Department of Agriculture, Fisheries and Food

Trader Notice MH 10/2009 
To: All Approved Meat Establishments

Note to manufacturers regarding Sulphites / Sulphur dioxide in Sausages and Burgers 

Results from Public Analysts Laboratories (PAL) on levels of sulphur dioxide and sulphites in sausages and beef burgers from routine sampling by HSE as part of the PAL chemical programme have indicated that some samples were not in compliance with the legislation regarding allergens labelling and /or additives.

Sulphites are covered by the following legislation: 

· Allergens legislation - Directive 2001/13/EC as amended by Directive 2003/89/EC and E.C (Labelling, Presentation and Advertising of Foodstuffs) Regulations as amended [S.I. No. 432 of 2004 and S.I. No. 228 of 2005] 

· Additives legislation - Directive 95/2/EC as amended and E.C. (Food Additives other than Colours and Sweeteners) Regulations 2004 as amended [S.I. No. 58 of 2004 as amended] 

· Breakfast sausages and burger meat (with a minimum vegetable and/or cereal content of 4%) must not contain more than 450mg/kg sulphur dioxide / sulphites. 

· Sulphur dioxide or sulphites may not be added to burger meat with less than 4% vegetable and/or cereal. 

· Where sulphur dioxide / sulphites are added at a concentration of more than 10mg/kg to pre-packaged foods, including breakfast sausages and burgers mentioned above, it must be declared on the labelling.
Some of the sulphite / sulphur dioxide results relate to pre-packaged sausages or burgers, where the levels were less than 450 mg/kg but did not meet the requirement for allergen labelling declaring the presence of sulphur dioxide / sulphites. 

Some people who have asthma may react to inhaling sulphur dioxide, which can be produced from sulphites.
If a Food Business Operator (FBO) is not complying with the legislation, the Food Safety Authority of Ireland (FSAI) recommends that all such products are withdrawn from the market and/or brought into compliance by amending the label. 

If withdrawal / labelling of product is necessary, please inform the Department’s Official Veterinarian at your establishment immediately and detail all actions taken. 

Other results were in respect of loose / unpackaged products which are not covered by the labelling requirement in this way but had levels of sulphites / sulphur dioxide in excess of the maximum level of 450mg/kg. 

The FSAI has asked the Department to advise food business operators of the non - compliance and to take steps to ensure that the products concerned are brought into compliance immediately.

Please find attached an FSAI information note for sausage and burger manufacturers regarding sulphite and sulphur dioxide levels in such products.
Paul Mc Kiernan

Meat Hygiene

6 August 2009
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Information Note to manufacturers regarding Sulphites / Sulphur dioxide in Sausages and Burgers

We have received results from the Public Analysts Laboratories on levels of sulphites / sulphur dioxide in sausages and burgers following routine sampling undertaken as part of the national chemical programme. Some samples were not in compliance with the legislation regarding allergens labelling and/or additives.

Sulphur dioxide and sulphites are known allergens and can cause reactions in certain persons.

Sulphur dioxide and sulphites are covered by the following legislation:

· Allergens legislation - Directive 2001/13/EC as amended by Directive 2003/89/EC and  E.C. (Labelling, Presentation and Advertising of Foodstuffs) Regulations 2002 as amended [S.I. No.432 of 2002 and S.I. No. 228 of 2005]

· Additives legislation - Directive 95/2/EC as amended and E.C. (Food Additives other than Colours and Sweeteners) Regulations 2004 as amended [S.I. No. 58 of 2004 as amended]

Breakfast sausages and burger meat (with a minimum vegetable content and/or cereal content of 4%) must not contain more than 450mg/kg sulphite / sulphur dioxide. Sulphur dioxide / sulphites may not be added to burger meat with less than 4% vegetable and/or cereal. Where sulphites are added at a concentration of more than 10mg/kg to pre-packaged foods, including the breakfast sausages and burgers mentioned above, it must be declared on the labelling.

	Additive
	Food
	Maximum levels
	Label

	E220 Sulphur dioxide

E221 Sodium sulphite

E222 Sodium hydrogen sulphite

E223 Sodium metabisulphite

E224 Potassium metabisulphite

E226 Calcium sulphite

E227 Calcium hydrogen sulphite

E228 Potassium hydrogen sulphite
	Pre-packaged sausages and burger meat (with a minimum vegetable and/or cereal content of 4%
	450mg/kg (total of all sulphites)
	Sulphur dioxide and sulphites at concentrations of more than 10mg/kg

	
	Loose sausages and burger meat (with a minimum vegetable and/or cereal content of 4%
	
	Not applicable


Action:

If you are manufacturing sausages or burgers, you must ensure that such products comply with the rules. 

You should assess all such products you produce to determine compliance.

Seasoning mixes and other ingredients used to prepare sausages and burgers may contain the additives listed above. So they must be used according to the instructions.

Where sulphites / sulphur dioxide are present in a product at levels exceeding 10mg/kg or 10mg/l expressed as SO2, then this substance must appear on the label under its full name, (See Table above).

Further sampling and checks will be carried out by your inspector. Products found not to be in compliance will result in enforcement action. 

