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Allergen Bureau eAlert
Release of VITAL Online Version 3.0.0

On Monday 28 October 2019 at v \\ /I T A |®
3:00pm Australian Eastern Daylight ¥/ V T :
Time (4:00am same day UTC), VITAL

Online will be updated from v2.3.30 (previous version) to v3.0.0 (updated version)

an initiative of the Allergen Bureau

with the following key changes and additions.

an updated set of Reference Doses

the addition of a Reference Dose for celery in the European Union
legislation

updated free nut groupings

update functionality




VITAL® Online @

the web-based VITAL Calculator
UPDATED to Version 3.0.0

* Reference Doses
* Tree nut groupings
* New functionality

 NEW Reference Dose for celery
(European Union legislation)




Allergen
Bureau

No. of

2019 VSEP Ref

VITAL 2.0 Ref Dose

Reference Doses

LLEGET individuals (ng;‘soet;ein) (mg[ Ep[r;:]ein) Change
Egg 431 0.03 0.2 t
Hazelnut 411 0.1 0.1 v
Lupin 25 4.0 2.6 v
Milk 450 0.1 0.2 )
Mustard 33 0.05 0.05 v
Peanut 1306 0.2 0.2 v
Sesame 40 0.2 0.1 v
Shrimp 75 10.0 25 0
Soy 87 1.0 0.5 v

(milk + flour) (soy flour)

Wheat 99 1.0 0.7 v
Cashew 245 0.05 +
Celery 82 0.05 +
Fish (finfish) 82 1.3 +
Walnut 74 0.03 +

WVITAL

an initiative of the Allergen Bureau

VITAL Action Level Grid Report

Substances

Cersals containing gluten (Total)
Barley

Oats

Rye

Spelt

Wheat

Crustacea

Fish

Milk

Malluscs

Sesame

Soy

Tree nuts {Cashews & Pistachios) (Total)
Cashews

Pistachio nuts

Tree nuts {Pecans & Walnuis) (Total)
Pecans

Walnuts

Tree nuts (Almonds, Brazil nuts, Hazelnuts, Macadamia nuts,

Pine nuts) (Total)
Almands
Brazil nuts
Hazelnuts
Macadamia nuts
Pine nuts

Lupin

Reference
Dose(mg)
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Action Level (ppm) where reference
amount'serving size is 100g

Action Level 1
< T ppm
< T ppm
< T ppm
< T ppm
< T ppm
< T ppm
< 250 ppm
< 2 ppm
< 13 ppm
< 2 ppm

< 2 ppm

<1 ppm

< 5 ppm

< 0.5 ppm
< 0.5 ppm
< 0.5 ppm
< 0.3 ppm
< 0.3 ppm

< 0.3 ppm

< 1 ppm

< 1 ppm
< 1 ppm
< 1 ppm
< 1 ppm
< 1 ppm

< 26 ppm

Action Level 2
=7 pom
=7 pom
=7 pom
=7 pom
=7 pom
=7 pom
= 250 ppm
=2ppm
=13 ppm
=2ppm

=2ppm

=1 pom

=5pom

= 0.5 ppm
= 0.5 ppm
= 0.5 ppm
= 0.3 ppm
= 0.3 ppm

= 0.3 ppm

=1 pom

=1 ppm
=1 ppm
=1 pom
=1 pom
=1 pom

= 26 ppm
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Tree nut
groupings

Tree nuts (Cashews & Pistachios) (Total)

* Tree nuts in VITAL 3.0 are separated into three Cashews
I . Pistachio nuts
g ro u p I n g S . Tree nuts (Pecans & Walnuts) (Total)
o Cashews & Pistachio nuts; Pecans
Walnuts
O WaantS & PeCanS, and Tree nuts (Almonds, Brazil nuts, Hazelnuts, Macadamia nuts,
Pine nuts) (Total)
o Other tree nuts (Almonds, Brazil nuts, Amonds
Hazelnuts, Macadamia nuts & Pine nuts) N.B. Brazi nuis

This grouping is specific to each legislation Hazelnuts

Macadamia nuts

* In each group, the cross contact for individual tree Pine nuts
nuts is summed to make a labelling outcome

W)
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Tree nut groupings

VITAL 2.0 PAL:

