
Advice on Labels 

It is important to pay particular attention 
to: 

• Packaging—food can become spoiled well 
before it’s ‘use by’ or ‘best before’ date. 

• date instructions, such as 'use by' and 
'best before' - to avoid or reduce the risk 
of food poisoning. 

• defrosting and cooking times - to make 
sure that any harmful bugs are killed. 

• storage instructions and directions for 
preparing food - because correct handling 
can protect us against food poisoning. 

• collect cold and frozen foods last. 

Remember, don't eat or cook 
anything you're not sure about.  

If in doubt - throw it out. 

The City of Geraldton-Greenough offices are located on 
Cathedral Avenue -(08) 9956 6600 and Edward Road -(08) 9921 0500 

PO Box 101 Geraldton WA 6531 
 Email: council@cgg.wa.gov.au   
Website: www.cgg.wa.gov.au 

Further Information 

Call the Environmental Health and Sustainability Team on 9956 6600, 

 fax 9956 6674 or email: michellej@cgg.wa.gov.au 

Food Standards Australia New Zealand Tel. (02) 6271 2222 

www.foodstandards.gov.au 

Australian Consumers' Association Tel. (02) 9577 3333 

Food Safety Information Council Tel. 1800 647 284 

Q. Can I freeze food before the 
end of its "use by" date? 

Yes but it must be frozen 
before its "use by" date AND NOT 
AFTER ITS USE BY DATE.  

A date of when it was frozen 
must be put on the label.   If a 
food can be frozen, its shelf life 
can be extended beyond the "use 
by" date.  

Make sure you follow any 
instructions on the pack, such 
as, 'freeze on the date of 
p u r c h a s e , '  a n d  d e f r o s t 
thoroughly before use and use 
within 24 hours. 

Remember freezing can  affect 
the quality of food, for example 
the appearance, texture and 
flavour- it is always best not to 
buy too much food in the first 
place. 

Watch this space! 
NEW Food Act 2008 

 coming soon! 
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Q. What is the difference between ‘use-
by’ and ‘best before’ dates? 

Foods with a shelf life of less than two 
years must have a ‘best before’ or ‘use-
by’ date. These terms mean different 
things. The ‘best before’ date refers to 
the quality of the food – food stored in 
the recommended way will remain of 
good quality until that date. It may still 
be safe to eat certain foods after the 
‘best before’ date, but they may have 
lost quality and some nutritional value. 

By contrast, foods that should not be 
consumed after a certain date for 
health and safety reasons must have a 
‘use-by’ date, and cannot be sold after 
that date. You will find ‘use-by’ dates 
on perishables such as meat, fish and 
dairy products. 

Some foods carry the date they were 
manufactured or packed, rather than a 
‘use-by’ date, so you can tell how fresh 
the food is. For example, bread and 
meat can be labelled with a ‘baked on’ 
or ‘packed on’ date. 

Q. Is it legal to sell products past 
their 'best before' date? 

Shops are allowed to sell food after 
its 'best before' date has passed. 
'Best before' dates are concerned 
with quality rather than safety, so it 
does not mean that the food is 
dangerous if the 'best before' date 
has passed. However, if you buy food 
after the date, remember that it 
might no longer be at its best. 

'Use by' dates are different to 'best 
before' dates and it is against the law 
to sell any food that has passed its 
'use by' date. Using a product after 
this date could put your health at 
risk. 

In all cases, whether or not the 'best 
before' date has expired, the law says 
that food sold must not put people's 
health at risk and must not be falsely 
or misleadingly described or 
presented. 

Food Labels!  What Do They Mean? 
Ask your Environmental Health and Sustainability Team 

Your service is required for 
providing catering for guests 
attending the service. Please 
see attached letter. 

DATE TO REMEMBER 

19th November 2008   



Q. What type of labeling information is required on packaged foods?  

The type of information on a sachet depends on the size of the sachet. 

If the largest surface of a sachet is more than 100 square centimeters then it 
must give the following information: 

• name of the food 
• list of ingredients in descending weight order 
• percentages after the main ingredients to show what proportion of the food they 

make up 
• ‘best before' or 'use by' date 
• any special instructions about how to store the food and any conditions of use 

(e.g. what it is not suitable for) 
• name and address of the manufacturer, packer or seller 
• instructions on how to use the product 
• place of origin of the food, (if not giving this information might mislead people.) 
• Food allergens and additives 
• Nutrition information panel 
• Legibility requirements—Labels must be legible, prominent and displayed in 

English. 

Q. Can a "use by" date be altered or removed? 
 
It is an offence to alter or remove a date mark if 
you are not the manufacturer or packer originally 
responsible for marking the food. It is, however, a 
defence for anyone so charged to prove that such 
action was taken with the written authorisation of 
a person capable of making the change without 
breaking the law. 

Q. Do I need to label food 
products  that I have 

repackaged in my shop? 
 
Yes, all food that you have 
repackaged needs to be 
adequately labelled with the 
original labelling.  

Q. Do all foods need to comply with the 
food labeling requirements? 

The following foods, for retail sale or 
for catering purposes, are generally 
exempt from bearing a label setting out 
all the information prescribed by the 
new Code: 
• food not in a package, 
• food in an inner package not 

designed for sale without an outer 
package, other than individual 
portion packs, which contain 
certain substances which must be 
declared (either verbally or in 
writing) under clause 4 of 
Standard 1.2.3, 

• food made and packaged from the 
premises from which it is sold, 

• food packaged in the presence of 
the purchaser, 

• whole or cut fresh fruit and 
vegetables (except sprouting seeds 
or similar products) in packages 
that do not obscure the nature or 
quality of the fruit or vegetables, 

• food delivered packaged, and ready 
for consumption, at the express 
order of the purchaser, and 

• food sold at a fundraising event. 

Q. Is it legal to supply packaged food 
without adequate labelling? 

Food labelling is strictly governed by 
the Food Safety Standards. You will be 
committing an offence if you are 
manufacturing or supplying products 
without adequate information. The 
City’s Environmental Health and 
Sustainability Team have powers to 
seize products that do not comply with 
the food labeling requirements. 

Q. Should I accept packaged foods 
which are not labelled  from 

my supplier? 
NO! You must refuse food products 
without any information or inadequate 
labelling.   
It is difficult to make appropriate use 
of the food in the absence of 
instructions. You are required to have 
adequate labelling information to make 
healthier, safer and more informed 
choices. The manufacturer cannot be 
traced back if there is a food recall. 

BE WISE, BE SAFE,  
BUT DO NOT BE SORRY. 

Foods such as peanuts, tree nuts (e.g. 
cashews, almonds, walnuts),  shellfish, 
finned fish, milk, eggs,  sesame and 
soybeans and their products, when 
present in food, may cause severe 
allergic reactions and must be declared 
on the label. 

Q. I am a butcher, do I need to supply 
any labelling information to my 

customers? 
 

Any food packaged in the presence of 
the customer is exempt from the 
food labelling requirements but you are 
still required by law to make this 
information available to your 
customers when requested. Q- Can I sell individual packs, (e.g. 

vacuum sealed meat) that are not 
labelled, taken out of their labelled 

carton? 
 
NO, it is a serious offence. Food 
proprietors; do not accept these illegal 
products as they will be confiscated. 


