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Important Note

The Food Safety Act 1990 makes it an offence to describe, present or
advertise a food in a way that is likely to mislead the consumer to a material
degree.  The Trade Descriptions Act 1968 makes it an offence to apply a false
trade description to any product.

One of the purposes of the Agency’s Criteria for the use of the terms fresh,
pure, natural etc in food labelling is to indicate where the use of the terms is
likely to mislead, and therefore to help enforcement authorities decide if a
breach of the legislation has occurred.  Where the results in this survey are
described as adverse results, this indicates that the public analyst considers
that the labelling terms have been used in a way that does not comply with the
criteria set out in the guidance.  The question of whether a product is in
breach of the legislation, is a matter only a court of law can decide.

In those cases where a product attracted an adverse report, manufacturers
were given the opportunity to comment on their results.  These comments are
included at Annex IV.  In the summary tables in Section 5, those results in
respect of which manufacturers submitted comments are marked with an
asterisk (*) for ease of reference.
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1. EXECUTIVE SUMMARY

In July 2002, the Agency issued Criteria for the Use of the Terms Fresh, Pure,
Natural etc in Food Labelling.  The publication followed recommendations
from the Food Advisory Committee, and a public consultation on draft
guidance.  The guidance covers the terms Fresh, Natural, Pure, Traditional,
Original, Authentic, Home made and Farmhouse, setting out the criteria under
which the use of such terms may be helpful to the consumer, and instances
where their use may mislead consumers and should be avoided.  The
purpose of this survey was to examine the extent to which manufacturers are
taking account of the guidance, and to examine whether additions to the
guidance might usefully be made, to enable more effective enforcement.

The feedback from participants is that the guidance is generally welcomed by
enforcement staff, who see it as consumer orientated and helpful.

The survey sampled 220 food products, the labelling of which included one or
more of the terms covered by the guidance.  Informal samples were collected
mainly at retail outlets throughout the UK, by enforcement officers.  The
samples were then examined by Public Analysts, to establish whether the use
of the labelling terms was justified in view of the advice in the guidance.

Of the 220 samples examined, 88 (40%) were considered by the participating
Public Analysts not to comply with the guidance, (see table below). The high
level of non-compliance encountered in the survey is a clear indication that
these labelling terms continue to be used in a way that is potentially
misleading to consumers.

Terms Products
Sampled

Adverse
Results

Percentage
Adverse

Fresh 26 7 27%
Natural 23 8 35%
Pure 11 1 9%
Traditional 75 33 44%
Original 25 10 40%
Authentic 15 2 13%
Home Made 21 9 43%
Farmhouse 24 18 75%
Total 220 88  40%
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2. THE OBJECTIVE

2.1 The objectives of the survey were:

• to test the extent to which FSA advice was being followed in the use of
these terms;

• to seek to establish how useful the guidance was in practice; and

• to indicate any areas for improvement in the interest of more effective
enforcement.
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3. BACKGROUND

3.1 The requirements in the Food Safety Act 1990, The Trade Descriptions
Act 1968 and the Food Labelling Regulations 1996 provide the general
labelling principles applicable to the use of all the terms covered in this report.
As with all other aspects of claims:

• Foods should be sold without deceit and should be so labelled and
advertised as to enable a prospective purchaser to make a fair and informed
choice, based on clear and informative labelling.
• A food must be able to fulfil the claim being made for it and adequate
information must be available to show that the claim is justified.
• Where a claim is potentially ambiguous or imprecise, the likely
understanding of an average consumer should prevail.
• Controls should protect both consumers and honest traders.
• Controls should allow fair comparison and competition between products,
sectors and traders.
• If consumer and trader interest conflict, the interests of consumers must
take precedence.

3.2 The issue of better controlling “claims and misleading descriptions”,
including some of the terms in question, was first considered in 1996 by the
then Food Standards Committee. More recently, the use of particular terms
such as “pure”, “natural” etc was investigated by the Food Advisory
Committee (FAC), who reported their findings in 2001. The Agency reviewed
this advice and in July 2002, following consultation, published guidance on the
use of eight particular terms on food labelling.

3.3 The Agency considered that after the guidance had been in place for a
year it should be reviewed for its effects on the marketplace. This survey was
commissioned as a consequence, with the participants being typical of the
enforcement staff whose work it is to enforce food standards legislation.
Enforcement Bodies, working with their appointed Public Analysts, conduct
food labelling enforcement. The Association of Public Analysts was
approached to provide a project leader, and LACORS (the co-ordinating body
for local authority enforcement matters) offered to assist with designing
sampling protocols and identifying likely participants from enforcement bodies.
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4. METHODOLOGY

4.1 The participating enforcement bodies were invited to sample food in
their areas that used one or more of the eight labelling terms that are covered
by the Agency guidance. Participants were selected from those who
volunteered so as to represent England, Scotland, Wales and Northern
Ireland in its entirety (a list of participating enforcement bodies is included at
Annex II). In order to give maximum possible coverage of food types and the
terms in use, and to minimise the risks of duplication, authorities were
requested to:

• Focus if possible on food produced locally.
• Try to take at least one sample using each of the eight terms.
• Having taken one example of each term, select further sampling according

to local market availability / local production emphasis.
• Cover the standard categories of food types (i.e. bread products / soft

drinks / meat products etc) as far as possible.

4.2 As a result, duplicated sampling was minimal, and coverage reflected
the individual food control officers’ background knowledge of production and
sale in their localities.

4.3 Fruit juices were specifically excluded from the survey, having been the
subject of a separate survey. Bottled mineral waters and food sold at catering
level were also excluded. Authorities were invited to inspect processes and
formulations where possible, and submit the data gathered together with the
samples taken to the Public Analyst appointed for that authority. However, the
majority of samples were purchased at retail.  Informal sampling was specified
for this fact gathering exercise, no formal proceedings under the Food Safety
Act were anticipated.  Enforcement bodies were however, free to undertake
follow-up sampling if deemed appropriate for more formal investigation. Forms
were provided to the enforcement bodies. They in turn were to notify the
manufacturer / retailer as appropriate that the sample had been taken.

4.4 Public Analysts were asked to examine the samples using (using
analytical testing methods where appropriate) and to give an opinion on how
far the use of the term was justified within the definitions and parameters of
the guidance. This label appraisal is a normal part of the role of Public
Analysts when examining samples submitted to them by enforcement body
clients.
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5. DISCUSSION OF THE USE OF THE TERMS

5.1 FRESH

“The description “fresh” can be helpful to consumers where it differentiates
produce that is sold within a short time after production or harvesting.
However, modern distribution and storage methods can significantly retard the
effects of this lapse of time, and it has become increasingly difficult to decide
when the term is being used legitimately.” (guidance paragraph 16)1

5.1.1 SUMMARY

Twenty-six samples were examined for the use of the term ‘fresh’.  Of these,
seven were deemed not to comply with the guidance. This term has more
variations in use and meaning than the others, and the length of the guidance
reflects this situation.

Some examples of the use of the term that were considered acceptable
included fresh fish (as opposed to frozen or smoked), fresh cream cakes and
“fresh to go” perishable delicatessen counter goods.

Examples of use considered adverse are grouped into three sections below:
foods subjected to further processing; use of the term “freshly”; and baked
goods

5.1.2 FOODS SUBJECTED TO FURTHER PROCESSING

The guidance advises that it is inappropriate to label products as “fresh”
where modern distribution, processing and storage methods have been used,
and in particular, where they have been used to extend the shelf life of the
product. (guidance paragraphs 16,17 and 20)

There were four adverse reports where the product had a shelf life greater
than that which would be expected had the product not undergone this
processing.

Brand Name Product Observations of Public Analyst on terms used
Bioforce * Fresh Herb Extract

Papayaforce
"Fresh" used confusingly on a dried tablet
product. "Extract of fresh herbs" would be clearer,
if that is the process used.

Bart Spices * Fresh coriander in
sunflower oil

The product was not "Fresh" in the sense of having
a short shelf life. It had been processed sufficiently
to be given a best before date of May 2005.
Labelling did not comply with the guidance.

Co-op * Fresh Soup. Carrot and
Coriander

Short shelf life (3 - 4 weeks) rather than fresh
product

                                                
1 A copy of the full guidance is attached at Annex I



9

New Covent
Garden Food
Company *

Wild Mushroom Fresh
Soup

The sample claimed "all natural ingredients" which
is not disputed. The "fresh" claim presumably
related to it being minimally processed and having a
short shelf life. However, the guidance discourages
this usage of the word fresh.

5.1.3 USE OF THE TERM “FRESHLY”

The guidance advises that expressions such as “freshly picked” or “freshly
prepared” should be accompanied by an indication of the date on which that
process took place.  In addition, packaging, storage and other supply chain
processes that control “freshness” should not be described in terms that may
imply that only a short period after harvesting or preparation has elapsed
before sale if that is not the case. (guidance paragraphs 22 and 23).

There was one adverse report in this category.

Brand Name Product Observations of Public Analyst on terms used
Nishaan Freshly minced ginger The description "Freshly minced" may well have

been true at the time, but on a product with a shelf
life exceeding a year it is misleading.

5.1.4 BAKED GOODS

Where the term “Fresh” is used to describe bread and other baked goods, it
may mislead consumers into believing that the product has been produced in
store from raw ingredients (guidance paragraph 33).

Brand Name Product Observations of Public Analyst on terms used
Ma Raeburn's Traditional Style

Pancakes
The term "Fresh" was considered inappropriate for
a food that had been cooked and pre packed.

10 Choc Mini
Muffin *

10 Choc Mini Muffin These are understood to arrive at the supermarket
pre cooked and frozen. The description "Fresh"
together with "From the bakery" are likely to mislead
a purchaser into thinking they were baked on site.
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5.2 NATURAL

“Natural” means essentially that the product is composed of natural
ingredients, e.g. ingredients produced by nature, not the work of man or
interfered with by man.  It is misleading to use the term to describe foods or
ingredients that employ chemicals to change their composition or comprise
the products of new technologies, including additives and flavourings that are
the product of the chemical industry or extracted by chemical processes.”
(guidance paragraph 39)

5.2.1 SUMMARY

“Natural” was the third most commonly used claim in the survey, after
traditional and original.  Twenty-three samples were examined, resulting in
eight adverse reports.

Examples of use considered adverse are grouped into three categories below:
compound foods described as natural; compound foods containing non-
natural Ingredients; and “no X or Y” claims.

5.2.2 COMPOUND FOODS DESCRIBED AS NATURAL

Compound foods should not in themselves be described as “natural”.
(guidance paragraph 42).

One result has been recorded in this category

Brand Name Product Observations of Public Analyst on terms used
Sunwheel * Pear and Apple Fruit

Spread
The description "100% natural" does not conform to
the guidance when applied to a compound food.

5.2.3 COMPOUND FOODS CONTAINING NON-NATURAL INGREDIENTS

However, if all ingredients of a compound food meet the criteria set out in the
guidance it is acceptable to describe that compound food as “made from
natural ingredients” (guidance paragraph 42).

Five adverse results were recorded in this category.

Brand Name Product Observations of Public Analyst on terms used
Cool Country * Cottage Cheese -

Natural
This product contained sorbic acid preservative &
stabilisers together with other non-dairy ingredients.
It did not comply with the guidance on the use of
"Natural".

Elderflower
Cordial

Highly Concentrated
Dilute 12:1 Made From
Fresh Elderflowers and
Lemons

The labelling text included the description "a
powerfully concentrated natural elixir". This use of
"natural" is not appropriate for a compound food that
also contains preservative.

De Valle High
Strength Aloe
Vera Drinking

100% Natural Aloe
Natural Flavour

The labelling declared "100% natural aloe". Analysis
confirmed the presence of sorbic acid and benzoic
acid preservatives. Claims for naturalness are
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Juice misleading for a food containing additives, and are
not in keeping with the guidance.

10 Day De-tox
Programme *

Liquid Plant Extracts
and Essential Oil of
Lemon in Prune Juice

The labelling declared 9 ingredients of which two
were preservatives. The claim "Natural Product with
96% active ingredients" is not consistent with the
Guidelines.

Snapple –
Mango
Madness *

12%  Juice - Mango
Flavoured Mixed Fruit
Juice Drink

There was a claim "Natural Juice" on the front label.
This was deemed to be misleading on a product
containing only 12% mixed juice, mainly apple, with
an unquantifed proportion of mango.

5.2.4 “NO X OR Y” CLAIMS

The guidance advises against the use of “no X” claims, for example where X
is a particular additive, and where the food in fact contains one or more other
types of additive.  Such claims, not using the term “natural” or its derivatives
directly, have the effect of implying “naturalness” to the consumer, and are
potentially misleading. (guidance paragraph 50).

Two results are included in this category.

Brand Name Product Observations of Public Analyst on terms used

Capri – Sun Orange Juice Drinks –
Made With Natural
Juice

There was a claim "no artificial flavouring, colouring
or preservative". However, the drink did contain
added citric acid and ascorbic acid, which would
have flavouring and antioxidant properties. Use of
selective "no X or Y" claims is discouraged in para
50 of the guidance.

3 Day Detox
Way. Wild
Fruits *

A Mainly Raspberry
Flavoured Cleansing
and Weight-Curbing
Food Supplement with
Sweetener. Blended
From Natural
Ingredients Including
Fruits, Plants, Ocean
Kelp and Herbs.

