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ol M wefieh CHMA = B E cf
SHA(CHH A A5 ZF >0 2= (@monds), @E2FEILH E(Brazl nuts),
Oot2s, @E2IEHE, G, @74 Fr(cashews), ®7Y4 2H(hazelnuts),

7 et ®otzteto)

[©)

FL GOtz tco| okl E(macadamia nuts), ®|Zt

ﬁ
® ©
E
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8206

3, @EAEX2, @3F, OEHZ, (pecans), @ Z(pine nuts), ® I AEFX| 2

(@ w ) sict AlZojokzy BN, 0, OES[EIHY, BLF, (pistachios), @& F(walnuts), O

FHLbch | (A7) Tk A ARHD), 7, U5, OUZR, @AMSE,| (peanuts), (D& (sesame seeds), (DL
JICh ALEZIAE(CEA 90{ 7, @7 XM (wheat), ®EZz2|E|H L triticale), @ <F

> FHE!: (A) @2z, @7el, @, | (eggs), ®FF(milk), BCHF(soybeans),

EzlEAY, 2 & 2 sht olakel sl | @LZHR(crustaceans), @ 24xS2(molluscs),

= Z=O0|AHAL O J=9 wWHiE | 0 F(fish), €@7H XM (mustard seeds),
(hybridized strain)oll M Fei st = FH | @ E2|(barley), @+ 2l(oats), @3 L(rye),
CHHA = (B) (A)OIA Fefst = | @olaite (sulphites)
e wHfEe F=oM Feist
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~(g0o]) O=2F4 & ==(Cereds containing
duten), @LZER{Crustaceans), @2HFHEQS),
@OR(FsN), GrEE(Peanuts), ECHHSoybeans),
@OFMIK), GHAZRNuts), Q@M 2{2((Celery),
74 XHMustard), (EH(Sesame seeds),
@0[2ret2HSulphur dioxide) 2! ofFArY
(sulphites), ®ZE!(Lupin), (A F(Molluscs)

-(5Y0) O &7 Z=2(Glutenhaltige

we) Sl HFE ) 027 2R =2, 0UAT, Getreide), @22t (Krebstiere), ®F(Eier),
AHZ TEEU) No 11692011 LR, @0 F, OEHI, GOUHF, @0{ R (Fische), ®LZ(Erdnisse), GHE
27| 2h) @O, @ALRF, Az, WHXL | (SHaome), OFMI), EZFRStHeenriche),
H ol3 ¥ FE O[ALF MM, @olLtatet 3 op&Hihy @Al 2{2|(Sellerie) 74 XHSenf), OEA
B 22 3(EC) (5 10 mgkg == 10 mg/l old), | Seamsame), (PREE X oRRISIweddodd
B AIE M H(EFSA) BFE, A F ud Suiphite), BFE(Lpnen), @RAxIReoiere)

OO, ®, Bel BF 2 ME XS | (Zatao]) 228 e D=(Caédes
contenant du gluten), @ZZHFCrustacés),
@ LF(CRuUfs), @O{F(Poissons), ®EHZ
(Arachides), ®HFSoa), M(Lait), @ALFF
(Fruits a coque), @’d212|(Céler) 7Kt
(Moutarde), @ZPH(Graines de sésame),
o[tz 3 o= (Anhydride sulfureux et
Suffites), @5FE!(Lupin), (A Mollusques)
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(2" elof) OZFH &7 ==(Cereales

que oontengen duten), @ZFZHFCrustéoeos),

“EAMY) 2HIR A AR | OBFY BT 32, QUUF,

M2 AT FHED No 101 | OLR, @017, O, OHF, @ FHuevos), WOHTHPescado), ©ES
(AT 08, @AIE, @4z OAX (Cacahuetes), ®CH5(Soja), @(Leche),
Moz o3 2 S o|Als DET DO|AEE 3 ofEAled ®A D7 (Frutos de cascara), @Aez{z|
@ &2 E0) (5 10 mgkg E& 10 mgl ofay, | AP0 WATMostaza), E(Granas de
©9 2 Al E ob 7 21 (EFSA) D= @oHE sésamo), @OI&kskEr I ofgkiled(Dioxido

de azufre y sulffitos), @®FE(Altramuces),
A & F(Moluscos)

-(Wdei2|(celery), @=2FH &7 J=(cereals
) containing gluten), ®ZZt&(crustaceans),
: | @R(eggs), ®O1F(fish), ®FE(upin),
| @R (milk), @A F(molluscs), @74 Xt

S (mustard), 74 2}F(tree nuts), L2
®o =, O|phzher 3! of &M (SO, | (peanuts), @EH(sesame seeds), BCHF
10 mg/kg O & (soybeans), @O|&tst2H(sulphur dioxide)

[m]

~—

o} & (sulphites)
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(oats), @ZZLU(rye), GZ(wheat), 7i1bF

== HglAl
LEwa) sELmUE AlE _ (tree nuts)(®0F==(almond), @E2FE
sigh), 254 &7 S2(@HEel, ®7el, L E(Brazil nut), ®7+r(cashew), @7Ht

7[232E T|E 123~ YHE A _ . i
| @322 $HY), GR, duR(®otEE,| (hezenut),  (BtFtcto|ok(macadamia),

- 2R ADE 2 FAAE . )
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—(&r|ah) SFEREME AE N B}
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[ #4 ¥

O (H#) 2004 21F <el=27] FEED 24 2 &HA ESH(FALCPA)?)

O (M%) A A21A AF 9 oofF 9% I AFYFFHEFHEY)

O (M) m= AFFEH, AAAZ: AF 27 =2 FA B3

O & 2%
O Qm4ﬂﬁ %ﬂ§ﬂ~%%%ﬁ<£MEﬁﬁﬁh}i
gl wet wSell A dvjE =

=
- %ﬂ§ﬂ~%%%§)ﬂ%ﬂ‘@%9%ﬂilﬂ%ﬂﬁ

| =

HAEUE

O FF7(milk) @ = Z(eggs) ® 0Of /(fish)
(of: BiAMbass), ECIflounder),
o 7*(cod))
@ Z+2FHFHCrustacean shellfish) & 74 Z}F(tree nuts) ® Z(wheat)
(ofl: Hl(crab), EBAE{(lobster), (ofl: ol2=(almonds), =zt
A <(shrimp)) (pecans), & F(walnuts))

@ Y Z(peanuts) o & (soybeans)” © ZHH (sesame)