May be present: Tree nuts (Almond, Cashew)

VITAL 3.0 PAL:

May be present: Tree nuts (Cashew)

Table 1: VITAL 2.0 Reference Doses for Tree nuts — example Table 2: VITAL 3.0 Reference Doses for Tree nuts —example
- . Readily
. Readily Action Level (ppm) where . .
Action Level (ppm) where dispersible Reference Dose is 80g dispersible .
Reference Reference Dose is 80g cross Labellin Allergen Reference Cross Labelling
Allergen g Dose (mg) contact Outcome
Dose (mg) contact Outcome Action Level 1 | Action Level 2 amount
Action Level 1 | Action Level 2 amount (ppm)
(ppm) Tree nuts (other) 0.1 “1.95 ~1.95 0.7 Action Level 1
Tree nuts (total) 0.1 <1.25 21.25 1.4 Action Level 2 (total)
Almonds > 0.7 Almonds > 0.7
Brazil Nuts Brazil Nuts
Cashews > 0.7 Ha_lzelnuts
Pine nuts
Hazelnuts Walnuts
Pecans Tree nuts Action Level 2
Pine nuts (cashews & 0.05 <0.62 =0.62 0.7
Pistachios pistachios)(total)
Walnuts Cashews > 0.7
Pistachio
Tree nuts
(walnuts and 0.03 <0.38 =>0.03
pecans)(total)
Walnuts
Pecans
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VITAL® Online
new functionality

To support users with the transition from
VITAL Program V2.0 to V3.0

‘Update All

Recipe Summary report (for all
recipes)

Comparison Summary report for
iIndividual recipes

VITAL Online Helpful Hint — ‘Update All'
Functionality

The new ‘Update All’ functionality in VITAL Online allows the Account Owner to update all ingredients, processing profiles an
i i rocess — rather than updating each recipe individually. In VITAL Online, if any ingredient, processing profile or
n a recipe is changed, the recipe must be ‘updated’ in order to carry the changes across to affecte:

n addition to the ability to ‘Update All' outstanding recipes, a Comparison Summary Report will be created to show any changes
i s as a result of the update process. The ‘Update All' functionality is especially useful where there are large
fel Doses i

Il recipes (e.g. the recent change from VITAL 2.0 to VITAL
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1. Update All

 Single click to update all recipes, ingredients, and processing profiles
» Accessible to account owner only

- S S - reclne DDA -
{\_!/}\”TAL RECIPES INGREDIENTS PROCESSING PROFILES REPORTS

Dashboard

Welcome Georgie!

Recipe quick links Account details

Organisation  Allergen bureau
Organisation created 9 0ct2014, 11:17a.m.
User accounts 9 users in this organisation.
Last login 17 Oct 2019, 12:41 a.m.

RECIPE NAME

IN_Flourless Chocolate Cake

Recipe code! Cake 1

IN_Flourless Chocolate Cake with Buttercream Frosting

Recipe code: CakeFrost1 Update Au

IN_Buttercream Frosting

Recipe code: Frostl . i i . .
Update all recipes, ingredients, and processing profiles. I 13

IN_Flourless Chocolate Cake
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« Count of Outdated Recipes is shown
 Click on UPDATE ALL

e Summary screen indicates how
many outdated recipes were
updated

« Comparison Summary report
created for each legislation

* Download and check for changes to
labelling outcomes

1. Update All

Update all

Outdated Recipes: 26
Update All Status

Status  Completed
Update requested 28 Oct 2019, 3:02 p.m.

Update completed 28 Oct 2019, 3:03 p.m.

UPDATE ALL

Clicking update all will update your ingredients, processing profiles, and recipes to their latest versions. After the process
has successfully completed you will be able to view a Comparison Summary report which highlights which recipes have
changed.




UPDATE ALL

Clicking update all will update your ingredients, processing profiles, and recipes to their latest versions. After the process

has successfully completed you will be able to view a Comparison Summary report which highlights which recipes have

changed.

Reports

DOWNLOAD

REPORT

Comparison Summary Report

Status: Ready for download
Legislation: European Union

Notes: Comparing recipes as of 1 Dec 2019, 1:22 p.m. to recipes as of 1 Dec 2019, 1:22 pam.