The labelling included the claim "free from artificial
flavouring, colour and preservatives". The product
did however contain antioxidant, sweetener and
stabiliser.  Use of selective "no X or Y" claims is
discouraged in para 50 of the guidance.
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5.3 PURE

“The term “pure” is mostly used on single ingredient foods (eg to indicate a
single, named variety of rice) or to highlight the quality of ingredients of a food
(eg “pure butter shortbread” to indicate the butter has not been blended with
other fats)” (guidance paragraph 51)

5.3.1 SUMMARY

The term “pure” should generally only be used to describe a single ingredient
food to which nothing has been added (guidance paragraph 53).

Of twelve products sampled, only one was considered adverse.

Brand Name Product Observations of Public Analyst on terms used

Natures Aid
Health
Products *

High Strength Pure
Enriched Cod Liver Oil
1000mg with G.P.A and
D.H.A.

The cod liver oil cannot be both "pure" and
"enriched".  As well, the labelling did not comply
with the guidance on the use of the word "pure".
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5.4 TRADITIONAL

“The term “traditional” should demonstrably be used to describe a recipe,
fundamental formulation or processing method for a product that has existed
for a significant period.  The ingredients and process used should have been
available, substantively unchanged, for that same period.” (guidance
paragraph 56)

5.4.1 SUMMARY

“Traditional” was by far the most heavily sampled term. Seventy-five samples
were examined, and thirty-three adverse reports generated. Cakes and
confectionery (8 adverse reports) featured quite heavily, as did meat products
(10 adverse reports).

Examples of use considered adverse are grouped into two categories below:
use of modern ingredients; and use of the term “style”.

5.4.2 USE OF MODERN INGREDIENTS

The term traditional should not be used to describe products containing
modern, technological ingredients (guidance paragraph 57).

There are thirty-one adverse reports in this category.

Brand Name Product Observations of Public Analyst on terms used
Lairds Larder Original Scottish

Recipe. Traditional
Vanilla Fudge

Use of hydrogenated oil, emulsifier and glucose
syrup not considered to be consistent with
"Traditional" fudge.

Ormo Sliced
Irish Brown
Soda Bread *

Traditional  Home
Baked Recipe With
Buttermilk

The description "Traditional Home baked recipe"
was deemed to be misleading in view of the use of
two preservatives, emulsifiers and hydrogenated
fat. Consumers would not consider these traditional
and the labelling was not in keeping with the
guidance.

Tesco Traditional Irish
Wheaten Loaf

In store bakery sale. Flour treatment agents
declared - these are unlikely to be part of the Irish
tradition.

Irish Potato
Farls

Traditional Irish Potato
Farls

The description "traditional" is not appropriate when
the product is made from partially reconstituted
dried potato and contains preservatives (sorbic and
benzoic acids), hydrogenated vegetable fat, colour,
stabilisers and emulsifiers.

Pancake
Bakery *

8 Traditional Pancakes Extensive list of ingredients includes 9 additives.
Not consistent with Para 58 of the guidance, and
not in keeping with consumer expectations of
"traditional".

Lowthers 4 Traditional Eccles
Cakes Made With Real
Butter

The product was labelled "Traditional made with
real butter" and "Handmade to a traditional recipe".
It is unlikely that consumers would associate
"traditional" with the presence of modern food
additives such as sorbic and benzoic acids. Nor
would they expect hydrogenated fat to be present
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after reading a claim for the presence of real butter.
This labelling was misleading and not in keeping
with the guidance.

Furniss Cherry Chocolate Trad
biscuits

Begs the question what tradition a biscuit with glaze
cherries and chocolate chips is part of. The length
of the ingredient list was at odds with simple,
traditional production.

W C Rowe Traditional Cornish
Yeast Cake

Cornish Yeast Cake is a traditional food, but colour
would have been traditionally added with saffron
rather than curcumin and annatto. Emulsifiers also
are unlikely to have been part of Cornish tradition.

Threepwood
Fayre *

Traditional Handmade
Confectionery Mini
Macaroons

The labelling refers to a "traditional Scottish recipe".
This is unlikely to have included hydrogenated
vegetable fat, soya lecithin emulsifier, dried egg
albumen or sorbic acid preservative. Use of the
description "traditional" is not deemed to be in
compliance with the guidance.

Grandma Wilds Traditional Handbaked
Viennese Biscuits

Inspection indicated that the description "traditional
hand baked" was not justified.

Grandma Wilds Traditional Style Ginger
Biscuits

The use of hydrogenated oil is not considered to be
consistent with a "Traditional" product. Use of
"traditional style" is considered to be unhelpful.

Cornish Mead
Co Ltd

Traditional blackberry
flavour Wine

Analysis showed the presence of two artificial
colours, amaranth and tartrazine, whose use cannot
be considered traditional.

Traditional
Style Diet
Ginger Beer

Carbonated Traditional
Style Low Calorie
Ginger Beer With
Sweeteners

Aspartame & acesulphame K are artificial
sweeteners that have been introduced relatively
recently. Their presence is not part of traditional
ginger beer. It is unclear what significance the word
"style" is intended to have.

Traditional
Style Diet
Lemonade

Carbonated Traditional
Style Low Calorie
Lemonade With
Sweeteners

Aspartame & acesulphame K are artificial
sweeteners that have been introduced relatively
recently. Their presence is not part of traditional
lemonade. It is not clear what aspect of the product
is being referred to as traditional - possibly the
presence of 3% of lemon, or a cloudiness.

Morrison Traditional style
dandelion & burdock

The use of additives, especially modern ones such
as acesulphame K and sorbic acid is not in keeping
with consumer expectations for the description
"Traditional Style".

Fentimans * Botanically Brewed
Traditional Curiosity
Cola

This particular product is relatively new on the
market, and uses a novel collection of ingredients.
The use of "traditional" in this case is not in keeping
with the guidance.

Kemps * Kemps Old Style
Lemonade

The description including "Flavour of traditional
lemonade" was deemed to be misleading in view of
the presence of three artificial sweeteners,
flavouring and orange juice.

Mackies of
Scotland *

Traditional Luxury Dairy
Ice cream

The use of mono and di glycerides, sodium alginate
and guar gum are not thought to be traditional in
dairy ice cream.

Mackie's of
Scotland *

Honeycomb Harvest
Traditional Dairy Ice
Cream

Emulsifiers and stabilisers were listed (including
sodium alginate and guar gum). These are relatively
modern food additives, and their use is not
consistent with consumer expectations of an ice
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cream described as "traditional".

Lazenbys Traditional pork & herb
sausages

The use of additives such as triphosphate stabiliser
and sodium ascorbate antioxidant is not in keeping
with purchasers' expectations for sausages
described as "traditional". Guidance not complied
with.

Galtee Traditional pork
sausages

The use of additives such as sodium phosphate
stabiliser, sodium ascorbate antioxidant and Red
2G colour is not in keeping with purchasers'
expectations for sausages described as
"traditional". Guidance not complied with.

Tesco Finest * Traditionally made
cumberland ring
sausages

The use of an additive such as the emulsifier
disodium diphosphate is not in keeping with
purchasers' expectations for sausages described as
"traditionally made". Guidance not complied with.

Sainsburys
taste the
difference *

Traditionally made pork
& apple sausages

The use of additives such as sodium phosphate
stabiliser and sodium ascorbate antioxidant is not in
keeping with purchasers' expectations for sausages
described as "traditionally made". Guidance not
complied with.

CK's 5 Slices Traditional
Gammon Ham

The declaration of 20% added water was not
consistent with consumers’ expectations of
"traditional" ham.

Safeway Traditional Brussels
Pate with Shallots

The use of ascorbic acid and sodium ascorbate as
declared in this product is unlikely to comply with
the 50 year provision for use of the term
"traditional".

Heritage Meat
and Game

Traditional Sweet Cure
Back Bacons

The product could be considered "traditional" in that
it did not contain added water. However, the use of
E301 antioxidant in ham is unlikely to have been in
place for 50 years.

Jack Scaife Honey Roast Flavour
Pork Sausage

the use of modern ingredients such as ascorbic acid
and triphosphates is not consistent with the
description "traditional"

Unbranded Sliced Traditional Ham Not wet cure, and in that respect "traditional dry
cure" is not disputed. However, the use of E301
antioxidant is not likely to be 50 years old, and not
traditional practice.

Baxters Traditional Soup,
Highlanders Broth

While Highlanders (Scotch?) Broth may be a
traditional food; the use of herb extracts and garlic
extract is not part of the tradition.

Nandos * Traditional Extra Hot
Peri-Peri Sauce

The sample included xanthan gum, a fairly recently
introduced additive, which is unlikely to be part of
the "traditional" formulation.

APB Frozen Chicken
Samosas

Current production uses dried onion, which is not
likely to be traditional.

5.4.3 USE OF THE TERM “STYLE”

The “General Advice” contained in the guidance advises that the use
descriptions such as “style” or “type” to qualify the terms covered by this
advice should be avoided (guidance paragraph 15).

Brand Name Product Observations of Public Analyst on terms used
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Fresh Bake traditional style Cornish
pasties

The labelling refers to "traditional style cornish
pasties" but the addition of "style" renders the
phrase more or less meaningless to a consumer.

Nisa Heritage Traditional Style
Smooth Pork and Pate
With Oranges

"Traditional style" deemed to be meaningless.
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5.5 ORIGINAL

“Unlike “traditional” the term “original” does not imply, necessarily, that a
product has remained unchanged for a substantial period of time.  It is used to
indicate that a product was the first of its type to be placed on the market,
where the original form or flavour has remained essentially unchanged
through the passage of time and hence to differentiate it from new additions to
a range.” (guidance paragraph 60)

5.5.1 SUMMARY

Twenty-five samples were examined with regard to their use of the term
“Original”, of which ten were considered adverse.  Examples of acceptable
usage included long established mustard products, sauces and marmalades.

All of the samples considered adverse made use of modern ingredients.

5.5.2 USE OF MODERN INGREDIENTS

The term “original” should only be used to describe a food that is made to a
formulation, the origin of which can be traced, and that has remained
essentially unchanged over time.  It can also be used to describe a process,
provided it is the process first used in the making of the food, and which has
remained essentially unchanged over time (guidance paragraph 61).

There were eleven adverse results.

Brand Name Product Observations of Public Analyst on terms used

Wrap'N' Roll –
Original Wraps
– Discovery *

California Style Flat
Bread To Wrap Around
Exotic Sandwich
Fillings

The front label carried the prominent description
"Original Wraps". It would appear that the intention
was to convey "plain" or "unflavoured" - certainly not
"unchanged over time" in view of the use of 4
modern food additives. This usage of "original" to
indicate an unflavoured variety is not in keeping
with the guidance.

Stockan and
Gardens

Original Orkney
Cheese Oatcakes

The use of cheese powder as the sole cheese
ingredient was noted, and this is unlikely to have
been the original formulation. Similarly, the use of
vegetable rather than the more traditional animal
fat.

Furniss Original Cornish
Fairings

There was a labelling claim "The original Cornish
Fairings". The sample contained hydrogenated
vegetable oil, and this is not likely to have been
used in the original version of the food.

McVities * The Original Jamaica
Ginger Cake

5 modern ingredients were identified which are
unlikely to have been used in the original recipe. It
is likely that such changes will have altered the
nature of the final product to a material degree.

Sainsburys * From An OrigInal
Recipe of Veneto.It Is a
blend of Mascapone,
Cocoa and Marsala
(Tiramisu)

The labelling included the wording "Tiramisu, from
an original recipe". The ingredients included
thickeners, stabilisers and emulsifiers, which are not
likely to be considered part of the concept of
"original recipe" by consumers. As such, the
labelling was deemed misleading.
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Bernard
Matthews

Turkey and Pork
Original Sausages
Tasty Sausages Made
From Turkey
(Mechanically
Separated ) and Pork

This product has been in production since the
1970's and in that respect it could be deemed the
original variety. There was a claim "no artificial
colours / flavours", which is not consistent with
paragraph 50 of the guidelines when stabiliser,
preservative and antioxidants were being used.

Belchers of
Ayrshire *

Original Beef Olives Evidence that the company has manufactured this
product for about 15 years. However, "Beef Olives"
could be deemed a customary name, and one that
does not normally convey the use of reformed beef
as is the case in this sample. In this respect the
term "Original" might imply a better quality product
than was actually being purchased.

UKUVA I
AFRICA

Zulu Fire Sauce The description "Original recipe collected by a
traveller in Africa" needs to be substantiated,
particularly in view of the use of benzoic and sorbic
acids.

Geo Watkins Anchovy Sauce The ingredients included xanthan gum. This is
unlikely to have been part of the "original recipe".

Orchid Drinks * Norfolk Punch The prominence given to the description "Original
Norfolk Punch" is likely to be misleading given that
the product is made in Hartlepool. The claim "The
original 974 AD" needs to be validated.
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5.6  AUTHENTIC

“The term “authentic” has a stronger meaning than “traditional”.  It may imply
either that a product has remained unchanged through the passage of time, or
that it actually originates from the area implied by its name (eg authentic
Cornish pasties) when the generic description of the product has passed into
wider usage.” (guidance paragraph 64)

5.6.1 SUMMARY

A total of 15 samples were taken that used the term “Authentic”. The most
common usage, which was in keeping with the guidance, was used to indicate
a particular country of origin likely to be associated with that food (e.g.
Authentic Greek yogurt).  There was one “Real” sample – a real Cornish dairy
ice cream, “real” being considered to be a variant of the term “authentic”. No
objection was raised to this sample’s labelling or composition with regard to
the term.

Two products were considered adverse, in both cases resulting from the use
of modern ingredients.

