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Citizen Participation and Public Petitions Committee  
Wednesday 12 November 2025 
17th Meeting, 2025 (Session 6) 

PE2178: Introduce mandatory latex labelling for food 
products sold in Scotland 

Introduction 

Petitioner  Hazel Margaret McIvor 

Petition summary Calling on the Scottish Parliament to urge the Scottish 
Government to introduce mandatory latex labelling on food 
products sold in Scotland if there is a chance of contamination. 

Webpage https://petitions.parliament.scot/petitions/PE2178  

1. This is a new petition that was lodged on 24 July 2025. 
 

2. A full summary of this petition and its aims can be found at Annexe A. 

3. A SPICe briefing has been prepared to inform the Committee’s consideration of 
the petition and can be found at Annexe B.  

4. Every petition collects signatures while it remains under consideration. At the 
time of writing, 195 signatures have been received on this petition. 

5. The Committee seeks views from the Scottish Government on all new petitions 
before they are formally considered.   

6. The Committee has received a submission from the Scottish Government which 
is set out in Annexe C of this paper.   

Action 

7. The Committee is invited to consider what action it wishes to take. 

Clerks to the Committee 
November 2025 

  

https://petitions.parliament.scot/petitions/PE2178
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Annexe A: Summary of petition 

PE2178: Introduce mandatory latex labelling for food products sold in 

Scotland 

Petitioner   

Hazel Margaret McIvor 

Date Lodged 

27 July 2025 

Petition summary  

Calling on the Scottish Parliament to urge the Scottish Government to introduce 

mandatory latex labelling on food products sold in Scotland if there is a chance of 

contamination. 

Background information  

Food packaging containing latex, mainly cold seal used in chocolate, ice-cream and 

biscuits should be labelled. The latex can transfer onto the chocolate, ice-cream and 

biscuits causing reactions that can be severe. I was told by Cadbury that latex is not 

included in the 14 allergens so they legally don't need to include it. 1-6% of the 

population has a latex allergy so we need this information to prevent our allergy 

getting worse. 

The cold seal issue has been known since 2006, but nothing has been done about it. 

Some companies like Mars use a non latex version. People like me have been 

having "random" reactions for years and not realised it was the cold seal in Cadbury 

chocolate. I now know to avoid it but others don't as there is no warning on the 

packaging. The only way to avoid a latex allergy getting worse is to avoid latex which 

is impossible if we do not know it could be there.
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Annexe B: SPICe briefing on PE2178 

 

The petitioner is calling on the Scottish Parliament to urge the Scottish Government 

to introduce mandatory latex labelling on food products sold in Scotland if there is a 

chance of contamination.  

Latex allergy: Latex allergy is caused by the proteins in natural rubber, or by 

chemicals added in the manufacturing process. The charity Anaphalaxis UK 

suggests that an estimated 1-6% of people could be sensitised to latex, but not 

everyone who is sensitised will have symptoms. The UK Health and Safety 

Executive (HSE) state that: 

• Natural rubber latex (NRL) proteins can cause asthma and dermatitis. Although 

rare, serious allergic reactions such as anaphylaxis are possible.  

• The amount of latex exposure needed to induce sensitisation is unknown. Once 

sensitisation has taken place, further exposure to the substance, even to low 

levels, may cause a reaction. Increasing exposure increases the risk of inducing 

a sensitised state and triggering allergic symptoms. 

• Latex in products can cause ‘type I’ (immediate) hypersensitivity, or ‘type IV’ 

(delayed) hypersensitivity reactions.  

Latex in products: The charity Allergy UK states that natural rubber latex can be 

found in many products in the home, work or social environment. For example, latex 

is found in many products used in healthcare such as disposable gloves, although 

use of latex gloves has reduced and alternatives developed due to increased 

awareness of allergies. It states that “once the diagnosis of allergy to natural rubber 

latex has been confirmed avoidance is the key to preventing exposure and further 

reactions”.  

Latex and regulation of food products and packaging: In Scotland (and the rest 

of the UK), food manufacturers are currently not legally required to set out if latex is 

used, either in packaging or in food production. This is because latex is not a food 

substance or product and is therefore not included in the list of mandatory allergens 

e.g. milk, nuts, peanuts, soya that must be labelled under the assimilated Food 

Information to Consumers Regulation (FIC Regulation). As it is not a food or food 

ingredient, it would also not fall under the general requirement to be shown in the 

ingredients list.  

