Informing the food industry

Navigate the Science.
Manage the Risk.

NZMS Scientific Food Allergen Seminar
Auckland, 20 August 2019
Christchurch, 22 August 2019

Debbie Hawkes

Director, Allergen Bureau
(General Manager —Quality & Operations ANZ, Hawkins Watts)



(Allergen)

\ Bureal / informing the food industry
1 g J

Quick Poll:

How many people
In the room have a
Food Allergy or
have a close relative
with a Food Allergy?
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\ Overview

« FSANZ Allergen related recall stats

* Who is the Allergen Bureau? Mission & Vision

* Why is this topic so important?

* VITAL® Program

« FAMS2019, VSEP & transition VITAL 2.0 to VITAL 3.0
» Allergen Risk Review Website

« Further AB Working Groups & Recent Activities

v VITAL Standard — Certification

v" Risk Review Anomalies

v" Food Industry Guide to Allergen Management and Labelling
v

v

Agricultural Cross Contact Working Group
Food Allergen Analysis added to Website 4

NZMS Aug 2019
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N FSANZ Allergen related Recall Stats

50

Undeclared Allergens are
still the major cause of
5 FSANZ (Australian) recalls

¥ / L

avicobal conamination | FOANZ identified key causes

” / B Foreign matter for allergen related recalls:

25 . m Biotoxin v' Packaging errors

20 - B Chemical/contaminant v Supplier aIIergen verification
B Other v’ Lack of skills’lknowledge of

o B Labelling labelling requirements

10 - v Accidental cross contamination

2019 MPI NZ stats:
2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 26/49 (53%) Undeclared allergen

Source: http://www.foodstandards.govt.nz/industry/foodrecalls/recallstats/Pages/default.aspx

NZMS Aug 2019
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. .
Reasons for

70%
Allergen recalls? N
1. Packaging errors S0%
2. Supplier verification 0%
3. Unknown 30%
4. Accidental cross contact -
5. Lack of skills/knowledge .

of labelling requirements I
g req | | — B
accidentalcross lack of skillsand packaging errors  supplier ver fication unknown

contact knowledge Issues

http://www.foodstandards.gov.au/industry/foodrecal m2016 m2017 w2018

Is/recallstats/Pages/allergen-stats.aspx Figure 4

NZMS Aug 2019
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v Ensure the business has a robust allergen management plan
v Implement a risk assessment tool. e.g. VITAL®
 Eliminate and reduce the allergen risk in your facilities

« Understand and manage the risk
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Who is the Allergen Bureau?

» The Allergen Bureau is the peak industry
body representing food industry allergen
management in Australia and New Zealand

* The Allergen Bureau is a membership
based organisation established to provide
food industry with rapid responses to
guestions about allergen risk management in
food ingredients and manufactured foods

» Established 2005, pre-competitive,
‘not-for-profit’, industry volunteer Board

Full Members:
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" LACTALIS
AI)SI'IALIAV

‘é5X Nestle

%i.
The Rice Food Experts
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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

NZMS Aug 2019
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Allergen Bureau Organisation

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

VITAL® Coordinator / Support Georgina Christensen & Lisa Warren

Technical expertise Simon Brooke-Taylor & Robin Sherlock
VITAL Scientific Expert Panel (VSEP)

Funded Secretariat
Tom Lewis, Ray Murphy, Alice Doyle

NZMS Aug 2019
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Top ten countries visiting Allergen Bureau website

Australia (40%) Germany (4%)
New Zealand (8%) Spain (3%)
United Kingdom (7%) France (2%)
United States (7%) India (2%)
Netherlands (4%) Italy (2%0)

10,923 Non-bounce sessions Jan — Jul 2019

L
4

NZMS Aug 2019
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\ an initiative of the Allergen Bureau

~ VITAL® Online subscriptions

« Over 3100 registered organisations use the VITAL® Online,
with over 4850 individual users

« Top 10 Countries by users

Australia
New Zealand
Netherlands
United Kingdom L
Germany
Spain
Italy

United States .
Belgium “
France —

AN

AN NN NN AN

International Interest still growing

NZMS Aug 2019
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VITAL Program

Agricultural
Allergen Cross

Contact WG Helpline

oo .
WVITAL

Framework

(WG3) Training
Certification Providers

(WG1) Risk

Review VITAL Online

NZMS Aug 2019
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Why Is this so important?
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Adverse Reactions to Food

Immune Mediated

s

Non-immune Mediated

IgE Mediated IgE Mediated
(e.g. food (e.g. coeliac
allergy) disease)

Metabolic Other (e.g.
(e.g. lactose sulphite
intolerance) sensitivity)

‘ ) laktase enzyme
enzymatic

H spi
NZMS Aug 2019 W el ‘ ‘
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Some symptoms of an allergic reaction to a food

Urticaria Atopic Dermatitis Anaphylaxis

NZMS Aug 2019
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The allergic reaction

Dermal — skin breaks out in hives or eczema
Gastrointestinal — nausea, cramps, diarrhoea
Respiratory — struggle for air

Circulatory — blood pressure drops, lose consciousness

(

Anaphylaxis is an acute allergic reaction ~
In rare cases, multiple organ systems are affected
and death can occur Iin as little as ten minutes

NZMS Aug 2019
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Coeliac disease

The immune system reacts abnormally to gluten
(a protein found Iin wheat, rye, barley and oats)
causing small bowel damage.