« FDAE ‘mikE 429 72 flAMsHX|2t Ao 27 T CHEIA2 A4 2 ALS, HEZO
F(milk) ctH A o JFASHH, ‘eggsE ol =2 sHAMSHX|oH 2HZF £ chel Al
22|, He, oiFep| 8o & chlXal ol FAte| wel Rt Shzhl 2277t s
2H|KH= 2 EE—'T'- Felst 7o 22 M| Mol o|B2X T} HEEA] AR50 &5

« OIS = ‘soybeans’ CHAl =2[0f ‘soy, ‘soya’ & Al2E = US

2) O]= AlZoJok= A ‘Food Allergen Labeling and Consumer Protection Act of 2004 (FALCPA)
(https: //www.fda.gov/food/food—allergensgluten—free—guidance—documents—regulatory—information/food—
allergen-labeling-and-consumer-protection-act-2004-falcpa)

3) UlF AU A21W AF L JFE, 9F AY A FEIIYEY
(https://uscode.house.gov/view.xhtml?path=/prelim@title21/chapter9&edition=prelim)

4) n]= AlZoJoF=A  ‘Guidance for Industry: Questions and Answers Regarding Food Allergen Labeling

(Edition 5)" (https://www.fda.gov/media/117410/download)

_’IO_



(highly refined oil)¥

¥ FDA A o

o]
H

AlHE) ml=el M AAE DAY Pmor 5

f
AL
0

o}
Hip

i
-

]

a2 9o
shofof

ST
I A

(ingredient list) & A& HIZ Fo B35 =

17 )

S

T—
T

o

o 4¥ =2 vz o

3T
™

(W), 27H(E))

El

(ell: “=A

13
=

= T;-,_:l//)

7

o,
T

A(el: "%

i

o] NAR

0

o
o

—

Ho

Ho

g

Mo
b

& 2 3 (buttermilk)

* O:”

H ZIME dol= 78 Flol

I

(=3
=
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*% O:" :

"% f-(Contains)’ Lol "o 5, "AZAF, "ARF 9 o]
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Ao A A ZH (produced in a facility)” 2

(may contain)” X+
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o]

, ‘Food Allergies’ (https://www.fda.gov/food/food-labeling-nutrition/food-allergies)

, ‘Have Food Allergies? Read the Label’
(https://www.fda.gov/consumers/consumer-updates/have-food-allergies-read-label)
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ﬂ FiLict

SR
O Ayt AEejo}
- AT A E e}
Ake}A) 2 e

¥ (Food and Drug Act)?)
#7178 (Food and Drug Regulations) (°]3} ‘FDR’)8)

= - AF oo s FAE B =27 #EEE9)

O &= 71819
O Ayt AR 7 (Health Canada)
O Myt 2FHAMY (Canadian Food Inspections Agency)

O#y 8%
O (FA=Z7] §ERD) Authe THFAGETY, o mek ARTFAB) 4F
We=r) f0EE 9 27 T IR okl T3E 4, 2] 49 39
8% (prescribed source name)([BY 1, 2] Fan o2 dE|27] FAIE slooF & (T 4T)
S (AF U] 4UEE) 9o AF 11EdA FUd v £k wde

Mot E(almonds), @E 22 E(Brazil nuts), @7H1r(cashews), @7H 2Hhazelnuts), ®olztcto|o}
L4 E(macadamia nuts), ®IZHpecans), MZHpine nuts), ®I|AELX| 2(pistachios), @3 F(walnuts)

(D& 2 (peanuts) (&M (sesame seeds) @ (wheat), ®E2|E|AH L triticale)
2t &+ (eggs)’ 2 F(milk)” Cif = (soybeans)

¢+ 2+ = (crustaceans) @24 & &= (molluscs) | (90 F(fish)

€074 XM (mustard seeds)

«  Pafuich AlZESHMAH(SFCR), TE1 w2 JIsME FHoA 2dF{R= Galus
domesticus &2 e & L= Meleagris gallovavo &2 EHz=e| 25 ofo| &)

+ FDR B.08003oIA ?/7Mlk = Whole MIKWE 2Bos %)2| FMUAM 22 HAMl X ZHIZE
100 mLE HIEIZID 2 ngg &Rste A2 ZE Moot oo Fjuict duHEARE = & {9
CHH Ao 44 2 J|EF BHESEAE, 24 &) 7o D off [FASIEZ 2
SFe ROz Le27| er30o| LiEtd 4 Jctn gl

7) WYttt Al=Zojok=H (https://laws-lois.justice.gc.ca/eng/acts/F-27/index.html)

8) NUth AlZojok= 4 A (https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._870/index.html)

9) JNith ABHAY, AE epue] AREY EAY L Y27 S
(https://inspection.canada.ca/food—labels/labelling/industry/list—of—ingredients—and—allergens/eng/16287
16222800/1628716311275#s8c2)

10) bk BAR, Fjcte] AEojorEy U 77
(https://www.canada.ca/en/health canada/services/food—nutrition/legislation—guidelines/acts—regulatio
ns/canada-food-drugs.html)

11) 7Yt AZPA A (https://laws-lois.justice.gc.ca/eng/regulations/SOR-2018-108/FullText.html)

12) 7Ryt AlZo]ok=Z A (https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._870/index.html)
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_ (@2Y) @TFS 7R 3 Ax SR ole] Y ZEoAY 1 ZEe] mujE
(hybridized strain)ol|4] frefigt 276 @A = O @A FHligh 35 Ee
aHEe TEolA fod WY BuARUE 9 THE oY

QD 2] (barley) @7 2l(oats) W= U(rye) EREHUtriticale | 2 (wheat)*

CAE g2y RU2d 3 58

O (EAMVJ) FDR B.01.008(1)¥ B.01.010.1(1)ell w2}, 17] o]’de] dAE=2 +4¢
q (prepackaged products) > 4#27] FRE HAIS ok T

>
—‘—I
[-'N
e
02i
n{m

(AN EZEAZSl Ho|) FDR B.01.001(1)oll mal, AMMEHAEZS S& SEX-elo| goff,
Tof w0l 4 YT EAMo| Hl AES oo|g
O (A WA ") =2 FAEH Y (Highly refined oils)2 ¢d#27] A

HZ2 ddst| flsl Fot=Ele 2 AE #X

‘AERME FME)=2A |MZE ‘M2 AXY

@D (%XHE‘%I FAH FASHE W) F52 =249 “Ingredients”, “Ingredients:”
+ “Ingredients ;" & A

@1?<H§- HZ ool ®AT

» AN Z 2 LIE AL O] AISAM FX|

y 1O

Jﬁ
X ol
=S
1>
u{ﬂ
rUS

E{]Eﬂ om_tt;d = :LEE,]] :_OJO

Ct
= )y S5
HIZ Ct20 ol S 2el27] reU=2g 22 EA

Ingredients: Flour (wheat) e Liquid albumin (egg) e Vegetable oil e Sugar e
Chocolate chips (milk) (sugar, chocolate liquor, cocoa butter, milk ingredients, soy
lecithin, salt, natural flavour).

