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Global Member

\ 4 Our Membership
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“;MO: Membership based organisation established to provide food industry with rapid
I\ responses to questions about allergen risk management in food ingredients and

manufactured foods

Multi Region Member

Established in 2005, pre-competitive, ‘not-for-profit’, Allergen Bureau directors
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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
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Impact of Food Allergy in Australia
o 10% infants

AR 5% 10-14 yrs

("]q\ 000
2% adults

One of the
highest rates in
the world

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-aller:

5% Food Allergen Management Symposium Day 2 30t 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

Hospital Admissions for On average ~

Anaphylaxis
Highest risk 1 2 0 0

0 i
T3 507% &Dﬂ Eating out opmergency Department

Last 20 years




Reasons for recalls

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

@ Biotoxin @® Chemical/contaminant @ Foreign matter ® Labelling Microbial @ Other Yed rs

@ Packaging fault @ Secondary fermentation @ Undeclared allergen o 57% recq”s in 2024|

* Milk is the leading undeclared
50 allergen

* Mixed foods, breads & bakery
products and confectionary

* Leading problem detection

Number of Recalls
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https://www.foodstandards.gov.au/food-recalls/recallstats
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Root cause for recalls

@ Accidental cross contamination @ Allergen labelling knowledge @ Error during packaging @ Label error Other TO P 3 CGUSGS‘
@ Supplier verification ssue @ Unknown
% * Errors during packaging most common
i root cause
20 19

* Supplier verification issues
* 2024 - label error

* (translational error, reformulation)
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RUN FENG TRAPlNG MELBOURNE Lt Johnny's and Caterina's Pizza & 5 . d & s
PTY LTD - Biscuits (Milk Flavour) 150g Gourmet Food - Margherita and Cultivate Food and Beverage - Barossa Fine Foods - Herb Crumbe

SO— Prosciutto Pizza 12 inch Chocolate Apricot Biscuits 350g Chicken Tenders 450g

Published 1 February 2025 Published 7 May 2025
ublishe ay

Published 13 March 2025
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Is the trend continuing in 2025

Silver Pacific Pty Ltd - Laohenghe Adora Handmade Chocolates -
Dressing Sauce 220g Easter Egg Rocky Road Products 350g

Published 6 May 2025 Published 16 April 2025

10:10 SDL Choc Cookie Dough 388 415 Foods Pty Ltd - Eskal Salted
Publihed 26 February 2025 Caramel Creams 90g

Published 29 April 2025

CREAMS
o
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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
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Allergen Management and Risk Assessment

A%

1. ALLERGEN RISK
REVIEW

Thorough investigation of
the allergen status of a
food including cross contact

b 1

2. ALLERGEN
MANAGEMENT

3. ALLERGEN RISK
ASSESSMENT

=

4. ALLERGEN
COMMUNICATION

The procedures, policies Informs VITAL® ethos,

Allergen Management
practices, risk

communication to

consumers

Forming an
ingredient list & use of PAL

and practices put in
place to manage

allergens
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Let’s Talk
Legal Defense

How VITAL® is supporting
enforcement decisions &
protecting businesses

* 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
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Due Diligence — The Legal Terms

Defence of due diligence Australia — all jurisdictions
(1) ... the person took all reasonable precautions and Food Safety Program
exercised all due diligence ...... ... a person may satisfy those requirements by proving
(2) Without limiting .... a person satisfies those that—
requirements if ..— (a) ... the person complied with a food safety program for
(a) ...the commission of the offence was due to— the food business; or
(i) an act or default of another person, or (b) in any other case, the person complied with a scheme

(i) reliance on information supplied by another (for example, a quality assurance program or an

person, and
(b) that—

(i) .. carried out all such checks ... reasonable in

industry code of practice) that was—
(i) designed to manage food safety hazards and was

based on Australian national or international

all the circumstances, or standards, codes or guidelines designed for that
(ii) it was reasonable .... to rely on checks ..
purpose; and

(ii) documented in some manner.

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



VITAL & Due Diligence Defence

Food Authority

VITAL® — PAL due diligence

- VITAL® is a recognised system for assessing incidental allergen
contamination risk.