Brand Name Product Observations of Public Analyst on terms used
Maysum Vegetable Samosas Current production uses dried onion, which is not

likely to be part of the original Authentic Asian
Recipe.

Maysum Meat Samosas Current production uses dried onion, which is not
likely to be part of the original Authentic Asian
Recipe.
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5.7 HOME MADE

“Home-made” is a term defined very simply and specifically in dictionaries:

• made or prepared in the home; of domestic manufacture;
• made at home using traditional methods rather than by a manufacturer;
• made by oneself;
• crudely or simply made “
(guidance paragraph 69)

5.7.1 SUMMARY

Twenty-one products using this term were sampled.  Acceptable examples
included cheese, jams, meat products and confectionery that were produced
on a small scale and were considered to be justified in their use of the term
“Home made”.

Examples of use considered adverse are grouped onto two sections below:
produced at industrial premises and use of modern ingredients.

5.7.2 PRODUCED AT INDUSTRIAL PREMISES

Consumers understand the term “home-made” to mean food prepared in a
domestic kitchen rather than in a factory or a manufacturer’s kitchen
(guidance paragraph 70).

Six adverse results were found in this category.

Brand Name Product Observations of Public Analyst on terms used
Jenkin's Homemade Cake Originates from an industrial park - not compliant

with guidance on "Home Made".

Jenkin's Hovis Farm House
Cake

Originates from an industrial park - not compliant
with guidance on "Home Made".

B Carter Deli * Black Pudding Described as "Home made", but not believed to
emanate from domestic premises, and therefore not
in compliance with the guidance.

Ramsay of
Carluke

Homemade White
Pudding

This food is factory produced, and does not comply
with the guidance for use of the term "Home Made".

Unbranded Homemade Raspberry
Jam

Sold at a local farm shop in Worcestershire, but
seemingly produced on an industrial scale in
Scotland

Cartmel Village
Shop *

The Original and
Genuine Homemade
Sticky Toffee Pudding

Described as "Home made" but believed to be
produced on a large scale outside of domestic
facilities. Does not therefore comply with the
guidance.

5.7.3 USE OF MODERN INGREDIENTS

The term “home-made” should be restricted to the preparation of the recipe on
the premises, from primary ingredients, in a way that reflects a typical
domestic situation (guidance paragraph 72).
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Three adverse products were found in this category.

Brand Name Product Observations of Public Analyst on terms used
P+ R Cole Home Made Curry-

Chicken Rogan Josh
The sample declared modified cornstarch as an
ingredient.  This is not one that would normally be
associated with "Home made" food.

P+ R Cole Home Made Curry-
Chicken Curry

The sample declared modified cornstarch, textured
soya protein, hydrolysed vegetable protein and
E621 flavour enhancer as ingredients.  These are
not ingredients that would normally be associated
with "Home made" food.

Del Sol Food
Co

Brianna's Home Style
True Blue Cheese
Dressing

The labelling of this product included the description
"home style". It contained xanthan gum and sodium
benzoate. The description "Home Style" is
considered meaningless.
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5.8 FARMHOUSE

“The use of terms like “country”, “farm” etc or similar visual depictions of
typical rural scenes may mislead if the food to which they are applied has not
been produced on what the average consumer would understand to be a
farm.  “Farm House” or “farmhouse” can only be defined as a house on a
farm, and more specifically as the main dwelling of the farmer himself.”
(guidance paragraph 73)

5.8.1 SUMMARY

Twenty-four products using this term were sampled,

Examples of use considered adverse are grouped into three sections below:
produced at industrial premises; use of the term “style” and bread products

5.8.2 PRODUCED AT INDUSTRIAL PREMISES

Where the term “farmhouse” is used in connection with foodstuffs other than
bread, it should refer to that produced on a farm (guidance paragraph 76).

Fifteen adverse results were found in this category.

Brand Name Product Observations of Public Analyst on terms used

Pearl's Country Style
Farmhouse Fruit Cake
With Vine Fruits and
Cherries

The production site is in London and not on a farm.
The description "Farmhouse" was not in keeping
with the guidance, and "Country Style" was deemed
to be meaningless.

Waitrose * Country Farmhouse
Slices

Product believed to have been produced on
industrial premises, and use of the term
"Farmhouse" is not in keeping with the guidance.

Bakers
Delight *

Farmhouse Fruit Cake-
Wheat and Gluten
Free, A Deliciously
Moist Home Baked
Style Fruit Cake

This food was made in a factory, and does not
comply with the guidance for use of the term "Home
made".

Waitrose * Farmhouse Loaf Cake Believed to be factory produced, it contained
modified maize starch, whey powder and functional
additives. The terms "farmhouse" and "farmhouse
style" were considered to be misleading.

Fosters
Traditional
Foods

Farmhouse Oat Flips This food was produced in a factory unit and not a
farmhouse. As such it did not comply with the
guidance.

Co-op
Organic *

Mature Farm House
Cheddar

Not consistent with guidance on "farmhouse" in
view of EC health mark suggestive of industrial
production, and protective atmosphere packaging.

Farmhouse Catering Sausages From a large Manufacturer, not a farmhouse.
Contained preservative, colour and antioxidant.

Morrison Farmhouse Pate This product was from an EC certified meat-
processing plant in Belgium. Not likely to be from a
farmhouse.

Heritage Meat
and Game

Farmhouse Steak Pie This product is not made or cooked at a farmhouse,
and does not therefore comply with the guidance.
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Farmhouse
Recipes

Luxurious Traditional
Homemade Style -
Sweet Farmhouse
Pickle

Indications were that this was not produced at a
farmhouse, but for an organisation called
"FarmHouseProducts". Use of the description
"farmhouse" did not comply with the guidance.

Farmhouse
Recipes

Luxurious Traditional
Homemade Style -
Wholegrain Mustard

Indications were that this was not produced at a
farmhouse, but for an organisation
"FarmHouseProducts". Use of the description
"farmhouse" did not comply with the guidance.

Farmhouse
Biscuits *

Currant Shrewsbury Seemingly produced on an industrial scale. The use
of ingredients such as hydrogenated vegetable fat
is not consistent with consumer expectations of
"farmhouse", "traditional" or "Home made".

Farmhouse
Biscuits *

Oat Flips Seemingly produced on an industrial scale. The use
of ingredients such as hydrogenated vegetable fat
is not consistent with consumer expectations of
"farmhouse", "traditional" or "Home made".

Mrs
Darlington  *

Traditional Farmhouse
Pickle

Now manufactured in a 10,800 square foot factory.
Use of the word "Farmhouse" was not in keeping
with the guidance.

Mrs
Darlington *

Traditional Farmhouse
Orange Curd

It is understood that this food is manufactured at an
industrial unit in Crewe. Use of the description
"Farmhouse" is not in compliance with the
guidance.

5.8.2 USE OF THE TERM STYLE

The “General Advice” contained in the guidance advises that the use
descriptions such as “style” or “type” to qualify the terms covered by this
advice should be avoided.  There are two examples of this usage.(guidance
paragraph 15).

Brand Name Product Observations of Public Analyst on terms used
Caer Onnen
Cakes *

Farmhouse Fruit Cake Consumer expectations of "farmhouse" products
would include the use of ingredients from
agriculture rather than from food science. As such,
hydrogenated fat, artificial colour and emulsifying
additives are not consistent with the description
"Farmhouse". Indications are that this was not
actually produced on a farm.

Farmhouse
Style Gammon
Ham Selected
by Hand

Formed From Selected
Cuts of Pork Legs in
Natural Juices With
Added Water and Pork
Gelatine

The product contained added water, gelatine and
antioxidant that would not be expected to be added
in "Farmhouse" production of ham. The addition of
the word "style" to "Farmhouse" does not clarify
anything to the purchaser.

5.8.3  BREAD GUIDANCE

The baking industry has used the term “farmhouse” to describe bread with a
single, longitudinal split and sometimes flour dressed and this use is
acceptable.  Any other is not. (guidance paragraph 75).

Brand Name Product Observations of Public Analyst on terms used
Linwoods * Farmhouse Brown

Bread
The product was neither made in a farmhouse nor
was it a typical product sold legitimately under that
name.
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6. CONCLUSIONS

This survey presents a useful snapshot of the way in which these claims are
currently used.  The samples purchased provide a good spread across the
UK, from different types of retailers and different types of food products, but
they do not statistically represent the market.

However, it is clear that use of these terms is widespread, which in turn
suggests that consumers are attracted by them, and suggests they are
induced to make purchases on the strength of them. It is important therefore
that they are not mislead by the application of these terms to products.

Of the 220 products sampled in the survey, 88 used the labelling terms in a
way that did not comply with the guidance.  The reasons for non-compliance
appear to fall under two broad themes:

§ Firstly, where products described as “natural”, “pure”, “traditional” or
“original” make use of modern ingredients or processes, such as food
additives and heat treatment.

§ Secondly, where products described as “home made” or “farmhouse” are
manufactured in larger scale, industrial settings.  In many cases, this was
the result of small businesses increasing the scale of their production, but
not adjusting the labelling to reflect this.

At the time of sampling, the guidance had been public for a little over a year.
Uptake of new guidance will inevitably take some time as industry, particularly
small businesses, may hold significant label stocks and will be likely to
implement changes only as label stocks run out.  This is demonstrated by the
many manufacturers who, when informed of their adverse results, informed
the Agency that changes to their labelling are planned to take account of the
guidance.

The survey has also identified a small number of cases where revisions to the
guidance would make interpretation easier, or where additional guidance to
cover specific food commodities or processes would be useful.

In summary, although the survey indicates that the majority of manufacturers
are taking account of the guidance, there is clearly significant room for
improvement.
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8. APPENDICES

8.1 ANNEX I GUIDANCE: CRITERIA FOR THE USE OF THE TERMS
FRESH, PURE, NATURAL ETC IN FOOD LABELLING

CRITERIA FOR THE USE OF THE TERMS FRESH,
PURE, NATURAL ETC IN FOOD LABELLING
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INTRODUCTION

1. The Food Standards Agency is committed to promoting informed choice.
Improving food labelling is one of our priority objectives.

2. Consumers are concerned about the way some descriptions on labels
have lost their true meaning.  This conclusion has emerged from consumer
research, public consultations and correspondence.

3. Our aims in producing this advice on use of these terms are to help:

• manufacturers, producers, retailers and caterers to decide when these
descriptions could be used and when they should not

• enforcement authorities to challenge inappropriate uses
• consumers, by encouraging the adoption of consistent, transparent

labelling practices.

4. This advice should not be taken as an authoritative statement or
interpretation of the law, as only the courts have this power.  Ultimately,
only the courts can decide whether, in particular circumstances, an offence
has been committed.

BACKGROUND:

5. The Agency invited the Food Advisory Committee (FAC) to investigate the
use of a number of terms and advise how misuse might be avoided.
These terms were:

• Fresh • Original
• Natural • Authentic
• Pure • Home-made
• Traditional • Farmhouse

6. The FAC concluded2 that the basic requirements of the Food Safety Act
1990, the Trade Descriptions Act 1968 and the Food Labelling Regulations
1996 were sufficient in principle to ensure that consumers are not misled in
this area of claims.

7. However, the FAC also found that these terms were being misused in
some cases, and that there was clear room for improvement.  It felt that
use had in some cases become far-removed from generally accepted
meanings and had the potential to mislead consumers, even after making
due allowance for changes to the accepted meaning and use of words
over time.  The Committee made a number of recommendations, which
have been taken as the basis for this advice.

                                                
2 “FAC Review of the use of the terms Fresh, Pure, Natural etc in Food Labelling 2001” –
FSA/0334/0701.
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RELEVANT LEGISLATION

8. This advice relates to, and should be read in conjunction with, the
provisions of

q Article 16 of Regulation (EC) No 178/2002 (on the general principles
and requirements of food law)

this requires that the labelling, advertising and presentation of food,
and the information made available about it through whatever medium,
should not mislead consumers

q Article 2 of Directive 2000/13/EC (on food labelling)

this requires that the labelling, advertising and presentation of a food
must not be such as could mislead a purchaser to a material degree,
particularly
- as to the characteristics of the food and, in particular, as to its

nature, identity, properties, composition, quantity, durability, origin
or provenance, method of manufacture or production;

- by attributing to the food effects or properties that it does not
possess;

- by suggesting the food possesses special characteristics when in
fact all similar foods possess such characteristics

q the Food Safety Act 1990

this prohibits the sale of any food that is not of the nature, substance or
quality demanded by the purchaser; and makes it an offence to
describe, present or advertise food in a way that is false or likely to
mislead the consumer

q the Trade Descriptions Act 1968

this makes it an offence to apply a false trade description to any goods,
including specific information on quantity, size and composition, how
they were made and by whom

q the general provisions of the Food Labelling Regulations 1996

GENERAL ADVICE

9. This advice applies equally to all food, regardless of whether it is
prepacked or not, and regardless of the type of outlet from which it is sold.

10. General labelling principles are applicable to the use of all the terms
covered by this advice.  As with all other aspects of claims
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• foods should be sold without deceit and should be so labelled and
advertised as to enable a prospective purchaser to make a fair and
informed choice, based on clear and informative labelling;

• a food must be able to fulfil the claim being made for it and adequate
information must be available to show that the claim is justified;

• where a claim is potentially ambiguous or imprecise, the likely
understanding of an average consumer should prevail;

• controls should protect both consumers and honest traders;
• controls should allow fair comparison and competition between

products, sectors and traders;
• if consumer and trader interests conflict, the interests of consumers

must take precedence.