Comparison Summary Report

Status: Ready for download
Legislation: South Africa

Notes: Comparing recipes as of 1 Dec 2019, 1:22 pum. to as of 1 Dec 2019, 1:22 p.m.

Comparison Summary Report

Status: Ready for download
Legislation: Australia and New Zealand

Nates: Comparing recipes as of 1 Dec 2019, 1:22 p.m. to recipes as of 1 Dec 2019, 1:22 pam.

Recipe Summary Report
Status: Ready for download
Legislation: European Union

Notes: Gene

d automatically before update all started st 1 Dec 2019, 1:22 PM.

Recipe Summary Report

Status: Ready for download

Legislation: Australia and New Zealand

ated automatically before update all started at 1 Dec 2019, 1:22 PM.

Recipe Summary Report
Status: Ready for download
Legislation: South Africa

Notes: Gel

d automatically before update all started st 1 Dec 2019, 1:22 PM.

Recipe Summary Report
Status: Ready for download
Legislation: European Union

Notes: Generated automatically after update all started at L Dec 2019, 1:22 PM.
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VITAL Caicutor Vrdon .00 VAL o v 14
A v = ) e ¢ s " ' ) ® L ™ " ° 3 a i s 1 v v w % [ AB | AC | AD | AE | AP AG
Name | Al s Barl Brazil nu Cashe L € ish Hazelnut lugin ~ Macadan Milk Molluscs Dats. Peanut Pecans  Pine nut: Pistachic Rye Sesame Say Spelt  Walnuts Wheat  Yield Bulk Prac Referenc Referenc Assumpt Moditied
WWMAY 169458 Australia nd New Zesland Intentionally added 100 FAISE 15 1 TABLE S READY TC 2019-12-01T0222:172
gz Mayc Kerrie E Australia 130ppm  0.75ppm Tippm 0.16ppm Pamicula Intentionally added 100 FALSE 50 No water 2017-11-23T03:24:542
Egg Mayc EM1 (AT] Australic 130ppm 0.7Sppm TIppm 0.16ppm Particula Intentionally added 100 FALSE No water 2017-11-23T03: 24452
Fotaio 52 TinaP Por Australia and New Zealand inteniianally added Intentionally added W0 FALSE 50 Sl o gain 2005 12010212162
Egg Mayc Colette E Australia and New0.T50pm Tiepm 1spem Paticulate 100 FAISE 2017-13-23T03 20052
GE-Soy F1GC-50rF 1 Australia and New Zealana Intentionaliy added s0pom | 100 TRUE w 20171323703 2%:452
Egg Maye EM1(KF) Australie 130ppm 0.00075ppm 0077ppm 15ppm Particule Intentionslly added 100 FAISE ) No water 2017-1.25T03:24:452
EggMaycEM1  Ausualiz 130ppm Oppm oppm 0.15ppm Particula Intenilonally added w0 FALSE 50 One Tab! No maist 2017-11-25T03.25:262
| Vegetsbivegl  Austalia and New Zesland 00 TRUE 10 chang 2017-11-23T03.24.462
E4E MayC shane Nl AUSTTaliz 130ppm 0.7508m T7pEm .150pm Pamicuia imentionally agdea 00 FALSE 50 NG Water 2017-11-23T03:25:452
FARRPStCske 1 Australic 960ppm 1058824ppm Poriculate Particuls Intentionsily added 85 FALSE B0 Basedorls  2017-1123T03:2¢472
SELECT FF 169456 Australia and New Zealand Intentionally added 4080ppm 0.000569ppm 0.12ppm 100 FALSE 15 1 TABLE § READY TC 2019-12-01T02:22:172
sowp X Australia and New0.T5ppm Tippm 00 FALSE m 2017-13-23T03.28:462
1GC-50y FI GC-S01FL AUSTTalia ana New Zealand Inmenticnaiiy agaea sspom | 100 TRUE 1711
Egg Maye TinaP EM Australie 130ppm Intentionally sdded 0.16ppr Pariculs Intentionsily added 100 TRUE 100 300 per o ware 01912 L0223
Peanuts emll  Austaliaand New Zealand Intentionally added 79 False peanuts 2017-11-25T03:24:452
Cake Dar AT-CD1  Australia and New Zesland Intentionally added Particula Intentionally added Intentior 100 TRUE m No water 2017-11-23T03:24:462
BisScuit D BISCD01 AUSTTalia and New Ze31and 00 TRUE 40 water 2017-11-23T03.26:462
WWMAY 165459 Australin and New Zesiand Inrentionaliy sdded 0.001250pm Olfppm 100 FAISE 8 TABLE SREADY T 2019 13 o323
fantasticroland  AustalizOppm  Oppm Intentionally added Dppm 100 FALSE 80 my apper adc 2019-12-01T02:22-162
Chocolat G2 Australia and New Zealand 100 FALSE 100 2017-11-23T03.28:082
TIpEm 15ppm Pamicula Intentionaily 3adea 100 FALSE 0 1 MOiS1 2017-11-23T0326:452
Tiopm 0.16ppm Particula imenticnally sdded 00 FALSE 5 o water 2017-11-23T0324:452
Egg Maye Kerrie EN Australiz 130ppm  0.7Sppm Tippm 0.16ppm Particula Intentionally added 100 FALSE 50 dghdh  No water 2017-11-25T03:24:542
chacolat 5 Australia and New 2ealand 100 FALSE SD 2017-13-23T03:24:462
E4E Maye EM1L UH) AuStraliz 130ppm 0.7508m TIpem 15ppm Pamicula Intentionaily added 100 FALSE 1 MOist 2017-11-23T0326:452
Australiz 969ppm Pomiculate Pamicula intentionaily added 8 TRUE :se #0g serve decided 2017-13-23T03:24472
130ppm 0.7Sppm Tippm 0.16ppm Particula Intentionally added 100 FALSE ne moist 2017-11-23T03:24:452
Egg Mayc (Susan TiAustraliz 130ppm  1.5ppm Tippm 0.16ppm Farticula Intentionally added 100 FALSE No water 2017-11-23T03:25:252
|GG MAY EML (RR) Australiz 130ppm  0.75ppm TIpem 1sppm Paticula Intentionsly 3aded 100 FAISE 50 Based of NO MOIS 2017-13-25T03.24:542
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 Accessible to account
owner only

