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Fig. 1. Major foods causing allergic reaction in US.
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Sulpkite, 12

Peamt, 19

Gluten, 4
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Shellfish, 0

Total = 105 recalls

Fig. 2. Number of recalls by priority allergen, gluten and sul-
phite fiscal 2003-04.

HoAFE TU AFLOR 3L, W, BT, AR, 9,
T, WA, He), 5 5 29, ool

o)5 AE olER N RelE T, EtdeE et
=/EES BT AR 1L L, W, i, 9,
selgR, Hekd | ol tigh AZomiy U= fukE
e A5 e PHES sl Al ook T34
oA oflolag thd s defer] s Z2 s et
of ARSBIAL 2L, Al TRt AlRkEe] YelEr] &
WP et oAF-E 2RI = = HHEE sl Alg



S} QrKTable 1), L|27]0 tiigt
Slo) Aj=7)of tigt A3 (Food Recalls and Allergy 2 125+

A Allergyof et 2uf - o erdateicix [PTEE &) @

HEATS e AE E RS Agshe Sulole 298k 3l
A
y

Q7R ool o |ss B Al F

AlEdeler

15
Aertyg AAEe 2 FHolAjo AXFI-SA) SEE S ol tigt RS oA S8kl Sl olE =71ael S8

ol o]l 24| S51 XA S5} gl el 27| LB ol WA LSS I3 H2UR
e 2 e 25,

(o]

HkE2] 9l o525 Jash

2005 114%E ojFsls)
et A BAA =S EQle
2 E3tE o] 2gAE
ol 25%mn]ake] 7S BE3tiAE
£ Mok YiEES EABH
A Gole E= 25% &
M—;(ﬂg]_cq o]‘: Otﬂ-‘:‘xlo 1;1_]-5
Al FA|stofof gt} &gt
20079 1197H4] T=2 AA|
wo] Thaigo] wol A ok

i :1o

ki

o Al dhsjo] 2efl2r] =
NZ wAlsle] 1 9k £
A7} 3 Shpel G Tl
o] 290 ~ 3077} AHEL 2]
L 2 gk Al

5 319.1% WAt 75_3401] Eta

AE A A (Food Standards
Agency)©llAl= L= o] T

Table 1. Allergen check list for food suppliers and manufactures
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ALLERGEN CHECK LIST FOR FOOD SUPPLIERS AND MANUFACTURERS

equipment but at a different time. Column 111 indicates whether any allergens are present in your plant.

leave empty cells.

Please fill the following table for each produet. Column I indicates the allergens that may be found in the product, from
addition or cross-contamination. Column Il indicates the allergens present in other products that are run on the same

Please fill in each cell of the table with a YES or a NO and, when applicable, include the name of the ingredient. Do not

Column [ Column It Column IH
Present in other Present in the
Component Present in products same
the product ed on f ing
the same line plant

Peanut or its derivatives, e.g., Peanut - pieces. protein, oil, butter, flour,
and mandelona nuts (an almond flavoured peanut product) ete. Peanut
may also be known as ground nut.

Tree Nuts (almonds, Brazil nuts, cashews, hazelnuts(filberts),
macadamia nuts, pecans, pine nuts (pinyon, pinon), pistachios and
walnuts or their derivatives, e.g., nut butters and oils etc.

Sesame or its derivatives, e.g., paste and oil etc.

Milk or its derivatives, e.g., milk caseinate, whey and yogurt powder etc.

Eggs or its derivatives, e.g., frozen yolk, egg white powder and egg
protein isolates etc.

Fish or its derivatives, ¢.g.. fish protein and extracts etc.

Shellfish (including crab, craytish, lobster, prawn and shrimp) and
Molluses (including snails, clams, mussels, oysters, cockle and
scallops) or their derivative, ¢.g., extracts etc.

Soy or its derivatives, e.g., lecithin, oil, tofu and protein isolates etc.

Wheat or its derivatives, e.g., flour, starches and brans etc.

Sulphites, e.g., sulphur dioxide and sodium metabisulphites etc.

Otbhers (as considered necessary)

in columns 11 and IT}? Yes No

immediately.

Supplier’s address:

Do you have procedures to avoid cross-contamination of the product with the allergens not present in the product but noted

Pleasc attach a finished product label to this form for each product. If, for any reason, there are any modifications in
this product, you are responsible for updating your records including labels and specifications, and notifying us

Supplier Contact Signature: Date:
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1.2003 GUIDE TO FOOD LABELLING AND ADVERTISING.
Canadian Food Inspection Agency. Canada

2. Australia New Zealand Food Standards Code (the Food Standards
Code). New Zealand Food Safety Authority (NZFSA)

3. European Commission Council Directive. 2000/13/EC

4.Food Allergen Labeling and Consumer Protection Act of 2004. USA

5.GENERAL STANDARD FOR THE LABELLING OF
PREPACKAGED FOODS CODEX STAN 1-1985 (Rev. 1-1991).
Codex Alimentarius Commission

http://www eatwell gov .uk/healthissues/foodintolerance/

http://www nzfsa.govt.nz/consumers/food-safety-topics/
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