11. Pictures on labels and in advertisements have a powerful effect on
prospective purchasers and, in some product sectors, may have a greater
significance than names and other descriptive material.  Pictorial
representations should be subject to the same scrutiny and control as the
words used to portray similar images and concepts.  Care should be taken
to ensure that background illustrations and pictorial material do not
mislead the consumer as to the type, quality or origin of the product.  For
example

• country scenes may lead a consumer to believe that animal products
have been obtained from extensively reared, free-range animals;

• kitchen scenes may lead a consumer to believe a product is hand-made
or at least produced in a small-scale operation.

12. The labelling and presentation of the food as a whole should be used in
assessing whether a particular label or description is likely to be
considered misleading.  Where a consumer might be misled by pictorial
representations, any potential ambiguity must be clarified by equally clear
and prominent labelling.

13. Any use of the terms covered by this advice must be capable of technical
substantiation.  Where there is any doubt over the likely interpretation of
the phrase or description being used, the most likely interpretation of a
typical consumer should prevail.

14. Notwithstanding the various potential meanings of these terms in the
different contexts in which they are used, it should always be clear in each
case what characteristic of a product is being described.

15. It is not helpful to use “style” or “type” to qualify the terms covered by this
advice (eg “traditional style”).
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 RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“FRESH”

16. The description “fresh” can be helpful to consumers where it differentiates
produce that is sold within a short time after production or harvesting.
However, modern distribution and storage methods can significantly retard
the effects of this lapse of time, and it has become increasingly difficult to
decide when the term is being used legitimately

17. The term can also be helpful when used to identify products that have not
been processed.  In these cases it is important to be clear what is meant
by processing: excluding the use of chill temperatures and other controlled
atmospheres for the delayed ripening and/or extended storage of fruit and
vegetables or washing and trimming would seem unnecessarily restrictive.

18. “Fresh” is often used in a number of phrases that may have an emotive
appeal but no real meaning (eg “oven fresh”, “garden fresh”, “ocean fresh”,
“kitchen fresh”, etc).

General:

19. The use of the term “fresh” in some specific circumstances is
sanctioned in law (eg “Traditional Farmfresh Turkey”3 , “extra fresh”
eggs4 and “fresh” poultry5).

20. Otherwise, the term “fresh” should only be used where it has a clear
meaning.   The description can help consumers differentiate between
similar products, for example:

• fresh fruit salad that is made only from fresh fruit
• fresh dairy products (such as cream) held under chilled conditions

at point of sale, with limited shelf life, even where these have been
subjected to a minimal, mild heat treatment such as conventional
pasteurisation for safety purposes

21. The meaning of the terms “fresh” or “freshly” must be clear
whenever they are used, whether alone or qualified by other terms.
The use of emotive but basically meaningless terms like “ocean
fresh”, “kitchen fresh”, “garden fresh” etc should be avoided.

22. Expressions like “freshly cooked”, “freshly prepared” , “freshly
baked”, “freshly picked” can have no other connotation than the
immediacy of the action being described.  Where such expressions
are used, it is recommended they be accompanied by an indication

                                                
3 Council Regulation (EEC) No 2082/92 and Commission Regulation (EEC) No 1482/2000 on the
Certificates of Special Character for Agricultural Products and Foodstuffs
4 Council Regulation (EEC) No 2771/75 on the common organisation of the market in eggs, as
amended
5 Commission Regulation (EEC) No 1538/91 on certain marketing standards for poultry, as amended
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(eg of the date or time or period – “freshly prepared this morning”) of
when the action being described took place.

23. Packaging, storage and other supply chain processes that control
“freshness” should not be described in terms that may imply that
only a short period after harvesting or preparation has elapsed
before sale if this is not the case.  For example, a food that has been
vacuum packed to retain its freshness should not be described as
“freshly packed”.

Fruit and vegetables:

24. The term “fresh” is now used generically to indicate that fruit and
vegetables have not been processed, rather than that they have been
recently harvested, and is acceptable provided it is not used in such a way
as to imply the product has been recently harvested (eg “fresh from the
farm”; “freshly picked”) if this is not the case (see paragraph 22 above).

25. The term “fresh” may be used to describe fruit and vegetables that
have been washed and/or trimmed, provided the fact they have been
washed and/or trimmed is also indicated.

Meat and fish:

26. Virtually all carcase meat is chilled to near or just below 0°°C
following slaughter, principally as a hygiene measure. The term
“fresh” is traditionally used to differentiate raw meat from that which
has been (chemically) preserved.  It would serve no purpose to
disqualify chilled meat from use of the term “fresh”.  Use of the term
“fresh” in these circumstances is acceptable.

27. Use of the term “fresh” to describe fish that has been kept chilled on
ice, but not deep frozen, is acceptable.

28. Meat or fish that has been previously frozen but which is sold thawed
would not be considered by the average consumer to be “fresh”.  The
term “fresh” should not be used in these circumstances.

Fruit juice:

29. The term “fresh” should not be used, directly or by implication, on
juices prepared by dilution of concentrates.

30. The term “freshly squeezed” should only be used to describe juice
obtained direct from the fruit (ie not prepared from concentrates)
where there has been a short time between extraction and packaging
and the “use by” date given on the product is within 2 weeks of juice
extraction.
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31. Where fruit juice described as “freshly squeezed” has been
pasteurised, the indication of treatment should form part of the claim,
eg  “freshly squeezed pasteurised orange juice” etc.
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Fresh pasta:

32. Fresh pasta is traditionally considered as a short shelf life product
and it is unlikely that the term “fresh” for long shelf life products
would equate with the average consumers’ perception of the term6.

Fresh bread:

33. Terms such as “freshly baked”, “baked in store” and “oven fresh”
may mislead consumers into believing that they are being offered
products that have been freshly produced on site from basic raw
materials.  Some stores sell bread made from part-baked products
that have been packed in an inert atmosphere or frozen off-site then
“baked off” at in-store bakeries.  Use of terms like “freshly baked”,
“baked in store” and “oven fresh” on these products could
potentially infringe the general provisions described in paragraph 8
above7.

Frozen foods/ingredients:

34. The term “fresh” should only be used in relation to frozen foods if its
use is clear from the context.  For example

• “frozen from fresh”
should only be used to indicate a food was fresh (ie recently made
or harvested) when it underwent freezing;

• “made with fresh ingredients”
should be used only where the intended meaning is that no
processed ingredients (ie ingredients that have been dried, freeze-
dried, frozen, concentrated, powdered, smoked, tinned, etc) were
used;

• “made with fresh X”
should only be used where X is the name of an ingredient that has
not been processed and the food does not also contain processed
equivalents of the same ingredient.  For example, a food described
as “made with fresh tomatoes” should not also contain tinned
tomatoes.

Fresh taste:

35. The expression “fresh taste” should not be used where it could
mislead the consumer, for example by implying “freshly squeezed”,
unless it is clear from the context that the reference is to the
“tanginess” of the taste or if the appropriate criteria for “freshness”

                                                
6 LACORS circular LAC 14 96 7: “Fresh pasta”
7 see also LACORS circular LAC 9 98 9: “Labelling and description of bread”
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are met.  The use of alternative terms like “clean taste” and
“refreshing taste” should be considered.

36. Terms like “with the taste of fresh X” (eg “with the taste of fresh
lemons”) should only be used if the product contains “fresh X” and
the flavour being described comes wholly or mainly from that “fresh
X”.

Chilled foods:

37. The increased sales of chilled convenience foods has led to the use
of the term “fresh” to indicate a moderate life under refrigerated
conditions and to highlight the difference from conventional long-life
products.  Examples include chilled soups and sauces with the taste
and texture characteristics of less heavily processed, canned or
bottled items; and fruit juice produced directly from the fruit, perhaps
pasteurised.  In these cases, the products have a short shelf life,
even under chilled storage, and it is claimed that the term is applied
to indicate this fact to the consumer

38. There are more precise ways to indicate the necessary storage
conditions.  The term “fresh” should not be used in this manner
unless the product complies with the appropriate criteria for its use,
as set out in this advice.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“NATURAL”

39. “Natural” means essentially that the product is comprised of natural
ingredients, e.g. ingredients produced by nature, not the work of man or
interfered with by man.  It is misleading to use the term to describe foods
or ingredients that employ chemicals to change their composition or
comprise the products of new technologies, including additives and
flavourings that are the product of the chemical industry or extracted by
chemical processes.

Dairy products:

40. The term “natural” has been used on certain dairy products for many
years, to signify that the products are manufactured only from milk, using
only the necessary, associated fermentation cultures and are free from
other ingredients or additives, such as preservatives , flavourings, colours,
ie, they are “plain”, unflavoured products, (eg “natural” yogurt, “natural”
fromage frais, and “natural” cottage cheese).  This usage is well
understood, and is therefore acceptable, providing it is clear that the term
is indicating that the flavour of the product is that derived solely from the
ingredients essential to the manufacture of the product, and that the
flavour has not been adjusted by any other means.  The ingredients must
comply with the requirements in 44 and 45.

Bottled water:

41. The term “natural” may be used to describe mineral water in accordance
with the Natural Mineral Water, Spring Water and Bottled Drinking Water
Regulations 19998.  Other product names for bottled water are “spring
water” and “bottled drinking water”.

General:

42. The term “natural” without qualification should be used only in the following
cases:

a) To describe single foods, of a traditional nature, to which nothing has
been added and which have been subjected only to such processing as
to render them suitable for human consumption:

• smoking (without chemicals), traditional cooking processes such as
baking, roasting or blanching and traditional methods of dehydration
are examples of processes that are acceptable, as are physical
sieving and washing with water.

                                                
8 implementing Directives 80/777/EEC, as amended, and 80/778/EEC



37

• fermentation is itself a natural process but subsequent processes
may disqualify the final product from the description “natural” unless
appropriately qualified.

• processes such as freezing, concentration, pasteurisation, and
sterilisation, whilst clearly playing a significant role in both making
food safe and preserving it do not accord with current consumer
expectations of “natural” foods. However, the process to which a
“natural” product has been subjected can be described using these
terms (e.g. “pasteurised natural lemon juice”, “frozen natural orange
juice”).

• for single ingredient foods such as cheese, yoghurt and butter,
acceptable processing is that which is strictly necessary to produce
the final product (as described in paragraph 40 above, and 44 and
45 below.

Bleaching, oxidation, smoking (with chemicals), tenderising (with
chemicals), hydrogenation and similar processes fall outside the scope.

The restriction to “foods of a traditional nature” excludes from the
concept of “naturalness” foods derived from novel processes.

b) To describe food ingredients obtained from recognised food sources
and which meet the criteria in a).

c) To describe permitted food additives obtained from recognised food
sources by appropriate physical processing (including distillation and
solvent extraction) or traditional food preparation processes.

d) To describe flavourings when in conformity with the UK Flavourings in
Food Regulations 1992, as amended, and EC Directives 91/71/EEC
and 2000/13/EC (Annex III9).

e) To describe preserved tuna and bonito when in conformity with EC
Regulation 1536/92.

43. Compound foods should not themselves be described directly or by
implication as “natural”, but it is acceptable to describe such foods as
“made from natural ingredients” if all the ingredients meet the criteria in
paragraph 42b), c) and d), as appropriate.

44. A food that does not meet the criteria in paragraphs 42a) or 43 should not
be claimed to have a “natural” taste, flavour or colour.

                                                
9 European flavourings legislation requires flavouring manufactures and suppliers to use the terms
“natural”, “identical to nature” and “artificial” for commercial sales of their products.  However,
consumers may not differentiate between the concepts of “artificial” and “identical to nature” (or
“nature-identical”) when used to describe those ingredients in relation to the final food.
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45. “Natural” meaning no more than plain or unflavoured should not be used
unless the food meets the criteria in paragraphs 42a) or 43, or is in
accordance with the Dairy Industry Federation Code of Practice for the
Composition and Labelling of Yogurt.

46. “Natural”, or its derivatives, should not be included in brand or fancy
names, nor in coined phrases, in such a way as to imply that a food that
does not meet the criteria in paragraphs 42a) or 43 is natural or made from
natural ingredients.

47. Where the word “natural” forms part of a company name, no undue
prominence should be given to the word on any individual product unless
that product meets the requirements of these criteria.

48. Claims such as “natural goodness”, “naturally better”, or “nature’s way” are
largely meaningless and should not be used.

49. The principles set out above also apply to the use of other words or
expressions, such as “real”, “genuine”, “pure” etc with separate and
distinctive meanings of their own, when used in place of “natural” in such a
way as to imply similar benefits.  Guidance on such terms and their
synonyms is offered elsewhere in these advice notes.

50. Other claims (which might be termed “negative claims”) that do not use the
term “natural” or its derivatives directly, but the effect of which is to imply
“naturalness” to the consumer, are potentially misleading and confusing.
The following should not be used:

• a claim that a food is “free from x”, if all foods in the same class or
category are free from “x”;

• statements or implications which give undue emphasis to the fact that a
product is “free from certain non-natural additives or categories of
additives”, when the product contains other non-natural additives;

• a claim that a food is “free from one category of additive”, when an
ingredient or an additive of another category having broadly similar
effect has been used.

These criteria do not affect “negative claims” which do not imply
“naturalness” to the consumer, (such as “free from x”, where “x” is a
particular additive), and where the statement may provide consumers with
accurate and beneficial information.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM “PURE”

51. The term “pure” is mostly used on single ingredient foods (eg to indicate a
single, named variety of rice) or to highlight the quality of ingredients of a
food (eg “pure butter shortbread” to indicate the butter has not been
blended with other fats).

