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Attachment 15:
Check Sheet to Review Label Requirements of the ANZ Food Standards Code

Note: This check sheet can be used for both retail and catering packs (ANZ Food Standards Code Standard 1.2.1, “Application of Labelling and Other Information Requirements).

	Product
FSANZ (formerly ANZFA) Standard
	Notes
	Date
Required:

	1.2.2
Food identification requirements
	Name of food

Lot identification

Name and address of supplier
	Yes

	1.2.3
Mandatory advisory statements and declarations
	Mandatory advisory statements and declarations

Mandatory warning statements and declarations

Mandatory declaration of certain substances in food

Advisory statement in relation to foods containing polyols or polydextrose
	Yes/No

	1.2.4
Labelling of Ingredients
	Requirement for statement of ingredients

All ingredients to be listed in a statement of ingredients

Ingredients to be listed by common, descriptive or generic name

Ingredients to be listed in descending order of ingoing weight

Declaration of compound ingredients

Declaration of alternative ingredients

Declaration of food additives

Declaration of vitamins and minerals
	Yes

	1.2.5
Date Marking of Packaged Food
	Food must be date marked

Prohibition on sale of food after the use-by date

Prescribed form of date mark

Prescribed form of date

Statement of storage conditions

Exclusive date marking system to be used
	Yes

	1.2.6
Directions for Use and Storage
	Directions for use and/or directions for storage of food to be included on the label, where, for reasons of health and safety, the consumer should be informed of specific use or storage requirements
	Yes/No

	1.2.8
Nutrition Information Requirements
	Nutrition information requirements and exemptions

Requirements for nutrition information panels where nutrition claims are made in relation to food

Prescribed declarations in a nutrition information panel

Expression of average energy content and quantities of nutrients and biologically active substances

Percentage daily intake information

Food in small packages

Food in dehydrated or concentrated form

Food that must be drained before consumption

Food to be prepared or consumed with other food
	Yes

See attached for minimum mandatory nutritional statement in prescribed format

	1.2.9
Legibility Requirements
	General requirements

Legibility requirements for warning statements
	Yes

	1.2.10
Characterising Ingredients and Components of Food
	Declaration of characterising ingredients and characterising components

Method of calculating the proportion of characterising ingredients by ingoing weight

Method of calculating the proportion of characterising ingredients where moisture loss occurs

Method of declaration of characterising ingredients

Method of calculating the proportion of characterising components

Method of declaration of characterising components
	Yes

	1.5.2
Food Produced using Gene Technology
	General prohibition on the sale and use of food produced using gene technology

Exemption to general prohibition on sale and use
	Yes/No

	2.5.6
Ice Cream
	Composition

Processing of milk and milk products in New Zealand
	No BUT compositional requirements must be met if the name “ice cream” is to be used


	Nutrition information
Servings per package: (insert number of servings)
Serving size in grams
	Average quantity per serving
	Average quantity per 100 g

	Energy
	kJ
	kJ

	Protein
	g
	g

	Fat, total
– saturated
	g
g
	g
g

	Carbohydrate, total
– sugars
	g
g
	g
g

	Sodium
	mg (mmol)
	mg (mmol)
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