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Allergens

o Allergens Section of FSAI Website

e Be Allergen Aware Poster

¢ FSAI Breakfast Bite- Food Allergen Declaration in Ireland

¢ Displaying Allergens on Non-prepacked Foods

e Food Allergen Information for Non-Prepacked Foods in Ireland (GN 28)

e Food Hypersensitivity Booklet
e FSAI Allergen Menu Items Checklist
e The 14 Allergens

e MenuCal is a free online tool that can be used to help comply with food law in relation to

food allergen declarations.

Brexit

e Brexit Section- FSAI Website

Brexit Webinars

Chemical Contaminants

e Leqislation on Chemical Contaminants Booklet

e Food Contaminants Section of FSAI Website

e Chemical Residues and Contaminants in Foods of Animal Origin Leaflet

Events, News and Contact Us

e Contact the FSAI Advice Line: info@fsai.ie

e Follow us on Facebook, LinkedIln and Instagram

e Make a Food Complaint

e Sign Up to Event Alerts, Food and Allergen Alerts, News and More

e Webinars
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https://www.fsai.ie/publications/food-hypersensitivity
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https://menucal.fsai.ie/Account/LogOn?ReturnUrl=%2f
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https://youtube.com/playlist?list=PLgY5LLPjDLJDQcjXQuGJYwwMLurF3QeqA
https://www.fsai.ie/publications/legislation-on-chemical-contaminants
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/contamination-of-foodstuff
https://www.fsai.ie/publications/chemical-residues-and-contaminants-in-foods-of-ani
mailto:info@fsai.ie
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwikuan66qrxAhWFyYUKHamjBKEQFjAAegQIChAD&url=https%3A%2F%2Fwww.facebook.com%2FFSAI&usg=AOvVaw3qJ8ZZxXQ_t-RMufdlvcmf
https://ie.linkedin.com/company/food-safety-authority-of-ireland
https://www.instagram.com/fsaiinfo/
https://www.fsai.ie/contact/make-a-complaint
https://www.fsai.ie/news-alerts/subscriptions
https://www.fsai.ie/business-advice/running-a-food-business/training-and-online-learning/webinars
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Food Additives

e Food Additives Section on FSAI Website
e EFSA Website on Food Additives and their Evaluation
¢ EU Rules Food Additives

o EU Commission Database on Food Additives allows the searching of food additives or food

categories to see which additives are permitted.

e EU Commission Food Improvement Agents

¢ EU Commission Food Improvement Agents Re-evaluation Commission website on the re-

evaluation of food additives and this includes information on follow up calls for data in
response to the outcome of EFSA opinions. It also includes guidance on the submission of

an applicant.

Food Contact Materials

e Food Contact Materials section on FSAI website

e Food Contact Materials Factsheet

¢ Food Contact Materials - Additional Resources

¢ Bamboo

Food Enzymes

e Food Enzymes Section of FSAI Website

Food Flavourings

e Food Flavourings Section of FSAI Website

e Labelling of Food Flavourings

e List of Flavouring Substances

Food Information for Consumers (Labelling)

e Food Labelling Section of FSAI Website
o FSAI Breakfast Bite — Food Labelling for Food Businesses — What You Need to Know
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https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/additives/food-additives-what-are-they-and-how-are-they-asse
https://www.efsa.europa.eu/en/topics/topic/food-additives
https://ec.europa.eu/food/safety/food_improvement_agents/additives/eu_rules_en
https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
https://ec.europa.eu/food/food/food-improvement-agents_en
https://ec.europa.eu/food/safety/food_improvement_agents/additives/re-evaluation_en
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/food-contact-materials
https://www.fsai.ie/publications/food-contact-materials-factsheet
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/food-contact-materials/food-contact-materials-additional-resources
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/food-contact-materials/plastic-food-contact-materials-containing-substanc
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-enzymes/regulating-food-enzymes-in-the-eu
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/flavourings
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/flavourings/labelling-of-flavourings
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/flavourings/list-of-flavouring-substances
https://www.fsai.ie/consumer-advice/food-labelling
https://www.youtube.com/watch?v=wFBmdbcuMC8&t=276s
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o EFSA decision tree on how to determine if use by or best before date applies from
Guidance on Date Marking Part 1 p32.

e Guidance on the Labelling of Prepacked Foods

e Labelling FAQs

e 'Selling or Advertising Food Online' Leaflet

e Guidance Note on the Use of Food Marketing Terms

Food Reformulation

e Food Reformulation Roadmap in Ireland

e Food Reformulation in Ireland Presentation

e Food Reformulation Task Force: Priority Food Categories for Reformulation in Ireland

e Food Reformulation Task Force: Nutritional Characteristics of Priority Food Categories for

Reformulation in Ireland

e Decision Tree and Calculator for Determining Food Product Reformulation Baseline

e The Food Reformulation Task Force Progress Report 2022

Contact the Food reformulation Taskforce with any queries or to subscribe to upcoming publications
and events at foodreformulation@fsai.ie

