Allergens

Information

Why do | need to know?

About food allergens?



About allergens in food

Some people are allergic to particular foods. If they eat or have contact with those foods,
they will have an allergic reaction than can range from mild to very severe and even life-
threatening. All foods business should be aware of food allergens in order to protect their
customers and themselves.

What is an allergic reaction?

A food allergy develops when a person’s immune system reacts to a particular food allergen.
An allergic reaction occurs when the person is exposed to the food they are allergic to and
their body’s immune system reacts to that food allergen.

Symptoms may include hives, swelling, vomiting, diarrhoea, noisy breathing and /or
collapse.

Allergenic Ingredients

Cereals containing gluten (namely wheat, rye, barley, oats, spelt Kamut or their
hybridised strain)

Crustaceans
Fish

Eggs
Peanuts
Soybeans
Milk

Nuts (namely almond, hazelnut, walnut, cashew, pecan nut, brazil nut, pistachio nut,
macadamia nut, Queensland nut)

Celery
Mustard
Sesame seeds

Sulphur dioxide and sulphates at levels above 10mg/kg or 10mg/1 litre expressed
as SO2

Lupines

Molluscs



What are the signs and symptoms of an allergic reaction?

Mild to moderate allergic reaction

Tingling of the mouth

Hives, welts or body redness

Swelling of the face, lips, eyes

Vomiting, abdominal pain

Severe allergic reaction

Difficulty and/or noisy breathing

¢ Swelling of the tongue

e Swelling or tightness in the throat
¢ Difficulty taking or hoarse voice

o Wheeze or persistent cough

e Loss of consciousness and/or collapse

Pale and floppy (young children)
What are the types of reactions?
Immediate reaction

This is typical food allergy. A person’s immune system reacts to an allergen in a food by
producing antibodies as soon as there is contact with the food.

Delayed reaction

In this case, a person’s immune system reacts to a food but the reaction does not involve the
production of allergy antibodies to that food.

What is anaphylaxis?
Anaphylaxis is the most severe form of allergic reaction and it can be life-threatening.

The signs and symptoms of anaphylaxis may occur almost immediately after exposure or
within 20 minutes after exposure. Rapid onset and development of potentially life-threatening
symptoms are characteristic markers of anaphylaxis.

The most common causes of anaphylaxis are peanut, tree nuts, eggs and cow’s milk.



What is the difference between food allergy and intolerance?

Many people do not understand the difference between food allergy and food intolerance.
This may be due to the fact that symptoms can be similar.

A food allergy is due to an immune response to a particular food.
Food intolerance is not due to an immune response to a food.

Food intolerance has been associated with asthma, chronic fatigue syndrome and irritable
bowel syndrome



WHY

Why do | need to do anything about food allergens and intolerance?
e Statutory Requirements
e Declaring ingredients
e Labelling

Statutory Requirements

As a food business we are required by law to declare the most common ingredients known
to cause reactions when they are present in the food that we prepare and sell.

Defra (Department for Environment Food & Raural Affairs) Directives 2008/89/EC,
2006/142/EC and the Consumers Regulations (EU) No. 1169/2011

States that if any of the following ingredient, compound ingredient, food additive or
processing aid — they must be declared, no matter how small the amount.

o Cereals containing gluten (namely wheat, rye, barley, oats, spelt Kamut or their
hybridised strain)

e Crustaceans

e Fish
e Eggs
e Peanuts

e Soybeans
e Milk

¢ Nuts (hamely almond, hazelnut, walnut, cashew, pecan nut, brazil nut, pistachio nut,
macadamia nut, Queensland nut)

o Celery
e Mustard
e Sesame seeds

e Sulphur dioxide and sulphates at levels above 10mg/kg or 10mg/1 litre expressed
as SO2

e Lupines

e Molluscs



Declaring Ingredients

e Check all ingredients labels of food products used in the production of your food
products for the presence of common food allergens.

¢ If you package or repackage food, you must list the presence of these substances in
the ingredient list on the label.

o Where food is not in a package and is displayed on the premises a person must be
available to advise.

o Where food is consumed on the premises (such as in a restaurant) the information
must be provided to the customer upon request, either verbally or in writing.

o If inaccurate information is provided to a customer, it could result in a life-threatening
situation. There could also be financial implications if a customer decides to take
legal action against you.

Labelling

Many caterers will want to give a name or description — it is important that this is accurate
and correct in order to not be misleading. Areas that can cause problems are
butter/margarine. Ham/pork shoulder, reformed or chopped and shaped meats, seafood
‘sticks’/crab and cheese substitutes

If pre-packed sandwiches are bought in from another supplier, full labelling, must be given.
Sandwiches sold loose or pre-packed for direct sale

This means sandwiches sold loose or pre-packed, and made on the premises for sale at
those same premises care must be taken with the description of the sandwich to ensure that
it is accurate and not misleading.