52. The validity of the use of the term “pure” should be determined by the
properties of the food itself, not its storage conditions.

53. The term “pure” should generally only be used in the following
circumstances.

a) To describe a single ingredient food:

• to which nothing has been added;

• that is free from adventitious contamination by similar foods (ie
tolerances for contamination such as for basmati rice, durum pasta,
GM thresholds, etc should not apply);

b) Compound foods should not generally be described, directly or by
implication, as “pure”.  It is, however, acceptable to describe such
foods as “made with pure ingredients”, if all the ingredients meet the
criteria above, or if a claimed, named ingredient meets these criteria
and is the only source of that ingredient.  There are two exceptions to
this general rule:

• Fruit juice: “pure” is used only for non-sweetened fruit juice but
may be used for concentrated juice reconstituted with water.
Legislation permits the addition of sugar or citric acid to correct
sweetness and the use of ascorbic acid as an antioxidant during
processing of fruit juices.  The term “pure” should not be used on
those products containing added sugar, citric acid or ascorbic acid.

• Jams and marmalades: the term “pure fruit” is used to indicate that
the fruit has not been preserved by sulphur dioxide, prior to use in
the jam/marmalade.  This usage is acceptable.  The European
Court of Justice has ruled that the expression “naturally pure” is
legitimate, and unlikely to mislead consumers when used on a
strawberry jam made with added pectin and containing low levels of
lead, cadmium and two particular pesticides10.  In summary, the
Court took the view that the presence of pectin was readily apparent
to the average consumer by virtue of its declaration in the ingredient
list; the presence of low levels of naturally-occurring contaminants
was unavoidable; and the levels of the pesticide residues were

                                                
10 ECJ Case C-465/98 Handel und Gewerbe Koln eV v Adolf Darbo AG
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“particularly low” as compared with the levels permitted by
Community legislation.

54. “Pure” should not be included in any brand or fancy names, nor in coined
or meaningless phrases, in such a way as to imply that a food that does
not meet the criteria above is pure or made from pure ingredients.

55. “Pure” meaning no more than plain or unflavoured should not be used
except where the food in question meets the criteria above.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“TRADITIONAL”

56. The term “traditional” is widely used to describe a product or method of
preparation when newer alternatives are available on the market.  It
implies more than “original” or “plain”.

57. Unless the term forms part of a name that has been registered under
European rules (eg “Traditional Farmfresh Turkey”11 ), the term
“traditional” should demonstrably be used to describe a recipe,
fundamental formulation or processing method for a product that has
existed for a significant period12. The ingredients and process13 used
should have been available, substantially unchanged, for that same period.

58. It is misleading to use the term “traditional”, without qualification, simply to
distinguish an “original” recipe from subsequent variants.  Manufacturers
and retailers should pay particular attention to the use of ingredients,
particularly additives, and to the use of processes that have not been used
in food manufacture for the significant period of time indicated above.
They must ensure that the term does not imply a composition or
production method that would not be regarded as “traditional” by the
average consumer and should consider whether the term “original recipe”
or similar expression may be more appropriate.  There should be evidence
to substantiate the use of the word for the particular product.

59. Recipes of what might be described as “traditional” products may change
over time to accommodate consumer demands and expectations (eg
Christmas puddings and mince pies made with vegetable rather than
animal fat/suet; and other foods that are traditionally consumed at certain
times of the year).  Such foods should not be described as “traditional X”.
However, reference may be made to the traditional nature of these
products, provided this does not imply that the product itself has been
made traditionally/to a traditional recipe unless this is the case.  For
example - “Christmas pudding – a rich, steamed fruit pudding traditionally
eaten on Christmas day with custard, brandy butter or cream”.

                                                
11 Council Regulation (EEC) No 2082/92 and Commission Regulation (EEC) No 1482/2000 on the
Certificates of Special Character for Agricultural Products and Foodstuffs
12 As a general rule, this should be taken to be of the order of 2 generations/50 years
13 The Chorleywood Bread Process has been used in bread production in the UK for nearly 40 years.  It
constitutes no more than the mixing of dough under pressure/vacuum and should not obviate the ability
of bakers to call a loaf “traditional” when in other respects the loaf remains unaltered.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“ORIGINAL”

60. Unlike “traditional” the term “original” does not imply, necessarily, that a
product has remained unchanged for a substantial period of time.  It is
used to indicate that a product was the first of its type to be placed on the
market, where the original form or flavour has remained essentially
unchanged through the passage of time and hence to differentiate it from
new additions to a range.  The term is commonly used to convey “plain” or
“unflavoured” where other variants are offered (eg “original flavour crisps”)
or to indicate the first variant in a series of products.

61. The term “original” should only be used to describe a food that is made to
a formulation, the origin of which can be traced, and that has remained
essentially unchanged over time.  It can similarly be used to describe a
process, provided it is the process first used in the making of the food, and
which has remained essentially unchanged over time.

62. To be termed “original”, a product should not have changed to any material
degree and should remain available as the “standard” product when new
variants are introduced.  A product re-introduced onto the market after a
period of absence should only be described as “original” if it can be shown
to meet these criteria.

63. The term “original” should not be used to convey “plain” or “unflavoured”
where other variants are offered (eg original flavour crisps), or to indicate
the first variant in a series of products, unless the product can be shown to
meet the criteria in paragraphs 61 and 62.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“AUTHENTIC”

64. The term “authentic” has a stronger meaning than “traditional”.  It may
imply either that a product has remained unchanged through the passage
of time, or that it actually originates from the area implied by its name (eg
authentic Cornish pasties) when the generic description of the product has
passed into wider usage.

65. The term “authentic” is used

• to indicate the true origin of a product where the description may be in
wider, generic use

• to convey to consumers that a product has particular characteristics that
have not been adjusted for the British palate (eg authentic Indian-recipe
curry dishes)

• to indicate single types of rice, where this is important because they
have particular characteristics.

66. The current, widespread use of terms such as “real”, “genuine” etc in
relation to individual food ingredients (eg “made with real fruit juice”) is
largely unjustified and tautologous.  Such use may be taken to imply that
the food or its ingredients possess higher compositional quality than others
in the same class.  In view of the fact that food or ingredients that are
analogue or substitute, or a flavouring, should already be clearly indicated
on the label, it is recommended that this use of these terms should be
discontinued.

67. The term “authentic” and related terms like “real” and “genuine” should
only be used in the following circumstances

• to emphasise the geographic origin of a product, for example where it
might be confused with other products of the same name that do not
originate from that location, e.g. “authentic Devon toffees”;

• to describe the recipe used to make a product, the origin of which is
specified, e.g. “authentic Indian recipe curry”;

• to emphasise the purity of single varieties of ingredients where such
purity is essential to deliver specific characteristics.

68. “Authentic” and analogous terms should not otherwise be used, without
qualification, to describe either a food or an ingredient.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“HOME-MADE”

69. “Home-made” is a term defined very simply and specifically in dictionaries:

• made or prepared in the home; of domestic manufacture;

• made at home using traditional methods rather than by a manufacturer;

• made by oneself;

• crudely or simply made.

70. Consumers understand the term “home-made” to mean food prepared in a
domestic kitchen rather than in a factory or a manufacturer’s kitchen.  The
use of the term, if unqualified, should accordingly be restricted to the broad
criteria above.

71. In order to avoid visual misrepresentation, factory-made foods should not
be shown being made in small kitchens, farmhouses etc.

72. In order to accommodate the production of meals and dishes on
commercial catering premises, the term “home-made” should be restricted
to the preparation of the recipe on the premises, from primary ingredients,
in a way that reflects a typical domestic situation.  This should not be
achieved simply by the assembly of wholly pre-prepared elements, or
simple reconstitution from dry base mixes, but must involve some degree
of fundamental culinary preparation.  As in domestic preparation, it would
be legitimate for caterers to use partly-prepared ingredients; typical
examples could include the use of pre-prepared raw pastry, bakery bread
in desserts or stock cubes in sauces.
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RECOMMENDED CRITERIA FOR THE USE OF THE TERM
“FARMHOUSE”

73. The use of terms like “country”, “farm” etc or similar visual depictions of
typical rural scenes may mislead if the food to which they are applied has
not been produced on what the average consumer would understand to be
a farm.

74. “Farm House” or “farmhouse” can only be defined as a house on a farm,
and more specifically as the main dwelling of the farmer himself.

75. The baking industry has long used the term “farmhouse” to describe a
style of bread with a single, longitudinal split and sometimes flour dressed.
This use of the term is acceptable.

76. Where the term “farmhouse” is used in connection with foodstuffs other
than bread, it should refer to that produced on a farm.  If it is not produced
on a farm but is produced to the same quality and style as that likely to be
produced on a farm, it should be described accordingly.

77. Given the vagueness of the term when used alone, its use should be
avoided in preference of other terms which may be more descriptive and
more accurate (eg “chunky vegetable soup”).  When the term is used, its
meaning should be made clear either within the context of sale or by
associated wording (eg “farmhouse-made soup”).

78. Simply describing an ingredient as “farmhouse”, e.g. “x with farmhouse
vegetables”, is meaningless.  The term should not be used in this context.

79. The similar expression “country style” does not appear to have any specific
meaning.  This phrase should not be used to describe any food or food
ingredient.
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CONTACT DETAILS FOR FURTHER INFORMATION

80. The address for all correspondence relating to the issues set out in this
advice is:

Food Labelling and Standards Division – Room 115B
Food Standards Agency
Aviation House
125 Kingsway
London
WC2B 6NH

Tel: 020 7276 8147
Fax: 020 7276 8193
E-mail: labelling@foodstandards.gsi.gov.uk

81. For further information on the legislation in the devolved administrations,
please contact

In Wales: Food Standards Agency Wales
1st Floor, Southgate House
Wood Street
Cardiff
CF10 1EW

Tel: 029 2067 8911
E-mail: wales@foodstandards.gsi.gov.uk

In Scotland: Food Standards Agency Scotland
St Magnus House
6th Floor
25 Guild Street
Aberdeen
AB11 6NG

Tel: 01224 285155

In Northern Ireland: Food Standards Agency Northern Ireland
10C Clarendon Road
Belfast
BT1 3BG

Tel: 028 9041 7700
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8.2 ANNEX II LIST OF PARTICIPATING ENFORCEMENT BODIES

Enforcement Body Public Analyst Laboratory

Aberdeenshire Aberdeen Public Analyst

City of Edinburgh Council Edinburgh City Laboratory

Cornwall County Council Somerset County Laboratory

Cumbria County Council Lancashire Public Analyst

Derby City Eurofins, Chester

Derry City Council Ruddock & Sherratt

East Lothian Edinburgh City Laboratory

Fermanagh Council, N Ireland Ruddock & Sherratt

Lincolnshire County Council Leicestershire Public Analyst

Neath Port Talbot Council Minton Trehearn & Davies

Northamptonshire County Council Eurofins, Chester

Poole Borough Somerset County Laboratory

South  Ayrshire Glasgow City Laboratory

Stoke City Council Staffordshire County Laboratory

West Yorkshire West Yorkshire

Westminster LB Eurofins, London

Worcestershire County Council Worcestershire County Laboratory
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8.3 ANNEX III LIST OF ADVERSE SAMPLES

Sample
number

Brand Name Product Manufacturer

WY73179 Maysum Vegetable Samosas Bake A Paste
WY73181 Maysum Meat Samosas Bake A Paste

16917 Bioforce Fresh Herb Extract Papayaforce Bioforce (UK) Ltd
B3358 Nishann Freshly minced ginger East End Foods plc
B3414 Bart Spices fresh coriander in sunflower oil Bart Spices Ltd
17501 Ma Raeburn's Traditional Style Pancakes Waitrose Ltd
64061 Co-op Fresh Soup. Carrot and Coriander Co-operative Group (CWS)

Ltd
WY72575 Asda 10 Choc Mini Muffin Asda Stores Ltd

16907 Olde Oak Formed From Selected Cuts of
Pork Legs in Natural Juices With
Added Water and Pork Gelatine

Ye Olde Oak Foods Ltd

16912 Supreme
Sausages

Catering Sausages James T Blakeman & Co Ltd

13646 Pearl's Country Style Farmhouse Fruit
Cake With Vine Fruits and Cherries

Pittas Foods Ltd

B3409 Morrison Farmhouse Pate W M Morrison Supermarkets
Plc

064SA Caer Onnen Farmhouse Fruit Cake Caer Onnen Cakes
17519 Fosters Farmhouse Oat Flips Fosters Traditional Foods
15700 Waitrose Country Farmhouse Slices Waitrose Ltd
15799 Waitrose Farmhouse Loaf Cake Waitrose Ltd
17512 Bakers Delight Farmhouse Fruit Cake- Wheat and

Gluten Free, A Deliciously Moist
Home Baked Style Fruit Cake

Bakers Delight

7480304 Heritage Meat and
Game

Farmhouse Steak Pie Heritage Meat and Game

64060 Co-op Organic Mature Farm House Cheddar Co-operative Group (CWS)
Ltd

16586 Farmhouse
biscuits

Oat Flips Farmhouse Biscuits Ltd

16587 Farmhouse
biscuits

Currant Shrewbury Farmhouse Biscuits Ltd

16583 Farmhouse
Products

Luxurious Traditional Homemade
Style - Sweet Farmhouse Pickle

Farmhouse Products

AA100701 B Carter Deli Black Pudding B Carter Delicatessen
067SA Jenkins Homemade Cake Jenkins Bakers
068SA Jenkins Hovis Farm House Cake Jenkins Bakers
072SA P& R Cole Home Made Curry- Chicken Rogan

Josh
P & R Cole

073SA P& R Cole Home Made Curry-Chicken Curry P & R Cole
17416 Del Sol Food Co Brianna's Home Style True Blue

Cheese Dressing
Bespoke Foods

7570304 Ramsay of
Carluke

Homemade White Pudding Wellniggs Factory

WY73180 APB Frozen Chicken Samosas Bake A Paste
16908 Thorncroft Highly Concentrated Dilute12:1

Made From Fresh Elderflowers and
Lemons

Thorncroft

16904 Ephytem Liquid Plant Extracts and Essential
Oil of Lemon in Prune Juice

Tree of Life Ltd

16913 De Valle 100% Natural Aloe Natural Flavour De Valle Lifestyle Ltd
16914 Capri Sun Orange Juice Drinks - Made With Coca Cola Enterprises Ltd
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Natural Juice
16916 Bio Concepts A Mainly Raspberry Flavoured

Cleansing and Weight-Curbing
Food Supplement with Sweetener.
Blended From Natural Ingredients

Including Fruits, Plants, Ocean Kelp
and Herbs.