Food Safety Culture

e Food Safety Culture - Introduction

e Guidance Note 44 Food Safety Culture

e FSAI Learning Portal - Food Safety Culture eLearning module
e FSAIl Webinars - Food Safety Culture

Food Safety Legislation

e Food Legislation Section of FSAI Website

e How to use the EU Legislation website

HACCP and Hygiene

e Food Hygiene - Introduction
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https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2020.6306
https://www.fsai.ie/publications/food-information-on-prepacked-foods
https://www.fsai.ie/business-advice/labelling/food-information-to-consumers
https://www.fsai.ie/publications/selling-or-advertising-food-online
https://www.fsai.ie/publications/guidance-note-no-29-the-use-of-food-marketing-term
https://www.fsai.ie/business-advice/food-reformulation
https://www.fsai.ie/getmedia/81ac7615-792f-43b7-b105-497f576053f7/Food-Reformulation-in-Ireland-Slides.pdf
https://www.fsai.ie/publications/food-reformulation-task-force-priority-food-catego
https://www.fsai.ie/publications/food-safety-authority-of-ireland-food-reformulatio
https://www.fsai.ie/publications/food-safety-authority-of-ireland-food-reformulatio
https://www.fsai.ie/publications/decision-tree-and-calculator-for-determining-food
https://www.fsai.ie/publications/the-food-reformulation-task-force-progress-report
mailto:foodreformulation@fsai.ie
https://www.fsai.ie/business-advice/starting-a-food-business/food-safety-culture
https://www.fsai.ie/publications/guidance-note-44-food-safety-culture
https://learningportal.fsai.ie/
https://learningportal.fsai.ie/
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation
https://www.fsai.ie/enforcement-and-legislation/legislation
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-hygiene
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e HACCP- What is HACCP?
¢ HACCP - Food Safety Management System

¢ FSAI Breakfast Bite - How to Manage Food Safety in Your Business
e FSAI Breakfast Bite- The Safe Catering Pack

e Codex Alimentarius General Principles of Food Hygiene (including the HACCP principles)

e EU Commission Guidance Platform for hygiene legislation

e Commission Regulation (EU) 2021/382 of 3 March 2021 amending the Annexes to
Regulation (EC) No 852/2004

e EU Commission Notice on Food Safety Management Systems (FSMS), including HACCP

Microbiology / Microbiological Criteria

¢ Microbiological Criteria

e Best Practice for Testing Foods when Assessing Compliance with the Microbiological
Criteria specified in Commission Reqgulation (EC) No 2073 of 2005

e Guidance Note on the Enforcement of Commission Requlation (EC) No 2073/2005 on

Microbiological Criteria for Foodstuffs (Guidance Note 27)

e European Commission Guidance on Listeria monocytogenes monitoring and shelf-life

studies for ready to eat foods

Novel Foods

e Novel foods section of the FSAI website

e European Union list of novel foods

Nutrition and Health Claims

e Nutrition and Health Claims legislation

¢ FSAIl Booklet: Information on Nutrition and Health Claims

e Permitted Claims

¢ FAQ on When Claims Can Be Used

e Wording of Health Claims
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https://www.fsai.ie/publications/what-is-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)
https://www.youtube.com/watch?v=JwgCna6Rw84
https://www.fsai.ie/business-advice/running-a-food-business/training-and-online-learning/webinars/breakfast-bite-the-safe-catering-pack-%E2%80%93-your-food
https://www.fsai.ie/about/what-we-do/international-networks/codex
https://ec.europa.eu/food/food/biological-safety/food-hygiene/guidance-platform_en
https://ec.europa.eu/food/food/biological-safety/food-hygiene/guidance-platform_en
https://bit.ly/34EHLYD
https://bit.ly/34EHLYD
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:C:2016:278:FULL&from=EN
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/microbiological-criteria
https://www.fsai.ie/publications/best-practice-for-testing-foods-when-assessing-com
https://www.fsai.ie/publications/best-practice-for-testing-foods-when-assessing-com
https://www.fsai.ie/publications/guidance-note-27-on-the-enforcement-of-commission
https://www.fsai.ie/publications/guidance-note-27-on-the-enforcement-of-commission
https://www.fsai.ie/news-and-alerts/latest-news/new-european-commission-guidance-issued-to-support
https://www.fsai.ie/news-and-alerts/latest-news/new-european-commission-guidance-issued-to-support
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/food-innovation/novel-foods
https://food.ec.europa.eu/safety/novel-food/authorisations/union-list-novel-foods_en
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/nutrition-and-health-claims
https://www.fsai.ie/publications/information-on-nutrition-and-health-claims
https://www.fsai.ie/business-advice/nutrition/permitted-claims
https://www.fsai.ie/business-advice/nutrition/nutrition-and-health-claims-common-questions
https://www.fsai.ie/business-advice/nutrition/wording-of-health-claims
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Nutrition Labelling

e Nutrition Labelling Section of FSAI website

e FSAI Learning Portal — Nutrition Labelling under Food Information for Consumers

