AUSTRALIAN
roone  Allergen
COUNCIL Bureau

PEAL
updated




AI Iergen Informing the éUOSTORADUétN

food industry GROCERY
Bureau COUNCIL
e TR +
L + 2P %)
o) o € BSH S (e
SRR = + GRER) 5
SBYIP 2 B
erioog . B
e P ey
430 ERPE ®
P BEIID




BBYR,

@D
A
* @B
p ¢
b Z#(
T XBEB
> @
w2

I<

PEAL

updated

Allergen

Bureau

Informing the
food industry



SR/ 7- Otk
@ O/
BOEYERS
e Es

GEBS. H/-%)
B . - B8

B/ 2 RS

Py 6 O | o
S/ B

BHHED B




b & ! nQ) Iﬁ
$% 1R ( 5 ' o |
I ® S ) )t %I 'S B
$I " & (Bodl | %% B
1988 $ %AER' ) ) ! "WBH 3
m
o ors @
(1) %o (5+((Z0EH' 1)
(W& o (S
£
005 BHL B " #() ") 1S ED
Po& (B4 !'#)4!( $!( "8 Ep
5 % "] (@I W 9 ')'&) (%
6'0Q B¢ QUL 1 &7
R\
VIR
R
VIS

%

Allergen

Bureau

Informing the
food industry



AC (HFFCGHKIBICNGPLHEOS! (9 %# ! (9( % #
r (! & 0" '

" & &" I ((& H0s
. +t/ (## ! 96 (
( ! 9 # (<&89 6
- ( 6 ; @ "0 08" (# 8%
6! ' & (& 28A (8+ & v
# .9 6 5 g#l . 0
2 61 0 ( ! " (ﬁ#! 96 (
! 4 e = , |
& 0 | ?(6 2& 9( E
#I( w 5 !+§6" (#
& (90 /I "& 6 9 (v
' Py ( s (#" &6 (#
0! 9% (B 5 !
o ! ! /
B # (6
5%
] 1
#& |
0 6!62
T
v W
(. .
5 "&#6 /
16 &
6 " I !
0 5
99
(# # /!
o
. (#
]
6 57 !
(& [ ! 2p
# &.
" RE" T
/ (9( O.
(I
B #' @
0 9r
& ' or




! @% "]

L2 2 A ; 98 (A ]
OBV D
HEBY S SR &4 L2
QE#W#HI 9% T ows
LGS 1 UGHA " 9B & 8
e @ W &<

S YK S ; &
8Q M#&<

> 7 OF SR
@ # $
IR =<
; 3

% @
1K' #ING %b

& & |
* ' & %@ S
2 o[
S H%0
$ > MK

Allergen

Bureau

Informing the
food industry




Vg6 (s
YO B VHE.
P WD
YIR T
LR
SO T
PLYED
S
FERE RS
&' (796 g
0 |
o S BT
5

#1%

VX

S B
SRR & Y-
S .
8k

T Y I,

an R 9
" (19 BB
-
w8 o

% g
% 9% SO
% P
I &
=

'
%) 50! | (L W,
Q0. B
D e
(58 VB0
o7 ¥ CY0)

%

“ORio




/) MG - 4
G 7R
GREDBGEA
S - 06
L el

<003
&/ . K 3 860

M NEROP

OB/ - 3O
YR , 8P

o D a9 -3
/6080 P
oy, /[
R0 /8. R

46 R
B9/ @ BDOE
02, . /&)1/

4/CE QN

;850
B0, I8

A0 4. BOYR
B/ @ PP

Allergen

Bureau

Informing the
food industry



R )
Q-

Bk )8
1 B a8y

‘ !+ ”-
R3S+ D
AR B+

@B
i [\ AP

R
SIS B
ylso8h$ [ +|
Hodeizle )b | . |
-l

= Rvivairpdye b B-
T e

#¥y

S* | WErEEREs
o

} el B 2
"

iy [z (S e |

3 @

[2revV
gk

ety

L




5
%k

8/ .28 A+
PH24 0.
B/ . EPEED 53
58P 15 96
988, D A+
N, | 26
9P @BH1B
D 1.2
BT B
IWBRAP
), 4B .356,5%
By

BH.98 . JB®
% SEs
i 5)BB+79.*
G 2.66195.
GEE g
- B8.9p.3
2.0 295835
PE®. Bp
A L 4
2HEE .83

18.95.60189
of il
PO 9B
dmfiiiry it it
yi7 .S OO
*0b RSB )8
it riappigin e
Al i T o
L2
$S9p.a0 IS
il dblyf il @
Ao €%

SEORBIY
2B BT
PREEY . SO}
/ 3B PSR
ey 2e8
9 HEB I F19

8, 5-9&87 Xyl

+7 .98, 2:6.958 . OFB
€ S93B& A% T

P1'8.) 0B ERITERS

“POEIERe

{ BEgPo

¥ S@Hp
R’ B BHE
1 . RpEnY
90 .85

B
@30h.588

By (B
8

38+, @ HBERC
aiglgigkitc j Kty
TEEHRY OB
68) ;6 - 5,8 .88
rRa
By .57 .90 B
B 2@S8

at &l highly refined oils must be declared in Australia and

New Zealand.

I



40 ('S |
ORMRS - I
% GERY. 63
125 1 1/ MR
G VS 7B
O |
s
'R 186! &
o R

% 1. CHINED
¢ GUERS

ANEREE

4!/ 63 EAED
P G VLRI
2419 I IS
SWIOHE BB
eD " /8 3B

IMEERIBSIFERNSY W1

63 SERee
% PBE W ISEk
SIS LVB [
R S W
D |/ ! 26D

TR AR

S 33
B3

FRAR R 2
- S ERY'S

=

the information obtained can be used to develop
an Allergen Management Program (AMP). The
implementation and use of an effective AMP in
conjunction with an allergen risk review approach
contributes to food businesses meeting food safety,
quality and legal requirements.

It is recognised that small and medium size businesses
may not have the same level of technical support and
resources available as larger businesses. Irrespective
of this, all companies are obligated to manage their
allergens appropriately, and it is up to the business to
determine how this is done. Allergen management and
risk review best practice approaches can be adapted to
suit the size and level of complexity for each company.

3.1 ALLERGEN MANAGEMENT

Allergen management embodies the procedures,
policies and practices contributing to the control

of allergens within a food business. It should be
considered as a component of existing food safety
management plans and processes, such as GMP
controls. An effective allergen management system
covers all aspects of the food product supply chain
from sourcing raw materials through manufacturing
and packaging through to the finished product sold to
another business or to consumers.

Implementing an effective AMP involves applying a
documented systematic approach to identifying and
controlling allergens. The program formally identifies
allergen risks, allergen challenges and includes
documented procedures that manage them. As allergen
risks may be unique to each food manufacturing facility,
a food company should design a plan that meets its
specific needs.

Effective allergen management is dependent on the
interaction of several areas and activities associated
with food production process. Table 2 summarises the
key principles and practices for best practice allergen
management for facilities manufacturing, handling and
packaging food products.
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