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The Allergen Bureau is participating in this forum to promote best practice allergen management and
risk assessment. Our involvement in no way infers that the service provider is preferred by the
Allergen Bureau. The Allergen Bureau has many passionate and professional members who provide
services to support industry. We are grateful to all who support the vision of a trusted food supply for
allergenic consumers around the world. A full list of service providers can be found in our services
directory

Allergen Bureau Services Directory - Allergen Bureau
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https://allergenbureau.net/resources/services-directory/
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Resources Available
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UNEXPECTED
ALLERGENS IN
FOOD

Informing the food industry

Free Unexpected Allergens in Food provides the food
Resources industry with a list of foods, ingredients and raw

for Industry materials that may unexpectedly contain allergens.

Download at allergenbureau.net

®
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ASSESSING
AGRICULTURAL
CROSS CONTA

Informing the food industry

Free The guide assists industry to identify and manage
Resources agricultural cross contact risk.
for Industry




What do we know about Agricultural Co-Mingling?

1800s
European

farms use 4

year rotation

Early 1900s
standards
developed for
trade

2010
food allergen
specific
awareness and
investigation

2013
adventitious
presence of
soy in wheat
debated

2014

undeclared

peanut in garlic
identified

Crop rotation
first recorded
in the Middle
Ages

* Agricultural practices are unlikely to change, however GAP are encouraged

* Industry requires a way in which to identify and manage the presence and
prevalence of potential allergen cross contact
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Why was the Resource Needed?

2015/2016 2018 2020 2021 2022
Recalls associated ':lLeF:rg::cEZ;et? Unexpected f Unexpected ! Stand alone
with undeclargd support industry peanut in cashew Allergens Foods Assessing
peanut in garlic drives updated Agricultural Cross

in assessing
Agricultural cross
contact risks

international
recalls

Contact resource
released
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The two key questions that required answering are:

1. How do you obtain accurate information2

2. How do you use the information once you have it?
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The Resource Provides Guidance on:

1. Agricultural co-mingling

a) Information on cross contact allergens associated with
crops and commodities

b) Agricultural practices and controls
Ingredient questionnaire

Risk rating matrix and recommended sample numbers
Sample collection, volume, frequency
Allergen analysis recommendations

Intended used of the outcomes of analysis

N O 0 MWD

Case studies
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Business Impacts to Consider

Supply chains are complex and uncontrollable

Risks still require identification

Unexpected allergen presence occurs due to:

- Intentional addition (VACCP) or;
- Unintentional / accidental — adventitious presence

Due diligence must always be demonstrated, even when it’s
hard

- “applying all practicable measures”
Brand and reputation damage

* Recalls cost $$
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Designed to

integrate with, Pt
and inform other Quanttive

existing programs Qfﬁé?ﬁﬁ;&

Raw Material ‘\‘

Risk

.
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Management |
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Vendor
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Table 2: Allergens associated with agricultural co-mingling

Food Details

Are there any wheat, barley, oats, spelt. lupin or soy crops grown in the same
geographical region?

What other crops are used for crop rotation by the grower (s.g. lupin and oats can bs
used in crop rotation)?

‘What other crops are being (or can be) grown nearby? This includes lupin, soy and
cereals containing gluten including wheat, wild wheat, barley. spelt and oats.

Iz the allsrgen zimilar in zize and colour az the cereal grain (i.e. difficult to clean and
separate)? What iz the farm of the cereal (s.g. whale, zplit. gritz, huzked]? What iz the
form of the cross contact (e.g. readily dispersible - powder/dust, or particulats - split.
' ] whole, seed. leaf, pod, grit, hull, pearl, kernel, coarse ground)? Is the cross contact

. similar in sppearance to the cereal (i.e. difficuk to clean and separats)?
Cersal Grainz (e.g. barlsy,
buckwheat, maize, millst, Examplez of known cross contact: -
oats, popcorn, rice, rys, .

zorghum, spslt, triticals, 3
L4 g * Wheat with s0¥ cross contact
‘ wheat, wild rice)

Oats with lupin crozs contact.

* Buckwheat kernel with wheat crozz contact.
/ .

Does the primary and secondary procsssor have allergen controlz within their faciliy?

‘Wheat with mustard cross contact.

What sffactive measures ars in place to minimize potential allargen cross contact from
shared storage equipment and facilities and/or transportation?