« Summary of all recipes
and their allergen
status

 csv file (open in MS
Excel)

2. Recipe Summary report

Recipes

+ CREATE A FOLDER

+ CREATE A NEW RECIPE

== ADVANCED SEARCH

< CREATE RECIPE SUMMARY REPORT

A | B | Cc | D | E | F | 6 [ H [V |1
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Fish

Intentionally added

Egg Mayc Colette E Australia and New 0.75ppm

GC-Soy FI GC-SoyF1 Australia and New Zealand
Egg Mayc EM1 (KF) Australiz 130ppm  0.00075ppm
Egg Mayc EM1 130ppm _ Oppm
VegetablVegl  Australia and New Zealand
Egg Mayc shane hi Australiz 130ppm  0.75ppm
FARRP StiCake 1 Australiz 960ppm

SELECT FF 169456 Australia and New Zealand
soup X Australia and New 0.75ppm
GC-Soy FI GC-SoyF1 Australia and New Zealand
Ege Mayc TinaP EM Australiz 130ppm

Peanuts emil  Australia and New Zealand
Cake Dor AT-CD1  Australia and New Zealand
Biscuit D BISCDO1 Australia and New Zealand
WW MAY 168459 Australia and New Zealand
tantastic roland Oppm
Chocolat cC2

Austra

Intentionally added

Intentionally added

Intentionally added

Austra Intentionally added

chacolat 5 Australia and New Zealand
Egg Mayc EM1 (JH) Austral 0.75ppm
5uS Floul Cakel

Ege mayc EM1 (IT) Austral 0.75ppm

Egg Mayc (Susan TrAustraliz 130ppm  15ppm
EGG MAY EM1 [RR) Austral

| | | | | | | | |
1 [name .|RE(ipE CiLegislati Almands Barley  Brazil nu Cashews Crustace; Egg HazelnutLupin  Macadan Mil
WWWMAY 163438 Australia and New Zealand Intentionally added

| |
Molluscs Oats

77ppm
TTppm

TTepm

0.077ppm
Oppm
T7ppm
1.058824ppm
4080ppm
T7ppm

Intentionally added

Oppm

| |
Peanut  Pecans

0.16ppm
0.16ppm

0.16ppm

0.16ppm
0.16ppm

0.16ppm
Particulate
0.000569ppm

0.16ppm
Intentionally added

0.00125ppm

0.16ppm
0.16ppm
0.16ppm

0.16ppm
Particulate
0.16ppm
0.16ppm
0.16ppm

| |
e nut: Pistachic Rye

| | I
Sesame Soy Spelt

Particula Intentionally added
Particula Intentionally added
Intentionally added
Particulate
Intentionally added
Particula Intentionally added
Particula Intentionally added

