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• 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

Our Membership



Vision & Mission

Vision: A world where individuals with food allergies can 

trust the safety of the food supply chain and the transparency 

of food labelling.

Purpose: Empower the food industry to help people living 

with food allergies make informed food choices

Mission: To navigate the complexities of the food supply 

chain by advocating for best-practice allergen management 

and labelling



Impact of Food Allergy in Australia

One of the 
highest rates in 
the world

10% infants 

5% 10–14 yrs 

2% adults

10%

3%
1.4%

Hospital Admissions for 
Anaphylaxis

↑350%
Last 20 years

On average ~

1200
Emergency Department 

Presentations / annum in VIC 

Highest risk

Eating out

FAO and WHO. 2022. Risk Assessment of Food Allergens. Part 1 – Review and 
validation of Codex Alimentarius priority allergen list through risk assessment. Meeting 
Report. Food Safety and Quality Series No. 14. Rome. 
https://doi.org/10.4060/cb9070en
https://www.cfar.org.au/knowledge-hub/about-food-allergy/
https://www.mcri.edu.au/impact/a-z-child-adolescent-health/d-f/food-allergy
5th Food Allergen Management Symposium Day 2 30th June 2023, Brisbane, Victoria’s 
anaphylaxis notification system: 2023 and beyond
https://allergenbureau.net/wp-
content/uploads/2023/06/FAMS2023_Day2_1110_Stephanie-Reid.pdf

In Infants



Reasons for recalls
• Undeclared allergen in food remain 
a key driver of recalls in Australia, 
accounting for 48% over the last 5 
years

• 57% recalls in 2024!

• Milk is the leading undeclared 
allergen

• Mixed foods, breads & bakery 
products and confectionary

• Leading problem detection

• Customer complaints

https://www.foodstandards.gov.au/food-recalls/recallstats



Root cause for recalls

TOP 3 causes:

• Errors during packaging most common 
root cause 

• Supplier verification issues

• 2024 – label error 

• (translational error, reformulation)

https://www.foodstandards.gov.au/food-recalls/recallstats



Is the trend continuing in 2025

https://www.foodstandards.gov.au/food-recalls



Opportunities: Learn from others
Ask “Could we be at risk?”

• High risk product category

• Supplier assurance

• Country of origin

• NPD process

• Artwork approval

• Product compliance checks – are they effective?

• Line clearance / product change overs

• Product Claims

The forgotten data

• No allergen related customer complaints and data trending



2. ALLERGEN 
MANAGEMENT

The procedures, policies 
and practices put in 
place to manage 

allergens

1. ALLERGEN RISK 
REVIEW

3. ALLERGEN RISK 
ASSESSMENT

Informs VITAL® ethos, 
Allergen Management 

practices, risk 
communication to 

consumers

Allergen Management and Risk Assessment

Thorough investigation of 
the allergen status of a 

food including cross contact 

4. ALLERGEN 
COMMUNICATION

Forming an 
ingredient list & use of PAL



• Australian & NZ acknowledge a statuary due 
diligence in respect to breaches in the Food 
Standard Code

• Businesses must demonstrate due diligence by 
compliance to legislation, or when absent 
through the implementation of other standards 
and guidance

• The use of VITAL is considered an industry best 
practice guidance for PAL decisions

How VITAL® is supporting 
enforcement decisions & 
protecting businesses

Let’s Talk
Legal Defense



Due Diligence – The Legal Terms

Source: Presentation by A.Edwards Food Law Conference: Navigating Regulation and Risk. Title: Rethinking HACCP, Why Label Approval and 
Application Should be a Critical Control Point in Food and Beverage Production (01.12.2023)



VITAL & Due Diligence Defence  

Source: Presentation by A.Edwards Food Law Conference: Navigating Regulation and Risk. Title: Rethinking HACCP, Why Label Approval and 
Application Should be a Critical Control Point in Food and Beverage Production (01.12.2023)



Case Study – No PAL
• A single consumer reports a reaction to a product.

• Allergy to cows milk

• The baked product does not contain milk, nor carries a PAL

• Casein detected in the product at 1.9ppm

• Enforcement agency reviews the companies' procedures 

• VITAL risk assessment had been conducted, outcome = no PAL required

• Levels detected were below which would have required a PAL and supported the 
VITAL outcome (ED01)

• No action was taken against the company

• “took all reasonable precautions and exercised all due diligence to prevent the 
commission of the offence” (s26(1) Food Act 2003 (NSW))

13

Source: Presentation by A. Edwards. Food Allergen Management Symposium 2025 Title: A model for assessing allergen 
labelling compliance (22 May 2025)



https://www.fssc.com/fssc-22000/

On the horizon



https://allergenbureau.net/wp-content/uploads/2022/04/P00001177_NAC_Food_Allergy_Management_Consensus_Statement_FA_WEB.pdf



• Implement an allergen management program

• Assists businesses to identify and manage allergens in the food supply 
and in their facilities

• Focus on Prerequisite programs
• Adopt the VITAL program philosophy

• Eliminate, reduce, manage allergen risks
• Communicate the risk through accurate labelling  

• Only use PAL when indicated by a quantitative risk assessment (VITAL)

• Be able to support your business decision making

Allergen Bureau Guidance to Industry 
on PAL



THANK YOU

CONTACT US:

info@allergenbureau.net

allergenbureau.net

@allergenbureau