What effactive zeparation processes are uzed by the primary and secondary
processora?

Exampls of known cross contact: -

* Sorting facilities for drisd corn (zuch a= popeom) can be shared with wheat, soy
etc.

Oil Seeds (e.g. chia seed,
hemp seed. linseed,
mustard zeed, poppy zeed.
guinoa seed, sezame zesd,
cunflower zead)

Are any wheat, sesame or S0y crops grown in the same geographical region?

‘What other crops are being (or can be) grown nearby?

Examples of known cross contact: -

* Chia zeed with S0y cross contact.

* Hemp ssed with wheat grain crosz contact.

Hemp protein with wheat crozz contact.

Mustard seed with wheat grain cross contact.




Overview Of The Risk Assessment Steps

Use the guide,
Use the outcome to

Use sampling Conduct allergen

supplier and raw Determine the risk inform your

material information guidance to collect analysis, review

rating: :
- the number of results, determine

complete the Raw Low Allergen

ial Ri : i resence and
Material Risk Matrix Medium samples required P

Questionnaire . prevalence and Quantitative
High Risk Assessment

Management Plan

Allergen Allergen
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Raw Material Risk Matrix Questionnaire

Allergen

Burea
Informing the food industry
Risk Assessment Questions Response Options
Lower Risk Higher Risk
Q1 Is the material procurad from an equivalent regulatory jursidiction? Yes ! Mo 5
Q2 Does the supply chain include growers or processors from international sources? MNo 7
Q3 Is the supplier GFSI certified? Yes ! No 4
@4 Does the supplier have a documented and robust allergen management plan? Yes ! No 7
Does your business have a detailed understanding and tracebility of the agricultural Yes Mo v ;

Q@5  supply chain (i.e Crop rotation, potential cross contact risk due to shared 31
equipment, storage, transport, sourcing and trading etc)

Q6  Are other allergenic crops used in crop rotation or grown in close proximity? MNo 1 Yes 6

Qr How is the commodity traded / sourced?

Are effective measures in place to prevent or minimise potential allergen cross . . -

Q8 Contact from shared equipment and facilities throughout the supply chain? res ] Partially N Mo / Unknown
Are there primary and secondary processors involved in the processing and/or , | Some ofthe | , . » -

@ anufacture of the material? Mo time ) ves / Unknown
Are effective measures in place to identify, prevent or minimise the presence of

@10  other allergenic materials similar in size and colour as the commaodity being Yes 1 Partially 4 Mo / Unknown 7
purchased (due to difficulties in cleaning and/or separation)?

an Has allergen analysis been conducted on the allergen of concemn for this Yes

commaodity?




Sampling Guidance

Risk Rating Number of Samples Supporting Standards
Low 5 EN ISO 948:2009 Spices and condiments Sampling®
USFDA Investigations Operations Manual 2020 Chapter
4 - Sampling section 4.3.7.2 Random Sampling'?
Minimum 10.
Madivins ) EN ISO 948:2009 Spices and condiments Sampling®
Square root of consignment
(if above 100 units) DS/CEN/TS 15568 2007 Foodstuffs - Methods of analysis
for the detection of GMO and derived products -
Sampling strategies, Section 77
Codex CAC/GL 50- 2004, Table 8, page 34 based on the
ICMFS Micro sampling guides’
Minimum 15.
High ) EN ISO 948:2009 Spices and condiments Sampling®
10 % of consignment
(if above 150 units) DS/CEN/TS 15568 2007 Foodstuffs - Methods of analysis
for the detection of GMO and derived products -
Sampling strategies, Section 77
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How were the sample numbers decided?

Review of current sampling standards for
commodities

No sampling plans for allergens in
commodities

All sampling plans for commodities assume
homogeneity

- Sample numbers decrease the larger the
lot size

Required a “sweet spot”

- Enough samples to give confidence in
determining prevalence

- Acceptable cost to industry



Sampling Considerations

Sampling approach recommended is random to
encourage non-biased sampling

Recognises allergen presence is not always
homogeneous

Includes the recommendation to use visual inspection
of the material in addition to analytical analysis

Sample collection — dependant on the consignment
(stream sampling, probes, or automatic sampling)

For static sampling — use a probe to allow for cross
sectional sampling

Sample volume is recommended
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Presence and Prevalence

Presence
* Considers the form of the allergen
* Allergen detectability

* visual and or analytical

Prevalence

* How often can you detect the allergen in the number
of samples analysed?

