Compliance

Natasha’s Law

Is your business ready for
Natasha’s Law?



What is an allergy?

Allergic reactions happen when a person is exposed to a normally harmless substance but
their immune system overreacts causing the cells of the body to release chemicals. Hives
may appear, lips may swell, there could be sniffles and stinging eyes; vomiting and
diarrhoea, all dependent on the type of chemical released.

For an unfortunate few, allergies can trigger a potentially fatal whole-body reaction known as
anaphylactic shock. When this happens, the treatment options are limited and not always
successful.

It's hugely concerning, not just for the In 2016, the death of Natasha

sufferers of allergies, but for the parents of Ednan-Laperouse resulted in national
children who are unable to check the safety headlines and huge controversy. The result
of the products they come into contact with. was a news dominating legal case which

brought about change in legislation.
The prevalence of food allergies and the
dangers that sufferers face when they're in Known as Natasha’s Law, the new rules are
an uncontrolled environment, and especially due to come into force on 1st Oct 2021.
when eating out has been brought to
prominence in recent years through a
number of high profile legal cases.

There was 29 year old Amy May Shead, who
was with friends in Budapest in 2014 when
she ate one mouthful of a chicken and rice
dish. Amy suffered a near-fatal anaphylactic
reaction; she was left severely brain
damaged and requiring round the clock
care.

In 2017, 13 year old Karanbir Singh Cheema,
passed away after cheese was flicked at him
at his school. He didn‘t consume the food -
but in his case the allergy was so severe that
contact with dairy was all that was required
to cause a reaction.

There have been many others which have
not made the headlines. It is estimated that
ten people in the UK die each year from
food-induced anaphylaxis. It may not seema
lot, but when you consider out of a further
1500 asthma-related deaths, a large portion [
may be triggered by food allergies, it is.



What happened to Natasha Ednan-Laperouse?

In July 2016, 15 year-old Natasha was travelling with her father and a school friend from
London to Nice.

At Heathrow Airport she purchased a baguette from Pret-a-Manger. She checked the label
but saw no mention of sesame, the product to which she was allergic. Natasha was reassured
by that; she had no idea that sesame seeds had been pre-baked into the bread.

Once on board her flight Natasha suffered an anaphylactic reaction to the baguette. Despite
her father administering two EpiPen injections, Natasha died later that day.

What is Natasha's Law and why it is so important?

At the moment, when food is prepared on the premises of a shop or dining space where it is
sold, the vendor is not legally required to individually label that food with an ingredient list.

Prior to Natasha's Law, the most recent
allergen legislation had been passed in
December 2014. Put in place by the Food
Information to Consumers (FIC), it stated
that allergen labelling on pre-packaged
foods needs to be emphasised for clarity.

It further introduced a requirement for
allergen information to be provided on
non-pre-packaged foods; that included
foods sold by restaurants, cafes and other
food operations with dining spaces.

Its purpose was to give allergenic
ingredients more prominence so
consumers would be able to make an
informed decision before making their
purchase. The legislation let businesses
decide how they wanted to present the
allergen-advice, for example, printing
allergen information in bold.




The 14 major allergens are:

Celery

This includes celery stalks, leaves, seeds
and the root called celeriac. You can find
celery in celery salt, salads, some meat
products, soups and stock cubes.

Eggs

Eggs are often found in cakes, some meat
products, mayonnaise, mousses, pasta,
quiche, sauces and pastries or foods
brushed or glazed with egg.

Gluten

Wheat (such as spelt and Khorasan
wheat/Kamut), rye, barley and oats is often
found in foods containing flour.

Milk

Milk is a common ingredient in butter,
cheese, cream, milk powders and yoghurt.
It can also be found in foods brushed or
glazed with milk, and in powdered soups
and sauces.

Mustard

Liquid mustard, mustard powder and
mustard seeds fall into this category. This
ingredient can also be found in breads,
curries, marinades, meat products, salad
dressings, sauces and soups.

Peanuts

Peanuts are actually a legume and grow
underground, which is why it's sometimes
called a groundnut. Peanuts are often used
as an ingredient in biscuits, cakes, curries,
desserts, sauces (such as satay sauce).

Soya

Often found in bean curd, edamame beans,

miso paste, textured soya protein, soya
flour or tofu, soya is a staple ingredient in
oriental food. It can also be found in
desserts, ice cream, meat products, sauces
and vegetarian products.

