UK FLOUR
MILLERS

Implementation of the 2024 amendments to the Bread and Flour Regulations
(updated)

27 March 2025
Overview
Members of UK Flour Millers are committed to implementing the 2024 amendments to the Bread and Flour
Regulations, the most significant of which is the new requirement to fortify non-wholemeal wheat flour
with folic acid. This note sets out the updated UK flour milling industry approach to the implementation of
this change. It was originally planned that June 2025 would be the point at which flour would begin to be
fortified with folic acid, but this has been postponed until September 2025 owing to delays in supply of the
new fortificant mix.

Background

In December 2024, amendments were made to the Bread and Flour Regulations?? following consultation
by Defra®. A number of changes were made, including a new requirement to fortify non-wholemeal wheat
flour with folic acid. This change has been made for reasons of public health, to minimise the incidence of
brain and spine defects in newborns®. Owing to its significant presence in the UK diet, non-wholemeal wheat
flour (i.e. white and brown flour) has been fortified for decades in the UK with calcium, iron, niacin and
thiamin, by law.

For folic acid fortification, a two-year transition period has been provided and by 13 December 2026, all
eligible flour must be fortified in line with the amended regulations.

Updated milling industry approach

Following recent discussions with the fortificant suppliers and with the intention of facilitating this public
health benefit as early as is practical, the milling sector intends to transition to fortify flour with folic acid
from the start of September 2025. This will mean that by the end of October 2025, it is intended the vast
majority of all non-wholemeal wheat flour produced will be fortified with folic acid. Customers are
encouraged to speak to their flour suppliers to understand the timings relevant to them.

In light of the fact flour mills are unable to run dual lines of fortificant mix (for example one with and one
without folic acid), a consistent approach to fortification transition has been agreed. This has been discussed
with Defra and key supply chain stakeholders.

Labelling changes

The public health benefit of an early transition is recognised, and so too is the complexity and scale of
labelling changes, with flour present in tens of thousands of food products sold across the UK. Labelling
misalignment is expected, wherein non-wholemeal wheat flour will contain folic acid and for some products
this will be updated on labels at a later point within the two-year transition period, due to the need to
spread labelling changes over the two-year transition period. It is also expected that for a short period some
products will initially declare folic acid on the label where it has not yet been added to flour.

Defra have issued practical guidance to enforcement authorities encouraging pragmatic approaches to the
expected labelling misalighment. For ease of reference, this guidance is attached as an appendix to this

note.

Food businesses are encouraged to have proactive discussion with their local / primary authorities on
their programme for labelling changes. Likewise, members are encouraged to reach out to discuss the
changes with customers, and vice versa.
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Defra guidance
Defra are still in the process of drafting guidance for food businesses on how to comply with the amended
regulations — this will include the different options for labelling to declare fortificants in ingredients.

Consistent with the previous approach, it is the position of the milling industry that for flour, the fortificants
will be declared in descending order of relative quantity. In accordance with the specification of the
fortificant mix, this order is as follows:

Calcium (or calcium carbonate), niacin, iron, folic acid, thiamin.

Other ways of labelling ingredients are acceptable and businesses can decide how to label their product
within the requirements of the law. Detail on acceptable labelling will be within the guidance issued by
Defra, which they expect to publish by Easter 2025.

Links

1. Amendment to the Bread and Flour Regulations 2024 (England)

2. Amendment to the Bread and Flour Regulations 2024 (Scotland)

3. Amendment to the Bread and Flour Regulations 2024 (Northern Ireland)

4. Defra response to consultation on amending the Bread and Flour Regulations
5. Department of Health and Social Care, folic acid fortification announcement

UK Flour Millers, 21 Arlington Street, London, SW1A 1RN
Tel: 020 7493 2521 Email: info@ukflourmillers.org

UK Flour Millers is the trade association for the UK flour milling industry, representing approximately 99% of the
sector by production volume.


Amendment%20to%20the%20Bread%20and%20Flour%20Regulations%202024%20(England)
https://www.legislation.gov.uk/ssi/2024/387/made
https://www.legislation.gov.uk/nisr/2024/196/made
https://www.gov.uk/government/consultations/amending-the-bread-and-flour-regulations-1998-and-the-bread-and-flour-northern-ireland-regulations-1998/outcome/summary-of-responses-and-government-response
https://www.gov.uk/government/news/birth-defects-prevented-by-fortifying-flour-with-folic-acid
mailto:info@ukflourmillers.org
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Appendix. Defra guidance note to enforcement authorities

&
Department

for Environment,
Food & Rural Affairs

Bread and Flour Regulations enforcement note for local authorities

The UK Government and Devolved Governments in Wales, Scotland and Northern Ireland are
introducing a new public health measure to mandate the addition of folic acid to non-wholemeal
wheat flour to help reduce incidences of Neural Tube Defect affected pregnancies. The Bread and
Flour Regulations are being amended across the UK to update and improve the rules and to include a
requirement to add folic acid to flour at a level of 250 micrograms per 100g flour. Note this will not
change UK Government and Devolved Government advice for women who could become pregnant to
take folic acid supplements before conception and up until the 12th week of pregnancy.