* Informs the level of risk introduced into the facility
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UNEXPECTED
ALLERGENS IN

Essential
allergen guidance
for thos!olved in
Vendor urance,
Raw Material
Approval & NPD
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Table 1: Unexpected allergens associated with foods and ingredients

Food Details

Say Sauce Does it contain wheat (in addition to soy)?

Spice extract(s)
ete.)?

Do they contain any bases, carriers, anti-caking agents (e.g. maltodextrin, flour,
oleoresins, emulsifiers)? If yes, what are they derived from (e.g. wheat, maize, soy, egg

Do they contain any bases, carriers, anti-caking agents (e.g. maltodextrin, flour,
oleoresins, emulsifiers)? If yes, what are they derived from (e.g. wheat, maize, soy,

Spice(s
pice(s) ega)?
Refer to Table 2 (Allergens associated with agricultural co-mingling).
Stabilisers What are they derived from (e.g. soy, egg, cereals containing gluten)?
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Table 2: Allergens associated with agricultural co-mingling

‘\(

Dehydrated garlic

. Ot .
!‘b‘j.,lt .

r

Examples provided by industry, for
industry

r)A»{ll

What is the geographical origin of the garlic? Refer to Case study - Crop rotation
practices can impact upon ingredient allergen status.

What other crops are used for crop rotation by the grower? Does the farming source
crop rotate with peanut?

What other crops are being (or can be) grown nearby?

What crop measures are in place to effectively remove physical remains of other
crops?

How is the garlic (fresh or dehydrated) traded/sourced (e.g. through general markets
with lesser known controls; contracted farms; controlled Backward Integration
programs)?

¢

L3



Case Study: Unexpected peanut in cashews

Free From Gluten Dairy Free Chocolate Cheesecake 6759

Woolworths Ltd

Sacla Italia brand Pesto 190g Jamie Oliver Green Pesto 190g

Conga Foods
Woolworths Ltd

Coles ltalia Pesto Al Basilico Basil Pesto Black Swan crafted basil dip with cashews and parmesan 200g

Monde Nissin Australia Pty Ltd (Black Swan Foods)

Coles Supermarkets Australia Pty Ltd

simplot Leggo's Basil Pesto 190g, Sundried Tomato Pesto 190g, Chicken Tonight 5022020
Cashew Satay Cooking Sauce 5009

Simplot Australia Pty Ltd

Woolworths Italian Style Basil Pesto 190g 610272020

Woolworths
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2019/20 Peanuts in Cashews

* International recalls commenced in Europe & UK in Pesto products
* Only value added (flour, meal and pieces)

* Intentional verses adventitious presence??

* Public health was a risk — consumer reactions reported

* Industry were challenged in the variables

Variable levels in the ingredient

Test methods varied globally

Sampling approaches varied

The supply chain was not understood
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Allergen Testing - Special Interest Group (AT-SIG)
Briefing Note

in pesto -
(Vorsion 1.0. Date issued - 07 February 2020)

The Allergon Testng - Special Interest Group (AT-SIG) s a collaborative iniative of the Alergen
Bureau and the Natonal Measuroment Insstte (NMI) that aims 1 provide coordinated acvice on food
alergen analyss and testing within Austraia.

Since January 2020, Mmb«nwwmw&mm'mmmmw”
To cate, al have

Mamiraia o Zostand rlanets an wbvcry itamerd o o § F ety 2030 it ke

information about these recats. For more detass, refer 10 Iis Ik

T Nt sl s o S ol i ks e P it 8¢
g ecaiebar 3000 oy 0. ot apocitcrdomition 5 s rcaied iwetions

Mﬁsra(«wm»:ﬂ!}ﬂ Agercy webste.

17 recafl tustions such s Tese. role i fo0d industry business

teatng play:
Secaons. mmmmﬂym-MA'stmm analybcai testng
guidance on elements hat requiny consideration when lestng for Sese type of products.