13) 7iutch A EHE, S5-2deHe AE g2y gEEd
(hitps://www.canada. ca/en/healﬂl—canada/semc%/food nutrition/reports-publications/food-safety/milk-priority-food-allergen. htrrl)
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Ingredients: Pastry pieces [flour (wheat), butter (milk), liquid albumin (egg),
canola oil] e Sugar e Natural flavour.

F dUzr] EEd 3 Ee 279 F90] tg 2o

— = =
AEY AL HiZ Fol 239 A AF 2] vEed 3 B =7
3}
=

=

T
ol
:10

FUL ¥AT 220} gl
(i) 9AEY Bl AAE wE %o ume d¥z JAY e
AAE EE AF 2 Fe) BEZ TAH FS

(ii) ‘Contains =7~ EAISH ¢
@ (‘Contains #7¢] JAIStE WH) Aaw = °
“Contains”, “Contains:” ¥+ “Contains :"Z A|ZstH, @UA =
AA ) AY dAFEE FAZ FAIHA G AR SASA T
AAEE FASE Auol ohIAY AT AR HRol EAske A%
= B4R 2 AAoAY RE Ade AR & 2

5]_:_
AT EANE ARE QARE okl F) A stelok 3

O

Contains: milk

- (FH7FE ols it EAIHH) §A A9 QDR B01.008 2 B.01.009 #)ol wet
AAETY FAIT BASHA] ot ek, AP T F o}t e] 10 ppm
jus]
[e]

EAH = @'Contains =70l EA|SoF g+

« CHE A F HI7I=2 oiEIX| 2, ofghttd 2 A2 EAF d& EA| HATE ofd M=
e HAMES dE2ez AMMzFEAMEO Y M7tz AF St dMEY ZA|Eto
HEAlsHof . MItE otEitFo| AMMEFAFO 1AL MAME = 24 HME(F, 42)=2
ZMSt FEAl WA CHatol otd A, SRFDt FSHA /M =Y ZFAITHO| EASiof &

AT A 9] “Ingredients”, “Ingredients:”
Ingredients .2 Al&faof 51w, H7hE ol@de AARY EA@

22
W wpx]be]] T2 AR} F2H9] o2 VAT 4+ O H(FDR B.01.0082(4) ©H),
o

AAF ] AEQ ofghatd e TAE AAE vE ol 252 IAY FE AU

(B4 3] &)



i

ol

*
E
e =
>~
Rl
=

I
50

=
mg
2
FH
>
o 02

.:.OI opXe| 5% olstH FDR2| B.01.009(1)ol w2 Hi =™
, Ot 0l 10 ppm O|&0|2 2 otgitd S FEAlH

0x
i
EH
>
d
E]
E
in
_,\'E

= kel 5%t A7 (EME)ol0y A0l 10 ppm Of&te| otgtitA(dE
Z x

o
of 42, A7 HIZ O30 232 ZFA Ec FE9 2= FMEY ZEA
=

jam with pectin o Salt e Sodium bicarbonate e Soy lecithin e Sulphites

rir

C
o

jam with pectin (sulphites) e Salt e Sodium bicarbonate e Soy lecithin

Ingredients: Rolled oats e Flour (wheat) e Liquid whole egg e Apricot

Ingredients: Rolled oats e Flour (wheat) e Liquid whole egg e Apricot

@ (‘Contains w7 o XA u) AEw B2 god #Ze

T
.
“Contains”’, “Contains:” =+ “Contains "2 A|Zrslo] 7|

- (18 23) FAA, A7), A 5 EAAY, delr(Fel 2 2e]) T

[}
FDR B.01.008, B.01.008.1, B.01.008.2, B.01.010.3°1A] % &

£ T + AS(May contain:)
5

& A

ENE

o
3

¢

(@Y ST Qe gEE) SREd E4) Aut agnar @ 4F
o ‘& }

oz

@ ‘Contains =771 A=
@ ‘Contains 277t sl &
tfatoz goste 27) Hiz £

1. X 29 Fof 27
o
A
o

® ‘Contains =72t ofALiE! BHF 21 27Ut Sie 49, BMEY EAR BIZ Floll FAIS

HoF &t

2.

o
By
1o
W
(@]

n 0
e
o b
10
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-
B o0

rot

=
>
|0
|.|'|_| N
kEl o
z
- :Iog
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B
>
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M
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ol HO
1o
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1A
rir
o
=
E
2

:\.é
kA
rir
I
pL)
s}
X
2
30
Ral
(l)TI‘I—
o
o -

1o
a1
o 4y

1o

Mo

=y

to

2 M

> HO > P ool o Bl K OE
¥

Moo El oo g 2>

Ho —
-
1A
rir

ro MO
-
Hu
<02
kH
>
Ao

14 o

m
rir
o
-0
El
Pl
2]
DO
-
1o

14) 7 4yttt Al=ojok= 474 B.01.010.4(https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._870/index.html)

15) vt AFHAME, AE 2el2r] el wAIRA(EE dY) &+

(https:/, /mspection.canada.ca/food—labels/labelhng/mdustry/allergens—and—gluten/eng/ 1388152325341,/1388152326591?chap=4)

_15_



2 Fof 277t UXARY Fo| 27 HIZ o 27 £ FMEZE FAR0| ELhE
x

M AlZFSED ‘May contain:’ S22 A|&SHX| 2= A 2 2ME EAlS|of &

Oof| Al

=) _—,_le Ingredients: White beans, Water, Sugars, Pork, Salt
Contains: Mustard

May contain (or May contain): Sesame, Soybeans

S sjoz EASH A2 2o Zuxjolojo} B Ingredients: White beans, Water, Sugars, Pork, Salt,
— P — kv e — x = " s
< = ° e = = | Contains: Mustard. May contain: Sesame, Soybeans.

