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Informing the food industry

* Voluntary

e Consumer visibility VITAL® Standard
* Cost effective S

* Internationally recognised

* Robust

* Product specific
 Auditable

October 2019
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VITAL Scheme

VITAL Scheme consists of the:

1. VITAL Standard

« Part A: Scheme Management
 Part B: The auditable VITAL Standard

2. Certification Body Requirements

* rules and processes to be followed by
accredited Certification Bodies (in line with
ISO 17065)

VITAL STANDARD
APPLICATION FORM
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To be idered for VITAL certification, an applicant shall mmuemmmsmndamﬂpmﬁjmmd
ybmkhthaauaﬂedﬁwﬂﬁmlhd\rwlm copy fo the Allergen Burea

Section 1: Contact Details

Applicant Details

Manufacturing Site Details

WVITAL® certification applies on a site by site basis. The applicant for cartification to the VITAL Standard must
be an individual food manufactuning site Invalved in the manufacture of packaged product, bulk product, or 3
combingtion thereof. Food corporatkons with multiple sites cannot be collectively certified.

Please complete a separate application form for each manufacturing site.

Malling address of manufacturing site:




Pre-requisites @

The manufacturing site shall:

* Be certified to a GSFI recognised Food Safety
Management Standard (FSMS) that includes
allergen management; and

 Have documented and implemented a HACCP
based Allergen Management Plan (irrespective of
requirements of FSMS)
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Communication

How will consumers/customers know
my product is VITAL Certified?

« Allergen Bureau website - directory of INGREDIENTS
certified products Rolled oats, glucose syrup,
almond meal, peanut pieces,
« VITAL Certificate from your CB honey, coconut.
« Optional use of VITAL Mark — back of pack Contains gluten, tree nut,
peanut
« Manufacturer website - register of certified |
products encouraged May be present: wheat
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Allergies and Anaphylaxis in Australia

Recommendation 15

Parliamentary Inquiry

4.1.3.1

The Committee recommends that the Allergen Bureau in collaboration
with Food Standards Australia New Zealand (FSANZ), work with the food
industry to encourage the consistent use of the VITAL food allergen risk
assessment program, including the introduction of a VITAL ‘V’ tick on
packaging to inform consumers that a product has been through this
process

PARLIAME,
NT OF THE COMMONWEALTH OF AUSTRALIA

Walking the allergy tightrope

May 2020
CANBERRA

https://parlinfo.aph.gov.au/parlinfo/download/committees/reportrep/024422/toc pdf/Walkin
heallergytightrope.pdf:fileType=application%2Fpdf page xxi



https://parlinfo.aph.gov.au/parlInfo/download/committees/reportrep/024422/toc_pdf/Walkingtheallergytightrope.pdf;fileType=application%2Fpdf

Allergen
Bureau

Applying for certification

 Visit the Allergen Bureau VITAL Standard webpage

« Download, review and understand the VITAL Standard
« Be familiar with CB requirements
« Complete and submit the VITAL Standard Application Form

« Talk to your Certification Body and, where possible:
 Use same CB as for your FSMS audit
« Combine VITAL audit with your FSMS audit

* For additional assistance: Contact the Allergen
Bureau




The
VITAL® Standard

http://allergenbureau.net/vital/vital-standard/
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Free Allergen Bureau Helpline

email: info@allergenbureau.net
Phone: +61 437 918 959 (International)
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