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Low-Acid Foods Regulations and Requirements in UK 

Definition of Low-Acid Foods (LACFs) 

A Low-Acid Food is defined as: 

pH > 4.6; Water activity (aw) > 0.85 

Packaged in hermetically sealed containers 

Intended for ambient storage (room temperature) 

These typically include canned soups, vegetables, sauces, meat products, and ready-to-eat meals. 

 

1. Regulatory Framework 

Since Brexit, the UK retains much of the EU's food law. The key applicable regulations include: 

The Food Hygiene (England) Regulations 2013 (and equivalents in Wales, Scotland, NI) 

Retained EU Regulation (EC) No. 852/2004 – General food hygiene 

Retained EU Regulation (EC) No. 2073/2005 – Microbiological criteria 

 

Competent Authorities: 

Food Standards Agency (FSA) – England, Wales, Northern Ireland 

Food Standards Scotland (FSS) – Scotland 

Local authorities are responsible for enforcement and inspections. 

 

2. Thermal Processing Requirements 

To ensure commercial sterility (elimination of pathogens including Clostridium botulinum), 
LACFs must be processed using validated thermal processes such as: 

Retorting (steam or water immersion) 

Aseptic processing + sterile filling 

Key Requirements: 

F₀ value calculation: Minimum lethality benchmark, typically F₀ ≥ 3.0 min at 121.1°C (250°F) 

Thermal processes must be scientifically validated 

Evaluation should target C. botulinum as the reference organism 

Must be established and/or reviewed by a technically competent process authority 
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3. HACCP & Documentation 

Every LACF processor must implement a HACCP plan that includes: 

Identification of C. botulinum risk and neurotoxin prevention 

Defined Critical Control Points (e.g., temperature, pressure, time) 

Documented validation and monitoring procedures 

Record-keeping for traceability, corrective actions, and batch history 

 

4. Microbiological Criteria 

Under Retained Regulation (EC) 2073/2005, LACF producers must: 

Demonstrate microbiological safety (control of spores and pathogens) 

Validate the lethality of the process 

Conduct end-product or environmental testing (as part of validation or incident response) 

Design testing frequency based on shelf-life, product risk, and process stability 

 

5. Facility and Equipment Requirements 

Routine seam/seal integrity testing for all container types (cans, pouches, jars) 

Verified cleaning and sanitation SOPs 

Scheduled preventive maintenance for retorts, packaging lines, and control systems 

Ongoing training for staff in hygiene and thermal processing controls 

 

6. Inspection and Compliance 

FSA, FSS, or local authorities may conduct routine or unannounced inspections 

Areas of focus include: 

Hygiene and GMP 

Process validation and documentation 

Product traceability 

Non-compliance can lead to: 

Improvement or enforcement notices 



  July 2, 2025 

3 

Product withdrawal or recall 

Legal action 

 

7. Import & Export Implications 

If you're exporting LACFs from the UK or importing into it: 

The product must comply with UK LACF regulations 

Validation documentation and process filing may be reviewed 

Foreign suppliers must align with UK hygiene and food safety standards 

 

For expert assistance with process design, validation, or regulatory review: 

Advanced Food-Tech Solutions | http://www.advfood.tech| info@advfood.tech 

 

 

http://www.advfood.tech/