4
N
|
é
lo
°
|>
_l':_l
n'l_
i
0
o
i
Ao
4
lo
g
b
o
T
o
E
>
(@)

e po| mALY Fo| 2TE Fojet TYAOR EAIS AP, T wH oo 2RE
HA A0f7h Bl oM AIRSHAE SHEAMEZZAIZES EA HHO| 100
> ojgkel = A Q)
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St Z3p 37 slei=e TAdH|X i AE
Sk
e |

O &y 71
O ¥ ¢Y3](European Parhament) 2 79 ©]ALE](European Council)

- EUS 9¥Eo] sgsts 98 o3 w 93 olAls= AZTWe ek gul

A¥ I o1& HAst= ( C) No 178/2002Z 7]8te & 3k EUY 2#

dd #dE A H AR T2 AT

jm}

=

A

O 9 32 < 3] (European Commission, EC)17)
- ECo R F A ZF = (Directorate-General for Health and Food Safety, ¥+
DG Sante)2 EUS| 41 #d AA3 A ¥E A9 47 (monitoring) 2}

- TE(EC) No 178/2002% 7|wkez 2002 AHE EUQ 7|#ogA, A% BH
AgeozRy #FH 2HIAE HEshr] A3 HE B el il ek

16) 31 23] & oX¥] #X(EU) No 1169/2011(R1E71-Y:’18.1.1.) (https://eur-lex.europa.eu/eli/reg/2011/1169/2018-01-01)
17) 9% AU, 2ulAt By AEYR AF B Auolx]
(https://food.ec.europa.eu/safety/labelling-and-nutrition/food-information-consumers-legislation_en)
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E= AYIgkE(intolerances)= 4 F e 98 Ex JEEXAV 3
o
o

i I
A O d5H S BASoF g
S (@27 FuEd) dge wEA BANCr ¥ G2 HUEE 1459
O 28 &5 ZZ(Cereals containing gluten) & 1 X Z;
% (A" E(spelt wheat) ¥ S2HMH2(khorasan wheat) &), &2, 22|, #2l E=
o|=2| WHiE 2 1 HE
- OF AEIAEZ2ANdedrose) S ESBH O 7|8 ZEEE AR ALY J|HE UEHIAER(maltodextring),
AHZ| 7|8 IECE A ASAE Rl oY ES EEISH 2T SRM HE=E 52 AQ
@ Z+Z+&(Crustaceans) 2 1 M E;
® 24F(Eggs) & 1 M E;
@ Of&F(Fish) & 1 M Z;

of

Tt AHIER = FIZE|LO0|E =HME i7iAl(carrien 2 AFZEE OfF HElEl(gelatine),
A gl elolo] HAK|(fining agent) 2 AR == OfF 2l £= FaE(singlass) X2

® @2 (Peanuts) & I A Z;

® CH5(Soybeans) ¥ 11

- Ch AR HME tHER 2 HEXY, AHE Fef ®od =3
D-&ut EFHE, M D I ZAMEIHE, Mol D-2o
el T EAHEF(phytosterols) 2 I EAHE o|AH20M FESH AEM |AIF, AT
el AEd FX AHERE MZE AE AERE o|AH E(plant stanol ester) M 2

@ ®*Milk)"® & O M Z(®Y(lactose) =gt

- BE AENE R E@YTESS EESH 2FS SN M= FEwey), AREIS(aditd) M

AnFNuts) & I HE;

- &, ot2E(Amygaalus communis L), HHConilus avellana, ZF(Juglans regia), 4+t
(Anacardium occidentale), T ZHCarva ilinoinensis (Wangenh.) K. Koch), EE2IEUHE
(Bertholletia  excelsa), T AERX|(Pistacia  vera), UORICIojoE= Z=MHEHE

(Queensland nuts)(Macadamia ternifolia) % 1 M

-Ch SME Rl olg2dzags xEst dIe SR M= AnF(nuts) M2

A2l (Celery) ¥ 1 A=
7{XHMustard) & I ™ E;

ZHH (Sesame seeds) & 1 M| E;

0| Akl Sulphur dioxide) 2! o &R (sulphites)

- £ MF F=H|7F 2iRE ME £ MZE

in I
K fm
g
My
fol
1z
[z
>
=l
T

0

SHEHEMC)

| 57110 mgkg = 10 mgll ol&del &<
Aol X|Fofl w2t A= MEZol Csh

e}

A X F(Molluscs) & 11 M=
» B Fhel 22| fuEd B EC DA wEH @URE BE YA TFS

= —
2eggs)2 LEIHD], OFR= &4 S=2 FUoAM FET FmikE HHEH

18) 9% RIUE], PIEV) No 1169/20110] $4A Tlo] SAIEl Leler] E IS Quste 27 wi Sl oigt g8
Ale W 1X](2017.7.13.) (https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:52017XC1213(01))
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<E> FEAT AF(EY, =2, Q)9 FAUA ddE7] fFEEd
st=0{(F 01) o] ik O] 2 2lof
O 2FH &7 == Glutenhaltige Céréales contenant Cereales que
(Gareds artaining duten Getreide du gluten contengan gluten
- Z(wheat) Weizen Bl¢ trigo
- 2 U(rye) Roggen Seigle centeno
- 2 2|(barley) Gerste Orge cebada
- F2l(oat) Hafer Avoine avena
@ LZFRCustaceans) Krebstiere Crustacés Crustaceos
® 27 (Eggs) Eier CEufs Huevos
@ o F(Fish) Fische Poissons Pescado
® 32 (Peanuts) Erdnlsse Arachides Cacahuetes
® CH5(Soybeans) Sojabohnen Soja Soja
@ w7 (Milk) Milch Lait Leche
74 247 (Nuts) Schalenfriichte Fruits a coque Frutos de céscara
ot =(almonds) Mandeln Amandes almendras
7 2(hazelnuts) Haselntsse Noisettes avellanas
< F(walnuts) Walnusse Noix nueces
74 7 (cashews) Kaschunusse Noix de cajou anacardos
1| ZHpecan nuts) Pecannusse Noix de pecan pacanas
- BeEH E(Brazil nuts) Paranusse Noix du Brésil nueces de Brasil
- LB Apistachio nuts) Pistazien Pistaches pistachos
- ot7tctoj ot (E = , nueces
Zl = =4 E) Macadamia— oder NOIX. de macadamia o
(macadamia or Queenslandnlsse Macadamia ou du nueces de
Queensland nuts) Queensland Australia
@ A 22[(Celery) Sellerie Céleri Apio
74 X{Mustard) Senf Moutarde Mostaza
@ ZH(Sesame seeds) Sesamsamen Gralines de Gre}nos de
sésame sésamo
@ okt doxide) Schwefeldioxid und = Anhydride sulfureux — Dioxido de azufre
3! ofeh(suiphites) Sulphite et Sulfites y sulfitos
® =& (Lupin) Lupinen Lupin Altramuces
23#|F{Molluscs) Weichtiere Mollusques Moluscos
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O A #FAE 74 (The Food Information Regulations) 201419
- THAEV)S LHAF B AFGHAH] (EU) No 1169/20118] A<
S

