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The following updates have been made to the 4th edition of this training presentation. 
 
Slide 
No 

Update comments 

 General 
The Food Standards Agency (FSA) have recently updated its allergens guidance for food businesses.  
You can find more information here Allergen guidance for food businesses | Food Standards Agency.  
 
This training presentation has been updated to include these updates. 
 
A new and improved design. 
 

16 The term ‘nuts’ has been updated to ‘tree nuts’ and new allergen icons published by the FSA 
 

 
 
 

86 The slide has been updated as follows: 
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Date of update: 

May 2025 
 
 

https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses


Tutor notes 
This slide links directly to the Food Standards Agency (FSA) Best Practice Guidance: Allergen 
Information for Non-Prepacked Food, published in March 2025. It was developed after research and 
feedback from both consumers and food businesses.  
 
The examples and guidance are not mandatory, but it is strongly suggested businesses follow the 
guidance. The full guidance can be found here: https://www.food.gov.uk/business-guidance/allergen-
information-for-non-prepacked-foods-best-practice-introduction  
 
It is not relevant to food that is pre-packed for direct sale, which has its own guidance. 
 

87 The slide has been updated to: 
 

 
 
Tutor notes 

There is no specified method of providing verbal information.  
 
N.B next slide discusses methods of providing verbal information. 
 

88 The slide has been updated to: 
 

 
 
Tutor notes 
Note: When using symbols, the name of the allergen should form part of the symbol, for example, 
written underneath. However, if the allergen name does not form part of the symbol, a legend or key 
with the allergen name in written form, clearly defining which allergen each symbol represents, must be 
present to allow easy cross-referencing for consumers. 
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https://www.food.gov.uk/business-guidance/allergen-information-for-non-prepacked-foods-best-practice-introduction
https://www.food.gov.uk/business-guidance/allergen-information-for-non-prepacked-foods-best-practice-introduction


89 The slide has been updated as follows: 
 

 
 
Tutor notes 
Note: When using symbols, the name of the allergen should form part of the symbol, for example, 
written underneath. However, if the allergen name does not form part of the symbol, a legend or key 
with the allergen name in written form, clearly defining which allergen each symbol represents, must be 
present to allow easy cross-referencing for consumers. 
 

90 The last 2 bullet points have been updated as follows: 
 

 
 
Tutor notes 
Class question: What are the controls at the servery and when taking food to customers? 
I ’                   b   everything, and you need to keep checking as things do change. Listen to 
changes, take notice of what people tell you and refer to the allergen file. Take care with specials. 
 
Remember to have a conversation, check with kitchen staff to confirm the allergy order, and confirm the 
order to the customer when placing it on the table. 
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94 The term ‘n t ’ h    een     te  t  ‘tree n t ’  n  the  m  e  h  e  een     te   n   ne   th 
the FSA guidance. 
 

 
 

95 The slide has been updated to: 
 

 
 
 

 
 

---End--- 
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