Bioconcepts Ltd

16919 Snapple 12%  Juice - Mango Flavoured
Mixed Fruit Juice Drink

Snapple

070SA Cool Country Cottage Cheese - Natural Customer Care
4895 Stockan &

Gardens
Original Orkney Cheese Oatcakes Stockhan & Gardens

16903 Sainsbury's From An OrigInal Recipe of Veneto.
It Is a blend of Mascapone, Cocoa

and Marsala

Sainsbury's Supermarkets
Ltd

16905 Bernard Matthews Tasty Sausages Made From Turkey
( Mechanically Separated ) and

Pork

Bernard Matthews Foods Ltd

16909 Discovery California Style Flat Bread To Wrap
Around Exotic Sandwich Fillings

Discovery Foods Ltd

645 Furniss Original Cornish Fairings Furniss
13400 McVities The Original Jamaica Ginger Cake Mcvities Cake Company
17707 Ukuva i Africa Zulu Fire Sauce Ukuva I Africa UK

7560304 Belchers of
Ayreshire

Original Beef Olives Belchers Food Products

15797 Cartmel Village
Shop

The Original and Genuine
Homemade Sticky Toffee Pudding

Cartmel Village Shop

AA110705 Geo Watkins Anchovy Sauce G Costa & Company Ltd
64057 Lairds Larder Original Scottish Recipe. Traditional

Vanilla Fudge
Lairds Larder

16918 Natures Aid High Strength Pure Enriched Cod
Liver Oil 1000mg with G.P.A and

D.H.A.

Natures Aid

Sunwheel Pear and Apple Fruit Spread Sunwheel Foods Ltd
4898 Baxters Traditional Soup, Highlanders Broth Baxters of Speyside Ltd
4902 Mackies of

Scotland
Traditional Luxury Dairy Ice cream Mackies

16906 Irwins Traditional Irish Potato Farls Irwins Bakery
16910 Ormo Traditional  Home Baked Recipe

With Buttermilk
Ormo Bakery

16920 Tesco Carbonated Traditional Style Low
Calorie Ginger Beer With

Sweeteners

Tesco Stores Ltd

16921 Tesco Carbonated Traditional Style Low
Calorie Lemonade With

Sweeteners

Tesco Stores Ltd

16922 Tesco 4 Traditional Eccles Cakes Made
With Real Butter

Tesco Stores Ltd

646 Furniss Cherry Chocolate Traditional
biscuits

Furniss

647 W C Rowe Traditional Cornish Yeast Cake Kernick Industrial Estate
13260 Mackies of

Scotland
Honeycomb Harvest Traditional

Dairy Ice Cream
Mackies

13396 Tesco Traditional Irish Wheaten Loaf Tesco Stores
13397 Pancake Bakery 8 Traditional Pancakes Pan Bake
13645 Nisa Heritage Traditional Style Smooth Pork and

Pate With Oranges
Nisa Ltd

B3408 Morrison Traditional style dandelion & W M Morrison Supermarkets
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burdock Plc
L4779 Tesco Finest Traditionally made Cumberland ring

sausages
Tesco Stores

L4781 Galtee Traditional pork sausages Dairygold Food Products
L4783 Sainsbury's Taste

the Difference
Traditionally made pork & apple

sausages
Sainsbury Supermarkets Ltd

L4784 Lazenbys Traditional pork & herb sausages Cranswick Country Foods Plc
062SA CK's 5 Slices Traditional Gammon Ham CK's
075SA Madrange Traditional Brussels Pate with

Shallots
Madrange

15999 Kemps Kemps Old Style Lemonade Davies Brook & Co. Ltd
17506 Fentimans Botanically Brewed Traditional

Curiosity Cola
Fentimans Ltd

17507 Nandos Traditional Extra Hot Peri-Peri
Sauce

Nandos

7490304 N/A Traditional Sweet Cure Back
Bacons

Heritage Meat and Game

7520304 Threepwood
Fayre

Traditional Handmade
Confectionery Mini Macaroons

Threepwood Fayre

WY73090 Unbranded Sliced Traditional Ham Brown Brothers Ltd
WY73186 Jack Scaire Honey Roast Flavour Pork

Sausage
J S Bacon

WY73188 Grandma Wilds Traditional Handbaked Viennese
Biscuits

Grandma Wilds

WY73189 Grandma Wilds Traditional Style Ginger Biscuits Grandma Wilds
AA100702 Mrs Darlington's Traditional Farmhouse Orange

Curd
T.S & M.E. Darlington &
Daughters

13641 Orchid Drinks Norfolk Punch Orchid Drinks
B3411 &

13400
McVities Jamaica Ginger Cake McVities Cake Company

077SA New Covent
Garden Food

Company

Wild Mushroom Fresh Soup New Covent Garden Food
Company

659 Fresh Bake Traditional style Cornish pasties Fresh Bake Foods Ltd
660 Cornish Mead Co

Ltd
Traditional blackberry flavour Wine Cornish Mead Co Ltd

813A1691 Linwoods Farmhouse Brown Bread Linwoods



8.4 ANNEX IV LIST OF COMMENTS RECEIVED (in alphabetical order by manufacturer)

Product
Number

Product Name Manufacturer Date letter
received

Comment

WY72575 10 Choc Mini Muffin Asda 07/11/03 “The statement in question appeared as the pre-printed
header to a label carrying the product name generated
in our store bakery department.  The bakery department
has only one ticket printer for use with ambient lines and
as such the same label was in use for all lines packed in
the bakery including the many bread lines scratch baked
in store.  This particular line was packed from frozen in
store, as it could not be made in the bakery department.
The label design has since been changed and now
makes no reference to the word ‘fresh’.”

AA100701 Black Pudding B Carter Deli 21/10/03 “The Product Specification for our Imperial Mix 59650
does not contain ‘plasma’ as the Derby retailer
suggested.  The full ingredient list for the mix is: Rusk,
Barley flakes, Dried blood, Salt, Dried onion, Onion
powder, Herbs, Spices, Triphosphate (E451 (1)),
Flavourings.  The Kerry’s mix probably would not be
available to the general public but a similar one is
available by mail order from Scobiesdirect, in sachet
sizes which could be suitable for domestic use.  The
Scobies black pudding mix does contain E451 (1)
however mixes they supply for other products do contain
a range of additives including E451.”

17512 Farmhouse Fruit Cake- Wheat and
Gluten Free, A Deliciously Moist

Home Baked Style Fruit Cake

Bakers Delight 17/10/03 “’Farmhouse Fruit Cake’ for centuries has been a
traditional English cake, consisting of a lightly fruited
sponge cake, sometimes with the addition of lemon and
orange peel, and also sometimes dusted with brown
sugar.  Over the centuries cake names have developed
from places, which do not bear any resemblance to the
ingredients in the cake, such as ‘Dundee Cake’, ‘Genoa
Cake’, ‘Madeira Cake’, and more recently ‘Mississippi
Mud Cake’ etc.  These products all have names of
places, but the products are not made there.  We are
not claiming that it is made in a Farmhouse, but that the
product is a ‘Farmhouse Fruit Cake’.  How would they
rename ‘Cottage Cheese’ if the name ‘Cottage’ is
banned from the name, how will hamburgers that are
made from beef be renamed, and hot dogs, should it not
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be ‘hot pigs’?”
B3414 fresh coriander in sunflower oil Bart Spices 15/10/03 “The term ‘fresh’ has been removed from all of our

labelling in line with the guidelines.  This change was
undertaken prior to the survey as part of a redesign of
our packaging and in consultation with our local Trading
Standards Department (Bristol City Council).”

WY73185 &
WY73184

Peanut Britttle/ Cherry Nougat Beehive 15/10/03 “The adverse term is ‘traditional’ which you believe
should not be used.  The reasoning is the use of
glucose syrup, which leaves the writer baffled!  Peanut
Brittle as with many other of our products is made from
recipes dating to the turn of the last Century and is
made using the traditional skills that were used in the
early days.  For example, Peanut Brittle is still to this
day manufactured by this company using the original
copper pans, original gas stoves, and the original
manual handling of the product.  It would be fair to say
that the manufacturing techniques and the recipe are
traditional.  Glucose syrups were certainly in existence
over 50 years ago and although the formula may have
slightly changed, this has only been due to legislation
that has forced the change.  The writer would also like to
point out that the wording on the Peanut Brittle Bar is
‘traditional confectionery’ and this surrounds the beehive
logo, the product name is Peanut Brittle, not Traditional
Peanut Brittle.”

7560304 Original Beef Olives Belchers of Ayreshire 31/10/03 “Belcher Foods has manufactured this product for at
least 20 years.  In this time, the formulation for the
product has not changed. Unfortunately, we do not have
any evidence to support this.  Our records are held for a
maxium of 3 years and, in accordance with our quality
system, we must review and re-issue our formulations
every 2 years, even if nothing changes. We feel,
therefore, that we are entitled to use the term 'original'
on this product as it is intended to infer that the
formulation of the product is original to Belcher Foods.”

16916 A Mainly Raspberry Flavoured
Cleansing and Weight-Curbing

Food Supplement with Sweetener.
Blended From Natural Ingredients

Including Fruits, Plants, Ocean Kelp
and Herbs.

Bio Concepts 15/10/03 “Your letter criticises the labelling in respect of the use
of the following words, ‘free from artificial flavouring,
colouring and preservatives’, when the product contains
other non-natural additives.  The letter states this is
discouraged by paragraph 50 of the guidance notes.
This authority would take issue on the interpretation of
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paragraph in relation to this packaging.  The second
bullet point of paragraph 50 states, ‘statements or
implications which give undue emphasis to the fact that
the product is ‘free from certain non-natural…..’
Examination of the packaging and labelling reveal that
the wording being questioned has not been given any
emphasis on the packaging, let alone any undue
emphasis.  The wording is contained within the normal
text about the product.  I would have to question the use
of the words ‘undue emphasis’ in the guidance notes if it
were to include any reference on packing which has not
been given emphasis in some degree.  I would not
accept such statements alone are emphasis.  Also at
this point we believe the only non-natural ingredient is
the artificial sweetener, which clearly declared in the
name of the food as required by the Food Labelling
Regulations.”

16917 Fresh Herb Extract Papayaforce Bioforce 28/10/03 “Bioforce (UK) Ltd will undertake to review the
packaging of this product at the first available
opportunity in order to remove any possible confusion to
the consumer.”

064SA Farmhouse Fruit Cake Caer Onnen 11/11/03 “The concept of ‘Farmhouse Cake’ is of course original
to the UK and derives from the way of life of the farming
community where everything counts and nothing must
be wasted.  It originally contains such ‘waste’ elements
as breadcrumbs and other stale bread or plain cake
leftovers.  By the adding of fruit and spices a new and
original taste was made which satisfied the family with a
‘new’ creation.  The basic fundamentals therefore were
these – lightly fruited but substantial in content, giving
value for money and a taste that delights with originality.
This, then is where the title ‘FARMHOUSE CAKE’
originates and as such describes the product we sell
and doubtless is repeatedly made and sold all over the
UK with the unique blend of fruit and spices of each
bakery making a local product in the true sense of the
word.  In the very same way ‘Christmas Cake’ is heavily
fruited and very moist – we do not ask the question
‘where is Christmas in the cake?’, or Genoa, Madeira or
Dundee – they are titles that reveal the origins – not the
contents.”
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15797 The Original and Genuine
Homemade Sticky Toffee Pudding

Cartmel Village Shop 24/10/03 “We started making the puddings in 1979 on a
somewhat smaller scale than we make them now.  The
business has grown but our methods remain basically
the same apart from the use of an electric mixer.  We
have however taken your comments seriously and at
considerable expense we have altered our packaging
and removed the wording homemade.”

070SA Cottage Cheese - Natural Cool Country 22/10/03 “Although the term ‘natural’ has a history of being used
for cottage cheese without any flavour additives
included in the recipe, Dairy Crest are aware of the
guidance notes on the use of natural and agree that this
term is not suitable for the product in question.  The
packaging of the product will be re-designed in the near
future, removing all references to the term natural.”