H
ot A F A X4 (EU) No 1169/2011
JEHE 9 L2 H§ ‘A EFA(Retained) 74 (EU) No. 1169/2011' 2,
Boldadl=9o] A3 ‘774 (EU) No. 1169/2011°¢] WA o7 &5
g

- gelzr] fUEd EAS 99, 4% gdz7), Ay 52 ugy
AE Huzo] 9 LHAA AAS ATE Ao] YL
O #e 4%
O THEYRTFY 2014, o wet 2o AolEY Fol 4EYA LGAE TG L
TR AES ool ﬂ]oH JY27] AL YUE irﬂx}oﬂﬂl xﬂ*oﬂOlﬁ &

® 22| (celery)

@ =54 g7 ==(cereals containing gluten)(of: Z(wheat), =L (rye), E2l(barley), *2l(oats))

® 2zt (crustaceans)(ofl: A 2 (prawns), Zl(crabs), & A E(lobsters))

@ 2= (eggs)

® of F(fish)

® &= (lupin)

@ F(milk)”

A A F(molluses)(0dl: = &H(mussels), =(oysters) &)

@ 74 XHmustard)

DR tree nuts)(ofl: oF2=(almonds), 7H2Hhazelnuts), &S (walnuts), E2Fa L4 E(brazil nuts),
70 Tr(cashews), Z|ZHpecans), Tl AERX|2(pistachios), OF FEta|ob E(macadamia nuts))

@ =2 (peanuts)

@ %7l (sesame seeds)

@® CH 5 (soybeans)

ol &+t gh(sulphur dioxide) 3 obah&k (sulphites)(SO. 10 mg/kg Ol &k Al)

s @ 2F Y D RO 4R, ENY SE A2 X FEHK| oo MBI} of et

L

19) A= ¥HHAIO]E (https://www.legislation.gov.uk/uksi/2014/1855/contents/made)
20) G AR AR AR O Lell= 1Rl BA| (hitps://Awwwfood goviuk/business-guidance/allengen-labdlling-for-food-manufacturers)
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FAY
AF R0 dAE 55 34 2 dEar] aieds F4ste] EAsoF g2

AE FE A o] ALE o Al
- 2t B REXNo=Z EEE AE
AR AE | - ZES I8 E£= HE g0 USES HE | 7ISAES =Z et
(prepacked foods) T gl AE Lt AlE
- ol =d|JF E AE
o |7} ST AlMoflA O|FUX|= | MERQ|R, MyE,

—_

H-AEZZE AE | MZA, 22| &(delicatessen counter), S8,
(Non-prepacked | IAEZ =& MEHM SolM =Z glo| Ehoj

L == WF, SATAL

(loose) foods) e AME M}
@A WA O o EA 94 oy dAERE 933 1 e AR
ol dHEr] WwEs dod FEo] ¥ 4 Al dFf, 2 FFEE

A dolE ¢ L, 783 s T
Il l
P

g7 2712 Aok FHEY 4]

AF AAE 550 dEl2r] FEEde] TIHE AF w2 T 2E ToE
Bzste] FAEolo slal 2hlle] del2r] FEEA 2T E7E AR I ok

Felz7] UEAL FHT AAEE FET 5 b 9L HEA W
EAe] Watatn @55 ozt bsstelol @

| 92 1744}, B33 18A9 o] &Y Aoz FAH Ffole
dH 27 FEELY EAF F7F BAE 287t gley, ‘gingelly oil(R718)

145 =27 FEEddd WA

-

it
il
()
o
of
Jou
ol
)
ot
ofs
ol
N,

21) F= AE71E, ABARIAL O del=r] oA KA
(https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses)

22) = AE7IEE, AE dEEAd 2A 2 AR .4 7w AA
(https://webarchive.nationalarchives.gov.uk/ukgwa,/20230403210325/https: //www.food. gov. uk /sites/default /files/media/document
/Updated%20Technical %20Guidance%20-9%20Clean%20Version9%20-9%20DD%20cleared _0. pdf)
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- (EY E7F 9 Yz FEER TAND) o TEAHRTY 2014, o
met dElEr] FEeEd &Y vl diEl A ddEr] s 34
(PAL, precautionary allergen labelling) #7 & AFoz FAIE & &
(B4 6] )

« (olA]) =22 7tsd AS(may contain X), “E& =Zol a=27|7F A= AtEA=

2= (not suitable for consumers with a X allergy)” &
4 PALY 2 ArA AE HHE BT
ate|, AH| Akl tig AAl Hsi7E FHetH
oo AA7 e AE AR 73 =
ANF Fol Abg-akelo} o

« 7|do| QsiEIE a2 TEsof st= AlEeR=
material handling), AZ 2 ARS, A=Y, AZE 50| U

23) 93 ABRY, AE Yel2rie} HYE

(https //www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance)
24) = ARV, oA dell=r] e B4
(https //www.food.gov.uk/business-guidance/precautionary-allergen-labelling)
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3% REUCE sRRIUS AEIFHFESANDS sFRIUS AEI|FIcE E4s
o} =3
= =

&4 ¥y
O ZF7RAWE 2F7]FFE (Australia New Zealand Food Standards Code)
- 71 123 - AR 1 - AiE, daE 2 FAAED)

3
2AE 9 - oF AnE ¢ FAAE 59320

O "aFFdad= AFVIEIE - 7IF 123, (°ldt ‘Z=)dl wet AF 5ol
de271E FLT F de dAEY 23E A, 2 dAEES FAF &
- (EEE7] FEER) e 8% ¢dE27] L EA ZAWEY

ALEO 10 mg/kg ol & EItEl otz (sulphites)

2 (wheat)( i & =gt

®
ZFE &7 I=(cereds)(tlB{hybridised strain) Z&h: @=2(barley), @ El(cats), @S Z(rye)
®
V4

