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RECALL SUMMARY

Since 2013 Allergens have been the
leading reason for recalls

«2016-2018 leading reason for recall
driven by customer complaints and
analytical testing

*Most recalls are a result of labelling
error, wrong product —wrong pack,
or unexpected allergen

http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/alle
rgen-stats.aspx Figure 2 & 4
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http://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx
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Expectation that food allergens, as described in the regulations
are recognised

*Allergen Management Plans

» Supporting Procedures and Checks

* Allergens should be identified in all areas of the process
» All staff should be trained

‘Inclusion of Allergens in HACCP tables
 But this iIs NOT enough!
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USEFUL CHECKS FOR MANAGING ALLERGENS
IN YOUR FACILITY

‘Ingredient / Raw material checks
* On recelval
* At point of use

Mass Balance
 Did you make the volume you expected?

Sensory Evaluation & On site analysis
* |s the product to specification? Is the protein high?
* |s the sensory profile as you expected?
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USEFUL CHECKS FOR MANAGING ALLERGENS
IN YOUR FACILITY

Packaging Checks
 Label verification

* Date code check

* Weight check

* Integrity check

Cleaning

* |s it validated?

* Was it effective?

* Visual clean?

» Supporting analytical checks?
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WHY IS HACCP ALONE IS NOT ENOUGH? DTS (&
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*Process only focused
*Not all risks are assessed
‘Pre-requests included, superficial & assumed

*A risk assessment for the true allergen risk needs to include all
areas of the process from supplier approval — finished product
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CHALLENGES CONTINUE DTS (&
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‘Imported products and ingredient — compliance to the FSC
*Agricultural co-mingling

*Co-packing, co-manufacturing — perception of responsibility
Resources (People and Financial)

*Technical knowledge

Perceived level of risk — food service products, cafes/resturants
*Free from claims increasing
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YES, ASSESSING THE RISK IS STILL HARD!

“ITHE SEGCRET OF
CHANGE IS TO FOCUS
ALL OF YOUR ENERGY,

NOT ON FIGHTING THE
OLD, BUT ON BUILDING
HRENEW.

— SOCRATES
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RISK ASSESSMENT VARIABLES
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ALLERGEN BUREAU RISK REVIEW WEBSITE DTS 88

BRI

.. aunched 2018

More than 150 years combined
Industry experience
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Working Group consisted of Industry,
Retailer, Regulator representatives
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FACTORY MAP DTS (&

FOOD ASSURANCE

[ A BUREAU VERITAS ASUREQUALITY JOINT VENTURE

People and Product
Training Development  Analysis & Testing

: i INCOMING PRODUCTION
MATERIALS i § GOODS i -
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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

http://allergenbureau.net/risk-review/
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CAPABILITY DTS (&
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KEY MESSAGES DTS &
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*Key business question:
* Who Is your customer?
* What is your brand worth?

*Scientific based risk assessment tool (e.g. VITAL Program), used
correctly:

* Eliminate and reduce the risk

» Understand all areas of risk in your business

* Business decisions based on supported science
 Protects the consumer

Key food industry question:
 Australians have lead the way — can we maintain the challenge to stay ahead?
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THANK YOU

FOLLOW US

on social networks


https://www.linkedin.com/company/dairy-technical-services/
https://www.linkedin.com/company/dairy-technical-services/

