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The Allergen Bureau — Our Vision and Mission

Vision

The Allergen Bureau is a globally recognised and supported industry
organisation promoting best practice food industry allergen management,
risk review and consistent labelling to facilitate informed consumer choice

Mission

To facilitate a globally accepted, consistent, science-based approach to
food allergen risk assessment, management and communication that:

» guides industry best practice

» assists allergen sensitive consumers to make informed choices based
on label information
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Allergen Bureau Organisation

The Board of Directors

Kirsten Grinter (Nestlé Australia Ltd)
Caroline Gray (DuPont)

Debbie Hawkes (Hawkins Watts)

Jasmine Lacis-Lee (DTS Food Assurance)
David Henning (Invited Director)

Our support network
Allergen

VITAL® Coordinator / Support Bureau
(Georgina Christensen & Lisa Warren)

new (Peand

Technical expertise
(Simon Brooke Taylor & Robin Sherlock)

VITAL® Scientific Expert Panel (VSEP)

Funded Secretariat
Tom Lewis, Ray Murphy, Alice Doyle
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VITAL Program

Agricultural
Allergen Cross
Contact WG

Risk Review
Anomalies

Framework

(WG3) Training
VITAL® Scheme Certification Providers

(WG1) Risk
Review

VITAL Online
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Allergen Bureau website
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ABOUT US FOOD ALLERGENS

Allergen Bureau travel
grant for postgraduate
and early career
researchers to attend
FAMS2019

READ MORE

informing the food industry
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Australian food
industry still struggling
with allergen labelling

laws

READ MORE

AR

Coeliac disease linked
to a common
childhood virus

READ MORE

FREE HELPLINE

Become a member of
the Allergen Bureau

Join the Allergen Bureau today and manage
the allergen risks within your foods and help
your customers manage their choice when
shopping

FIND OUT MORE ABOUT MEMBER SHIP
»

Allergen Bureau
speakers at FTAA and
Romer Labs ® industry

events

READ MORE
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FOOD ALLERGE

Food Allergen Analysis

Food allsrgen analysis s the testing of a material or a surface to identify and/or quantify
the presence of a food allergen. Analytical fest results are a useful tool for allergen
management in food processing and may be used o enhance an allergen management

plan and can be a valuable ool for a risk-based approach to allergen managsment. Test -

results can provide assurance and verification of critical controls viithin a comprehensive - \ 1
allergen management plan and assist the implementation of quantitative risk assessment. —_— ? » |
Analysis has a crifical place in allergen management butis not a substtute for a robust - |

allergen management plan and requires a clear understanding of the fimitations of
analysis.

Food allergen analysis is useful fo:

establish allergen status of ingredients
identify squipment that is difficult to clean

inform the risk assessment

confirm VITAL® (Voluntary Incidental Trace Allergen Labelling Program)
assumptions

verify final product status in high risk environments.

monitor effect of eritical changes

Adlrgen analyss has 2 place n rished produc esting and veriying re from ofsims, but 2 sigle testresull should not be
considered in isolation and choosing the correct type of analysis and test can be complex. The hould be for
the matrtx and allergen and the method chosen should be robusL. reliabl, repeatable, sensiive: and specific. As with all faod
testing methods. resulls are only representative of the samples tesled and it is of ceriical importance to use an appropriate risk-
based Sampling plan

informing the food industry

ABOUTUS-  FOOD ALLERGENS~ (REVIEW  VITAL® PROGRAM~ RESOURCES NEWS  EVEN

Allergen Risk Review

The Allergen Bureau's Allergen Risk Review websile is a freely available inferactive guide designed to assist the food industry with
understanding the allergen status of ts products

In the VITAL® Program. allergen risk review represents the holistic approach to assessing the allergen status of a food. It
encompasses any systems. allergen processes or de in order to make a labeling decision

GO TO ALLERGEN RISK REVIEW WEBSITE NOW

Allergen risk review is the process of thoroughly investigating the allergen status of food. It begins with raw materials and
continues throughout the manufacturing process uniil the faod is packed and labelled. The risk review involves -

identifying the presence of allergens that are intentionaly included as part of a reipe,
identifying the risk of allergens that may be present due to unintentional cross contact,
implementing strategies to control, reduce or eliminate allergens during manufacture, and
+ quantifying cross contact allergens

Inform your VITAL risk assessment

Information collected in an allergen risk review should be used by the food company when implementing the Allergen Bureau
VITAL Program - a standardised allargen risk assessment process for food industry. Allergen risk review provides essential
information for use in VITAL Online, the web-based VITAL Calculator.