Crustaceans

Crabs, lobster, prawns and scampi are
crustaceans. Shrimp paste, often used in
Thai and south-east Asian curries or
salads, is an ingredient to look out for.

Fish

You will find this in some fish sauces,
pizzas, relishes, salad dressings, stock
cubes and Worcestershire sauce.

Lupin

Yes, lupin is a flower, but it's also found in
flour! Lupin flour and seeds can be used
in some types of bread, pastries and even
in pasta.

Molluscs

These include mussels, land snails, squid
and whelks, but can also be commonly
found in oyster sauce or as an ingredient
in fish stews.

Nuts

Not to be mistaken with peanuts (which
are actually a legume and grow under-
ground), this ingredient refers to nuts
which grow on trees, like cashew nuts,
almonds and hazelnuts.

Sesame seeds

These seeds can often be found in bread
(sprinkled on hamburger buns for
example), breadsticks, houmous, sesame
oil and tahini. They are sometimes toasted
and used in salads.

Sulphur dioxide

This is an ingredient often used in dried
fruit such as raisins, dried apricots and
prunes. You might also find it in meat
products, soft drinks, vegetables as well
as in wine and beer.



What's changing?

Natasha’s Law, officially known as the UK Food Information Amendment, is an update to
existing legislation in England, Northern Ireland and Wales (it's likely that Scotland will follow
suit). It requires food businesses to now clearly provide:

Name of the food

A complete list of ingredients and with the 14 allergenic ingredients emphasised (for

sale on the premises (PPDS).

example in bold, italics or a different colour) on the labels of foods prepackaged for direct

The hope and expectation is that the new regulations will prevent severe reactions that
continue to occur as a result of inadequately labelled food products. This will not only protect

allergy sufferers but also give them greater confidence to buy food when they're out.

Below we've set out how the labelling of a typical PPDS item, such as a cheese and onion

sandwich might change in October:

Current label

The current food labelling laws require
the name of the food being purchased
and the allergen contents.

New compliant label

After 1st October 2021 businesses will
need to display the name of the food
and the full list of ingredients with any
allergens highlighted in bold or a
different colour.

Cheese and onion sandwich

Allergens: Wheat, Milk

Cheese and onion sandwich

Ingredients:
Wheat Flour [Wheat Flour, Calcium
Carbonate, Iron, Niacin, Thiamin], Mild
Cheddar Cheese (Milk), Tomato,
Lettuce, Onion, Water, Butter (Milk),
Salt, Yeast.



What is PPDS food?

PPDS is food which is packaged at the same place it is offered or sold to consumers and is in
this packaging before it is ordered or selected. It can include food that consumers select
themselves (e.g. from a display unit), as well as products kept behind a counter and some
food sold at mobile or temporary outlets.

PPDS food includes, but isn't necessarily limited to, the following:

Sandwiches and bakery products which are packed on site before a consumer selects or
orders them.

Fast food packed before it is ordered, such as a burger under a hot lamp where the food
cannot be altered without opening the packaging.

Products which are prepackaged on site ready for sale, such as pizzas, rotisserie chicken,
salads and pasta pots.

Burgers and sausages prepackaged by a butcher on the premises ready for sale to
consumers.

Samples of cookies given to consumers for free which were packed on site.

Foods packaged and then sold elsewhere by the same operator at a market stall or mobile
site.

PPDS food provided in schools, care homes or hospitals and other similar settings will also
require labelling.

Food that isn't PPDS

Food that is not in packaging or is packaged after being ordered by the consumer. These are
types of non-prepacked food and do not require a label with name, ingredients and
allergens emphasised. Allergen information must still be provided but this can be done
through other means, including orally.

Food packed by one business and supplied to another business. This is prepacked food and
already must have full labelling, including the name of the food and a full ingredients list,
with allergenic ingredients emphasised within it.

Distance selling

The new labelling requirements do not apply to PPDS food sold by means of distance selling,
such as food which is purchased through telephone/ internet.

Businesses selling PPDS food this way will need to ensure that mandatory allergen
information is available to the consumer before they purchase the product and also at the
moment of delivery.




What food will require PPDS labelling?

If you're still unsure what foods are considered PPDS, you can check using this simple

flowchart below.

