
Mandatory Allergen Declarations - an 

Important Requirement During COVID-19 
 

 

Food allergy is very serious, causing illness and even death. Food allergies occur in 1 in 

20 children and 1 in 50 adults.  The most severe allergic reaction is known as 

anaphylaxis – it is life threatening. 

COVID-19 has caused significant business disruption, with many food businesses making rapid 

changes to the way that they operate. There has been a dramatic increase in the number of 

businesses transitioning to doing take-away and delivered meals. There has also been an increase in 

the production and sale of pre-made packaged meals (sold frozen or refrigerated for heating at 

home by the end consumer). 

Different meal service options have varying allergen declaration requirements and it is important that 

businesses follow these requirements.  The accepted minimum requirements are: 

 

Takeaway and home delivered meals (intended for immediate 

consumption) 

• Businesses are obligated to provide accurate information about the allergen status of food to 

any customers that request the information – this includes where orders are made on-line 

and via apps.  The information can be provided verbally. 

• A food business is not obliged to provide an allergen free meal to a customer unless the 

business agrees to. 

• If a business claims to a customer they can make a meal that excludes a specific allergen, and 

that customer has a reaction to that allergen from that meal, the business is liable under the 

Food Act 2003. 

• It is important to provide accurate allergen information if it is requested – a customer will 

be relying upon the information to make safe choices. 

 

 

Allergens that must be declared 

• Crustacean and their products 

• Egg and egg products 

• Fish and fish products 

• Milk and milk products 

• Peanuts and peanut products 

• Lupin and lupin products 

• Soybeans and soybean products 

 

• Tree nuts and tree nut products (other 

than coconut) 

• Sesame seeds and sesame seed products 

• Added sulphites in concentrations of 

10mg/kg or more 

• Cereals containing gluten 
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Packaged pre-made meals (not for immediate consumption)  

This type of meal might be stored in homes for consumption later or be passed onto other people. Examples 

include soups, curries, pasta sauces, bulk lasagne, pies etc. 

 

• Businesses producing packaged food, not intended for immediate consumption, are required to label the 

food with relevant allergen information. The simplest way to do this is to provide an ingredient list that 

identifies all the ingredients (including the allergens), or alternatively provide a specific allergen 

statement on the label, for example: 

 

• Ingredients: Wheat flour, butter (contains milk), sugar, or 

• Contains wheat and milk 

 

• Alternatively,  documentation detailing the allergen status of the products together with the shelf life 

could be provided with each delivery of packaged food. 

• These products should also have a valid ‘date mark’ on them giving information as to their expected 

shelf life. This can also serve as the lot/batch identification. 

• Packaged food (such as frozen or refrigerated meals) that are lacking mandatory allergen declaration  

cannot be legally sold in Australia.

Additional tips 

• Regularly check your supplier’s ingredient labels as these can change over time.  

•  Look for hidden allergens in commonly used ingredients e.g. vegetable oil containing 

peanuts.   

• Store ingredients carefully and stick to the recipes when making food. Remember, if you re-

use oil for deep frying be sure it has not been used to cook allergen containing foods as the 

allergens can transfer to food from the oil.   

• When preparing an allergen safe meal ensure the preparation areas and all equipment in 

contact with the food is thoroughly cleaned with a clean cloth and warm soapy water. This 

includes grills, pots and pans.  Some businesses choose to use dedicated equipment for the 

preparation of certain allergen free meals to help control cross contamination risks. 

 

Note – the information contained in this fact sheet represents the minimum labelling required for 

allergen safety. Normally there are additional labelling requirements for packaged meals. If businesses 

plan to continue making these types of products in the long term (beyond the COVID-19 

emergency) they will need to transition towards full labelling compliance. These requirements are 

detailed on the DoH website. 

For more information: 

• Speak to your local Council’s Environmental Health Officer. 

• Free online food allergy training for food handlers and useful resources are available from 

the National Allergy Strategy: foodallergytraining.org.au      

       

https://www.dhhs.tas.gov.au/__data/assets/pdf_file/0006/259242/DHHS_Guide_to_Labelling_Packaged_Food_Sep_2017.pdf