740t F(tree nuts): ®OF=E(almond), @EZIEHEBrazil nut), ®7f+r(cashew), @70t
(hazelnut), @Otz |oKmacadamia), (DI|ZHpecan), (2 ZHpine nut), @) | AERX|2(pistachio), (W=
S (walnut)

\J
—
N
.,_

Z(crustacea)

0o
~

e o g J
@
=
]I\I
N
dn
et
rO
o
Rl
o
ok

c
=3
=

e

| S =(mollusc): ol & AHs=S 2ol

>

P8R®®@E808 680
40 4u 2
El

=2 (peanut)
ZHH (sesame seed)
i = (soybean
P BERAUE NEI|FRCO| eguels 5 22, 79| 2 ol Falst He MAHE lojg
» SEFAUWUE AMEI|IZF =9 mikes) E'J mIIkS 20) B0 Al A 2F B4 (puffalo), SHEF, AT}
MASHE FE AME L AMZ9| AZEAM AIES ™SI JUS

25) BXLA LC Z71EFC 715 1.2.3 AE 971-73 12, HIE U BARE  hitps://www.legislation. gov.au/Details/F2021C00202)
26) S =ARIE %ﬂx FC AAE 9 - o] HUE U FEAARS (https://www.legislation.gov.au/Details/F2021C00195)
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- (BN 2FZE v 2
(derlvatlve)ol Ak A5 ¢E27] EEds A8
Ut 2

AJAE = AT AR AR

AE ZA7VEZ ALREE é‘(substance) = A0S B9 g = 3E

49 19 f =4
of s, Y A EL

ENIETIETS

EA HAH cid AE ot 27| Suw=3 s
== =
L MEoR UE ZZE AIYPY |2
_ = A Iz
sHs MAE R o= FSANZ= WA Hie M Zol
3k obMA HIIE
— O C = - —
e 7= = Moo, 201edo| T

=
gelzr| wed=2 =

7oAM HAE

>

7 ===, 2,

C AlZ7|&FC HR 22 AE d Als B2 (hitps://www.legislation.gov.au/Details/F2022C00970)
E AZI7|&FCE 7]& 2.5.1 8(Milk) (https://www.legislation.gov.au/Details/F20151.00462)
72 =4 é]%J]%iE Ui 22 Az gl *1% E_,@,_ (https //www leglslatlon gov. au/Detalls/F2022C00970)

oy

F

SrnAus NEolas, 2elen sund aw o A%
(https://www.foodstandards.gov.au/consumer/foodallergies/Pages/Allergen-labelling-exemptions.aspx)
32) AWAME ABIIEH, PLO3L - L2 27] QUEH BA BA
(https://www.foodstandards.gov.au/code/proposals/Pages/P1031Allergenlabellingexemptions.aspx)
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g AFY OIMEE 3EA H(statement of ingredients)? @
I

E2  HAlH(allergen summary statement)dl] ‘A|FH  HA

required name)([EQ 7] Fi)s AREst 2F B AAEE ARE <dZ27]

I

0o

27| FY=H0| AVls EXME ALEE =Z(substance) == A
o ==

=
olzfet &2l ™A Z(ingredient)t A& (component)el &, shE ‘X HE=
Ha'n & st ‘JtE Ex=H'2le THof

of 1: processing aids (wheat, egg)
0§|2: processing aid containing wheat

>

M2 EAIS XEE Y2 KGgE FF 0| otd SAEcCH ZAEIE

=1 o|EHEct 37|7F X 2otof &
0i1: maltodextrin (wheat), milk powder

o
Hl
oot
_o'ﬂ
rir
I
o
=
H
mjn
=
nE

KNYE Y2 o4 AZo[AHL #H AE
HEAlsfiof &

of1: kamut (wheat)

0of2: maltodextrin (wheat)
‘KHE @Wa'ol 2 Al FZO[AHLE 2HH

Zotel= 49, KYE a2 Y clof(§)2 ZAlsHok &
0i[1: milk powder

of|2: sesame seeds

ofl 3: buttermilk (X)

TYE HEe ozl XNYE YO

=
o
1>
HH
o
H
mok
_o'£
rir
o
=
=il
1o
OI:]
o
2

|
AlZ o mshste AR Z ol Aol HE 2 FEAlsH
(@) ‘XM= ¢zalo| xfRe| WA sk =
(b) ‘XM= ™a'o| fxf=zel HAof ZahE
Cl

MEIIEZES MEMM J[FE 124-202) Ec MEMM 124-2(Q)0

AEIIEH, dE27] EEd BARHEA i)
https://www.foodstandards.gov.au/industry/labelling/Pages/Allergen-labelling.aspx)

—
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3= M2 ApEH
- M7 ZEAIEtD 22 EAHCOZE XFE ZAIZH HIZ ChSof| 7[R She,
Al AR B EA2D Watstr| FE= ook B
- - X B TAIRNS| ‘XM= AT EAS FMA L 37|22 EAlS|ol St
A2 EAIZe ‘K™= HE'O| ofd ZAIR} t=E= =2 ZXlo|o{of &
- ‘Contains’o| 2= Gt 2 Al&tstd #A[E 2t AZEo| ‘X™HE HWE’
E7| o | Uidsfol stof, C}2 ctols ZEfME o F
ofl: Contains milk

NEANFZENA FRHA Ferha ¢
(PAL &7 o) ~=/5 THE F Us(may contain) H= ‘~o|/7t EAT
T Sl (may be present) = AH&F(el: may contain milk)

34) BREAME NB/EA, geler] QuURE BAYA OY)

—

https://www.foodstandards.gov.au/industry/labelling/Pages/Allergen-labelling.aspx)
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O d& HFEAHDH
- AFBAY Ol disiA geta slow, AFFEAIVIEY] A HB Y
« (e #ol s = Mo 2 UESts
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FAF  ‘Contain =79 AAFE AZE gy =7 Fut

24 2 279 39 B30
S AMZ otgz27 RUEA/| AMEY FAIZE 2 ‘Contain’ 279
B 2= xaE 2 H3
of2E Almond, almonds
HElAHE Brazil nut, Brazil nuts
7H 7+ Cashew, cashews
7H et Hazelnut, hazelnuts
otztctolobH E Macadamia nut, Macadamia nuts
i Pecan, pecans
= Pine nut, pine nuts
L AEX 2 Pistachio, pistachios
25 Walnut, walnuts
iim%:“i;l T3S Peanut, peanuts
TEE=E g
Sl Sesame, sesame seed, sesame seeds
U == EZE[HY Wheat === triticale
4T Egg, eggs
T Milk
o & Soy, soya, soybean EE+&= soybeans
il HAME 2 MdEo LEH FZA(Common
AN s= Names for Ingredients and Components
o= Document)’olf A& = Lk
Ve RN Mustard, mustard seed EE= mustard seeds
Ha| Barley
2 Oats
=54 =¥ k==l Rye
Ee[E[AHY Triticale
2 wheat

