
Packing and 
Labelling 
Department

Food Manufacture

Lesson 5
Become proficient in the packing and 
labelling department in a food 
manufacturing environment by 
completing this course.
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It is essential that the 
product is labelled and 
coded correctly.

Documented checks are 
performed on the packing 
lines before product 
packing starts and following 
product changeover.
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The documented checks 
must confirm that:

Lines have been cleaned
Lines are clear of any 
previous packing runs 
materials
Lines are set up ready for the 
production to run
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There will be checks 
carried out to 
ensure products are 
packed into the 
correct packaging 
and correct labels 
are used

foodsphere.co.uk



• At the start of a 
packing run

• During a packing 
run

• When changing 
the batch of 
packaging 
materials

• At the end of a 
packing run

Correct product 
packaging and 
label checks are 
carried out:
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• Date coding
• Batch coding
• Quantity 

indication
• Pricing 

information
• Bar coding
• Country of origin
• Allergen 

information

Checks on the 
verification of 
any labelling 
printers will 
include:
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If automated online 
vision equipment is 
used to check product 
labels and printing then 
checks will be 
performed on the 
equipment to check it 
is working correctly.
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