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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



Vision & Mission

Vision:  A trusted food supply for allergen 
sensitive consumers around the world.

Mission: 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.



Introducing our new & improved 
corporate website allergenbureau.net,
& brand-new website platform 
for VITAL® Online.

• interactive news & events pages
• easy search functions
• updated industry FAQs 
• conference presentations 
• free helpline service

A New Website 
Platform Supporting industry 

to manage the risks 
of food allergens

in the interests
of consumers.

http://www.allergenbureau.net/
https://vital.allergenbureau.net/


1. Food Industry Guide to Allergen 
Management and Labelling for 
Australia and New Zealand 
– PEAL updated edition

2. Allergen Bureau’s Allergen Risk 
Review Website

3. Food Industry Guide to the 
Voluntary Incidental Trace Allergen 
Labelling (VITAL®) Program

Industry Guidance 
in 3 Steps

Industry Guidance



Essential

allergen guidance 

for the ANZ food 
business operator



PAL / May 
contain?

Wheat or 
gluten?

Single 
ingredient 

foods?

What is the 
timeframe?

Milk or 
dairy?

How do I 
label 

correctly?

Allergen order in 
the contains 
statement?

How do I apply PEAL?

Ink jet 
and digi-
labelling? Industry 

Guide?
CAPITAL LETTERS 
& punctuation?

Required names?

Processing 
aids?

Retail? Caterers?

Which 
foods?

International 
allergens?



• PEAL regulation started 25 Feb 2021

• food can be sold with either old or new 
allergen labelling up to 25 Feb 2024  

• food packaged & labelled with old 
allergen info before 26 Feb 2024 may 
still be sold until 26 Feb 2026

• see www.foodstandards.gov.au

How much time 
do we have?

http://www.foodstandards.gov.au/


All of them!

• packaged foods for retail sale

• foods not required to bear a label

• foods sold to caterers

• all other sales of food

• imported foods

PEAL applies to 
which food?



• format, location & terminology requirements are in 
the Code

• preferred format for industry consistency

• statement of ingredients declare allergens using 
required names in bold

• summary statement are mandatory

• PAL statements (when determined through a science 
based risk assessment process) are important

Ingredient list format?



How to apply 
‘required names’?

FIGAML 

• provides information about each 
allergen

• shows examples how a required 
name is declared

Required names are specified terms
(in plain English) that must be used 
for declaring allergens in foods.



Location of summary 
statements ?

• format, location & terminology requirements 
are in the Code

• preferred format for industry consistency

FIGAML 
• provides preferred & alternative formats
• discusses format, location & terminology 

requirements 
• shows examples



Capitals,  punctuation 
& allergen order?

• not a Code requirement in summary 
statement

• FIGAML seeks industry consistency

• preferred format provided

• capital letters can be harder to read

• prefer same order as in statement of 
ingredients

• legibility is key!



What about processing 
aids?

• format, location & terminology requirements 
are in the Code

• preferred format for industry consistency

FIGAML 
• provides preferred & alternative formats
• shows examples



What about celery & 
mustard?

Allergen labelling requirements differ across 
countries & regions.

FIGAML 
• discusses international food regulations
• now has a new section addressing celery & 

mustard
• provides examples



FIGAML provides guidance on 

• the term ‘dairy’
• dairy alternatives
• other milks (such as goat)
• free claims

Can I still use ‘dairy’?



Summary statement 

No other words (including ‘tree nuts’ or ‘derivatives’)

Statement of ingredients

Other information is ok if meeting the other Code 
requirements, such as:

• required names
• location, formatting & terminology 
• naming the ingredient (e.g., common, 

true nature)

Other words like ‘and’ 
or ‘organic’?



‘May contain’ 
statements?

FIGAML 
• encourages a science-based risk 

assessment for PAL statements
• provides information about the 

preferred format, location & 
terminology

Precautionary allergen labelling (PAL) 
is a voluntary statement displaying 
allergens that may be present due to 
cross contact.



Free Helpline & 
Social Media

Use the easy to find 
sidebar for quick links to 
our free helpline, contact 
page and social media 
platforms. 



www.allergenbureau.net

Contact Us
Free Allergen Bureau Helpline 

info@allergenbureau.net

Phone: +61 437 918 959 (International)

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

