
Information                 Page 1 of 2 
                      
      

 

 

 

 

 
Sale of Food During the Jokkmokk Market 2027 

 
Those of you who will be selling food products during the Jokkmokk Market must have a valid 
registration or approval of a food establishment from your home municipality or from Jokkmokk 

Municipality.¹ An application for registration must be submitted to the Environmental Office no later 

than 14 days before you plan to start your business. 
The registration must be kept accessible at the sales location. During the Market, the Environmental 
Office in Jokkmokk will visit the area, and valid registrations must be available for inspection. 
 
Provide the correct information in accordance with the Food Information Regulation 
Food products that is sold at a market where the customer has direct contact with the seller does not 
need to have written labelling. Below is a description of the information that must be provided or 
made available if the customer asks. Please note that the type of information that must be provided 
depends on the type of food products you are selling. 
 
Packaged food 
The following applies to those who sell food products at the market in sealed bags, boxes, etc., or 
who package food at the customer's request (for example, sweets, nuts, cheese and bread): 

• Information about allergenic ingredients must always be provided.² This can be done either 

verbal or in writing. If the information is provided in verbal, there must always be a specific 
notice informing consumers that the information is available. For example, a sign at the 
serving area could say:  

“Do you have an allergy? You can always ask us about the contents.” 
 

The following information must be available (in writing or verbal) if the consumer asks: 

• Name/designation – a name that describes what type of food it is.  
• Ingredients –the information does not have to be provided in a specific order.  
• Net quantity – weight or volume.  
• Best-before date or last use-by date.  
• Special storage and/or conditions of use.  
• Name of the business and contact details – for the person/business that prepared and/or 

packaged the food.  
• Country of origin or place of provenance – for certain foods.  
• Instructions for use how the food should be prepared or cooked - if necessary.  

• Alcohol content by volume – for beverages containing more than 1.2% alcohol by volume.³  
 
 
 
 

 
¹ There are exceptions. Please contact the Environmental Office for more information. 

² A list of allergens can be found in Regulation (EU) No 1169/2011 on the provision of food information to consumers, 

Annex II. 
³ See the Swedish Food Agency's information “Labelling of prepacked foods” for a more detailed description of the different 

categories. There are also exceptions, so check what applies to the specific product you are selling. 
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Unpackaged food 
The following applies to those who sell unpackaged food (for example, suovas kebab, sausages, 
hamburgers, etc.): 

• Information about allergenic ingredients must always be provided.⁴ This can be done either 
verbal or in writing. If the information is provided in verbal, there must always be a specific 
notice informing consumers that the information is available. For example, a sign at the 
serving area could say:  

“Do you have an allergy? You can always ask us about the contents.” 

• It is mandatory to provide the name/designation of the food (a name that describes what 
type of food it is) if the consumer asks for this information.  
 

Adequate protection of food products 
Food protection, such as transparent covers, is intended to protect products from contaminants in 
the air, such as snow, dust, bacteria, viruses, etc. Food protection is required for all unpackaged food 
products, which may include, for example, candy strips or food samples. 
 
Store your food at the correct temperature 
Food that is intended to be kept frozen must be stored at -18°C or colder. If the air temperature is 
warmer than this, some form of freezer storage must be available at the sales location. 
During hot holding, the food must be kept at a temperature of at least +60°C, and during heat 
treatment, the temperature must reach at least +72°C. 
 
 

 

⁴ A list of allergens can be found in Regulation (EU) No 1169/2011 of Food Information to Consumers, Annex II. 

 
 
 
 
 

 
If you have any questions, you can contact us using the following details: 
 
Environmental Office, Jokkmokk Municipality: miljokontoret@jokkmokk.se 

 
Annica Brundin, Environmental Health Inspector: annica.brundin@jokkmokk.se 

Alec Bengtsson, Environmental Health Inspector: alec.bengtsson@jokkmokk.se 

Daniel Pålsson, Environmental Health Inspector: daniel.palsson@jokkmokk.se 

 
You can reach us by telephone via the municipality switchboard: 0971-170 00 
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