Further guidance for food businesses on providing allergen information and best practice
for handling allergens can be found on the FSA website.

Food will require the new PPDS labelling if it meets all three criteia below:

Is the food presented to the
consumer in packaging*?

) g

Is it packaged before the
consumer selects or
orders it?

g

Is it packaged at the
same place** it is sold?

If all three answers are 'YES',
food will require PPDS labelling.

Source:
Food Standards Agency (FSA) - food.gov.uk
Introduction to allergen labelling changes

Non-prepacked food

Non-prepacked food

Prepacked food

For food to be considered ‘packaged’ it must:
be fully or partly enclosed by packaging; and

cannot be altered without opening or changing the
packaging in some way; and

be ready for sale to the consumer.

Food packaged at the same place includes:

food packaged by the same food business and sold at
a temporary or mobile site, such as a food truck or
market stall.

food packaged and offered at different units by the
same business in one building complex, such as an
airport or shopping centre.




What impact will it have?

The change in the law is far reaching in that every business selling prepackaged food will
need to comply and take responsibility for the allergen safety of their stock. The rules come
into place in October, but companies will need to prepare for the changes well in advance if
they want to be ready in time.

We see there being four key steps to prepare:

STEP 1 STEP 2

Checking whether the business If the PPDS is bought from an

produces or supplies PPDS foods external supplier, the end seller will

to consumers. need to check the stock that it buys
is adequately labelled.

If so, confirm what type and how

they plan to label the products. The supplier has a legal obligation
to provide accurate information if
requested.

STEP 3 STEP 4

Implement an allergen Train all staff on Natasha's Law and
management methodology to make sure they have up-to-date
ensure PPDS prepared on site is allergen management training.
correctly labelled.
This is vital as staff ignorance is not
a valid excuse.




What businesses does Natasha's Law affect?

Natasha's Law only impacts food businesses selling PPDS, however, no matter whether a
food business sells PPDS or not, clear signage should be used to encourage customers to
ask about allergen information if required. Further, staff training should be given so that
employees can provide that information with complete accuracy.

Restaurants and pubs/bars

The food served in restaurants is not directly
impacted by Natasha's Law. However, with an
increased emphasis on nutrition and allergens,
it is good practice to ensure all staff are fully
trained on allergen law and are able to provide
accurate information to customers when asked.

There have been high-profile cases, such as
Owen Carey in 2017, who sadly passed away
after being given incorrect information by staff
at a Byron Burger restaurant and then
consuming a burger containing dairy.

Cafes, canteens and coffee shops

Ingredients on products that come packaged
must be labelled.

Food prepared or cooked fresh and served
on-site, including sandwiches, does not require
labelling.

As with restaurants, staff should be trained to
supply accurate information to customers upon
request.




What businesses does Natasha's Law affect?

Takeaways

Because takeaway food does not generally
include PPDS, it is not directly affected by
Natasha's Law. Saying that, 2014 FIC legislation
means that they are recommended to provide
allergen information either verbally or in writing.

Takeaways are classed as ‘distance selling’, this
means allergen information should be made
available at the point of purchase and, where
relevant, at delivery.

Caterers, suppliers and producers

Suppliers will need to map out the supply chain
so they can provide clear information to the food
operators they sell to. Scrutinising the chain may
even require visits to ingredient suppliers to
ensure the accuracy of the information given.

Contracts should be reviewed to reflect the
requirements of Natasha's Law as well as the
consequences (financial and reputational)
should they not uphold them.

Other

During the COVID-19 pandemic, lots of
businesses from traditional restaurants to hotels
have begun offering pre-packed grab-and-go
style offerings.

Should companies wish to continue benefiting

from these additional revenue streams - even if
only temporarily - they will need to comply with
the new labelling laws after October 2021.
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The consequences of not complying?

The ultimate consequence of ignoring
Natasha's Law would be the death of a
customer. If that happens those to blame
will face a criminal trial, the business will
lose its reputation and most likely be forced
to close.

To prevent situations like this from arising,
local food authorities are expected to
include inspection of Natasha's Law
compliance to their regular business
checks. Any breach of the legislation found

Once on-site, they will look at:

® your premises

e your PPDS stock

® how you work

e your food safety and allergen
management system

e the types of food you make and prepare

The regularity of inspections will depend
on the type of business and its previous
record - officers may visit routinely or in

will be a criminal offence and could lead to
substantial financial penalties.

response to a complaint from a consumer.
Some premises might be inspected at least
every six months, others less.