64061 Fresh Soup. Carrot and Coriander Co-op 07/11/03 “The Co-op agrees entirely with the FSA that ‘fresh’ is
inappropriate in the description of chilled soups.  We
have adopted the FSA guidelines on fresh in our
labelling policy and are implementing it as and when
labels are redesigned.  The chilled soup range, in line
with industry practice, was labelled ‘fresh’ to distinguish
it from ambient stable soups such as canned & dried
soups.  In light of FSA guidelines a new label without the
word ‘fresh’ has been designed and product will be on
sale in the new pack in 2004.”

64060 Mature Farm House Cheddar Co-op 07/11/03 “Farmhouse Cheddar Cheese is a true and accurate
description for this product which is manufactured and
certified to the Protected Designation of Origin (PDO)
under Council Regulation (EEC) NO 2081/92 for West
Country Farmhouse Cheddar.  A PDO has been granted
because the product is made on farms, as it always has
been since the 15th Century, using milk which, except in
times of shortage, comes from local farms.  Our
comments to the FSA on the proposed guidance on the
term ‘farmhouse’ did highlight the fact that this
description was used to describe certain cheeses.  We
recommended its continued use in parallel with the
FSA’s acceptance of farmhouse to describe a particular
style of loaf.  Our continued use of the description
reflects our view that the scale of the process and the
EU registration of the name provides justification.  We
have noted a conflict with the final FSA guidelines and,
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therefore, highlighted it as an issue to put to our
Consumer Jury.  We have not yet had the opportunity to
do so.  However, we remain of the opinion that the
FSA’s advice should be amended to recognise this type
of product.”

L4782 Cumberland Rings Traditional Style Country Park Foods 22/10/03 “In your letter you state that ‘the use of an additive such
as emulsifier disodium diphosphate is not in keeping
with purchasers expectations for sausages described as
traditional style’ and as such this product should not be
labelled ‘traditional style’.  However, I refer to the Food
Standards Agency ‘Criteria for the use of the terms
fresh, pure, natural etc in food labelling’ page 15, point
57 which states that ‘the term traditional should
demonstrably be used to describe a recipe, fundamental
formulation or processing method for a product that has
existed for a significant period’, (point 11 stating that this
should be of the order of 2 generations/50 years).  With
regard to this recipe, I can confirm that Country Park
Foods, (formerly T.E. Newsholme Ltd) have been
manufacturing sausages using the seasoning in
question for over 50 years.  Indeed three generations of
the family are still working at this site in the capacities of
Chief Executive, Directors and Managers.”

16909 California Style Flat Bread To Wrap
Around Exotic Sandwich Fillings

Discovery 22/10/03 “The term ‘Original’ has been used on this product since
James Beaton the founder and owner of Discovery
Foods came back from America in 1997 and asked for a
wrap recipe to be developed, based on the American
style wrap that was then not manufactured or sold in the
UK.  James came back with samples and recipes of the
American wraps and the product was developed.
Discovery was the first company to manufacture and
launch a wrap in the UK in late 1997, and still using the
‘Original Wrap’ recipe.”

16904 Liquid Plant Extracts and Essential
Oil of Lemon in Prune Juice

Ephytem 16/10/03 “The De-Tox programme was added to our product
portfolio when we consolidated two businesses to form
Tree of Life UK Limited around 12 months ago.  To this
end we have been reviewing all product packaging and
are in the process of making revisions, where required
to ensure that packaging/product meets all current
legislation.  I am going to bring your points to the
attention of the manufacturers in Switzerland to ensure
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that all future packaging is amended.”
16586

&16587
Oat Flips/ Currant Shrewbury Farmhouse biscuits 14/10/03 “Many small/medium Food Manufacturers reprint their

packaging but once every other year, in order to
incorporate the regular legislative changes.  We are no
different and work closely with Lancashire Trading
Standards Office for this purpose.  Their
advice/expertise is used to ensure compliance.  Our last
major packaging reprint was in October 2002, with
revised items being used from January 2003.  Your
Food labelling survey December 2002 came too late for
any alterations to be made to our packaging for 2003.
During this year we have realised, the term ‘Farmhouse’
could be open to misinterpretation (even though this has
been used since the company began over 40 years ago,
and the first 15 years of which were actually at Oaklands
Farm).  Subsequent meetings in July 2003, with our
Home Office Senior Trading Standards Officer have
resulted in agreement to revise all the packet packaging
to comply with, and uptake the current advice given by
the Food Standards Agency.  The revised packaging for
2004 will soon be ready and will be brought into use
progressively across our product range from early in the
new year.”

17506 Botanically Brewed Traditional
Curiosity Cola

Fentimans 29/10/03 “Since I re-established the business in 1992, I have
always been in close liaison with our local Trading
Standards at Morpeth; there has been much
correspondence over the use of the term Traditional with
reference to the Fentimans Range of Soft Drinks. All our
labelling has been approved prior to printing.
Our continued use of the term “Traditional”, over the last
10 years has been based on the following points;-

1 The business is run by direct descendents of
the Fentiman family

2 The recipes for our beverages are exactly the
same as first used in 1905 – when the drinks
were sold in half-gallon stone jars around the
local mining communities of the North East.

3 The 10 day manufacturing process (botanical
brewing) is the same as was used in 1905.

4 The liquid is tangibly different, containing a
sediment and distinctive (most people say
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superior)flavour, to carbonated soft drinks
(which are made in both a totally different way
and using different ingredients)

5 The endorsement of the “Traditional Nature” of
our product range through retail outlets that
uphold our nation’s historical tradition; - English
Heritage; National Trust and Past Times.

6 Consumer comments – a selection of which can
be viewed on www.fentimans.com/view_all.asp

The above points all underline the difference in our
liquids, from the overwhelming majority of soft drinks –
which helps explain the numerous accolades and
awards we receive ie Best Soft Drink – The
Independent;
There are many “traditional style” drinks on the market,
which do not have any integrity of either process or
heritage, as denoted by the suffix “style”; In the case of
Ginger Beer however the terminology has been so
diluted to the point that this has become a generic term
for the genre, even though the liquids are not brewed
(and many contain only Ginger Flavouring).
Our 10 day manufacturing process dictates that
consumer friendly terminology is required to
communicate our points of difference. In our view, the
use of the term Traditional is therefore key toaccurately
explaining to consumers the differences in process,
heritage and taste that sets our products apart from
other commercial offerings.”

15999 Kemps Old Style Lemonade Kemps 15/10/03 “Following publication of the FSA's document 'Criteria
for Use of the Terms Fresh, Pure, Natural, etc in Food
Labelling',  Davies Brook and Co Ltd reviewed its
existing labels and made the policy decision to remove
the descriptors 'Olde Style' and 'The Flavour of
Traditional Lemonade' from our Kemps Lemonade
product labels when existing label stocks were used.
The label amendments have been made at the printers,
replacing 'Olde Style' with 'Sparkling' and 'The flavour of
Traditional Lemonade' with 'made with real lemons'. We
expect to start bottling product with the amended labels
before the end of this year although this will inevitably
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depend on sales levels over this period.”
813A1691 Farmhouse Brown Bread Linwoods 21/10/03 “With reference to your letter of 8th October we note your

comments and we will be dicussing this with our Home
Authority.”

4902 &
13260

Traditional Luxury Dairy Ice cream/
Honeycomb Harvest Traditional

Dairy Ice Cream

Mackies of Scotland 29/10/03 “Here is the new wording for the Traditional Mackies of
Scotland ice cream: ‘Traditional luxury dairy ice cream
made with fresh double cream.  The finest ingredients
and a traditional based Scottish recipe combine to bring
you a delicious taste experience.”

13400 &
B3411

(2 samples
taken)

The Original Jamaica Ginger Cake McVities 29/10/03 “McVitie's Jamaica Ginger has remained essentially true
to it's original formulation. There have been changes to
specific ingredients, often relating to modern consumer
demands, for example, moving from Animal Fat to
Vegetable Oil. It has also been necessary to make
minor recipe changes, for example,  when we removed
Soya Flour and rebalanced the recipe to ensure no
change in texture occurred, and hence avoided the use
of a potentially genetically modified ingredient.  To the
best of our knowledge, we believe the product in terms
of taste, texture and related eating quality have not
changed to any material degree.  In addition, we believe
that the heritage of McVitie's Jamaica Ginger Cake
is equally important to the consumer. McVitie's was and
still is the original Jamaica Ginger offering to the
consumer, which we qualify with the statement "the
original and best for over 50 years" on front of pack.”

AA100702 Traditional Farmhouse Orange
Curd

Mrs Darlington's 16/10/03 “We are a family business who started on a local  farm,
where we still live. Due to the growth of the business we
relocated to the  local industrial park but the recipes are
still the same as when the product was  made on the
farm and have been handed down through three
generations of the  family. This gives the right to use the
word 'traditional'. We have already  discussed the
labelling with our local trading standards after the new
criteria  was introduced and all new labels printed state '
Traditional  Farmhouse Recipe'. This, they agreed , was
acceptable.”

17507 Traditional Extra Hot Peri-Peri
Sauce

Nandos 04/11/03 “Nando’s Peri-Peri Sauce is made to a traditional recipe,
however in order to ensure a reasonable shelf life we
have added the stabiliser Xantham Gum. This additive
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has been permitted in the UK for use as a stabiliser and
emulsifier for at least 14 years.  We would argue that the
presence of Xantham Gum enables a traditional recipe to
be offered in a purchasable format to the consumer and
that without the presence of this ingredient the product
would not be stable.”

16918 High Strength Pure Enriched Cod
Liver Oil 1000mg with G.P.A and

D.H.A.

Natures Aid 30/10/03 “We feel that the wording on the product label accurately
reflects the nature of the product as it is manufactured
from pure cod liver oil which has been enriched with
vitamins and EPA and DHA. The label, we believe, is
well understood by the average consumer because our
customer care records show that we have never
received any requests for clarification or any concerns
regarding the labelling of this product. However, as
other interpretations of the wording appear possible we
have taken your comments on board and have taken
steps to revise the text to avoid any potential confusion
which you feel may occur.”

077SA Covent Garden Wild Mushroom
Soup

New Covent Garden Food
Co

02/10/03 “Our soup is manufactured as you would in your kitchen.
Ingredients are added to a large saucepan, simmered
and packed into cartons.  There are no undue
processing or added ingredients to extend shelf life.
Any life we gain is because we simmer the soup and
pack it hygienically.  Consumers refer to our soup as
fresh.  The fresh claim causes absolutely no confusion
and is an accurate description of our product.
Consumer research supports our claim.  New Covent
Garden’s soups do comply with the appropriate criteria
for the term fresh as set in your guidance.  Consumers
understand fresh in the context of soup to mean:
A short time from manufacture to consumption, minimal,
mild heat treatment only, short shelf life/ better tasting/
as good as home-made when compared to long life
tinned or packet soup.”

13641 Norfolk Punch Orchid Drinks 24/10/03 “Britvic Soft Drinks have totally revised this label already
to remove inappropriate terms and includes a list of
ingredients.  This label was revised in consultation with
our home authority, Essex County Council, Chelmsford.
It appears that the sample collected is from a production
previous to the changes.”

16910 Traditional  Home Baked Recipe Ormo 03/11/03 “We have taken your comments on board and would like
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With Buttermilk to inform you of our plans to re-launch the Ormo Brand
in February 2004.The word "traditional" will not
be used on the new livery and we will ensure that any
descriptors used will meet with the Food Standards
guidelines.”

13397 8 Traditional Pancakes Pancake Bakery No date “We will change the label with the next print and we will
skip the word ‘traditional’.  Another development is that
this particular product will soon be changed to a Tesco
private label.  The final conclusion will then be that you
won’t find the word ‘traditional’ anymore on our Pancake
Bakery packaging.”

16903 From An OrigInal Recipe of Veneto.
It Is a blend of Mascapone, Cocoa

and Marsala

Sainsbury's 30/10/03 “The claim that this is from an original recipe of Veneto
was to highlight that the product is based on an original
recipe.  The reason for this is that there is no one recipe
for Tiramisu, despite it being an historic product.  The
product is sourced from Italy and an Italian recipe is
used.  We would argue that our recipe is substantially
the same as that used historically and that the addition
of additives is purely to ensure food safety.
Notwithstanding this the description on the product has
now been changed to ‘Originating from Veneto, Tiramisu
is translated as ‘pick me up’.  It is a blend of
Mascarpone, Cocoa and Marsala wine, layered over
sponge soaked in a coffee syrup.”

L4783 Traditionally made pork & apple
sausages

Sainsbury's 30/10/03 “We believe this to be an adequate description of the
method of manufacture of the product.  The sausages
are traditionally made as they are minced rather than
bowl chopped.  Also the product has a higher meat
content than standard sausages.  The result of the
mincing process and a higher meat content gives a
product which is coarser in texture with a more distinct
flavour, which is associated with a traditional sausage.
The preservatives in the product are purely to ensure
food safety.  Thus, we draw a distinction between the
words ‘traditionally made’ as against simply describing
the product as traditional.”

16919 12%  Juice - Mango Flavoured
Mixed Fruit Juice Drink

Snapple 16/10/03 “Please not that the report refers to an old Snapple label
that has since been replaced.  The current label no
longer claims ‘Natural Juice’ in line with current
regulatory views.  Therefore, we believe that the
proposed comment is no longer relevant and suggests it
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is removed from the above-mentioned survey.
Nevertheless, by way of clarification, the ‘Natural Juice’
claim on the old label related to the juice used in the
drink and the percentage of juice (12%) was clearly
stated on the label.  This was done to highlight the
presence of juice in the product and there was no
intention to mislead customers.  The legal name on the
label in question was ‘Mango Flavoured Mixed Fruit
Juice Drink’.  We called the product a ‘mixed fruit juice
drink’ because it contained more than one juice.
Although the amount of mango present in the drink is
relatively small, the drink tastes mainly of mango.”