More information and guidance for businesses on the regulation of food labelling for 

allergens is provided by Food Standards Scotland (FSS). FSS is a public sector 

body whose statutory objectives, set under the Food (Scotland) Act 2015, include 

“To protect the public from risks to health which may arise in connection with the 

https://scottish4.sharepoint.com/sites/office-spice/Shared%20Documents/Committees/Session%206/Public%20Petitions%20Committee/Rubber%20Latex%20Allergy%20%7C%20Allergy%20UK%20%7C%20National%20Charity
https://www.anaphylaxis.org.uk/fact-sheet/latex-allergy/
https://www.anaphylaxis.org.uk/fact-sheet/latex-allergy/
https://www.hse.gov.uk/healthservices/latex/
https://www.hse.gov.uk/healthservices/latex/
https://ukc-word-edit.officeapps.live.com/we/Rubber%20Latex%20Allergy%20%7C%20Allergy%20UK%20%7C%20National%20Charity
https://www.legislation.gov.uk/eur/2011/1169
https://www.legislation.gov.uk/eur/2011/1169
https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-allergies-2
https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/food-allergies-2
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consumption of food”). There is no specific FSS guidance on the use of latex in food 

packaging.  

Law on food safety, food labelling and food contact materials (general):  

Information on the general law on food safety and on food labelling can be found on 

the FSS website. Key legislation includes:  

• Regulation (EC) 178/2002 which lays down the general principles and 

requirements of food safety law. Article 14 of this Regulation imposes a 

requirement on food businesses not to place a product on the market that is 

unsafe. A food is unsafe if it is injurious to health or unfit for human consumption. 

When assessing the safety of food, a food business must take account of the 

normal conditions of use of the food in question and the information provided to 

the consumer. They must also take account of particular health sensitivities of 

specific categories of consumers where the food is intended for them. They must 

also have regard to whether the food is unacceptable for human consumption 

because of e.g. contamination.  

• Regulation (EU)1169/2011 on the provision of food information to consumers 

(FIC) covers general food labelling requirements, including a requirement to 

provide an ingredients list with allergen information. As set out above, the FIC 

Regulation contains a list of food substances or products which may cause 

allergies or intolerances. When any of these are intentionally used as ingredients 

their presence must be emphasised. In the case of latex, it is neither a food 

ingredient that would be expected to appear in a list of ingredients nor is it 

amongst the substances listed in the FIC Regulation as a food allergen. 

However, the FIC Regulation does allow for the voluntary inclusion of food 

information on labels as long as it meets certain criteria. It cannot be misleading, 

ambiguous or confusing to the consumer, and it must, where appropriate, be 

based on the relevant scientific data. FSS has advised SPICe that “if a food 

business wished to include information about the use of latex in the 

manufacturing process and any potential risk of cross contamination of the 

product, they would be able to do so as long as they meet the stated criteria”.  

• Regulated Food Contact Materials (FCMs) need to be authorised before they can 

be used and placed on the market in Great Britain (GB). All such FCMs must 

comply with the requirements of Regulation (EC) 1935/2004, which sets the 

general approach to the prevention of substances migrating into food. Any 

material or article intended to come into contact directly or indirectly with food 

must be sufficiently inert to preclude substances from being transferred to food in 

quantities large enough to endanger human health. The Good Manufacturing 

Practice Regulation (EC) 2023/2006 also sets out various rules which importers 

and manufacturers must follow. FSS has advised SPICe that if used as a food 

contact material, latex would have to comply with good manufacturing practice 

regulations. 

Extent of latex use in packaging: It is unclear to what extent latex is used in food 

packaging. FSS has advised SPICe in correspondence that: 

https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/regulation-legislation/general-food-law
https://www.foodstandards.gov.scot/business-and-industry/safety-and-regulation/labelling
https://www.legislation.gov.uk/eur/2002/178/contents
https://www.legislation.gov.uk/eur/2011/1169/contents
https://www.legislation.gov.uk/eur/2011/1169/article/36
https://www.legislation.gov.uk/eur/2011/1169/article/36
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.legislation.gov.uk%2Feur%2F2004%2F1935%2Fcontents&data=05%7C02%7CAlexa.Morrison%40parliament.scot%7Cf61de9ed6bf6465438e608ddebda4b08%7Cd603c99ccfdd4292926800db0d0cf081%7C0%7C0%7C638926045413694141%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=NiSDLq40bb7hzT3RvBKa1daYsF8tpGt%2BC%2FPjvBqxIXI%3D&reserved=0
https://eur-lex.europa.eu/eli/reg/2006/2023/oj/eng
https://eur-lex.europa.eu/eli/reg/2006/2023/oj/eng
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• The typical cold seal adhesive is derived from natural rubber latex. There are two 

main types of cold seal adhesive, based on either natural latex or synthetic 

polymers, but they are still generally based on natural rubber latex as the key 

ingredient. The adhesive is used to seal the edges of packaging such as paper 

and plastic films, for a wide variety of applications such as packing chocolate 

bars. The absence of heat during sealing makes cold seals ideal for packaging 

temperature-sensitive foods such as ice cream, chocolate, or biscuits.  

