
 
  
GUIDANCE NOTES ON JAM AND SIMILAR PRODUCTS 
 
The labelling and composition of jam and similar products, such as jelly, marmalade, jelly 
marmalade, curd, flavour curd, sweetened chestnut puree and mincemeat is controlled by the 
Jam and Similar Products (NI) (Regulations) 2003 which apply to products intended for sale 
to the ultimate consumer or catering establishment. 
 
JJAAMM  AANNDD  MMAARRMMAALLAADDEE  
 
Jams made using certain types of fruit have ‘reserved descriptions’ which  
can only be used in the labelling of the product if it has been manufactured       
to the criteria as set out in the Regulations.                                                         
 
These state that the product must contain the following amounts of fruit  
per kilogram of finished product: 
 

1. 250g in the case of redcurrants, blackcurrants, rosehips, rowanberries 
sea buckthorns or quinces. 

2. 150g in the case of ginger. 
3. 160g in the case of cashew apples. 
4. 60g in the case of passion fruit. 
5. 350g in the case of any other fruit. 

 
Similarly, marmalade is required to contain not less than 200g of citrus fruit per kilogram of 
the finished product, and at least 75% of this must come from peel.  Marmalade can only be 
made from citrus fruits. 
 
These quantities vary if the jam or marmalade is described as ‘extra’, ‘jelly’ or ‘extra jelly’. 
 
 



 
 
 
 
 
  

 
 
 
 
 
 
 
 

 Grams in the case 
of redcurrants, 
blackcurrants, 
rosehips, 
rowanberries, sea 
buckthorns or 
quinces 
 

Grams in 
the case of 
ginger 

Grams in 
the case of 
cashew 
apples 

Grams in 
the case of 
passion 
fruit 

Grams 
in the 
case of 
any  
other 
fruit 

Extra Jam 350 
 

250 230 80 450 

Jelly 250 
 

150 160 60 350 

Extra Jelly 350 
 

250 230 80 450 

Jelly 
Marmalade 

As for marmalade but where the product contains no insoluble 
matter, except possibly for small quantities of finely sliced peel. 



 
AADDDDIITTIIOONNAALL  IINNGGRREEDDIIEENNTTSS  
 
The above named products may not be classed as specified products under these Regulations if 
they contain any additional ingredients, other than permitted additional ingredients as set out 
in Schedule 2 of the Regulations. 
 
Permitted ingredients are: 
 

1. Honey – in all products, as a total or partial substitute for sugars; 
2. Fruit juice – only in jam; 
3. Citrus fruit juice – in products obtained from other types of fruit: only in jam, extra 

jam, jelly & extra jelly; 
4. Red fruit juices – only in jam and extra jam manufactured from rosehips, 

strawberries, raspberries, gooseberries, redcurrants, plums & rhubarb; 
5. Red beetroot juice – only in jam and jelly manufactured from strawberries, 

raspberries, gooseberries, redcurrants & plums; 
6. Essential oils of citrus fruits – only in marmalade and jelly marmalade; 
7. Edible oils and fats as anti-foaming agents – in all products; 
8. Liquid pectin – in all products; 
9. Citrus peel – in jam, extra jam, jelly and extra jelly; 
10. Leaves of Pelargonium odorastissimum – in jam, extra jam, jelly and extra jelly, 

where they are made from quinces; 
11. Spirits, wine and liqueur wine, nuts, aromatic herbs, spices, vanilla and 

vanilla extracts – in all products; 
12. Vanilline – in all products 
13. Any substance permitted, as defined in Council Directive 89/107/EEC on the 

approximation of the laws of Member States concerning food additives authorised for 
use in foodstuffs intended for human consumption. 

 
 
PERMITTED TREATMENTS 
 
A product is not a specified jam or similar product if any raw material used in the preparation 
of that food has been subjected to any treatment, other than treatments permitted by Schedule 
2 of the Regulations which state: 
 
Fruit pulp, fruit puree and aqueous extract of fruit may be treated in the following ways: 

 
1. Heated, chilled or frozen. 
2. Freeze-dried. 



3. Concentrated, to the extent that is technically possible. 
4. Except in relation to extra jam or extra jelly, sulphited i.e. sulphur dioxide (E220) 

or its salts (E221, E222, E223, E224, E226 and E227) may be used as an aid to 
manufacture, provided that the maximum sulphur dioxide content laid down in 
Directive 95/2/EC is not exceeded (100 mg/kg in relation to jams, jellies and 
marmalades made with sulphited fruit). 

 
Apricots and plums to be used in the manufacture of jam may also be treated by other 
drying processes, apart from freezer-drying. 
 
Citrus peel may, additionally, be preserved in brine. 
 