As part of any inspection, authorised

officers from your local council will visit the

business premises; they have the right to

enter and check at any reasonable time. As

such, they will usually arrive without making

an appointment.

Annually, roughly

i ten people die

B /'@ from food-induced

. ﬂ; \ anaphylaxis in the

f/ ’ UK alone
s

£



Digital allergens and ordering

The last year saw a significant rise in food brands offering digital ordering for takeaway and
delivery. As restrictions start to ease, the ‘new normal’ plus changes in consumer attitudes
mean these new services will remain in place.

Often with streamlined, visually attractive user interfaces, the space to list ingredients in full
can be limited, especially when the customer is ordering via a mobile device.

It is important then that any brands choose technologies
that can make allergen information available at the
point-of-purchase (i.e. within the app or ordering portal).

Businesses should look only to work with suppliers that
help them display this data on their digital menus, or
hyperlink out to pages where the necessary information

can be detailed (i.e. a downloadable PDF or online
allergen datasheets).

Kafoodle can help with this; our pre-order and pay

functionality allows businesses to easily create and

Exclude.

display up-to-date menus. This includes allergen and
nutritional information; enabling customers to filter and Evshide all
search menus based on their dietary requirements and

preferences, reducing (potentially fatal)

Exolude

miscommunication and keeping human error to a
minimum.

Importantly, Kafoodle also provides full labelling B Mo PR
functionality so that items can be easily marked.

This is an important and welcome step
towards our ambition for the UK to become

the best place in the world for people who
have food allergies and intolerances.

Heather Hancock
The Food Standards Agency Chair




Technology as part of your allergen
management plan

Software can be used to ensure allergen information for food is accurate and consistent. For
companies that buy in products, supplier data can be plugged in so that each item generates
a reliable ingredient and nutrition profile. When building recipes, that profile carries across,
assigning relevant allergen information to the completed recipe and product. If there is a
change in an ingredient or supplier, the end recipe/product will automatically be updated.

As well as 'does contain’ allergy warnings, Kafoodle enables food businesses to track ‘may
contain’ so that the consumer always has the most up to date, accurate information. What's
more, with recipes and product information complete, businesses can print compliant labels
with ingredient and nutritional data (displaying a full nutritional breakdown and traffic-light
data) attaching them to PPDS.

Often, allergen management technologies have been out of reach for any but the largest
businesses. Smaller companies have had to take a manual approach, handwriting labels to
attach to stock. This has been both time-consuming and less than aesthetically pleasing for
customers. Kafoodle, however, is easily accessed by companies of any size.
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If you're interested to find out how Kafoodle can
help your business meet the requirements of
Natasha’s Law contact us on info@kafoodle.com



Frequently asked questions

Q When do the changes come into effect?

A Natasha’s Law, officially known as the UK Food Information Amendment comes into force
on 1st October 2021.

Q What is PPDS?

A Prepacked for Direct Sale (or PPDS) is food which is packaged at the same place it is
offered or sold to consumers and is in this packaging before it is ordered or selected. It
can include food that consumers select themselves (e.g. from a display unit), as well as
products kept behind a counter and some food sold at mobile or temporary outlets.

Q What information must be on a PPDS label?

A PPDS labels must clearly display the following information on the packaging:
Name of the food
A complete list of ingredients and with the 14 allergenic ingredients emphasised
(for example in bold, italics or a different colour).

Q What are the 14 major allergens in the UK?

A Food businesses must inform customers if any products they provide contain any of the 14
allergens as an ingredient. The 14 major allergens in the UK are:

Celery Crustaceans Eggs Fish

Gluten Lupin Milk Molluscs
Mustard Nuts Peanuts Sesame seeds
Soya Sulphur dioxide

Q Examples of food which is prepacked for direct sale?

A Sandwiches packaged by a food business and sold or offered from the same premises.
Fast food which is wrapped or packaged before a customer selects or orders it.
Bakery products which are packaged before a customer selects them.
Food packaged and sold by the same business at a market stall.
Burgers and sausages packaged by a butcher on premises for sale.
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