Damaged villi means minerals such
as iron are not able to be absorbed.

Wheat allergy (allergic response to wheat protein)
IS different to coeliac disease
(Immune response to gluten proteins)

NZMS Aug 2019
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Food intolerance

Detrimental reaction to food — not a food allergy.
Symptoms are generally less serious than

true food allergy and often limited to

digestive problems.

(" . .
Lactose intolerance is an example where a person

IS Intolerant to the lactose carbohydrate in milk

which is different to an allergy to milk protein

NZMS Aug 2019
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Sulphite intolerance

Sulphites are a family of preservatives permitted for
use in some food and drinks. (Additives 220-228)

Sulphite intolerance can trigger asthma symptoms
In individuals with underlying asthma.

f
Wheezing is the most common reaction to sulphites.
In very rare cases however, anaphylaxis can occur.

NZMS Aug 2019
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Impact of food allergy

» There is currently no cure

» Sensitivity differs between individuals, depends on type of food,
amount ingested and other activities at time of ingestion

» People with food allergy do not know when their
next allergic reaction will occur or how severe it will be.

» But 65% of food products in Australian supermarkets
have a Precautionary Allergen Label (PAL).
Are they all valid?

')) Avoidance of the food is the only protection

(’ |
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Food allergy rates increasing in Australia & New Zealand

f . * Rapid increase in food allergic
Food allergy affects disease in last 30 years in mainly

. the Western world
> 11% infants

(up to 12 months old) « 80% of children outgrow milk, egg,
> 4-8% children soy and wheat allergy by age 5

up to 5 years C -
(up EENE) * individuals allergic to peanuts,

> ~2% adults tree nuts, sesame or seafood will
have this for life

*ASCIA 2015 www.allergy.org.au



|

s| A Natash:

at Heathre

i The sa:

on its ¢

KILLED £
allergic
after ‘al
confuse
packet

Cadbury hag
year-old Isal
the allergen

By Thomas Burrow
20 Sep 2018, 11:39

A NINE-YEAR-(
wrong Cadbury
packaging.

Isabel Marrero
mum Helen ga

year before a teenage scl

-Milk mislabelled in coconut

At the time, the responding hospital was not \
required to and did not notify the department that
this Coconut beverage was the suspected cause
of the boy’s anaphylactic reaction.

S As a result the Coconut milk remained in the
2 - . | marketplace for six weeks before being recalled,
Child aged 10 dies after dri Kep : . J!
: 4 putting other milk-allergic consumers at risk. /
importer admits label charg >
Tiew E"""‘.’- A 10 year-old child died from an allergic reaction after drinking a "natural” coconut drink
' ﬂ Ihe canned product from Tabwan, Greentime Natural Coconut Deink, s sold In most states and

f v = A \ A was recalled just over a month later following the tragedy in December 2013. But it was never

revealed that it wa T cau e fatal anaphylactic reaction in the child from

Me

'

S
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What is the new law?

Victorian Public Health & Wellbeing Act 2008, effective from 1
November 2018.

« All Victorian public and private hospitals must notify the

department of all cases presenting to hospital for treatment of

anaphylaxis. Copied from

_ . presentation by
« All ages, all causes: food, blood-derived products, drugs, vaccine, Erica Clifford,

insect venom, other/unknown included. Dept Health &
Human Services,

* Public Health and Wellbeing Regulations 2009 prescribe the Victoria
manner and period for notification.