Non-wholemeal wheat flour is a staple product used in a wide variety of foods including everyday
products. It is found in over a quarter of all groceries in the four biggest supermarkets, making the
addition of key vitamins and minerals to non-wholemeal wheat flour an effective way to improve
nutrient intake for people across the UK.

In recognition of the scale of this change, a transition period of 24-months to add folic acid will be
provided to industry before this new requirement comes into force. Additionally, supplies of flour
placed on the market or labelled before this date will be allowed to be exhausted without needing to
comply with the new requirements. This is to facilitate industry implementation of these changes in a
co-ordinated, and effective manner, while mitigating additional labelling costs and packaging waste
as far as possible.

The addition of folic acid to non-wholemeal wheat flour is primarily the responsibility of the flour
manufacturer (i.e. the miller) or the importer of flour, taking place at the milling stage; a process
which already exists for the mandatory addition of calcium carbonate, iron, niacin and thiamin to
flour.

General labelling rules under Regulation 1169/2011 on the provision of food information to
consumers (assimilated in GB) and Food Information Regulations 2014 require that, where vitamins
and minerals have been added to foods, this must be included in the ingredients list for all food
products that are prepacked or prepacked for direct sale. Hence, the addition of folic acid to non-
wholemeal flour will necessitate labelling changes to any products which contain the fortified non-
wholemeal wheat flour as an ingredient.

Providing consumers with accurate and informative food information about the food they are buying
is one of the fundamental principles of food labelling law. Those involved across the food supply
chain should work together to co-ordinate the changes relating to the addition of folic acid to flour
and the consequential labelling changes in the most efficient manner.

It is recognised that this is an exceptional situation whereby a staple ingredient’s composition is
changing which will impact a large proportion of products on the market and therefore will be
complextoimplement. Affected businesses across the supply chain, such as vitamin and mineral
premix manufacturers, flour millers, food manufacturers and food retailers, are being strongly
advised to work together to minimise the risk of labelling inconsistencies. Businesses should liaise
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with their individual enforcement authorities to discuss regulatory compliance relating to individual
circumstances.

There will be some challenges aligning the changes to the composition of flour with updates to the
labels for all products affected. A list of example actions businesses may take to help manage this
are listed below. We understand some of these actions may not be suitable for all businesses and
no one single measure will be able to solve the challenges:

e Planning and communication between millers and the businesses that they supply will be
essential to agree the best time for changes to the composition of flour to be made, factoring
in re-labelling cycles for products.

o Over the transition period if businesses are able to produce non-wholemeal wheat flour with
folic acid and without folic acid for a limited period - this would facilitate the use of different
flour in different products which would allow labels to change gradually. We understand due
to the nature of the manufacturing processes dual lines for a short period may be difficult
and costly.

e Manufacturers of products containing non-wholemeal wheat flour may be able to hold
additional stock of flour made without folic acid until updated labels are ready for use.

e Businesses may store packaging reflecting the presence of folic acid in advance of the
compositional change so that the new labels are ready for use as soon as the flour containing
folic acid becomes available.

e Businesses may utilise over-stickering to declare the presence of folic acid in flour until new
labelling on packaging is ready.

Decisions on regulatory compliance measures fall to the local authority and are made on a case-by-
case basis. It is recognised that local authority food officers operate having regard to the Food Law
Code of Practice, and their enforcement policies, taking a risk-based, reasonable and proportionate
approach.

This would take into account the law, and any published guidance. In deciding upon appropriate
action enforcement authorities may consider the nature of any non-compliance, any corrective
actions or mitigation in place, the duration of the non-compliance and the Food Business Operator’s
past record.

During the transition period this graduated approach is considered to be particularly appropriate,
and constructive engagement with businesses is likely to be effective in resolving difficulties in
compliance.

The use of a graduated hierarchy of enforcement, taking account of the full range of enforcement
options available, is encouraged. To support this improvement notices are available as a
proportionate formal enforcement option in England, Wales and Northern Ireland, including where
the authorised officer has reason to believe that an informal approach will not be, or has not been,
successful in remedying the non-compliance. tr-Scotland compliance notices are available

Thank you to everyone who has helped support the development of this policy.

For further information or queries please contact the Food compositional Standards team at Defra:
FoodCStandards@defra.gov.uk
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