= industry code of practice) that is designed to manage food
safety hazards — allergens, and is a guideline designed for that

purpose

Food Authority

WVITAL® — PAL due diligence

- VITAL® is a recognised system for assessing incidental allergen
contamination risk.

= industry code of practice) that is designed to manage food
safety hazards — allergens, and is a guideline designed for that

purpose

g Source: Presentation by A.Edwards Food Law Conference: Navigating Regulation and Risk. Title: Rethinking HACCP, Why Label Approval and
B U re a U 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 (EDOT)

* 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))

e g e Source: Presentation by A. Edwards. Food Allergen Management Symposium 2025 Title: A model for assessing allergen
B realy flabelling compliance (22 May 2025)




O nt h = h or i 20N 2.5.6 MANAGEMENT OF ALLERGENS (ALL FOOD CHAIN CATEGORIES)

The organization shall have a documented allergen management plan that includes:

a) Alist of all the allergens handled on site, including in raw materials and finished products;

b) Risk assessment covering all potential sources of allergen cross-contamination;

¢) Identification and implementation of control measures to reduce or eliminate the risk of
cross-contamination, based on the outcome of the risk assessment; and

d) Validation and verification of these control measures shall be implemented and

maintained as documented information. Where more than one product is produced in the

same production area that have different allergen profiles, verification testing shall be

(") FSSC 22000

e) Precautionary or warning labels shall only be used where the outcome of the risk
assessment identifies allergen cross-contamination as a risk to the consumer, even though
all the necessary control measures have been effectively implemented. Applying warning
labels does not exempt the organization from implementing the necessary allergen
control measures or undertaking verification testing;

O

r e

AR .;',,.:-'—,'ﬁ, -"x; if: e allergen management plan shall be reviewed at least annually, and following any
# - - m b/ gt ‘ h significant change that impacts food safety, a public recall or a product withdrawal by the
— : organization as a result of an allergen/s, or when trends in industry show contamination
of similar products relating to allergens. The review shall include an evaluation of the

FSSC 22000 SCHEME effectiveness of existing control measures and the need for additional measures.
FOOD SAFETY MANAGEMENT Verification data shall be trended and used as input for the review.

SYSTEM CERTIFICATION h) For Food Chain Category D: Where there is no allergen-related legislation for the country
of sale pertaining to animal feed, this section of the Scheme requirements may be

indicated as ‘Not Applicable,” unless a claim relating to an allergen status has been made
on the animal feed.

FSSC 22000 Version 6.0 | April 2023 20 of 77

m g @ https://www.fssc.com/fssc-22000/ ﬁlsmy
Bureau




Consensus statement
on best practice food
allergen management

We recognise that the safety of consumers living with
food allergies is a shared responsibility. Consumers,
manufacturers of packaged food, food service
businesses, health professionals, food retailers, and
gulatory and enf gencies all play a role.

We need to work together to manage food allergen
risks and to support consumers in making informed
decisions about the foods they choose to eat.

Packaged food

manufacturers have :

responsibility to:

1. Apply industry best practice food
management.

Meet regulatory obligations for cl
consistent, and accurate allergen
labefling to let consumers know al

Ll

Food service businesses
and retailers have a
responsibility to:

1. Make sure all food service staff have the

necessary training, skilis and knowledge to
manage food allergen risks.

2. Follow best practice food allergen
management when ordering, storing,
preparing, and serving food and drinks.

3. Make sure that all staff understand their
responsibility to:

« Provide accurate information when
telling consumers about the
ingredients in the food and drinks
they serve.

Only supply customers with the food
and drinks they ask for.

Healthcare professionals
who have patients with
food allergy have a
responsibility to:

1. Educate their patients, or refer them to

and evidence-based patient support
organisations who can educate them in an

appropriate way, about how to:

« Identify food allergens in packaged
and unpackaged foods.

» Better understand PAL statements.

+ Manage food allergen risk when
purchasing, storing, preparing, and
serving food at home.

+ Understand the importance of
always telling food service staff

Food safety regulators
and enforcement
agencies have a
responsibility to:

1. Provide industry with accurate and
relevant resources to help them improve

food allergen management and uphold
high standards in consumer food safety.