• While direct contact is not intended with the foodstuff, it cannot be excluded on 

seams or edges. However, FSS understands that the potential for the adhesives 

to migrate into the food product is very low. 

A study funded by the Food Standards Agency (FSA) in 2006 suggested that one 

third of food packaging tested contained or was contaminated with latex, and the 

latex was transferred to food in some cases. At the time this was reported as the first 

attempt to quantify latex allergens in food packaging and the FSA said that more 

research was needed in order to decide how to proceed. The FSA was reported as 

saying that food-labelling guidelines were designed to avoid restriction of choice due 

to excess use of warning labels and that “Advisory labelling should only be used 

when, following a thorough risk assessment, there is a real risk of allergic reactions”. 

(Note – as this study is nearly 20 years old and no longer appears to be available 

online, caution may be advised in assuming this remains the FSA’s position).  

UK Internal Market Act and labelling in rest of the UK: Labelling of food products 

(and in relation to food safety, materials which come into contact with food) is a 

devolved area. While there is some variation in food labelling regulation between UK 

nations e.g. where divergence was permitted through EU Directives and 

Regulations, there is also a history of collaboration in this area and an 

intergovernmental commitment to collaborate in the provisional Food and Feed 

Safety and Hygiene Common Framework and provisional Food Compositional 

Standards and Labelling Common Framework.  

It should also be noted that this is an area which may trigger the market access 

principles of the UK Internal Market Act 2020, meaning that while the Scottish 

Parliament can legislate in this area, in the absence of equivalent standards in other 

parts of the UK, the impact of that regulation could be limited. This is because food 

products lawfully produced in or first imported into other parts of the UK (according to 

labelling requirements in those parts of the UK) would legally still be able to be sold 

in Scotland.      

Alexa Morrison, Senior Researcher 

1 October 2025 

  

https://www.sciencedaily.com/releases/2006/08/060809083433.htm#:~:text=A%20study%20funded%20by%20the,labels%20on%20potentially%20contaminated%20food.
https://www.foodingredientsfirst.com/news/uk-fsa-warns-consumers-of-latex-content-of-packaging.html
https://www.foodingredientsfirst.com/news/uk-fsa-warns-consumers-of-latex-content-of-packaging.html
https://assets.publishing.service.gov.uk/media/5fad085ad3bf7f0378d934e6/food-and-feed-safety-and-hygiene-proposed-common-framework-command-paper-web-accessible.pdf
https://assets.publishing.service.gov.uk/media/5fad085ad3bf7f0378d934e6/food-and-feed-safety-and-hygiene-proposed-common-framework-command-paper-web-accessible.pdf
https://www.gov.uk/government/publications/food-compositional-standards-and-labelling-provisional-common-framework
https://www.gov.uk/government/publications/food-compositional-standards-and-labelling-provisional-common-framework
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjFsvP525uPAxXzWkEAHbLOMlwQFnoECBYQAQ&url=https%3A%2F%2Fwww.legislation.gov.uk%2Fukpga%2F2020%2F27%2Fcontents&usg=AOvVaw3U6IxjKwFOcjNEjMS0UiRc&opi=89978449
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Annexe C: Written submission 

Scottish Government written submission, 30 August 2025 

PE2178/A Introduce mandatory latex labelling for food products sold in 

Scotland 

Does the Scottish Government consider the specific ask of the petition to be 

practical or achievable? 

Food Standards Scotland (FSS) has responsibility for the policies around food 

safety, food contact materials and general food labelling and FSS is considering the 

subject from the food law context. However, the initial view is that as latex is not a 

food or food substance the general food labelling requirements around allergen 

labelling do not apply and to engage food safety provisions, the issue would need to 

have an effect on the food detrimental to consumer interests. For example, rendering 

it unsafe or affecting its taste, smell and appearance.  