64) 7Lt A1ZooRE 29 FDR B.01.010.1(2) (https://laws-lois. justice.gc.ca/eng/regulations/C.R.C.,_c._870/index.html)
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O «Hrd  “sulfites”, “sulfiting agents”, “sulphites” == “sulphiting
agents” & st

@ ‘ANz ¥ MHdEe dutd FEAo MHHE JdEHHEH(T “sodium
dithionite”, “sulphur dioxide” EE= “sulphurous acid” ChSoll= Zs2f
s ek “sulfites”,  “sulfiting  agents”, “sulphites” &£
“sulphiting agents” & stut7t Lietol &)

rir

AMEE BN oimaeiol AMEIAZC & 10ppm Ol4 EXET FOR
B.01.008 EE= B.01.00901 w2} YA Z=H FA[ZHo| FEA[SHOF st=
3 @of et E:AsHoF &t
- CtSe 4%, Hol 25t &4 ety “sulfites”, “sulfiting agents”,
“sulphites” EE= “sulphiting agents” & stLE £ HRIL 81
IF2H FEA|2tol|l A“sulfite” == “sulphite”2l= &017F 2 o}
EHitd ol et oz FAIEHL ACHE of&dtd Chgo| 25 e}
s Lk “sulfites”,  “sulfiing  agents”, “sulphites” HE&
“sulphiting agents” & stLt7F EAIE EF
‘Contain 770l Y8 “sulfites”, “sulfiting agents”, “sulphites” E+&
“sulphiting agents” & stLt7F EAIE A
Contain 2 ‘:Ec!'i;%q“sulﬁtes”, “sulfiting agents”, “sulphites” EE= “sulphiting agents”
S

65) 7fuct Al=ojok= 1A FDR B.01.010.2(6)~(10) (https://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._870/index.html)
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[£9 3] 7ivit), 2% 9)oFZ % (FDR) B.01.008, B.01.008.2(4) ¥ B.01.009

FDR B.01.008

(1) The following information shall be shown grouped together on any part of the label:
(@) any information required by these Regulations, other than

(i) the information required to appear on the principal display panel, nutrition facts table or
supplemented food facts table,

(i) the information required by subsection B.01.005(4), sections B.01.007, B.01.301, B.01.305,
B.01.311, B.01.503, B.01.513 and B.01.601, paragraphs B.24.103(g), B.24.202(d),
B.24.304(h), B.25.020(1)(e), () and (h), B.25.057(1)(f) and (2)(f), B.27.005(a) and sections
B.29.020 and B.29.026, and

(i) any statement required to be shown on the label of a supplemented food in

accordance with column 5 of the List of Permitted Supplemental Ingredients; and

(b) where a prepackaged product consists of more than one ingredient, a list of all
ingredients, including, subject to section B.01.009, components, if any.

(2) Paragraph (1)(b) does not apply to

(@) prepackaged products packaged from bulk on retail premises, except prepackaged
products that are a mixture of nuts;

(b) prepackaged individual portions of food that are intended solely to be served by a
restaurant or other commercial enterprise with meals or snacks;

(c) prepackaged individual servings of food that are prepared by a commissary and sold by
automatic vending machines or mobile canteens;

(d) prepackaged meat and meat by-products that are barbecued, roasted or broiled on the
retail premises;

(e) prepackaged poultry, poultry meat or poultry meat by-products that are barbecued,
roasted or broiled on the retail premises;

(f) Bourbon whisky and prepackaged products subject to compositional standards in Division
2; or

(g) prepackaged products subject to compositional standards in Division 19.

(3) Despite paragraph (1)(b), the following items are not required to be shown on the label of
a prepackaged product:

(@) wax coating compounds and their components, used as an ingredient or component of
prepackaged fresh fruit or vegetables;

(b) sausage casings, used as an ingredient or component of prepackaged sausages;

(c) hydrogen, used as an ingredient or component of a prepackaged product if used for
hydrogenation purposes;

(d) components of ingredients of a sandwich, if the sandwich is made with bread; and

(e) added water used as an ingredient that has been removed during the manufacture of
the prepackaged product
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FDR B.01.008.2(4)

(4) Despite paragraph (3)(a), the following ingredients may be shown at the end of the list of

ingredients, in any order:

(a) spices, herbs and other seasonings, other than salt added separately, if the total weight
of those other seasonings is no more than two per cent of the total weight of
ingredients used in the manufacture of the prepackaged product excluding added water
used as an ingredient that has been removed during its manufacture;

(b) natural flavours and artificial flavours;

(c) flavour enhancers;
(d) food additives, except ingredients of food additive preparations or mixtures of substances

for use as a food additive;

e) vitamins;
f) salts or derivatives of vitamins;

h) salts of mineral nutrients; and

(
(
(@) mineral nutrients;
(
(

i) supplemental ingredients.

FDR B.01.009

(1) Components of ingredients or of classes of ingredients set out in the following table are
not required to be shown on a label:

ltem | Ingredient
1 butter
2 margarine
3 shortening
4 lard
5 leaf lard
6 monoglycerides
7 diglycerides
8 rice
9 starches or modified starches
10 | breads subject to compositional standards in sections B.13.021 to B.13.029
11 flour
12 | soy flour
13 | graham flour
14 | whole wheat flour
15 | baking powder
16 | milks subject to compositional standards in sections B.08.003 to B.08.027
17 | chewing gumbase
sweetening agents subject to compositional standards in sections B.18.001 to
18
B.18.018
19 | cocoa, low-fat cocoa
20 | salt
21 vinegars subject to compositional standards in sections B.19.003 to B.19.007
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Bourbon whisky and alcoholic beverages subject to compositional standards in

22 sections B.02.001 to B.02.134
cheese for which a standard is prescribed in Division 8, if the total amount of

23 | cheese in a prepackaged product is less than 10 per cent of that packaged
product
jams, marmalades and jellies subject to compositional standards in sections