2. Clearly communicate allergen
'management obligations to food
businesses when selling, serving,
manufacturing and importing food.

3. Communicate to food businesses and
consumers how they respond to, and
investigate, reports of allergic reactions
1o foods, whether they are packaged,
unpackaged, sold via assisted service or
served ready to eat.

4. Communicate how they enforce

Glossary:

A food allergen is a substance that causes
an allergic reaction in a person with an allergy
to that food. A person can be allergic to any
food, not just the food allergens that must

be declared under the mandatory labelling
requirements of the Australia and New
Zealand Food Standards Code.

Precautionary Allergen Labelling (PAL)
statements are used by food manufacturers
to warn consumers of the risk that an allergen
may be present in a food through cross
contact (also known as cross contamination).
This can occur during the supply chain or

ing process. of PAL
statements include "may contain x” or "may
be present: x.”

Risk in relation to Y
allergen labelling (PAL) refers to a risk-based
method used by food manufacturers to
assess the impact of allergen cross contact

allergens that are present in the f¢ « Provide food and drink that does not about their food allergy and asking complance with foced allergen in ingredients and their production process.
s contain the allergen, when they have about allergens in food and drinks management, including If the level of allergen present could result in
3. Apply best practios when ™ agreed to provide allergen free food or when eating away from home. abelling requirements. a reaction in a portion of consumers with
Consumers have a PAL statement i required: drink to a consumer with a food allergy. that food allergy then a PAL statement
res 0n5|b1I|t to: That s, the allergen Is not present » Understand the level of risk and 5. Apply an evidence-based approach should be applied.
p yto: * Usearisk assessment process in the food or drink, whether as an make informed decisions. 10 assessing the accuracy of a
such as the Allergen Bureau Vi ingredient or unintentionally included. PAL statement.
1. Always have their emergency allergy program, to identify the quanti 2. Healthcare professionals who provide
medication with them. of unintentional allergens that | 4. Make sure staff have access to information education on allergen avoidance should
be present in the final product. -about the allergen and ingredient content make sure they understand how food
2. Read food labels, including ingredient » i
7 a of food and drinks so they can give allergen management in food service ooy Y 8 == & ' f r— isoa
ﬁ;mmm,n, + Remove unintentional allergen consumers accurate information about and food manufacturing Is applied. This counch 4t .._“f:.",‘;‘%,,_ a“erij a.._..j-c—!i %"’"’ﬂ%) 0"—-*-— e
(PAL) stat presence from the food supply allergens when they ask. includes having a good understanding — :
L:eeauling "w”“b””“"’g chain or reduce it 1o the lowest of mandatory food allergen labeling W . ErA @y L % Oz Mly=e.
@ e packag * possible level. and the principles of risk assessments BRY Ade bt = L= ! '
3. A s clearly ¢ uricate thelr used to apply PAL statements. Ensure
jiergies wien ordering food : UssaPAl statementonly ¥ th that consumers understand the PAL
aiierg| o The review and updating of this consensus statement was led by the inci and is
assessment shows the produc statements shouid be treated the same et i DB ke oo 00 v, regleony: prewtn
4. Ask about the allergen content of food may be a risk to the consumer as allergen labelling. of printing, he Coundi, Allergen Bureau, Allsrgy & Anaphylais Australa, Alergy NZ, Australasian
and drinks when eating away from home. food allergies. N Society of Clinical immunology & Allergy, Dietitians NZ, National Allergy Centre of Excellence, Centre for Food Allergy Research, NSW Food
Authority, Health Austral, y Cound, Technology, Australian Industry
Group, Australian Culinary Federation, & Cat d Food & Beverage Imp Version 1, May 2025.

New Zaalary 5 D 0d Sergan mar st practice food allergen managam

Year
Anniversary
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https://allergenbureau. netiwp-content/uploads/2022/04/P00001177 _NAC_Food Allergy Management Consensus_Statement FA WEB. pdf




Allergen Bureau Guidance to Industry
on PAL

* 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
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THANK YOU

CONTACT US:

=@

info@allergenbureau.net

allergenbureau.net
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