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AFGC – Who we are:

Leading national 
organisation representing 
Australia’s food, drink and 
grocery manufacturing 
industry. 

200+ companies, 
subsidiaries and associates 
which constitutes in the 
order of 80 per cent of the 
gross dollar value of the 
processed food, beverage 
and grocery product sectors.
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The Journey to 2019 

The ANZ Food 

Standards Code was 

introduced in 2002 

requiring declaration of 

allergens.

AFGC guidance was 

developed and is still 

used today.

But the environment 

has changed:

Increased incidence

of allergic disease

Different regulatory 

requirements e.g. 
Exemptions 2016,

Lupin 2017



What’s new?
• Communicating allergen status change

• Differentiation of similar products

• Food recall case studies

• Label artwork approval

• NZ content

• Customer contact guidance

• Electronic publish only

• Referral to Allergen Risk Review website

https://info.allergenbureau.net/


• Allergen status change is to be avoided but 
it happens!

• Suggested consumer alert approaches:
• changing a product’s name or descriptor

• changing colours or other visuals on the label

• including a temporary flash or icon alerting the        

allergen change. 

Additionally other forms of communication

(online shopping, in-store demos & social media)

are considered.

• Watch out for allergen removal and mix of 

products on-shelf during transition.

Communicating Change

in Allergen Status (4.4)



• Best practice is to have same allergen 
status for similar products e.g. different pack 
sizes or format.

• However, not always possible so if there is 
risk of confusion/mistake when purchasing, 
make every effort to distinguish products:

• colour of packaging and label 

• using other visual cues such as ingredient 

pictures 

• creating differences in visual appearance of 

the product (within the package) 

• consistent location of variant descriptor across 

the range. 

Differentiating Similar

Products (4.4)



Food Recall (5)

High proportion of food recalls in ANZ 
due to errors in allergen declaration.

Updated guide covers:

• Food Recall Plans

• Mock Recalls

• Recall Communication 

• Cost Impact of a Food Recall 

• Available resources



Documented 

systematic 

approaches

Identify allergen 

risks, allergen 

challenges in 

manufacturing

Cover all aspects 

of the supply chain

Allergen 
Management

Allergen Risk 
Review

Similar but not the same



the procedures, policies 

and practices contributing 

to the control of allergens 

within a food business.

the process of thoroughly 

investigating the allergen 

status of a food. 

Allergen Risk 
Review

Allergen 
Management



allergenbureau.net/risk-review
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Where to get the Guide

Website afgc.org.au/industry-resources/food-
labelling-and-allergen-guide

allergenbureau.net/resources

Kim Tonnet

kim.tonnet@afgc.org.au

Allergen Bureau   
info@allergenbureau.net

Website

mailto:kim.tonnet@afgc.org.au
mailto:info@allergenbureau.net

