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The Task

1. Incorporate the new VITAL 3.0 Reference Doses

2. Update the content to reflect the most current published 
studies

3. Review Training Provider feedback on the current challenges 
associated with training

4. Update the Training Package to a more “modern” look



The Outcome

• Course A and Course B packages combined

o Only 1 training package now

o Delivery time reduced to 6.5 hours

o All sides to be delivered ensuring standardisation of delivery

• Incorporation of the Allergen Risk Review website

• Incorporation of the VITAL Standard

• New look and feel



Course Overview

1. Welcome and Introduction

2. Food Allergy

3. Allergen Labelling

4. Overview of Allergen Risk Review & Allergen Management

5. Allergen Analysis

6. What is the VITAL® Program?

7. VITAL Theory

8. Allergen Cross Contact from Ingredients

9. Allergen Cross Contact due to Processing

10. Applying VITAL Online

11. Support and Close
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Avoidance of the food 
is the only protection

IMPACT OF FOOD 
ALLERGY



WHAT DEPARTMENTS NEED TO BE CONSIDERED?

Marketing, Quality Assurance & Regulatory Affairs



NAVIGATE TO STEP 4 PROCESSING 

& THE HONEY ALMOND CAKE 

PROCESSING PROFILE. CLICK ON 

SCENARIO TESTING.



Course Competencies



Training Providers
Region of Home base Training Provider

Australia & 

New Zealand

BSI Group ANZ Pty Ltd

Burwater Pacific

Correct Training Systems 

DTS FOOD ASSURANCE

Integrity Compliance Solutions

HACCP Mentor

Quality Associates Training

SAI Global

Sherlock Food Allergen Risk Management

SIS Training and Consulting Limited

Africa - South Africa FACTS Food & Allergy Consulting & Testing Services

Europe – France Eurofins Analytics France 

Europe – Germany Food Information Service Europe 

ifp Institut für Produktqualität GmbH

Europe – The 

Netherlands & Belgium

Allergenen Consultancy

KTBA FoodCampus

Normec Foodcare – Bureau voor Kwaliteitszorg

North America Sabal Food Safety Consulting



Next Steps

• Training Package is live

• Trainer briefings ongoing

• VITAL 3.0 Training Package replaces 

existing scheduled training for the 

remainder of 2019 

• The Allergen Bureau encourages 

feedback



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

VITAL® Training

Free Allergen Bureau Helpline 

email:  info@allergenbureau.net

Phone: +61 437 918 959 (International)

mailto:info@allergenbureau.net

