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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

https://allergenbureau.net/resources/services-directory/


• The Allergen Bureau is the peak industry body 

representing best practice food industry 

allergen management globally

• Membership based organisation established to 

provide food industry with rapid responses to 

questions about allergen risk management in 

food ingredients and manufactured foods

• Established in 2005, pre-competitive, ‘not-for-

profit’, Allergen Bureau directors provide 

voluntary, unpaid services

•ALDI Stores
•BBF Hull Limited



Resources Available



2014 
undeclared 

peanut in garlic 
identified

2013 
adventitious 
presence of 
soy in wheat 

debated  

2010 
food allergen 

specific 
awareness and 
investigation

Early 1900s 
standards 

developed for 
trade

1800s 
European 

farms use 4 
year rotation 

Crop rotation 
first recorded 
in the Middle 

Ages

What do we know about Agricultural Co-Mingling?

• 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



Why was the Resource Needed?

2022 

Stand alone 
Assessing 

Agricultural Cross 
Contact resource 

released

2021 

Unexpected 
Allergens Foods 

updated

2020 

Unexpected 
peanut in cashew 

drives 
international 

recalls

2018 
Allergen Bureau 
approached to 

support industry 
in assessing 

Agricultural cross 
contact risks

2015/2016 

Recalls associated 
with undeclared 
peanut in garlic 

The two key questions that required answering are: 

1. How do you obtain accurate information? 

2. How do you use the information once you have it? 



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

2. Ingredient questionnaire

3. Risk rating matrix and recommended sample numbers

4. Sample collection, volume, frequency

5. Allergen analysis recommendations

6. Intended used of the outcomes of analysis

7. Case studies



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 $$



Designed to 
integrate with, 
and inform other 
existing programs 

Raw Material 
Risk 

Assessment

VACCP

Vendor 
Assurance

Allergen 
Management 

Program

Quantitative 
Risk 

Assessment & 
Labelling





Overview Of The Risk Assessment Steps

Use the guide, 

supplier and raw 

material information 

complete the Raw 

Material Risk Matrix 

Questionnaire

Determine the risk 

rating: 

Low

Medium

High

Use sampling 

guidance to collect 

the number of 

samples required

Conduct allergen 

analysis, review 

results, determine 

presence and 

prevalence 

Use the outcome to 

inform your 

Allergen 

Management Plan 

and Quantitative 

Risk Assessment



Raw Material Risk Matrix Questionnaire



Sampling Guidance 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



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



Essential

allergen guidance 

for those involved in

Vendor Assurance,

Raw Material

Approval & NPD



Examples provided by industry, for 
industry



Case Study: Unexpected peanut in cashews



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



Briefing note 

provided by ATSIG 

7th February 2020



Will LFD’s 
detect 

the issue?

Can we 
composite?

What haven’t 
I considered?

But we’ve not seen 
it before?

What is 
the risk?

It’s cross 
reactivity?

Analysis and results are always in question!

This can’t 
be right? Who can I 

ask?

It’s a false 
positive

It’s not in the 
whole nuts?

How much should we 
test?

PCR 
doesn’t 
work!



ATSIG Meeting held 26th 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 



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



“We can only do what we do 
because of our members financial 
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.



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

mailto:info@allergenbureau.net
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