Particula Intentionally added
Particula Intentionally added

Intentionally added
Particula Intentionally added

Particula Intentionally added

Particula Intentionally added
Particula Intentionally added
Particula Intentionally added

Particula Intentionally added
Particula Intentionally added
Particula Intentionally added
Particula Intentionally added
Particula Intentionally added

0.1ppm

850ppm

0.12ppm
950ppm
Intentior

Intentior
0.16ppm

| L | | | | L |
Walnuts Wheat Yield  Bulk ProcReferenc Referenc Assumpt Modified
Al

15 1TABLE S READY TC 2019-12-01702:22:17Z
No water 2017-11-23703:24:547
No water 2017-11-23703:24:452

r No gain ¢ 2019-12-01T02:22:162

2017-11-23T03:24:452
2017-11-23T03:24:452

No water 2017-11-23703:24:452
50 One Tabl No moist 2017-11-23703:25:262
100 no chang 2017-11-23703:24:46
50 No water 2017-11-23703:24:452
80 Based or 15 2017-11-23T03:24:472
15 1TABLE 5 READY TC 2019-12-01T02:22:17Z

100 2017-11-23T03:24:467

100 2017-11-23T03:24:452

100 100 g per No water 2019-12-01T02:22:167

peanuts 2017-11-23703:
100 No water 2017-11-23T03:
100 No water 2017-11-23T03:

15 1TABLE 5 READY TC 2019-12-01T02:22:
60 my appei adc 2018-12-01T02:22:162

100 2017-11-23T03:24:462
50 No moist 2017-11-23T03;
50 No water 2017-11-23T03;
50 dghdh  No water 2017-11-23T03:
50 2017-11-23703:

50 No moist 2017-11-23703:24:452
160 80z serve decided 2017-11-23T03:24:472
50 no moist 2017-11-23703:24:457
50 No water 2017-11-23703:25:252
50 Based or NO MOIS' 2017-11-23703:24:547
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Redipe name:

Flourless Chocolate Cake

Redpe code:

Cakel

Recipe details
Recipe name
Flourless Chocolste Cake
Recipe code
Cakel

selati
Australfia and Mew Zesland
Crested
T5ep 3018, 222 pm
Created by
‘Eeprgine Christensen

Recipe permissions

This fle hes ne penmissices and curmensly inherits the folder permission s below:

PERSON ORGANISATION READ WRITE
All umers CIimAL User Gres - b
ED4T FERMISSIONS:

Comparison Summary

20 Nov 2019, 5:41
p.m. ‘SELECT
Georpna Christensen

Feport download

Thisracipe is not cumently uslid or no raports are susilable.

L EDIT RECIFE

T Sep 2048, 2:23
M.
Georgina Christengen

F 4=

e [

DATE £ TIME

T Noe IS 6 pmL
25 Mo 2045, 54 pm
280ct 2018, 3:02 p.m.

TSepIME 223 pm

SELECT

3. Comparison Summary report

 Accessible to users who are not account

owners

« Report is found on the recipe summary page
« Compare any two versions of a recipe

Comparison Summary

29 Nov 2019, 5:41
p.m.

Georgina Christensen
(Latest revision)

Substances

Cereals containing gluten (Total)

Reference Dose
(mg) 1

SELECT

Action Level

0. ® -<us

ppm

0 o 0 -:15

ppm

7 Sep 2018, 2:23
p-m. SELECT

Georgina Christensen

Cross contact amount

Action Level 2

Readily dispersible
Particulate ydisp

(ppm)

Q=05

ppm

0z

ppm

Labelling outcome
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Free Allergen Bureau Helpline
email: Info@allergenbureau.net
Phone: +61 437 918 959 (International)
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