H . ORIA  Health
* Australian first. vml andd Himan

Govmrnimaent Services

NZMS Aug 2019
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Preliminary data

1 November 2018 — 1 May 2019 (26 weeks)

1200 notifications in total
46 per week on average

Timeliness:
« Packaged food notifications received: 24 hr from diagnosis
 All other notifications received: 1-2 days on average

Context of reaction:

 46% of food-related cases are first time reactions

« Majority of remaining food cases involve consumption in error
NZMS Aug 2019 _
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Data gathered

« Demographics (age, gender, country of birth)

« Adrenaline auto-injector carriage

 Prior history of allergy

« Circumstances around food consumption (accidental, Precautionary Allergen Labelling)

Suspected cause of anaphylaxis

Packaged food — type and brand

Food
Related

Unpackaged food from food premises — food, premises

Food — other

Blood-derived product — product, batch number

Drug — type, name
Vaccine — type, name
Insect venom — insect type

Other — details of suspected cause

Unknown - any relevant details
NZMS Aug 2019
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Preliminary data
1 November 2018 — 1 May 2019, Victoria

Number and proportion of anaphylaxis notifications by suspected cause (n=1200)

Drug, 149, 12% [F::r::rcl . pﬂ.;kﬂge.d food, 214_] /FOOd Related\
1 214, 18%
270, 22%
248, 21%
Unknown, 133, 11%

PN 732,61% )

Ingect venom, 151,

Food - Unpackaged
from food premises,
270, 22%
13%

Blood-derived
product, 1, 0%

Vaccine, 1, 0%

NZMS Aug 2019 Food - Other, 248,

21%
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Labelling examples

Contains soy and milk
BUT
no soy or milk in ingredient list

NZMS Aug 2019
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Labelling examples

T (e, 2000 402 194 N0
Ve Resteriood (om 26

NZMS Aug 2019
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Labelling examples —
Same/Similar product but 3 different allergen positions

39g Creme Egg 130g Créme Egg Minis

Contains: Milk, Wheat Contains: Milk & Soy

Glucose Syrup, Soy and Egg May contain: Traces of

May contain: Traces of Peanuts and Tree Nuts

Peanuts and Tree Nuls

Contains: Milk, Soy

234qg Créme Eqgg Bag = = 180g Cadbury L ——
Contains: Milk, Wheat, | ‘ Dd'ry Milk Packed lh";
Glucose Syrup, Soy and Egg ) with Creme Egg Block MJC

May contain: Traces of ; 7 Contains: Milk and Soy
Peanuts and Tree Nuts &L

May Contain: Traces of
Wheat, Peanuts and Tree Nuls

NZMS Aug 2019
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Labelling examples — “Gluten Free”

MANUFACTURED m A PEANUT FREE FACILITY
AT PRODUCES PRODUCTS
T, 1 1S0Y, MILK,
AND OTHEF (0TS FABRIQUE DANS DES
msmumons SANS ARACHIDES AVEC DE
L'EQUIPEMENT DE CONFECTION DE PRODUITS
RENFERMANT DU BLE, DU GLUTEN, DU SOJA,
DU LAIT ET D'AUTRES NOIX.

Be aware “Gluten-Free” has different
definitions around the world.

Codex & EU, US “Gluten-Free” is <20 ppm

FSANZ Sched 4-3:
Nutrition, health & related claims:

Certifié
Certified

©)

Gluten-Free
.ans Gluten

The food must not contain:
(@) detectable gluten; or

(b) oats or oat products; or

(c) cereals containing *gluten that

have been malted, or products

NZMS Aug 2019 of such cereals.
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Labelling examples - Improvement
2018 — Milk removed 2019 — Egg added, Soy removed
CURRENT NEW

NEW
INGREDIENTS

Ll |

CREAM &

! R
abb y 24T ’ HIDe
TOMATO, MATO, . I FRESH
N el . urne b
o M 21N a o
G HERDS ERBS CHEESE

ALLERGENS: Mk & Soy ALLERGENS. Milk & Eqgo°

NZMS Aug 2019
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Why should the food industry manage food allergens?

* Protect allergic consumers
« Consumers depend on food that is labelled correctly
* Food safety necessity

* Legal requirement for declaring food allergens,
and providing safe food

« Costly to have non-compliance, allergen issues with consumers,
recalls, withdrawals, re-labelling
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The VITAL® Program

W)VITAL

an initiative of the Allergen Bureau

NZMS Aug 2019
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VITAL Program — Why was it developed?

May contain ....... Inconsistent use of Allergen Risk Assessment

Proliferation of cross contact statements across the industry,

survey of 350 products in 2005 revealed 42 creative statements!

« Allergic consumers were

. . Packed in an ; o
Ig norl ng CrOSS CO ntaCt Statements ) Ma&;r contain Environment Made In Bd.-jf‘&ﬂﬂltf,r
AR GOTMATL. traces of... where ... may be p;ﬂﬂ;:;
. . present
e Action levels varied between
manufacturers, no consistency Producedina || TR0 | yuseontme || Madema
factory which X . same production production area
equipment which ,
handles ... line as... that algo uses ...
also processes ...
No nuts in Due tomethods | | May be present:
ingredients, Not suitable for used in the
manufacture of
o this product, it
suarantee to allergy sufferers may uucasiun:a;lly (used by

be nut-free
NZMS Aug 2019

contain...