No number Pear and Apple Fruit Spread Sunwheel 04/11/03 “The product is manufactured on our behalf by a
reputable supplier on the continent.  Unfortunately, the
formal response has been delayed as our company has
just gone into administration.”

7520304 Traditional Handmade
Confectionery Mini Macaroons

Threepwood Fayre 29/10/03 “In 1989 Threepwood Fayre was established to produce
Quality Traditional Hand Made Confectionary using
traditional recipes where possible (allowing for modern
requirements i.e. preservatives as required by
Environmental Health etc).  But perhaps more
importantly, produced in a traditional fashion i.e. made
by hand.”

15700 &
15799

Country Farmhouse Slices/
Farmhouse Loaf Cake

Waitrose 29/10/03 “Waitrose are due to review all their products that use
similar phrases to make sure they comply with the latest
advice.”



8.5 ANNEX V LIST OF ACCEPTABLE SAMPLES

Sample No. Brand Name Product Address of Manufacturer
16911 Traditional Roast Ham Traditional Roast Ham - Not Less

Than  100% Meat Product
Roy Evans & Sons Ltd

16915 Geo - Adams 5 Lincolnshire Sausage - Fresh
from Lincolnshire

Adams Pork Products Ltd

No Number Jeffersons Seafoods Cornish Sardine Fillets Jeffersons Seafoods
No Number Lye Cross Farm Farmhouse Double Gloucester Alvis Bros Ltd
No Number Taste Original Chicken Satay (6) Boekos Food Group B.V.
No Number Fortts Original Bath Diver Jacobs Bakery Ltd
No Number Libbys 100% Pure Pumpkin Nestle USA Inc
No Number Cartmel Village Shop Sticky Toffee Pudding Cartmel Village Shop

13261 Urban Nomad Food All Natural Mustard Ginger Grill
Sauce

Hider Food Importers

13262 Honeydrew Organic Honey- A Pure and
Natural Food

The Honeycomb Co

13263 Country Flavour Pure English Honey C&J Keogh
13264 Fresh Seabream Fillets Fresh Seabream Fillets Paul Barrah,

High Sea Seafoods
13394 Premium Butter  Brioche Loaf Baked in

France to Traditional Recipe
Winterbotham Darby & Co
Ltd

13395 Tesco Fresh Garlic Bread Tesco Stores Ltd
13398 Patak's Patak's Original Chicken Jalfrezi Pataks Foods Ltd
13399 Findus Pasta Presto Macaroni Beef

Bolognese
Findus Consumer Services

13640 Belvoir Elderflower Presse Belvoir Fruit Farms Ltd
13642 Blackledges Blackcurrant Extra Jam Forest Poducts
13643 Fentimans Traditional Mandarin and Seville

Orange Jigger
Fentimans Ltd

13644 Scott of Scotland Orginal Scottish Coarse Cut
Orange Fruit Spread

R & W Scott Ltd

13647 Kallo Thin Breadsticks With Parmesan
Cheese

Kallo Foods Ltd

13648 Roses Original Lime Cordial Coca-cola Enterprises Ltd
13649 Happy Shopper Raspberry Pure Fruit Jam Booker

813/A/1690 Del Monte Pure Orange Juice made with
concentrated orange juice

Cirio Del Monte NE Ltd

813/A/1691 Linwoods Sliced Farmhouse Brown Bread Linwoods
AA040701 Benefit Pure Natural Honey Natures Store Ltd
AA040703 Fayrefield Foods Ltd Authentic Swedish Glace Iced

non-dairy dessert
Fayrefield Foods Ltd

AA040704 Whole Earth Foods Crunchy Original Style Peanut
Butter

Whole Earth Foods

AA070701 Lidl Traditional Pickled Onions in
Strong Vinegar

Lidl UK GmbH

AA070702 Newgate 2 Doner Kebabs Lidl UK GmbH
AA070703 Oceansea Fresh Smoked Salmon Lidl UK GmbH
AA070704 Samar Authentic Oriental Noodles

Mushroom Flavour
Authentic Noodle Co Ltd

AA070705 Shana Pan Fresh Paratha Original Shana Foods Ltd
AA070706 Flames Food Products 12 Falafel Flames Food Products
AA070707 Traditional Fayre Bangers and Mash Hibernia Foods Ltd
AA110701 Hanbury Wet Grey Unbleached Sea Salt Hanbury Foods Ltd
AA110704 EPC Natural Essence of orange flower

water
English Provender Company

AA110702 Skippy Smooth Peanut Butter G Costa & Co Ltd
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AA110703 Geo Watkins Traditional Pickled Walnuts G Costa & Co Ltd
AA110706 Entenmann's Choclate Baked Cheesecake Hibernia Brands Ltd
AA110707 Smith's Creamland

Ices
Traditional Homemade
Derbyshire Ice-cream

Smiths Creamland Ices

8161A1465 Village Bakery Pancakes The Village Bakery
B2822 W C Rowe 2 Scones, Rodda's  Clotted

Cream and Strawberry Jam
WC Rowe (Falmouth) Ltd

B2823 Geo Adams Lincolnshire Pork Sausages Adams Pork Products Ltd
B2825 Praga Premium Lager ICN Ltd
B3357 Fentimans Traditional Ginger Beer Fentimans Ltd
B3413 Guinness Original Stout Guiness UDV
L4782 Country Park Foods Cumberland Rings Traditional

Style
Country Park Foods

063SA Daryls Fresh Meats Home Made Welsh Faggots Daryl’s Fresh Meats
065SA Holland and Barrett Origial Apple Cider Vinegar Diet Holland & Barret Retail Ltd
069SA Nutrition Headquaters Fat Metaboliser 14 Day Diet Plan

- 56 Tablets
Holland & Barret Retail Ltd

071SA Sea Fresh Smoked Haddock (Natural) 100%
Traditional Oak Smoked Haddock

Sea Fresh Ltd

074SA Mayflower Concentrated Traditional Chinese
Extra Hot Curry Sauce Mix

King Asia Foods Ltd

076SA Joe's Authentic Foods 2 Half Racks of BBQ Ribs -
Authentic Hickory Smoked +

Natural Flavour

Joe’s Authentic Foods

079SA Safeway Duck Spring Rolls - Fresh To Go Safeway Stores Plc
080SA Safeway Vegetable Bhaji - Fresh To Go Safeway Stores Plc
081SA Scan Foods Swedish Meatballs - Original

Recipe
Scan Foods UK Ltd

082SA Patak's Patak's Original 10 Pappadums -
Garlic

Pataks Foods Ltd

083SA Honey Garden -
Madhuban

Spicy Jhafrezi Sauce Honey Garden Sauces Ltd

15796 Loriná Traditional Lemonade Naturally
Flavoured

Geyers Freres

15797 Regalette 2 Fresh Dessert Crepes and
Cinnamon

Winterbotham Darby & Co
Ltd

17413 Rankin Traditional Irish Potato Farls Irwins Bakery
17414 Ormo Irish Soda Farls -Traditional

Home-Baked Recipe
Ormeau Bakery

17418 Discovery Spicy, Hot, Chipotle Chillies and
Mesquite Wood Smoke Mellowed

With a Hint of Sweetness-
Evoking The Flavours of

Traditional Trail Food

Discovery Foods Ltd

17502 Mr Brain's 4 Pork Faggots In a Rich Country
Sauce - Traditional Pork Recipe

Hibernia Brands Ltd

17505 Waitrose Bistro Handmade Fruit Terrine with
Raspberries,

Blackberries,Blackcurrants and
Redcurrants in a Kir Wine Jelly

Waitrose Ltd

17511 Betty and Taylors of
Harrogate

Yorkshire Tea, Tea Loaf -A
Traditional Fruit Cake Made of

Yorkshire Tea

Bettys and Taylors of
Harrogate Ltd

17520 Eden Organic Carrot Juice Granovita UK Ltd
17521 Classic Cakes Homestyle Traditional Flapjack Classic Cakes
17522 Soreen Lincolnshire Plum Loaf Soreen
17523 Best-in Traditional Flapjack Bestway
17708 MADHUBAN Medium Bhoona Honey Garden Sauces Ltd
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No Number Blue Dragon Coconut Milk G Costa & Co Ltd
No Number Asda Tomato and Parmesan Foccasia Asda Stores Ltd
No Number Drywite Ltd Non-brewed condiment Drywite Ltd

7500304 Rowan Glen Natural Low Fat Bio-Yoghurt Rowan Glen Ltd
7510304 Total Authentic Greek Yoghurt Fage Dairy Industry
7530304 Lockerbie Pure Dairy Butter Gambia Foods
7540304 None Given Fresh Whole Rainbow Trout Ferocebam
7550304 Belchers of Ayrshire Originnal Thick Jumbo Sausages Belchers Food Products
WY72681 Duchy's Originals Traditional Dry Cured Back

Bacon Unsmoked
Denhay Farms Ltd

WY72682 Parkin's Parkin's Special Bitter Sainsbury’s
WY73185 Beehive Peanut Britttle Bysel Ltd
WY73184 Beehive Cherry Nougat Bysel Ltd
WY73187 Jack Scaife Unsmoked Gammon Rasher J S Bacon
WY73192 Prima Real Milk Chocolate Digestive

Bars
Prima Quality Foods Plc

WY73193 Johnsons Fudge Johnson’s Toffees
WY73194 Johnsons Toffee Johnson’s Toffees
WY73195 Thorntons Yorkshire Traditional Vanilla

Flavour Ice Cream
Thorntons Lollies Ltd

16578 Unbranded Homemade Raspberry Jam Strawberry Jam Shop
16579 None Given Homemade Whiskey Marmalade Mr V Batista-Pedro
16580 Lea and Perrins The Origial and Genuine Lea and

Perrins Worcestshire Sauce
Lea & Perrins Ltd

16582 Farmhouse Recipes Luxurious Traditional Homemade
Style - Wholegrain Mustard

Farmhouse Products

16584 J Saunders Homemade Orange, Grapefruit
and Lemon Marmalade

G & J Saunders

16585 J Saunders Homemade Damson Jam G & J Saunders
16588 Garner's Traditional Pickled Eggs Garners
16589 None Given Pure Worcestershire Honey C Jones
16590 Mrs Darlington Traditional Farmhouse Pickle TS & ME Darlington &

Daughters
16595 Checketts of

Ombersley
Traditional White Pudding Checketts of Ombersley

16593 Checketts of
Ombersley

Home Made Pork Faggots Checketts of Ombersley

16594 Checketts of
Ombersley

Traditional Black Pudding Checketts of Ombersley

16577 Checketts of
Ombersley

Farmhouse Dairy Ice cream-
Vanilla

Checketts of Ombersley

16591 Asda Fresh Cream Meringues Elizabeth the Chef
16592 Asda Fresh Cream and Apple Danish

Fingers
Elizabeth the Chef

4894 The Oatmeal of Alford Kiln Dried: Stone Ground Montgarrie Mills
4896 Honeyhill Bee Farm Traditional Farmhouse Recipe

Scottish Rhubarb and Ginger
Jam

Honeyhill Bee Farm

4897 Allathan Dairy
Farmhouse Cheese

Farmhouse Cheese Allathan Dairy

4899 Kerrygold Pure Irish Butter The Kerrygold Company Ltd
4900 Swedish Crown Authentic Swedish Meatballs Crown Brands International

Ltd
4901 Mitchells Fresh Pasteurised Cream Mitchells
642 Ginsters Original Cornish Pasty Ginsters
643 Ginsters 2 Melton Mowray Buffet Pork

Pies
Ginsters
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644 Furniss Clotted Cream Shortbread
Fingers

Furniss

648 Traditional Cornish Traditional Cornish Saffron Buns W C Rowe
649 Authentic Cornish 4 Plain Scones W C Rowe
650 Halzephron Herb Farm Dill Sauce Halzephron Herb Farm
651 Halzephron Herb Farm Cornish Strawberry Jam Halzephron Herb Farm
652 Carley's Organic Foods Organic Pineapple Chutney Carley’s of Cornwall Ltd
653 Carley's Organic Foods Organic Fresh Cornish Coriander

and Walnut Pesto
Carley’s of Cornwall Ltd

654 Longley Farm Natural Cottage Cheese (Low Fat
Soft Cheese)

J & E Dickinson

655 Live-Natural Bio Active Goats Milk Yoghurt Natural Bio Active
656 Bodinnick Organic Cornish Organic Classic

Beefburgers
Bodinnick Farm

657 None Given Pure Cornish Honey David Harris
658 All Natural Custard Powder Just Wholefoods
670 Callestick Farm Cornish Dairy Ice Cream (Clotted

Cream Vanilla)
Callestick Farm

672 Callestick Farm Cornish Dairy Ice Cream
(Honeycomb)

Callestick Farm

64055 Co-op Pure Corn Oil CWS Ltd
64056 Co-op Low Fat Natural Bio Yoghurt CWS Ltd
64058 Edinburgh Preserves The Original Mustard Edinburgh Preserves
64059 Tiger Tiger Authentic Thai Sweet Chilli

Dipping Sauce
Tiger Tiger Marketing

64062 Knowes Farm Shop Homemade Three Citrus
Marmalade

Knowes Farm Shop