ADDITIONALLY 
 
‘Reduced sugar jam’ – this description must only be used for a food whose 
composition is the same as that of jam, except that its soluble solids content must not be 
less than 25% and not more than 50%.   
 

X Curd Y flavour curd Mincemeat 
The quantity of fat and 
oil used for every 
kilogram of the 
finished product must 
be not less than 40g 

The quantity of fat and 
oil used for every 
kilogram of the 
finished product must 
be not less than 40g 

The quantity of vine 
fruits and citrus peel 
used for every 
kilogram of finished 
product must not be 
less than 300g, of 
which, not less than 
200g consists of vine 
fruits 

The quantity of whole 
and egg yolk used for 
every kilogram of 
finished product must 
be not less than 6.5g of 
egg yolk solids 

The quantity of whole 
and egg yolk used for 
every kilogram of 
finished product must 
be not less than 6.5g of 
egg yolk solids 

The quantity of suet or 
equivalent fat used for 
every 1000g of the 
finished product is not 
less than 25g 

The quantity of fruit, 
fruit pulp, fruit puree, 
fruit juice, aqueous 
extract of fruit and 
essential oil of fruit 
must be sufficient to 
characterise the 

The quantity of 
flavouring material 
used must be sufficient 
to characterise the 
product. 

 



finished product 
 
  
 
 
LABELLING 
 
Products manufactured to meet the compositional requirements of the Regulations must 
be labelled with the ‘reserved description’ in the name of the food.  The name of the 
fruits(s) used in the jams etc. must be included in the product name, e.g. ‘strawberry 
jam’.  For marmalade, the fruit type(s) must also be given. 
 
If the product is made from two types of fruit, each type must be given. 
 
Where a product is prepared from two types of fruit, an indication is required in the 
name of the foods of those types of fruits, in descending order of weight of the fruit pulp, 
fruit puree, fruit juice, fruit peel and aqueous extract of fruit used in the preparation of 
the product. 
 
If a product is made from three of more types of fruit, an indication is required in the 
name of the food of those types of fruit, in descending order of weight of the fruit pulp, 
fruit puree, fruit juice, fruit peel and aqueous extract of fruit used in the preparation of 
the product or, alternatively, the words ‘mixed fruit’ or similar wording, or the number of 
types of fruit used in the preparation of the product. 
 
However, for ‘X curd’, X may be substituted with the name of a particular type of fruit, or 
the words ‘mixed fruit’, or the word ‘fruit’, preceded by an indication of the number of 
types of fruit used in the preparation of the food. 
 
For ‘Y flavour curd’, Y may be substituted with the name of a particular type of fruit or 
the words ‘mixed fruit’. 
 
Jams, extra jams, jelly, extra jelly, marmalades, jelly marmalade but NOT 
curds, flavour curds or mincement. 
 
The label must include the two following statements: 
 
‘Prepared with Xg fruit per 100g’ where X is the amount of fruit used in 100g of 
finished product. 
 



‘Total Sugar Content: Yg per 100g’, where Y is the amount of sugar determined by a 
refractometer at 20°C. 
 
Where any specified jam or similar product has a residual sulphur dioxide content of 
more than 10mg/kg, that residual content must be identified in the list of ingredients 
according to the percentage by weight of the residue in the product as ‘sulphur dioxide’. 
 
These labelling requirements are in addition to the general food labelling provisions of 
the Food Labelling Regulations (NI) 1996, which require:- 
 

1. name of the food; 
2. list of ingredients; 
3. indication of specified allergenic ingredients; 
4. an appropriate durability date mark, i.e. ‘best before’ ; 
5. any special storage conditions or conditions for use; and 
6. the name or business name and address of the manufacturer, packer or seller 

within the EC. 
 
 

USE OF THE TERM ‘ORGANIC’ 
 
For any product being made organic ingredients and intended to be marketed as an 
organic product, the name of the food should still be ‘X jam made organically produced 
X’.  An appropriate organic certification mark must also be included on the label (e.g. UK 
2).  Registration with an appropriate United Kingdom Certification body is also required.  
 
 
 
PLEASE NOTE, THIS LEAFLET HAS BEEN PREPARED FOR THE GUIDANCE OF TRADERS BY  
BALLYMONEY BOROUGH COUNCIL.  IT IS NOT AN AUTHORITATIVE DOCUMENT ON THE 
 LAW AND IS ONLY INTENDED FOR GUIDANCE.  IT IS NOT NECESSARILY COMPREHENSIVE 
 AND IS SUBJECT TO REVISION IN THE LIGHT OF FURTHER INFORMATION.  FOR FURTHER  
GUIDANCE PLEASE CONTACT YOUR LOCAL ENVIRONMENTAL HEALTH DEPARTMENT. 

 


