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What is packaged food? 
Packaged food is any food packaged on your premises. It includes:
· Food that is in bottles, cans, jars, boxes, containers and packets. 

· Food that you provide to the customer that is wrapped or covered (e.g. paper, plastic wrap, foil wrap).

· Food that is put in a container (e.g. takeaway container, foil tray, cardboard box).
· Food that is put in a bag (e.g. paper, plastic).

Examples of packaged food
· A platter of sandwiches covered in plastic cling wrap.

· Coffee beans that are bagged by a business for the customer. 

· Food served from a display, from storage or cooked and transferred to a disposable container or bag for the customer to take away. 

Packaging material
Any form of packaging that comes into contact with the food must be safe and suitable for its intended use. The materials used to package food must be food grade. Packaging material can possibly contaminate food in three ways:
· By releasing chemical substances into the food. Only certain materials are suitable for use with certain foods.

· If the packaging material contains bacteria, dirt or other foreign material that can be transferred to the food.

· If parts of the packaging itself break off into the food.
How do I know if packaging material is suitable for the foods I handle/sell?
Check with your supplier or manufacturer of the material for the following information: 

· That the packaging is known to be safe to use for food.  

· What types of foods that can safely come into contact with the packaging material (e.g. acidic foods or oily/fatty foods).

· What temperature settings the packaging material is suitable to be used for (e.g. room temperature storage, refrigeration, freezing and microwaving, dishwasher safe).

· Whether the packaging material can be reused.

Examples of items not suitable for use in contact with food
· Single-use containers that have been reused. Constant reuse causes the container to become brittle, increasing the risk of food contamination due to breakage.

· Rubbish bags (clean or not). 

· Rubbish bins (clean or not). 

· Newspaper.

· Anything that has been in contact with glass, dirt, insects/pests, or chemicals.

· Cardboard or wood containers as they cannot be cleaned and sanitised effectively.
Labelling Requirements
All packaged food sold in Australia must comply with the labelling requirements of the Food Standards Australia New Zealand (FSANZ) Food Standards Code, which applies in Victoria through the Food Act 1984.
Whether packaged food needs to be labelled will generally depend on when the food was packed. Was the food packed before or after the customer selected it? 

Using the example of the business that packs coffee beans into bags for the customer, does the packaging require a label?
· YES if the coffee beans were pre-packaged before the customer selected them.

· NO if the coffee beans were pre-selected by the customer and were then packaged in front of them.
Do I have to label?
Some foods are generally exempt from some of the labelling requirements and these include:

· food that is not packaged
· food in an inner package that is sold in an outer package, except individual portion packs, which contain substances that must be declared
· food made and packaged from the premises from which it is sold
· food packaged in front of the purchaser
· whole or cut fresh fruit and vegetables, (except sprouting seeds eg alfalfa), where the nature and quality can still be seen through the packaging
· food delivered packaged, and ready to eat, as ordered by the customer;

· food sold at a fundraising event
Information requirement for food not required to display a label
Even when exempt from displaying a label, certain information about a food MUST be available to the customer, either verbally, in writing or at the point of sale. In a restaurant or café, this could mean verbally advising the customer or writing it on the menu. 

Important information includes:
· Name of the food – this must indicate the true nature of the food. This information may either accompany or be displayed with the food or be provided to the purchaser on request.

· Allergen information – information is required on the most common allergenic foods used. This information may either accompany or be displayed with the food or be provided to the purchaser on request.

· Directions for use or storage – if food is not intended to be eaten immediately and instructions are necessary for reasons of health or safety. 
For more information refer to Food Safety Australia New Zealand Application of Food Labelling User Guide 

� https://www.foodstandards.gov.au/code/userguide/Documents/Guide%20to%20Standard%201%202%201%20-%20Labelling%20and%20Other%20Information%20Requirements%20-%20final.pdf






