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Who is the Allergen Bureau?

• Peak industry body representing food 
industry allergen management in 
Australia and New Zealand

• Membership based organisation 
established to provide food industry with 
rapid responses to questions about 
allergen risk management in food 
ingredients and manufactured foods

• Established 2005, pre-competitive, 
‘not-for-profit’, Allergen Bureau Directors 
provide voluntary, unpaid services

Global Members

Full Members



The Allergen Bureau is a globally 
recognised and supported industry 
organisation facilitating informed 
consumer choice by promoting 

best practice food industry 
allergen management, risk review 

and consistent labelling

Our Vision



To facilitate a globally accepted, 
consistent, science-based approach to 

food allergen risk assessment, 
management and communication that:

• assists allergen sensitive 
consumers to make informed 
choices based on label information

• guides industry best practice 

Our Mission



Food Recalls (FSANZ website)

The most common reasons for undeclared 
allergen recalls coordinated by FSANZ 

www.foodstandards.gov.au/industry/foodrecalls

Corrective actions

• Training of staff

• Improved communication procedures

• Altered product ingredients

• Altered product label

• Changed suppliers

• New/changed equipment

• Amended processing/handling procedures

• Identified new critical control points

• Improved manufacturing process (GMP's)

• Improved hygiene practices (GHP's)

• Other



Labelling examples



Labelling examples



Labelling examples –
Same/Similar product but 3 different allergen positions



• Proposal submissions - 27 Feb 2020

• Separate declaration of molluscs, 

individual tree nuts (9), 

wheat and other gluten cereals

• Mandatory terms – referred names, 

and ‘gluten’ & ‘tree nut’.

Allergen Labelling (P1044 PEAL)

The FSANZ Proposal

• Option 1: Maintain the status quo 

(i.e. no change to allergen declaration 

requirements).

• Option 2: Declare allergens using 

mandatory specified terms in bold font. 

• Option 3: Declare allergens using 

mandatory specified terms in bold font, 

with additional requirements to declare 

in the statement of ingredients as well 

as in a separate allergen summary 

statement. 

www.foodstandards.gov.au



Referred names (P1044 PEAL)
Item Column 1 Column 2 Column 3 Column 4

Food Exemption Required name for 

declarations other 

than declarations 

in a summary 

statement

Required name 

for declarations 

in a summary 

statement

1 added 

sulphites in 

concentrations 

of 10 mg/kg or 

more

sulphites sulphites

2 Any of the 

following 

cereals 

(including 

hybridised 

strains thereof) 

if they contain 

*gluten:

the cereal or its 

hybridised strain that 

is present in beer or 

spirits

barley barley gluten

oats oats gluten

rye rye gluten

spelt spelt gluten

3 wheat 

(including its 

hybridised 

strain) 

irrespective of 

whether it 

contains gluten

(a) the wheat or its 

hybridised strain that 

is present in beer or 

spirits;

(b) glucose syrups 

made from wheat 

starch and that:

(i) have been subject 

to a refining process 

that has removed 

gluten protein content 

to the lowest level that 

is reasonably 

achievable; and

(ii)have a gluten 

protein content that 

does not exceed 20 

mg/kg;

(c) alcohol distilled 

from wheat.

wheat (a) wheat; and

(b) if gluten is 

present - gluten.

4 Any of the 

following 

tree nuts:

almond almond tree nut

brazil nut brazil nut tree nut

cashew cashew tree nut

hazelnut hazelnut tree nut

macadamia macadamia tree nut

pecan pecan tree nut

pine nut pine nut tree nut

pistachio pistachio tree nut

walnut walnut tree nut

5 crustacea crustacean crustacean

6 egg egg egg

7 fish isinglass derived 

from fish swim 

bladders and used 

as a clarifying 

agent in beer or 

wine

fish fish

8 lupin lupin lupin

9 milk alcohol distilled 

from whey

milk milk

10 mollusc mollusc mollusc

11 peanut peanut peanut

12 sesame 

seed

sesame sesame

13 soybean (a) soybean oil that 

has been 

degummed, 

neutralised, 

bleached and 

deodorised; 

(b) soybean 

derivatives that are 

tocopherol or 

phytosterol.

soy, soya or 

soybean

soy

www.foodstandards.gov.au



Ingredient list - allergens in bold, 
same text size & typeface, legible, 
using ‘referred names’ (PEAL)

INGREDIENTS

Rolled oats, glucose syrup, almond meal, 

peanut pieces, honey, coconut.

Contains gluten, tree nut, peanut

May be present: wheat

Allergen Summary Statement -
allergens in bold, 
same text size & typeface, 
legible, using ‘referred names’, 
beginning with ‘contains’, 
immediately below the ingredient 
list (PEAL)

Precautionary Allergen Labelling 
Statement (PAL) – VOLUNTARY.

Recommend VITAL® best practice labelling for consistent communication

Allergen Labelling (P1044 PEAL)

Example of Option 3



Codex Alimentarius Commission

Code of practice on food allergen management for 
food business operators

• The Allergen Bureau provided comment in Sep 2019, 
on Step 6 of this draft Code of practice.