VITAL™ 2.0)
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Voluntary Incidental Trace Allergen Labelling

The VITAL® Program is a standardised allergen
risk assessment process for food industry

)

™ Allergen Risk w=F
W Assessment W

~
Developed by industry
for industry and is adopted

on a voluntary basis

NZMS Aug 2019
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A
Allergen
Bureau

An established allergen management plan ioming h ood nsty

The VITAL® Program MUST be part of ...

. . Food Industry Guide to the
which includes... Wrrra, Voluntary Incidental Trace Allergen
'? Labelling (VITAL) Program

ff ‘ Version 2.0

a HACCP based food safety program
that is adapted for allergen control

WVITA

an Initiative of the Allergen Bureau 23Ape12012

NZMS Aug 2019 www.allergenbureau.net
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~ The 10 Steps of VITAL®

Determination of relevant allergens

|dentification of intentionally added allergens

|dentification and quantification of cross contact allergens due to ingredients

|dentification and quantification of cross contact allergens due to processing

Calculation of total cross contact allergen in finished product

Determination of Action Levels

Review of labelling recommendations and sources of cross contact

Recording of assumptions

Validation of VITAL assessment

10. Ongoing monitoring

The 10

steps of
VITAL®
—

© 0 NOoO s WNPRE

Consider VITAL as a systematic allergen risk assessment tool.

It's not just about cross contact!
WVITAL

NZMS Aug 2019
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Bureau / informing the food industry VITAL® Training Providers Region/Countries of Delivery

an initiative of the Allergen Bureau

Region/Country of VITAL Training Delivery

VITAL® Training | ™mezs| . |

. North ; . USA & Maxico & Virtual Online
Australia HZ SE Azia Asia Pacific Africa Canada | S America o )

Europs
 Available through S I M e e e e
.. DT2EACTA Englizh @ @ ® |wow | @ | mony @ ® | wow
endorsed training
. HAGCP Mentor Englizh @ o nionty | v only o [} Only @ ® (V] Onily [ ]
providers _
B r— Englizh [ ] o |55 .EEB.E ® | o @ ® | wow ® [ ]

« Obtain VITAL training
certificate by attending
the training course

Englizh

FACTS ®

Allsrgensn . . ML, BE,
: N Dutch, Englizh ({Other countrie (V) on request) . .

« Endorsed training Cuctns prayics | P e A0 e soating oo L
p rOVI d e rS I ISted O n FIS Burops Gemnan, Englizh DEU, AUT, ML, GH, BE, UK. . .
AB website P

Produldgualitit

Germnan, Englizh

DEU, AUT, CH (in German). .
Other EU coundriss in English

KTBA FoodCampus Dutch, Englizh ML, BE

Sabal Food Safsty

. Training delivered in this region/country mm Live interactive web-conference with trainer and other class participants mm) Recorded non-interactive modules/webinar with online trainer assessment

e e
Conzulting Englich, Epanizh .
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VSEP & )
Summary of the VITAL Scientific

new Refe Frence DO Ses Expert Panel Recommendations

NZMS Aug 2019



T~

v N
/] \
(Allergen)
\ Bureau / informing the food industry

N

FAMS2019 3 Food Allergen Management Symposium
Navigate the science, manage the risk

Key Speakers

v" Professor Steve Taylor, Food Allergy Research & Resource Program,
University of Nebraska, USA

FAMS

2019

v' Joseph Baumert, Food Allergy Research & Resource Program, 3RD FOOD ALLERGEN
University of Nebraska, USA MANAGEMENT SYMPOSIUM
v René Crevel, René Crevel Consulting Ltd R
v' Samuel Godefroy, Université Laval, Québec, Canada Stte: Libratey Vietotia
v Jonathon Hourihane, University College Cork, Ireland
v Derek Castles, Food Standards Australia New Zealand
v Professor Clare Mills, The University of Manchester, UK
v" Ben Remington, Netherlands Organisation for Applied Scientific Research
v' Maria Said, Allergy & Anaphylaxis Australia, Australia
http://allergenbureau.net/resources/
v' Penny Jorgensen, Allergy New Zealand, NZ .
_ _ conference-presentations/2019-
v' Sandra Vale, National Allergy Strategy, Australia conference-presentations/

NZMS Aug 2019
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V§EP: More clinical data, better modelling => new Reference doses

Refer : Ben Remington (TNQO) - The Modelling Behind the Translation from Individual Thresholds

to Population Threshold Dose Distribution at FAMS2019.

Project determines how individual thresholds from food allergic subjects
can be grouped and analyzed statistically to determine population
threshold for a number of food allergens.