While not a legal requirement, consideration to provide information about any allergenic
ingredients should be made.

Required Information
e A name or description

e A declaration of the category name of any of the following additives if present:
preservative, antioxidant, colour*, flavouring sweetener or flavour enhancer

e A declaration if the sandwich or ingredients have been irradiated and/or
genetically modified material, if relevant.

*Products containing the colours Tartrazine (E102), Quinolone Yellow (E104), Sunset
Yellow (E110), Carmoisine (E122),

Ponceau 4R Blue (E124) and Allura Red (E129) must be labelled with the
warning:@E number/name of colour) may have an adverse effect on activity and
attention in children’



HOW

How can | help my customers and comply?

Responding to customer enquires

Tips for being allergen safe

Food allergen matrix

Identifying food allergen/ additives

Step by step guide to identifying food allergens in your products
Matrix Template Example

Matrix Template

Responding to the customer enquires

By law (December 2014) you must provide accurate information about whether foods
contain allergens.

Many foods business customers will ask for the information about allergens, checks labels of
pre-packaged and check menus.

Customers may have a variety of reasons for enquiring about food on your menu.
Customers may enquire whether foods are vegetarian, vegan, halal or kosher, for example.
They may have a dietary intolerance or could suffer from a severe peanut allergy.

You can provide information to your customers by:
e Answering questions accurately
e Labelling prepacked food accurately
e Provide warnings on menus
e Making information available
e Developing a food allergen matrix that is up to date and accurate
e Ensuring staff understand how to use the food matrix
e Understanding the differences between a wheat allergy and coeliac disease

e Using the names of common allergens in the menu description (e.g. egg custard,
peanut nougat)



Allergy and intolerance cards

Some customers present allergy or intolerance cards. These cards contain details of
customer’s allergy and may include details of how sensitive the customer is.

Tips for being allergen safe

o Keep your dishes standard by always using the same ingredients each time a
dish is prepared

e Use prominent labels identifying products that contain allergens

e Train staff about food allergens and the potential consequences of providing
inaccurate information

o Keep the food allergen matrix up to date and in a known location so it is easy
to refer to.

e Train staff in dealing with customer requests in relation to food allergies and
in reading and understanding the food allergen matrix.

e Always allow the customer to decide for themselves whether to eat a
particular food product.

o Consider offering several ‘allergen free’ meals on your menu

e Once you have developed and implemented you food allergen matrix, why
not promote your business as an allergy aware business?

Food allergy matrix

We should be able to demonstrate that we have assessed all foods at our business for food
allergens. The easiest way of doing this is to develop a food allergen matrix.

A food allergen matrix is a quick information guide that shows foods available from your food
business contain which allergens.

If we use standard recipes and don'’t vary ingredients in the dishes your allergen matrix will
be an accurate information tool for staff to refer to when they receive customer’s queries
about allergens in certain foods.

e Ensure all staff members are trained on how to use the matrix

e Last-minute changes must be assessed for allergens and all staff must be informed
of changes.

e The chef or cook should be responsible for updating the matrix

e If you substitute ingredients or change the matrix should be updated.



Identifying food allergens

To identify food allergies in the food that you prepare and sell, you must look at each
ingredient of every food product.

1.

Obtain information from suppliers: finished food product: - Suppliers who
manufacture and deliver food in a un-packaged state to the business for sale must
provide comprehensive ingredient details. If you receive a customer enquiry, you
are then able to refer to or provide the ingredient listing to the customer for their
assessment.

Obtain information from suppliers: raw materials: - Check whether any raw
ingredients delivered to you have been possessed in some way. For example dried
fruits may have had sulphur dioxide or a vegetable oil added. Ask the suppliers
about possible cross-contamination risks and what measures they take to avoid
them.

Customers to read pre-packaged food labels: - If a product is pre-packaged and
has a food label, customers who suffer from allergy or intolerance can read the label
and determine whether they can safely eat the food product.

Step-by-step guide to identifying food allergens in your products

Step 1 Obtain an accurate list of all ingredients for each food product you produce

Step 2 Familiarise yourself with the food allergens fact sheet

Step 3 Assess each ingredient to determine whether it is an allergen. Use the allergen fact
sheets to assist you as well as carefully checking labels and information from suppliers

Step 4 Keep all details of ingredients for each menu item with your food allergen matrix

Step 5 Develop your allergen matrix. Update the matrix as needed.

Step 6 ldentify cross-contamination risks in your kitchen by assessing all food preparation
and storage processes



