the 
amounts that were 
used to make the 
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Some foods are 
exempt from the 
need to display an 
ingredient list, for 
example: fresh fruit 
and vegetables, 
carbonated water and 
foods consisting of a 
single ingredient
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Labelling requirements for PPDS in addition to overleaf
• A minimum font size applies to mandatory information which is 

printed using a font with a minimum x-height of 1.2mm.If the 
largest surface area of packaging is less than 80cm squared, a 
minimum x-height of 0.9mm can be used.

• Mandatory details (including ingredients, date code, any 
required nutritional information etc. must be indicated with 
words and numbers (They can also be shown using pictograms 
and symbols.)

• The label must show the name of the food and the ingredients 
list with the 14 allergens required to be declared by law 
emphasised within it. These need to be in line with the legal 
requirements that apply to naming the food and listing 
ingredients.
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Procedure
• All food available for sale pre-

packed for direct sale (such as 
pre-prepared and packed 
sandwiches, salads, pastries 
cakes etc. available from ‘grab 
and go’ or self serve chillers, 
must be labelled accurately as 
per the legislative requirements 
identified overleaf

• It is essential that 
recipes/ingredients used are as 
per the label that will be 
applied, changes should not be 
made to ingredients unless 
labels/packaging has been 
reviewed/amended/updated.

• Checks should be made to 
ensure that any pre-printed 
packaging or labels are accurate 
when packing pre-packed for 
direct sale products

• Checks should be made when 
displaying pre-packed for direct 
sale products to ensure labels 
are clear and legible.
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Summary
Allergic reactions 
to food are an 
increasing 
problem. 
Allergens cannot 
be cooked or 
washed out. 
There is a legal 
requirement to 
ensure people 
can find out 
about the 
ingredients 
contained in their 
food.
As from 1st 
October 2021, 
there is also a 
requirement for 
food which is 
prepacked for 
direct sale to be 
labelled with 
ingredients.
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Food which is pre-packed for direct sale includes: 
• Food which is prepared on site and packed before it is offered for sale before the customer selects or orders it 

must have labelling on it that clearly details any allergens it contains.
• The difference between prepacked and prepacked for direct sale foods (PPDS) is that prepacked for direct sale 

foods have been prepared, packaged and sold directly to consumers all on the same site (or company vehicle 
goods to a temporary site, for example a market stall)

• Effective from October 1, 2021, food pre-packed for direct sale must be labelled with ingredients.
• Pre-packed for direct sale includes items prepared and packaged on-site for immediate sale to consumers

• Labelling requirements:
• • Name of the food
• • Full ingredients list with allergens emphasized (e.g., different font, bolding)
• • Ingredients must be clear, prominent, legible, and durable.
• • If multiple ingredients, list them in order of weight.
• Some foods are exempt from ingredient lists, like fresh produce.

• Procedure:
• Accurately label all pre-packed for direct sale products.
• Ensure recipes/ingredients match labels.
• Verify pre-printed packaging or labels for accuracy.
• Confirm clear and legible labels when displaying products.
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To ensure customers are encouraged to aske about ingredients in their food, the sign below 
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