Based on objective Double blind, placebo-controlled food challenges,
with description of NOEAL (No observed adverse effect level)
and/or LOAEL (Lowest observed adverse effect level)

Collaboration between FARRP, TNO & Matthew Wheeler, us cDC [(NIOSH)]
resulted in the development a new Stacked Model Averaging program.

This incorporates 5 different statistical models.
(Weibull, Log Logistic, Log Normal, Log Double Exponential, General Pareto)

100 % —

0%

T T
0.1 1 10 100 1000 10000  1et+05

Cumulative dose of protein (mg)

Better modelling accounts for study-to-study heterogeneity (different locations, clinicians etc)

NZMS Aug 2019
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V§EP: More clinical data, better modelling => new Reference doses

& Temeurcy program m innovation
for life s m—
‘f i (TioSH

Stacked Model Averaging

100 % —

» Account for uncertainty in the survival curve by
using a weighted average of the individual
distributions based on “Goodness of Fit”

80 % —

60 % —

)} Account for Study-to-Study heterogeneity

) l.e. different locations, different protocols,
different clinicians or nurses, etc

» However, n = 1 case studies are no longer

40 %

Cumulative percentage of responses

able to be included in the dataset for use 20%
» Combine all knowledge to create an “averaged” 0%
distribution B A A R

0.1 1 10 100 1000 10000 1e+05

Cumulative dose of pratein {mg)

NZMS Aug 2019 24| The Modelling Behind the Translation fram Individual Threshoids o Papulation Threshcld Dose Distributions
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VSEP Recommended Reference Doses (mg protein)

Allergen No. of VITAL 2.0 2019 VSEP g |2019 VSEP
individuals Ref Dose Ref Dose = Ref Dose
(mg protein) (mg protein) g (mg protein)
[EDO1] [ED05]
=> VITAL 3.0
Egg 431 0.03 0.2 » 2.3
Hazelnut 411 0.1 0.1 v 35 ED = Eliciting Dose
Lupin 25 40 26 v 15.3
Milk 450 0.1 0.2 N 2.4 EDO1 = 1% of allergic
Mustard 33 0.05 0.05 v 0.4 consumers may have
Peanut 1306 0.2 0.2 r 24 mild transitory reaction
Sesame 40 0.2 0.1 ¥ 27 .
_ EDO5 = 5% of allergic
Shrimp 75 10.0 25 » 280
consumers may have
(m"ksf’-;;nur] 8 (Sn;four} 05 v 100 mild transitory reaction
Wheat 99 1.0 0.7 ¥ 6.1
Cashew 245 0.05 0.8
Celery 82 0.05 1.3
Fish 82 1.3 12.1
NZMS Aug 2019 Walnut
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The VSEP Recommendation Impacts for VITAL®

Considerations for Allergen Bureau

v Need to strike a balance between blanket labelling and not labelling effectively

v" Increasing global interest in VITAL so we need to ensure acceptance,
integrity and trust until consensus emerges ‘

S

Methodology

Moved to Stacked Model Averaging which gives more robust science

Reference Dose based on EDO1

1% of allergic consumers could have a mild reaction

This allows the majority of allergic consumers to eat a normal diet
More consistent approach across all reference doses

Some references doses will change, and new reference doses added

NZMS Aug 2019
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VITAL 2.0 to VITAL 3.0
Reference Dose Changes
EDO1 (mg protein)

NZMS Aug 2019
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Allergen VITAL 2.0 VITAL 3.0

Reference Dose Increased T
Egg 0.03 0.2
Milk 0.1 0.2
Shrimp 10 25
Fish 0.1 1.3

Reference Dose No Change
Hazelnut 01 0.1
Peanut 0.2 0.2
Mustard 0.05 0.05

Reference Dose Decreased |
Lupin 4.0 26
Soy (Milk & Flour) 1.0 0.5
Wheat 1.0 0.7
Sesame 0.2 0.1

New Reference Dose

Cashew (Pistachio) XXX 0.05
Celery HAX 0.05
Walnut (Pecan) XXX
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Transition VITAL® 2.0 to VITAL® 3.0

VITAL 2.0 is the current version in VITAL Online & assessments should continue to be done using this
Current work in progress — target completion for launch at Oct 24 AGM:

v Enhance Online program update functionality to support VITAL 3.0 transition
e.g. Update All recipes, Summary of recipes by allergen status, Recipe change history.

v Formalise VSEP recommendations report

v Update the VITAL Guide

v Update VITAL Training Package to include Risk Review website and VITAL 3.0
v Update FIGAML (Food Industry Guide to Allergen Management and Labelling)

So VITAL Online users should review the new Reference Doses,

and be aware of changes - increases, decreases, or new in the change to VITAL 3.0

It IS Important that the process of doing an overall risk review and a VITAL risk
assessment will not change. The basis of the VITAL Program continues to be
good risk review and good manufacturing processes (GMP).