• The proposed scope of the Code is to cover allergen management, 
including controls to prevent cross contact, throughout the supply 
chain from food production and manufacturing through to retail and 
food service.



The VITAL® Standard

To address the need for external verification 

of products to show that the VITAL process 

is in control.

i.e. How does the allergic consumer 

trust the allergen status of a food product?



Vital Certification 
Working Group
Bill McBride Foodlink Management Services

Coral Colyer Goodman Fielder

Craig Miller SGS Australia

David Henning Allergen Bureau

Debra Newbold SGS Australia

Evangelia Komitopoulou SGS United Kingdom Limited

Fiona Fleming FJ Fleming Food Consulting

Georgie Christensen Allergen Bureau

Linda Derrett Metcash Trading

Lisa Warren Allergen Bureau

Lyn Butler Busigroup International Pty Ltd

Nerolie Dever Sanitarium Health Food Company

Peter Ng Woolworths

Ray Murphy Allergen Bureau

Robin Sherlock DTS Food Assurance



Objectives

• Voluntary

• Consumer visibility

• Cost effective

• Internationally recognised

• Robust

• Product specific

• Auditable

The VITAL Standard



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)



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)



Part B: The VITAL Std



Communication

How will consumers know my product is VITAL Certified?

• Allergen Bureau website – directory of certified products

• VITAL Certificate from your Certification Body

• Optional use of VITAL Mark – back of pack

• Manufacturer website –

register of certified products encouraged

INGREDIENTS

Rolled oats, glucose syrup, 

almond meal, peanut pieces, 

honey, coconut.

Contains gluten, tree nut, 

peanut

May be present: wheat



Applying for certification

Visit the Allergen Bureau VITAL Standard webpage

• Download, review and understand the VITAL Standard

• Be familiar with Certification Body (CB) requirements

Talk to your CB and, where possible:

• Use same CB as for your FSMS audit

• Combine VITAL Std audit with your FSMS audit

For additional assistance: please contact the Allergen Bureau

http://allergenbureau.net/vital/vital-standard/


Other Resources

Website: allergenbureau.net



Food Industry Guide to the 

Voluntary Incidental Trace Allergen 

Labelling (VITAL®) Program

• Primary reference document for the 

implementation of the VITAL Program

• Updated from Version 2.0 to Version 3.0

The VITAL® Guide



What’s new to 
the VITAL Guide

• Aligns with new VITAL Standard

• Incorporates 2019 VSEP recommendations

• Directs to new VITAL resources 

o Allergen Risk Review website

o VITAL Best Practice Labelling Guide

o VITAL Standard

o Allergen Risk Review Anomaly 
for dark chocolate



2019 VSEP 
Recommendations

• Released in October 2019

• Includes the changes from 
2018 & 2019 meetings of the VSEP

• Methodology moved to model averaging 

(robust science is the key for all stakeholders)

• Reference Dose recommendations 
based on ED01 (1 in 100 allergic consumers reacting)



Reference Doses



Food Industry Guide to Allergen 

Management and Labelling

• Industry best practice for the 

management of allergens, allergen labelling, 

and allergen communication. 

• Primary reference document for 

allergen management and labelling in 

Australia and New Zealand

• Updated 2019

FIGAML



New to FIGAML
• 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/


FIGAML

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



UPDATED to Version 3.0

• Reference Doses

• Tree nut groupings

• New functionality

• NEW Reference Dose for celery 

(European Union legislation)

VITAL Online 
the web-based 

VITAL Calculator



VITAL 2.0 PAL:
May be present: Tree nuts (Almond, Cashew)

VITAL 3.0 PAL:
May be present: Tree nuts (Cashew)

Tree nut groupings



VITAL Online 
new functionality

To support users with the transition 

from VITAL Program V2.0 to V3.0

1. ‘Update All’

2. Recipe Summary report 
for all recipes

3. Comparison Summary report 
for individual recipes



allergenbureau.net/risk-review

Allergen Risk Review website



Is your product 

going to be the first 

VITAL® certified product?



Allergen Bureau 2020 Awards for
Best Practice Food Allergen Management 

http://allergenbureau.net/allergen-bureau-2020-awards-for-best-practice-food-allergen-management-in-

australia-and-new-zealand/

http://allergenbureau.net/allergen-bureau-2020-awards-for-best-practice-food-allergen-management-in-australia-and-new-zealand/


CONTACT US:

Visit the Allergen Bureau website www.allergenbureau.net

Join us & enjoy the benefits of the Allergen Bureau membership 
www.allergenbureau.net/about-us/join-us/

Subscribe to our free monthly Allergen Bureau eNews
www.allergenbureau.net/news/

Free Allergen Bureau Helpline 

email:  info@allergenbureau.net

Phone: +61 437 918 959 (International)

http://www.allergenbureau.net/
http://www.allergenbureau.net/about-us/join-us/
http://www.allergenbureau.net/news/
mailto:info@allergenbureau.net