Pest Control

e Pest Control Section of FSAI website

e FSAI Learning Portal - Pest Control in your Food Business

e FSAI Breakfast Bite - Pest Control in your Food Business

Product recall

e Guidance Note 10 Product Recall and Traceability
e FSAI Learning Portal - Product Recall

Sector Specific Resources

e Caterers
e Butchers

e Starting a Food Business from Home

e Businesses qgiving and receiving food donations

e Food Supplements

e Starting and Running a Takeaway

Shelf Life

e Shelf-life section on the FSAI website
e FSAI Breakfast Bite- Shelf Life
e Guidance Note 27 on the Enforcement of Commission Regulation (EC) No 2073/2005 on

Microbiological Criteria for Foodstuffs

e Guidance Note 3 Guidelines for the Interpretation of Results of Microbiological Testing of
Ready-to-Eat Foods Placed on the Market

¢ Handbook of Microbiological Criteria for Foods by The Institute of Food Science and

Technology
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https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-information-fic-(labelling)/nutrition-labelling
https://learningportal.fsai.ie/
https://www.fsai.ie/business-advice/running-a-food-business/caterers/pest-control
https://learningportal.fsai.ie/
https://www.fsai.ie/business-advice/running-a-food-business/training-and-online-learning/webinars/breakfast-bite-pest-control-in-your-food-business
https://www.fsai.ie/publications/guidance-note-10-product-recall-and-traceability
https://learningportal.fsai.ie/
https://www.fsai.ie/business-advice/running-a-food-business/caterers
https://www.fsai.ie/business-advice/running-a-food-business/butchers
https://www.fsai.ie/business-advice/starting-a-food-business/home-business-food-truck-or-food-stall
https://www.fsai.ie/business-advice/running-a-food-business/food-donations
https://www.fsai.ie/business-advice/food-supplements
https://www.fsai.ie/business-advice/starting-a-food-business/starting-and-running-a-takeaway
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-and-hygiene/shelf-life
https://www.fsai.ie/business-advice/running-a-food-business/training-and-online-learning/webinars/breakfast-bite-shelf-life
https://www.fsai.ie/publications/guidance-note-27-on-the-enforcement-of-commission
https://www.fsai.ie/publications/guidance-note-27-on-the-enforcement-of-commission
https://www.fsai.ie/publications/guidance-note-3-guidelines-for-the-interpretation
https://www.fsai.ie/publications/guidance-note-3-guidelines-for-the-interpretation
https://www.ifst.org/resources-policy/publications/handbook-microbiological-criteria-foods
https://www.ifst.org/resources-policy/publications/handbook-microbiological-criteria-foods
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e International Commission on Microbiological Specifications for Foods (ICMSF) Books

(Book 8 in particular)
e Guidance Note 18 Validation of Product Shelf-life

Teagasc resources on shelf life & new product development:

o Teagasc Shelf Life of Food Products

o Maximising value from microbiological testing and shelf-life studies

o Introduction to New Product Development

o What can Sensory Science do for you?

Starting a food business

e Starting a Food Business

e FSAI Learning Portal - Starting a Food Business

e Business Start-up Factsheet

¢ How to Regqister Your Business

e Guide to Food Law for Artisan / Small Food Producers Starting a New Business

e Caterer FAQs

e Safe Catering Pack
e Guidance Note 16 Food Stalls

¢ Home Business, Food Truck or Food Stall

Traceability

o Traceability
e Traceability - Frequently Asked Questions

Training

The ESAI Learning Portal is a free, expert-led resource designed specifically to support small-to-

medium food businesses meet their food safety responsibilities. The FSAI Learning Portal is
designed to supplement the food safety training being provided by food businesses, with trusted,
training resources to supplement existing staff training, food safety meetings, or self-learning

routines. Content on the portal is aimed providing resources for new legal requirements (e.g. food
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https://www.icmsf.org/publications/books/
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safety culture), areas of non-compliance (pest control), and areas where businesses may struggle
to bridge the compliance barrier. Links in this document will be for the homepage of the portal, as
each user needs to create a free account (a quick and easy process) and login to gain access to

the portal’s suite of eLearning modules, videos, webinars and supporting resources.

e FSAI Learning Portal

o Food Facts: These are short 2-3 minute-long video explainers on various food

safety topics; some of these include ‘Be Food Allergen Aware’, ‘Good Hygiene
Practices for Open Food Displays’ and ‘Foods That Need Extra Care’
o elLearning modules: Food Safety Culture, Starting a Food Business, Growing your
Food Business Safely, Pest Control in your Food Business and Making Healthier
Food Products
o Webinars: Food Safety Skills Training, Food Safety Culture, Pest Control in your
Food Business
e Training section of FSAI Website
o FSAI Breakfast Bite Webinars
o FSAI Breakfast Bite - Food Safety Training — What you Need to Know
o FSAI Breakfast bites: Back to Basics - Food Safety
o FSAI Guide to Food Safety Skills

o Katie’s Story: Why Food Safety Matters - Video - eLearning Module
o Safe Food to Go leaflet
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