NZMS Aug 2019




/Allergen)

\ Bureau ,," informing the food industry

NOW LIVE
o —

Allergen Risk Review
Website

The website offers interactive infographics to help guide you
through the process
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Risk Review vs Allergen Management Definition
Documented systematic approaches

Identify allergen risks, allergen
challenges in manufacturing

Risk Review

‘al

Allergen
Management

Cover all aspects of supply chain

Similar but not the same

Allergen Management Risk Review
the procedures, policies and practices the process of thoroughly investigating the
contributing to the control of allergens allergen status of a food.

within a food business.
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AIIergen Risk Review Website

v Detailed guidance to investigate allergen status of a food.

v Interactive webpage accessible from the Allergen Bureau website
to guide the user to do best practice Allergen Risk Review.

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

v' Expandable to include entire supply chain from
primary production to finished product.

ddd ﬁ k@%
v A flexible, living document ‘h H
1 e Yl TTIig 'YW  Eooococoooo |2]]191]|9] ccocooooo @ oooooooo E =] =
o = o

v" Lots of detail, but easy to use and | ;
focus on specific areas of concern. VTP SR '

o = ﬁ
We welcome your feedback!! %4 ﬁ ol O X ll ! .

receipt inspection inspection h d I ng batc h ssmb\y pecﬁ
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Allergen Risk Review website

Allergen

SIS informing the food inklustry http://allergenbureau.net/risk-review/

e
ABOUT US ~ FOOD ALLERGENS ~ RISK REVIEW VITAL® PROGRAM - RESOURCES ~ NEWS EVENTS FREE HELPLINE
R

INDUSTRY NEWS
RECENT POSTS

Allergen Risk Review

The Allergen Bureau's Allergen Risk Review website is a freely available interactive guide designed to assist the food industry
with understanding the allergen status of its 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 management processes or evaluations made in order to make a labelling 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 until the food is packed and labelled. The risk review involves:-

to improve food labelling and
consumer safety

ﬁéﬂ‘ly 20% of S adults think they
are food allergic but only halfare
+ identifying the presence of allergens that are intentionally included as part of a recipe,
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 b
=

uantifying cross contact allergens ¢ o <
q fying £ 2 ry avoidance during pregnancy
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Allergen Risk Review Website Advantages

@ Freely available

= Provides information about allergen risk review

© Reassurance for decisions and assumptions

= Visual tool to show allergen impact

& Share within your organisation *U .

& Inform international suppliers - )

RN T v v v

CEuDHEH=E 2 o%x6 058
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Further Allergen Bureau
Working Groups &
Recent Activities
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VITAL® Standard - Certification \
« VITAL Standard has been written in compliance with 1ISO 17065. <\J>
« Designed as an extra module for GFSI-recognised certified sites
with HACCP based Allergen Management Programs. % fgl
 VITAL certification is product specific. R —

« Has been trialled by a few companies and Certification bodies to ensure
It can be interpreted & applied consistently.

« Current work in progress to manage the VITAL Standard, including developing
Industry & Auditor training/competency, and providing required support and
agreements for Certification bodies.

« VITAL Standard to be launched at Allergen Bureau AGM — 24" QOct.
« Application to JAS-ANZ for accreditation to be determined based on industry need
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VITAL® Standard — Certification & VITAL Mark

* Optional on-pack mark for VITAL Std
certified products

* Must be placed next to ingredient list,
as it is an endorsement of the 6
Integrity of the allergen labelling. |

. Don’t want VITAL mark to be é
misinterpreted as “Allergen Free” |

Ingredients: Wheat flour, sugar, salt dexrose. emulsifier 123 !
MAY BE PRESENT. SOY. ‘*

« All VITAL Std certified products will be
listed on Allergen Bureau website register.

|
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SR
Risk Review Anomalies

AB, Ai Group & AFGC - working together on Risk Review Anomalies

Anomaly = Allergens known to be present at Are aergens present I prodict
. L. . . ;Z(cjllzt;eabp‘rgss.sg'a;o; Yes Declare as per the ANZ Food
significant levels but not formulated as an ingredient et o frota? Sk ote
& inappropriate to label as “May be present XXX”. Ino
Is therg an allergen ir;n:;a;/:t No No Pre;aurt;onuailrry Alle;geeﬁ
Occur where the process or environment cannot iniis o prseshics Fos ik s e
be altered or impacted through GMP. [ves
e.g. Milk/Dairy in Dark Chocolate due to single conch ()i AL roprme 1
. L L HACCP & GMP '
Collaborated with ANZ jurisdictions, Allergy NZ, l h No
and Allergy & Anaphylaxis Australia (A&AA). V) tscoscontatbon 2, '”J:iig%?’:i‘;ig‘{?" 22 popyto guang s
on Leve man: rou S e S apply
Lo L oo . HACCP & GMP?
Guiding principles & decision tree published to ensure Jes Jves e
appropriate labelling for the food allergic consumer. @) Jo ety W Cossconctsmonent 1, e s et varrs
http://allergenbureau.net/about-us/allergen-bureau-working-groups/ S ; e