Detaded testng and analybcal considerations are available on the Alergen Bursau websts on the
£200 Atergen Anaives wetpace

A brief summary of key information from the Food Allergen Analysss webpage is provided hese

Sampling Plan
I cases where e presence of Lnexpacisd afergens in pIOGLELS CCLFS. 1 FecOmmended Tat
eceons are not based on a sngle y 1 mstances where cross contact may be

cpropnate samping pian shaukd roflect e 526 of the batch HrodUCeS and aim o niorm e level of
and the way cortact could

Where possitie. sampies rom troughout the process, Ncluding raw matenials | ngredients should be
analysed 1o hep Rurer riform tha investgaton

Furter information on what 10 ask the laboratory can be found on the Alergen Buroau Food Alergen
Ansyss e Sampling Plan nicrmaton

Mothods and test kits

« i the method i appropriate (verfied or vakdated) for the matnx o smlar product

components.
© What expenence ey have i the method and he matrx beng analysed
« The senstivay of the method and potental cross reactivtes

ATSIG Breting Now

wnss — sy Date isaued - 07 Febeary 2020)

Allergen s Courns | Naitional
s v = Measurement
Institute
ELISA technology
in ancessuch 0 Pese & s mooriant Pt abroady accagied. éertonaly ecogneed
metnodology s s of argurs o E.arerty ELISA (Entyme Linked

1o e rouiine datecin cf ahergans n foods. ELISA maods have e acvaniage of agetng and
Getacting proteins (ususly the alergenic ones) drectly

R is acknowledged hat all methodologies have kmtations, and those associated with ELISA include
e detecton

2nd as por kit manufacturers valkdation doCuTents. G0 fot Show CTOSS (6actvty between Cashew and

pesnut

ARermative methodoiogies
Pelymersee Chola reaclion (PCR) imathods doec ONA seqences o 10 shergenc wocien at
e allergenic proten. They are speciic. senstive. qualtative. can very of clanfy an ELISA resut and

fo e o OMA 0.0 ogs and k. PCR mateods r aftngen dneckn sed hove sn awe
a8 for example. eggs and chicken

contan tho same genetx matenial

Mass Spectrometry has been Used in S0me Buatons whee 3 clear result from Immuncassdy and
o PCR has not provided clarty however this method & 568 consdered @ techrique
rather Tan a one used for routine screenng

Cusmently there are no commercial laboratories that are NATA accredited for the analysss of alergens.
by PCR or Mass Specsometry in Australia. In the event that verfication of a resul s fequired. hers s
8 13nge of spproaches Pt may be adopted by aborstaries incudng 8 review of vakdaton dea

aferent range of

Whie allergen analysis continues 10 improve exponentiall. i Important 1o bo aware there &

procucton history  Analys:s remans 3 singie 1ol 1 e determunaton of allergen Nk 1 2 product
nd should be used in conjunction with a robust fisk sssessment

Tus document is miended 10 provide an overview of the cumrert methods avaiable in the Austraian
Tackor o e iy f Shrpere b oo, For spoche. amayict qoostons reeing o b sty
‘of methods for your products we recommend hat. n the frst nstance, DUSNesses Contact ther
laboratory service provider

For guidance on the application of analytical resulls wih respect 10 8 VITAL risk assessment. contact
20 Abergen Bureeu Helpins Services - 0437 918 950 o pdomateroenbur e et
AT 8

Undechred o i poso - ansyice et comdemtens (Veson 1.0, Do fomved - 07 Febauwy 2020

Briefing note
provide‘l ATSIG

7t February 2020
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, What is
But we’ve not seen How much should we

Can we it before? ' test?
composite?

This can’t

‘ It’s not in the
- beright? ’ dect
g It’s a.fjalse Who can | sy the‘e?
positive

Will LFD’s

What haven’t

k
| con.red. , It’s cross

reactivity?
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Analysis and results are always in question!




ATSIG Meeting held 26t February 2020

* Update on the situation at the time

* Analysis considerations

* LFDs and PCR
Sampling plans

* Previous incidents and do they provide some direction?

Feedback provided to the FSANZ incidence group

Chatham house rules apply
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Outcome?

* Knowledge sharing highlighted the complexity in the
supply chain

* Several supply chains involved

* Industry aligned questioning to determine risk
potential

* Directions on raw material assessment

* Value Added verses Whole
* Changes to screening and acceptance testing

* 2021 cashews from the implicated batch were still in
circulation

AND
The true root cause still remains unknown
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support”

The new Assessing Agricultural Cross Contact
2022 Guide is a perfect example of how we
use these resources to develop tools for the
benefit of the whole industry.
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THANK YOU

Don’t forget to tell your ideas about this
presentation and share it with us!

CONTACT US:

@©

info@allergenbureau.net

allergenbureau.net

@allergenbureau
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