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The Task

1. Incorporate the new VITAL 3.0 Reference Doses

2. Update the content to reflect the most current
published studies

3. Review Training Provider feedback on the current
challenges associated with training

4. Update the Training Package to a more “modern”
look
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The OQutcome

* Course A and Course B packages combined

o Only 1 training package now
o Delivery time reduced to 6.5 hours

o All slides to be delivered ensuring standardisation
of delivery

* Incorporation of the Allergen Risk Review website
* |ncorporation of the VITAL Standard

 New look and feel @
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Course Overview

Welcome and Introduction

Food Allergy

Allergen Labelling

Overview of Allergen Risk Review & Allergen Management

Allergen Analysis

What is the VITAL® Program?

VITAL Theory

Allergen Cross Contact from Ingredients
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Allergen Cross Contact due to Processing
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Applying VITAL Online
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Support and Close
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INFORMING THE FOOD INDUSTRY



IMPACT OF FOOD
ALLERGY

Avoldance of the food
IS the only protection




WHAT DEPARTMENTS NEED TO BE CONSIDERED?

People and Product
Training Development  Analysis & Testing
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Design of Premises & Equipment

G
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Raw Material Raw Material Raw Raw Production Material Staging, Rework  Maintenance Cleaning Label Packaging
Specification Procurement Materials Materials Scheduling Batch Assembly and Engineering Artwork Controls
Assessment Receipt Storage
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Marketing, Quality Assurance & Regulatory Affairs




@\/lTAl_ RECIPES INGREDIENTS PROCESSING PROFILES REPORTS

—
Honey Almond Cake RENAME
# Fromesing assumptions }Ir OUTCOME SUMMARY

Cross contact allergens due to processing

Raw Vegan Cake (] + Cereals containing gluten Step 1: Setup o

+ Tree nuts (Cashews & Pistachios) Step 2: Yield o

+ Tres nuts (Walnut & Pecans) .
Step 3: Ingredients

+ Tree nuts (Almond, Brazil nuts, Hazelnuts, Macadamia
nuts, Pine nuts] Step 4: Processing

* Almonds
Step 5: Report
@ Farticulsie & Readily dispersiole form

Hang up guantity ~ 2000 z
SAVE AND CONTINUE

% Almonds or Almands 40 -3
compenent in hang up

% protein in Almaonds or e L
almaonds companent™

ampunt of Protein in Hang Up 163200 mg

Eatch size =xposed to hanpup™ i} kg

Frotein from this cross contact 216 opm
SOUrCE

Cumulative smount 260 opm

Action Lewel Transition Point oes apm

Labelling outcome scBonl 3
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VITAL® Theory

The intent of this session for the participant to understand and apply the key concepts of the VITAL
Program.

Supporting
Participant Competency (What is to be covered) Materials & Data
Show
T VITAL Theory Data Show -7
71 Understanding of Reference Dose
72 Understanding that the protein levels referred to within the
i VITAL Program are total protein levels in ppm
73 Understanding that the Reference Dose values are derived
: from sound scientific data
74 Ability to identify situations where Reference Dose is not
i} applicable
75 Understanding of Reference Amount
76 Understanding of Action Levels and their relationship with
i Reference Amount and Reference Dose
TT7 Ability to calculate Action Level thresholds
Understanding that the VITAL Action Level Grid is specific to
78 P
individual products
79 Understanding of Action Levels and their labeling
i recommendations
710 Understanding the difference between mandatory allergen
: labelling and precautionary allergen labelling
Understanding of the VITAL requirements for precautionary
71 H
allergen labelling
Suggested Activities

2 Discussion around the differences between Reference Amount and Serving Size

= Discussion around the differences of a Reference Amount for a food and the Reference
Amount for an ingredient

2 Ask the group why the Reference Amount for cereals containing gluten is locked in the VITAL
Action Grid at a maximum of 20ppm.

Course Competencies

Allergen Cross Contact due to Processing

The intent of this session for the participant to identify and quantify cross contact allergens due to
processing and the impact of how this can affect the labelling outcome of a product.

