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FREE OF CLAIMS

Gluten free, sugar free, fat free, lactose free ...
These claims are commonly seen on food packaging today
but, legally speaking, when is a food really ‘free’ of
something? Ciska de Rijk and Gwendoline Keel, food law
specialists at Simpson Grierson, explain.

But this doesn’t mean the
same claim won't breach

What's the law got to say?
In New Zealand, both the Food
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Code (enforced by the Ministry
for Primary Industries) and the
Fair Trading Act 1986 (enforced
by the Commerce Commission)
apply to free of’ claims in food.
Under the Food Code, ‘free of’
might not mean zero, but under
the FTA it probably does.

Where is the line in the sand?
Under Standard 1.2.7 of the
Food Code, ‘free of’ claims for
gluten, sugar, fat and lactose
require that certain thresholds
are met before the claim may be
made. For example, to make a
claim of being gluten free, a
food must not contain
detectable gluten, or oats or oat
products, cereals containing
gluten that have been malted, or
products of such cereals. The
Food Code does not define what
‘detectable’ is, but current
technology can detect gluten
levels at lower than three parts
per million (ppm). This means as
long as a food contains no traces
of gluten over 3ppm, it can
make a claim to be gluten free
under the Food Code.

the FTA. Under the FTA,
the claim must be true, not
misleading, and capable of
being substantiated by the
company making it. The
Commerce Commission
takes the view that consumers

should be able to take nutritional

claims at face value. It has
expressed the view that ‘gluten
free’ therefore means the food
contains absolutely no gluten.
For example, the Commerce

Commission took a case against

Bean Supreme Limited
about the labelling of its
vegetarian sausages as
‘'non GMO' (no
Genetically Modified
Organisms). The
sausages actually
contained minute
amounts of genetically
modified material by way [
of a soy ingredient, so
weren't GMO free. The
company was found to
have engaged in conduct
that was likely to mislead
the public under the FTA.
So there will be cases

@ Food allergy sufferers sh

where the law applying only to
food does not line up tidily
with the law that applies to
lots of different consumer
goods and services, including
food. This can lead to
consumer confusion over what

‘free of' claims really mean.

Label-reading tips

@ ‘Gluten free’ isn't zero gluten.
Testing detects gl
parts per million.

uten down to three
Severely intolerant
people should look for Coeliac New
Zealand's Crossed Grain logo.

'Sugar free’? Not entirely. This means ¢

no more sugars than 2.5g per 100ml
for liquid food or 5g per 100g for
solid food.

ould discuss

concerns about labelling with their

doctor or medical advisor.



= "‘*"-'“:l;'_‘_';_.ﬁ September, 2016

R E Healthy Food Guide, New Zealand

Author: Jeanette De Montalk « Section: General News ¢ Article type : News ltem

Classification : Magazines Lifestyle « Audience : 49,462 « Page: 17

Printed Size: 977.00cm? « Market: NZ « Country: New Zealand « Words: 677 WRIGHT
7 Item ID: 641884676 COMMUNICATIONS

—  &isentia.mediaportal

| Provided for client's internal research purposes only. May not be further copied, distributed, sold or published in any form without the prior
consent of the copyright owner. Page 2of 2

SUPER FOOD : REVIEW
Family JMM s '

SUPER FOOD: FAMILY CLASSICS
Jamie Oliver (Penguin UK, RRP $65)

Jamie Oliver’s latest book Super Food: Family
Classics offers family favourites and comfort
foods, enhanced with extra vegetables or
grains to boost nutrition and balance. The
£ recipes cover all your meals from breakfast to
soups and snacks. Chocolate porridge for breakfast doesn’t

appeal to me, but | like the range of ideas for toppings for Avocado
toast, and who could resist Pineapple pancake mess? And there are
tasty ways to serve old favourites like boiled and poached eggs.

A chapter on Kitchen Hacks gives short cuts for making items like

pesto and curry pastes in bulk to save time.

The book is beautifully illustrated with photos taken by Jamie himself.

Review by Jeanette de Montalk

60g soba noodles, cooked and chilled

1 carrot, julienned

% cup baby spinach leaves, sliced

1 spring onion, green part only, finely sliced
Y cup frozen corn kernels, thawed

95g can tuna with chilli

1 tablespoon peanut butter

1 teaspoon miso paste

1 teaspoon brown sugar

hot water, to thin

sesame seeds, to garnish (optional)

1 Combine noodle ingredients in a bowl.

2 Combine dressing ingredients and mix well. Mix dressing
through noodles. Top with tuna and garnish with sesame seeds.
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