N.B. Declaring the allergen substance, ie milk, as the last ingredient in the ingredient list is not a
substitute for appropriate risk review. Every attempt should be made to eliminate the allergen effectively.
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Food Industry Guide to
Allergen Management and Labelling

1o INTRODUCTIOMN. .ottt ettt et eae et st e et s e st e bt s et e 2 e s sm eme s eae s eae e s eies eeeane 2
1.1 Food Allergy, Intolerance & Coeliac DISEASE ..ot e e 3
1.2 Regulatory Requirements. .. ... e e 7
2. ALLERGEN MANAGEMENT ..ottt ettt e s em et ese et es et et ssba b s 14
21 DDVBITVIBW <.ttt ettt ee e b st e bt £ s e m s 4 ARS8 4 £ebs £ oed b amem s sems b s mba et 14
22 Allergen ManagemBnt ... e e e et seean s 14
23 Allergen RISk REVIEW ..ot et e sttt n st eeanneas 16
23 AlIErgEn ANBIYSIS . .ooii e s s e me e e et n et s e e neas 17
3. ALLERGEN LABELLING & COMMUNICATION .....ooititiimtaereeeesee e eeeseeteeseeeeessmaeseeseveseesmeseeee 19 ' Food Industry Guide to
3.1 VEBITVIBW .ottt esis st a e cab e st e e ms e s e snseks e St e me e et s et 2ess e ean s ame s sems e e esn e ea 19 : - A"ergen Management
3.2 Allergen Labelling Best Practicr. ... .o it 19 and Labelling
3.3 Allergen DeClaration ... ... et et n st seeanneas 23
34 Allergen CommuUniGation ...t 32 S U D S
4. FOOD RECALLS o e 35
B APPENDIIN e 37
54 Food Recall Case Studies. ... o a7 A partnership document of the Australian Food and Grocery Council and the Allergen Bureau
52 Management of Reports of an Alleged Allergic Reaction ... 39
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Agricultural Cross Contact Working Group —
Peanut in Chinese Garlic

Chinese AD garlic supply chain

Copied from
presentation by
Joanne Price,
Langdon Ingredients

160000 mt
Dehydrated
parlic

‘lﬂﬂl!poﬂl!t‘! d Prorstning 400 100 et « VR0 1y ]
Suaall Processors & Toaders

Local Speculiators / traders
5.000.000 mt

Fresh garlic

+ 1.000 Dehydrators

2.000.000 Farmers

*2016 ESA garlic report
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Agricultural Cross Contact Working Group —
Gluten & Soy in Australian Maize

Maize — Gluten and Soy

Copied from
Grown in Australia for over 150 .
e prese ntaﬂqn by
Grown in Queensland Joanne Pnce,
and Nsw Langdon Ingredients

Maize and Soy bean
Summer crops

Cereal crops (Wheat,
Barley Winter crops)

Gluten
6 Years of Gluten batch testing per pallet
Majority <5ppm

Sporadic Gluten detections

Soy

Some of the contracted farms also grow
soybean, not a rotational crop

NZMS Aug 2019 Nil soy detection
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,&gricultural Cross Contact Working Group —
Gluten in Turkish Oregano

Oregano — Gluten (Sampling)

Copied from
presentation by
Joanne Perice,
Langdon Ingredients

Oregano is derived from Turkey — Potential cross contact from
field level wild wheat & barley

EU <20ppm gluten tolerance

Comparing composite versus individual sample testing

Composite Sampling of the 15 and every 20th bag
(composited sample of 10 bags) = 18ppm gluten

Individual testing of the same lot no. revealed

I N O O

Validation testing illustrated composite testing can dilute a result

ol s o ot
n=10

15ppm <Sppm 7.5ppm

n=5 16ppm 1lppm 1l4ppm

n=10 13ppm <Sppm 11.8ppm Oregano — leaf , powder
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Agricultural Cross Contact Working Group

* Food industry driven working group
» Intent is to identify and communicate the challenges in this area
» Provide guidance on assessing the risk

» Provide guidance to determine labelling outcomes

> Inform international suppliers /\@

/S <\

 Ph 1 and Ph 2 < -
ase 1 and Phase (%(G A Ps)

« Board approved April 2019 O3/
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Agricultural Cross Contact Working Group

Phase 1 - Quick Wins for Industry

Update “Unexpected Allergens in Food” resource

Develop agricultural cross contact issue flow chart

Publish an informative paper

Guidance resource on ingredient allergen declarations from suppliers/growers
Sampling and testing guidance

Establish cross sectoral working relationship

L o oA

Phase 2 - Overarching Guidance document

7. Agricultural allergen cross contact
Food Industry Management Guide

NZMS Aug 2019
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Food Allergen Analysis —

FOOD ALLERGENS ~ RISK REVIEW RESOURCES ~ NEWS

VITAL® PROGRAM -

‘What are Food Allergens?