Supporting

Participant Competency (What is to be covered) Materials & Data
Show

Integrating VITAL® into an Allergen Management Plan -
Processing
9.1 Understanding pr ing cross contact inf i quired

- for VITAL risk assessment
Understanding how to perform a physical allergen risk
9.2 assessment to quantify cross contact allergens from
processing
Understanding of the VITAL definition for Hang Up and its
impact on a food due o cross contact
Understanding of the role of allergen analytical testing of the
processing environment
Ability to complete the calculations for the concentration of
protein from a cross contact source in a final product
Ability to enter processing information cormrectly into VITAL
Online
Ability to enter processing cross contact information correctly
into VITAL Online by completing Exercise 2. Enter the VITAL Training -
97 sausage processing cross contact information into VITAL® Exercises and
Online using the PROCESSING PROFILES tab and compare | Scenarios
the results with the manual calculation on the previous slide
Ability to identify and record appropriate processing
938 assumptions and identify conditions under which a VITAL

it review is appropriate

Understanding how VITAL Online can be used to assess the
impact of processing cross contact

Data Show -9

9.3

94

95

9.6

9.9

Suggested Activities

Ask the group for suggestions about identifying and quantifying cross contact allergens in the

manufacturing line and environment.

Discuss some scenarios which can help eliminate or reduce Hang Up

Discuss how the batch size due to hang up may not be the same as the batch size of the

product

= Ask the group what information about processing could be recorded in the Assumptions
section of VITAL Online.

0o

Required Activity
> Creating the processing cross contact information for biscuit dough by entering the
information in the PROCESSING PROFILES tab of VITAL Online and comparing the outcome
with the manual calculation.
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Training Providers

WVITAL

an initiative of the Allergen Buraau

VITAL® Training Providers Region/Countries of Delivery

Region/Country of VITAL Training Delivery

Training Providers Training
Languages
Home Base Provider Name nguag vens | momsos | virusr | om
Morth X ne
Australia NZ SE Asia Asia Pacific Africa Europe o 3.A ica W ©)
BSIGmun English @ @ ® ® o o .
DISEACTA English @ [ ] ® |mow | @ | mony @ ® |(vow | @
HACCP Mantar English . . ) Only | (V) Only . (V) Only . . (V) Onily . .
. SE Asia China,
Integrity Complignce " 0
English @ @ e ® | wony ® @] (V) Oniy @ @]
SIS Training & .
Congulting Lo English .
FACTS [ ]
dllergenen - ML, BE,
Conauliancy Crach, English (Oher countries (V) an request) . .
Eurnfina Analytics French (English. All French speaking countries. UK
France Garman) and ML, DEU on request.
FIS Europe German, English DEU, AUT, ML, CH, BE, UK @ @
i = Instity for ) DEU, AUT, CH (in German).
Proguktouaitar Gesman, English Other EU countries in English o

KTBA FoodCampus

Dutch. English

ML, BE

Sabal Food Safety
Consulting

English, Spanish

. Training delivered in this region/country

Wirtmal (V) Live interactive web-conference with trainer and other class participants

Oniline {0} Recorded non-interactive modules/webinar with online trainer assessment
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Next Steps

* Training Package is live
* Trainer briefings held in November

* VITAL 3.0 Training Package replaces
existing scheduled training for the
remainder of 2019

* The Allergen Bureau encourages
feedback

Allergen
\ Bureau / informing the food industry
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Voluntary Incidental Trace
Allergen Labelling (VITAL®) Training

Certificate of Completion

This is to acknowledge that:

has completed the Allergen Bureau training course in the
Voluntary Incidental Trace Allergen Labelling (VITAL®) Program Version 3.0
- an Allergen Risk Assessment Tool.

Course completed

Training provided by:

Trainer

VVITAL

an initiative of the Allergen Bureau




VITAL® Training

http://allereenbureau.net/vital/vital-training/
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Free Allergen Bureau Helpline
email: info@allergenbureau.net
Phone: +61 437 918 959 (International)
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