The petitioner’s concern appears to be about the latex transferring onto the food 

causing allergic reactions that can be severe. This needs to be explored and 

considered further. To note, the petitioner also highlights Cadbury specifically in 

respect of this issue. Whilst Cadbury continue to have a presence in the UK there 

are no manufacturing sites in Scotland. It is understood Cadbury have two 

production sites in the UK, one in Birmingham and another in Wales. As a result, this 

will need consideration in the wider UK context. 

What, if any, action the Scottish Government is currently taking to address the 

issues raised by this petition, and is any further action being considered that 

will achieve the ask of this petition?  

As mentioned above FSS is considering the subject from the food law context. 

Key legislation includes: 

Regulation (EC) 178/2002 which lays down the general principles and requirements 

of food safety law. Article 14 of this Regulation imposes a requirement on food 

businesses not to place a product on the market that is unsafe. A food is unsafe if it 

is injurious to health or unfit for human consumption. 

When assessing the safety of food, a food business must take account of the normal 

conditions of use of the food in question and the information provided to the 

consumer. They must also take account of particular health sensitivities of specific 

categories of consumers where the food is intended for them. They must also have 

regard to whether the food is unacceptable for human consumption because of e.g. 

contamination.   

Regulation (EU)1169/2011 on the provision of food information to consumers (FIC) 

covers general food labelling requirements, including a requirement to provide an 

ingredients list including allergen information. As set out above, the FIC Regulation 

contains a list of food substances or products which may cause allergies or 

intolerances. When any of these are intentionally used as ingredients their presence 

https://www.legislation.gov.uk/eur/2002/178/contents
https://www.legislation.gov.uk/eur/2011/1169/contents
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must be emphasised. As set out above, in the case of latex, it is neither a food 

ingredient that would be expected to appear in a list of ingredients nor is it amongst 

the substances and products listed in the FIC Regulation as a food allergen. 

However, the FIC Regulation does allow for the voluntary inclusion of food 

information on food labelling, as long as it meets certain criteria - it cannot be 

misleading, ambiguous or confusing to the consumer, and it must, where 

appropriate, be based on the relevant scientific data. FSS has advised SPICe in 

correspondence that “if a food business wished to include information about the use 

of latex in the manufacturing process and any potential risk of cross contamination of 

the product, they would be able to do so as long as they meet the stated criteria” i.e. 

in this Regulation.   

Regulated Food Contact Materials (FCMs) need to be authorised before they can be 

used and placed on the market in Great Britain (GB). All such FCMs must comply 

with the requirements of Regulation (EC) 1935/2004, which sets the general 

approach to the prevention of substances migrating into food. Any material or article 

intended to come into contact directly or indirectly with food must be sufficiently inert 

to preclude substances from being transferred to food in quantities large enough to 

endanger human health or to bring about an unacceptable change in the 

composition of the food or a deterioration in its organoleptic properties. The Good 

Manufacturing Practice Regulation (EC) 2023/2006 will also apply along with any 

specific measure appropriate to the substance. If used as a food contact material, 

latex would have to comply with the requirements of both the general and good 

manufacturing practice regulations. 

Is there any further information the Scottish Government wish to bring to the 

Committee’s attention, which would assist it in considering this petition? 

The General Product Safety Regulations 2005 (Reserved to Westminster). 

As the petition raises a broader question about food packaging, officials plan to 

explore other consumer protection measures. Wider consumer protection matters 

are covered by UK-wide legislation.  

The General Product Safety Regulations 2005  ensure the safety of consumer 

products placed in the UK by imposing the general duty for producers to supply safe 

products. 

Obligations on businesses include providing consumers with information about 

making safe use of the product, and investigating complaints about the safety of a 

product. 

FSS understands that these overarching regulations apply to most consumer 

products, including materials and article in contact with food, unless any product 

specific measures are relevant. 

Directorate for Population Health 

https://www.legislation.gov.uk/eur/2011/1169/article/36
https://www.legislation.gov.uk/eur/2011/1169/article/36
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.legislation.gov.uk%2Feur%2F2004%2F1935%2Fcontents&data=05%7C02%7CAlexa.Morrison%40parliament.scot%7Cf61de9ed6bf6465438e608ddebda4b08%7Cd603c99ccfdd4292926800db0d0cf081%7C0%7C0%7C638926045413694141%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=NiSDLq40bb7hzT3RvBKa1daYsF8tpGt%2BC%2FPjvBqxIXI%3D&reserved=0
https://www.legislation.gov.uk/uksi/2005/1803/contents
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