FOOd ) Clinical Information

Food Allergen Fundamentals

1alysis

Food Allergen FAQS . . .
surface to identify and/or quantify

Website Addition -

Includes valuable guidance on:
» Sampling Plans
» Test Kits and their uses

» Types of Laboratory Analysis

» How to choose the most appropriate
method

A\

What you should be asking your
laboratory providers?

Food allergen analy

pEaEanCE Of 3 . are a useful tool for allergen
management in foot =nhance an allergen management
plan and can be a valuable tool for a risk-based approach to allergen management. Test
results can provide assurance and verification of critical controls within a comprenensive
allergen management plan and assist the implementation of quantitative risk
assessment. Analysis has a critical place in allergen management but is not a substitute
for a robust allergen management plan and requires a clear understanding of the
limitations of analysis.

Food allergen analysis is useful to:

establish allergen status of ingredients :
identify equipment 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 critical changes

Allergen analysis has a place in finished product testing and verifying free from claims, but a single test result should not be
considered in isolation and choosing the correct type of analysis and test can be complex. The analysis should be appropriate for
the matrix and allergen and the method chosen should be robust, reliable, repeatable, sensitive and specific. As with all food
testing methods, results are only representative of the samples tested and it is of critical importance to use an appropriate risk-
based Sampling plan.

Quantitative assessment of cross contact allergens using analytical testing should consider the sporadic nature
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2019
New Zealand

Awards for best practice allergen management

In conjunction with NZIFST & AIFST the Allergen Bureau provides the At
annual best practise in allergen management awards. e PoislE
Based on contribution to a consistent, science-based approach to food .-
allergen risk assessment, management and communication that guides New Zealand

industry best practice and assists allergen sensitive consumers to make
informed choices based on label information.

Prize includes trans-tasman airfare and accommodation
to attend AIFST/NZIFST conference

Congratulations to our 2019 Winners:

v’ Australia:
Sarah Proctor, Lion Dairy & Drinks

v New Zealand :

Sue Wheeler & Team, Woolworths NZ =
NZTHE TWownars - Weobacrthy Nas Jelowid
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v" Allergen Bureau continues to respond to stakeholder needs
« Working groups
« Development of resources to support allergen management & VITAL
* eNews, Helpdesk, Website

v' Collaborate with key stakeholders
« National Allergy Strategy

national allergy strategy

» Allergen Collaboration (FSANZ) o
« Allergy NZ, Allergy & Anaphylaxis Australia (A&AA) a\‘€f3 2 ﬁ[‘lesfcgrgﬁamaphylams
- Australian Food & Grocery Council mmma A AN o tustd chrity orallery suppert
 Food Technology Association of Australia (SME Project) B2 O;‘a;%'a"
FTAA i

« FSANZ & Codex consultation pieces

% FOODEI&EE?EES
v International Collaborations — South Africa, South America and more...
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https://nationalallergystrategy.org.au/
http://www.foodstandards.govt.nz/consumer/foodallergies/foodallergenportal/Pages/default.aspx
http://www.allergy.org.nz/
https://allergyfacts.org.au/
https://www.afgc.org.au/our-expertise/afgc-supported-forums/the-allergen-forum/
http://ftaaus.com.au/
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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/

Allergen
Bureau

* Access the free Allergen Bureau Helpline

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

0437 918959 |}

« Secretariat (Dr Tom Lewis & Ray Murphy)
« VITAL® Coordinator (Georgina Christensen) & Support (Lisa Warren)
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Thank you for listening...
Any guestions?
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Examples of inappropriate approach to managing allergens

X Example 1: Allergen analysis of finished product (solely) used to determine

cross contact allergen presence and quantification
Limitations to allergen analysis mean that allergen may be in the product but it cannot be
identified using the test applied or may be at a level lower than the sensitivity of the test.

X Example 2: Declaring every allergen on site in a precautionary allergen
statement despite excellent verification and validation of line showing no
cross contact
This is likely to result in over-declaring allergens. This type of labelling is unhelpful for

consumers and perpetuates the claim from those with food allergies that food companies
over-label to protect themselves. This diminishes the overall effectiveness of allergen

labelling.
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