Explore the interactive factory map
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Top ten countries visiting Allergen Bureau website

Australia (41%) France (4%)
United States (7%) Netherlands (3%)
New Zealand (7%) India (2%)

United Kingdom (6%) Spain (2%)
Germany (4%) Italy (2%)

Non-bounce sessions July — December 2018
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https://farrp.unl.edu/IRChart

FTAA 2019
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an initiative of the Allergen Bureau

Growing International Interest

« Over 2500 registered organisations use the VITAL
program

« VITAL Online website Top 10 Countries

Australia

Netherlands

New Zealand

Germany

United Kingdom : ,

France A T WY

Belgium 2

Spain

United States

Italy
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Undeclared allergen recalls coordinated by FSANZ

Allergen v Total Recalls 2009 - 2018

120
100
Since 2013 80
Allergens have 60
been leading 40
reason for recalls in 2 \N/\J
Australia .

2009 2010 2011 2012 2013 2014 2015 2016 2017 2018

—Allergen =—=Total

www.foodstandards.gov.au/industry/foodrecalls/recallstats
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Drilling down into the statistics

Problem detection?

~ 2016 -2018 shows the
leading reason for
recalls was due to o
customer complaints

15

un

- 0
~ FOllowed by analytlcal customer complaint distributor or retaier other routine government Routine testing by the

complaint testing company

testing

http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx Figure 2



http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx
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What contributed in the production of the food
to cause the recall?

70%

Most common

reasons =

~ Packaging errors =

~ Supplier verification I I II
T 1

~ U n kn Own acci dern:alc ross lack of skills and packaging errors  su| ppler erf ication unknown

ontact know ledge

m2016 m2017 m2018

~ Accidental cross
contact

http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx Figure 4



http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx
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an initiative of the Allergen Bureau

VITAL® Working Group 1 — Risk Review

Susan Colling, Newly Weds Foods

Alan Edwards, NSW Food Authority

Jessica Feather, Woolworths

Amanda Hawkins, Cerebos

Jasmine Lacis-Lee, DTS Food Assurance

Kaye Wood, Nestlé Australia

Lisa Warren, Allergen Bureau (Project Lead)

Kirstin Grinter, Nestle Australia (Sponsor, Allergen Bureau President)
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an initiative of the Allergen Bureau

VITAL® Working Group 1 — Risk Review

~ Helpful guidance for investigating the allergen status of food

~ Appropriate for a broad food industry audience
(local, international, SME, corporations)

~ Expandable to include entire supply
chain from primary production to S
finished product and food service — B fs il

~ Lots of detail but easy to use Q.T\ Eirwmﬁi 8
~ A flexible, living document 8 @ H ﬁ ﬁ °x w . g
accessible on various -
platforms

~ Modern new approach!
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Risk Review interactive website

https://Info.allergenbureau.net/



https://info.allergenbureau.net/
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Risk Review Interactive website

~ Freely available

~ Many uses
~ Provides information about allergen risk review
~ Reassurance for decisions and assumptions
~ Visual tool to show allergen impact
~ Share within your organisation

~ Inform international suppliers

~ We welcome your feedback




®
i VITAL
Bureau informing the food industry

an initiative of the Allergen Bureau

Allergen Management Overview

~ A whole business approach
~ Ensure all processes capture the allergen risk

~ Encourage the use of a risk assessment tool to ELIMATE and
REDUCE the overall risk

~ Not just a tool to determine precautionary labelling

~ When used correctly helps to provide a safer product to the consumer
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For further engagement & information

~  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/

~ Access the free Allergen Bureau Helpline
« email: info@allergenbureau.net
 Phone: +61 437 918 959 (International)
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