24 | B.11.201 to B.11.241 when the total amount of those ingredients is less than 5 per
cent of a prepackaged product

o5 olives, pickles, relish and horse-radish when the total amount of those ingredients
is less than 10 per cent of a prepackaged product
vegetable or animal fats or oils for which a standard is prescribed in Division 9,

o8 and modified, interesterified or fully hydrogenated vegetable or animal fats or oils,
if the total quantity of those fats and oils that are contained in a prepackaged
product is less than 15 per cent of the prepackaged product
prepared or preserved meat, fish, poultry meat, meat by-product or poultry

27 | by-product when the total amount of those ingredients is less than 10 per cent of
a prepackaged product that consists of an unstandardized food

o8 alimentary paste that does not contain egg in any form or any flour other than
wheat flour

29 | bacterial culture

30 | hydrolyzed plant protein

31 carbonated water

32 | whey, whey powder, concentrated whey, whey butter and whey butter oil

33 | mould culture

34 | chlorinated water and fluorinated water

35 | gelatin

36 toasted wheat crumbs used in or as a binder, filler or breading in or on a food

product

(2) Subject to subsection (3), where a preparation or mixture set out in the table to this

subsection is added to a food, the ingredients and components of the preparation or

mixture are not required to be shown on the label of that food.

ltem | Preparation/Mixture
1 food colour preparations
2 flavouring preparations
3 artificial flavouring preparations
4 spice or herb mixtures
seasoning mixtures, other than those set out in item 4 and salt added separately,
if the total weight of those seasoning ingredients is no more than 2% of the total
5 weight of ingredients used in the manufacture of the prepackaged product
excluding added water used as an ingredient that has been removed during its
manufacture
6 vitamin preparations
7 mineral preparations
8 food additive preparations
9 rennet preparations
10 | food flavour—enhancer preparations
11 compressed, dry, active or instant yeast preparations
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(3) Where a preparation or mixture set out in the table to subsection (2) is added to a food,
and the preparation or mixture contains one or more of the following ingredients or
components, those ingredients or components shall be shown by their common names in
the list of the ingredients of the food to which they are added as if they were ingredients
of that food:

a) salt;

b) glutamic acid or its salts;

d
e) potassium chloride;
f) any ingredient or component that performs a function in, or has any effect on, that food;

(@)
(b)
(c) hydrolyzed plant protein;
(d) aspartame;

(e)

(

and

(@) any supplemental ingredient.

(4) Notwithstanding subsections (1) and (2), where any of the following components is
contained in an ingredient set out in the tables to those subsections, that component
shall be shown in the list of ingredients:

(a) peanut oil;

(b) fully hydrogenated peanut oil; and

(c) modified peanut oil.
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[BEd 4] 9=, <27 7242 FFAIHY 14F ((EU) 1169/2011° 9] F-<54] 11)66)

1. 234 &7 A2Ig R, S Lof: 2"HE S2frHKhorasan), &2, E2|, #Hel & O
wHlE 2 O HE, ot g2 A
(a) AEZA(dextrose) & Eetst & J|dt 2 F 3 A A|&Z(glucose syrup)
(b) & 7|8+ 2EG A E 2l(maltodextrins)
() He2| 7|8t 2RI A AIH
d S22 Fell olEdZEeE 28510 IS S/FY M= Al A= JFE2
2. ¢ztw 2 O ME
3. Mezl 2 O ME
4, &5 2 O NE
5. 04F 2 O HE, ot ctg2 Ml
(a) HIEI?] =2 7}2H| 0| =(carotenoid) =X o7l (carrier) 2 AF2 == MM ®ZIEl
(b) W= 2 elelol HAN xof MM ®™alEl = 2 Z(singlass)
o2 2 O ANE
CHE 2 O NME, chose e
(a) &t MM tiF=Ref thFX g
b) HEE 2=z s M =35 EFHE(E306), M D-uf E3HE, A D-
ol EFHE ofMHOIE, Mo D-2ul EFHE S EFAHsuccinate)
c) H5E ¥R =Z T I EAH Z(phytosterol) 2 I EAEE of AH 2(phytosterol
ester)ol M F&EsH AEM FX
d tHFEE |¥E=2 3t AEMRX AHS(sterol)oll M A= AEM AEHE Of|AHZ2
(plant stanol ester)
8. f(mik) & I ME (Y =&, ot 52 ML

(@ stt= 72 oELdEESS 2SI dIEZ SFY M= Al ASEH= 7&(whey)

(b) EHE|E (lactitol)

9. Aotz =: o2 = Aot 55, A%, T BEtEUE, TAEK U E, oiziciolof
Fe FzdcHE ¥ O HE o 52 S dgdags zase] Aag SR
HMZ Al AFREE HADRE H e

10, AXF 2 O ME

1. &9 2 3 ME

12, MZ=AF Aol wal AuiEtel AL} Hl2 MEE & JUTE o= Mo el
5= & O ABHEHSO,) SE7F 10 mgkg = 10 mg/L OlAbel o[ AkatH 2 ofgrAred

13, =25 9 1 ME

14, dds= 2 I AHE

66)

A= HH Ao E (https://www.legislation.gov.uk/eur/2011/1169/annex/II)
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/Updated%20Technical %20Guidance%20-9420Clean9a20Version9620-%20DD%20cleared _0.pdf)
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https://allergytraining.food.gov.uk/
https://rcatraining.food.gov.uk/#home
https://www.food.gov.uk/business-guidance/safer-food-better-business-for-caterers
https://www.food.gov.uk/document/safe-catering
https://www.food.gov.uk/business-guidance/food-allergen-labelling-and-information-requirements-technical-guidance-summary
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1 Jﬁg FEQ/%%ET'—:‘E‘; sulphites Sulphites
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Ha| barley gluten
2| oats gluten
k==l rye gluten
3 L(wefE =g wheat % \A:E’LE%;OI:L QTIE‘?‘@_OF ~ giten
4 743} (tree nuts)
of=t almond almond
HEtEHE Brazil nut Brazil nut
IHFHE cashew cashew
7H & hazelnut hazelnut
otztctaol ot macadamia macadamia
|zt pecan pecan
= pine nut pine nut
| AEFR| 2 pistachio pistachio
25 walnut walnut
5 FARAE crustacean crustacean
6 ot egg egg
7 o & fish fish
8 s lupin lupin
9 T milk milk
10 AN S= mollusc mollusc
11 o3 peanut peanut
12 =g sesame sesame
13 o & SOy, soya, soybean sSoy
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