OPERATOR COMPLIANCE REFERENCE BOHAls
Multi-State Food Labeling Compliance Map

Where the new allergen and date-labeling rules stand — and where they’re heading — for
multi-location foodservice operators.

New York

On-site labels - Nov 2026

California
Menu + dates - Jul 1, 2026

uly

MAP KEY — WHERE EACH STATE STANDS

@ NY —oOnssite allergen labeling (enacted) @ cA—Menu allergens + date labels (enacted)
Measures introduced (IL, MD, MO) [ ] Existing awareness law (MA)

NEW YORK - S5381A / A6558A CALIFORNIA - SB 68 (ADDE ACT) CALIFORNIA - AB 660
On-Site Allergen Labeling Menu Allergen Disclosure Standardized Date Labels
Written allergen notification on Disclose the 9 major allergens Standardizes “use by” (safety)
food prepared & packed on-site. per menu item. Applies to and “best if used by”
Covers restaurants, delis, large restaurants with 20+ (quality); bans “sell by.”
grocery, c-stores — all sizes. locations. Coded dates still OK.
® Effective November 2026 @ Effective July 1, 2026 ® Effective July 1, 2026
The 9 Major Allergens to Flag REQUIRED UNDER FEDERAL LAW
B ik P Eggs &4 Fish
(> Crustaceans & Shellfish ® Treenuts G Peanuts
@ Wheat © Soy 9% Sesame

Added 9th — FASTER Act, 2023

Compiled from primary sources: NY Senate S5381A/ A6558A; CA leginfo SB 68; CA CDFA (AB 660); FDA major food allergens.
Status as of publication; not legal advice. Confirm obligations with each state authority and legal counsel.

Full guide: The Future of Food Labeling_ Regulations * The Operational Standard
transact-tech.com




