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REQUIREMENTS

ibe foods produced
uirements is
-get it right.
*  Milk-Free means that the food item does

not contain any animal milk, including
cow’s, goat’s and sheep’s milk

¢ Thisis commonly also referred to as Dairy-Free,
given that milk is the core ingredient of many
dairy products, such as butter and cheese

* Vegetarian foods do not contain animal

y products, including meat, poultry, fish and
gluerrIISk seafood
* Be aware of hidden animal derived products,

such as gelatine, animal rennet and meat or

on-Gluten-Containing Ingredients’ g

) statement can be used on *  Where the manufacturer has declared that

for dishes that have been made ingredients may contain traces of animal

it gluten-containing ingredients products, including fish, molluscs or

ns, allergen information will indicate
)ay contain the relevant

gredients
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m 1 allergies to milk or eggs
coeliac Iternatives to milk: The words
u Ul cheese and yoghurt are

annot be used for products
-based altematives.

hen labelling these foods or referring to them
on menus use the terms ‘plant-based
lternative to milk’, ‘plant-based altemative to
cream’ etc.

ove your understanding.
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