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• Peak industry body representing food 
industry allergen management 

• Membership based organisation established 
to provide food industry with rapid responses 
to questions about allergen risk management 
in food ingredients & manufactured foods

• Established 2005, pre-competitive, 
‘not-for-profit’, Allergen Bureau directors 
provide voluntary, unpaid services

Global Members

Lindt & Sprüngli Australia
SoFine Foods

ALDI Stores
BFF Hull Limited
Cargill Protein Europe

Full Members



A trusted food supply for
allergen sensitive consumers

around the world

Our Vision



Lead the global food industry 
in best practice allergen 
management, sharing 

information that builds trust 
and transparency that supports 
allergen sensitive consumers to 

make informed choices

Our Mission



Where are we at as an industry?

https://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/default.aspx

Australian 

Recall Statistics

2011-2020



What do the allergen related recalls tell us?

https://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx

Food Allergen Recall Statistics 2016 - 2020

Detection of the 

problem



What do the allergen related recalls tell us?

https://www.foodstandards.gov.au/industry/foodrecalls/recallstats/Pages/allergen-stats.aspx

Food Allergen Recall Statistics 2016 - 2020

Contributing 

Root Causes



• Lack of regulatory labelling understanding

• “Free From” and Vegan market sector 
increasing

• Increased label compliance screening

• Companies

• Regulators (including councils)
• Supplier verification issue

• Incorrect label information

• Wrong product – wrong pack

What is behind these recalls?



Does this 
food have 
allergens?

How 
frequently 

should I test?

What haven’t 
I considered?

What should be in 
my allergen 

management plan?

What is 
the risk?

How do I 
label 

correctly?

What are the 
regulatory 

requirements?

What resources are there to change these statistic?

Am I 
doing this 

right? Who can I 
ask?

What happens if 
things go 
wrong?

Can I do less?

Is this cleaning 
adequate?

Should my products be 
analysed?

Should I 
be doing 

more?

PEAL?



Essential

allergen guidance 

for the 

ANZ food business 
operator



Food Industry Guide to Allergen 
Management and Labelling

• food manufacture (supply, handling, production, 
distribution & sale of foods)

• food ingredients (local & imported)

• packaged foods (retail ready, bulk & imported)

• non-packaged foods

FIGAML is relevant to all food industry 
sectors!



Allergen management
• the procedures, policies and practices put in 

place to manage allergens

• the thorough investigation of the allergen 
status of a food

Allergen risk review

Allergen analysis
• appropriate for validation & verification purposes

Regulatory requirements



• allergen labelling best practice

Allergen labelling

Allergen communication
• communicating allergen status change

• differentiation of similar products

• parallel imports

• other forms of communication (online 
shopping, websites, in store demonstrations)

• consumer & customer contact



Plain English Allergen Labelling

INGREDIENTS

Rolled oats, glucose syrup, almond
meal, peanut pieces, honey, coconut.

Contains: gluten, almond, peanut
May be present: wheat

Statement of Ingredients (SoI) –
display allergens using required names 
in  bold, distinct contrast, same text 
size (or more), listed separately

Summary Statement (SS) – display 
allergens beginning with ‘contains’, 
using required names, in bold, same 
text size & typeface as SoI, same field 
of view & next to SoI

Precautionary Allergen Labelling 
Statement (PAL) – VOLUNTARY

Recommend VITAL® best 
practice labelling for clear,  
consistent communication



Essential

allergen guidance 

for those involved in

Vendor Assurance,

Raw Material

Approval & NPD



Unexpected Allergens in Foods

• Original edition - 2011

• Version 2 – issued January 2021

• Updates include:

• Additions to unexpected allergens associated with foods 
and ingredients

• Inclusion of Agricultural Co-Mingling section

• Inclusion of a Food Fraud section

• Inclusion of Case Studies – examples of agricultural co-
mingling



Agricultural Allergen Cross 
Contact Working Group

• Commenced 2019

• Investigating options for addressing 
management of agricultural allergen 
cross contact



What is Agricultural Co-mingling?
• When different grains, seeds or pulses are co-mingled together during 

cultivation, primary processing, storage and transportation of commodity 
crops

• This is of concern when allergens are identified

• Can occur through:

• different crops being grown in close proximity with each other
• sharing the same fields due to crop rotation; 
• and/or sharing the same equipment/facilities for harvesting, transport and storage



New Agricultural Cross Contact Section
• Agricultural sectors explored

• Vegetables 

• Grains

• Pulses

• Seeds

• Nuts

• Spices

• Herbs

• Practice contributing to co-mingling

• Controls mitigating co-mingling



Examples provided by industry, for 
industry



VITAL Program Version 3.0
and supporting documents



www.allergenbureau.net

Contact Us
Free Allergen Bureau Helpline 

email:  info@allergenbureau.net

Phone: +61 437 918 959 (International)

Who can 
I ask?

http://www.allergenbureau.net/
mailto:info@allergenbureau.net

