Food allergens

Despite food allergies affecting only a small proportion of the population, risk management
and mandatory product labelling for the key food allergens are critical food safety matters
for businesses in the food industry.

Food allergens are typically naturally-occurring proteins in foods or derivatives of them that
cause abnormal immune responses. In Australia and New Zealand there are 10 foods or food
groups that cause about 90% of all allergic reactions: peanuts & tree nuts; soy; sulphites; milk,
egg; cereals; seafood; fish; sesame and lupin.

Allergic reactions to foods vary greatly from mild gastrointestinal discomfort, to skin rashes
and potentially life threatening asthma and anaphylaxis.

There is currently no cure for food allergies but effective care and emergency treatments are
available. The only successful method to manage a food allergy is avoidance of all foods
containing the allergen.

Allergen Management

To ensure that foods are safe and suitable for consumption, there are a number of controls which businesses
can implement to reduce those risks associated with allergens.

Such controls include:
e  Ensuring all staff are trained in allergen awareness;
e Developing an allergen matrix (see below) which is kept onsite and accessible to all staff;

e Checking that all incoming goods are adequately labelled with ingredient and allergen information;

Surfcoast

S HIRE




e  Maintaining clear verbal and written communication between staff for any allergen related orders;
e Strict food preparation procedures for allergen related orders to prevent cross-contamination; and
e Adequately labelling all pre-packaged foods prepared onsite with allergen information.

This list is not exhaustive and each business should consider additional controls that may be relevant to their
specific food processes.

Allergen Matrix

In accordance with the Australian New Zealand Food Standards Code, food that is unpackaged or is not required
to have alabel, must have allergen information displayed in connection with the food or otherwise be able to
provide the information to the purchaser upon request (verbally or in writing).

To meet this requirement it is recommended that food businesses develop an allergen matrix which is a
document used to record all menu items sold onsite which references any particular allergens that may be
contained in each item.

Attached is a labelling matrix template, it is recommended that this template be filled out, updated regularly
and kept onsite at all times so that it can be accessed by staff when receiving enquiries.

Further Information

For further information about food allergen management, please contact the Environmental Health Unit on (03)
5261 0600 or visit the following websites:

e Department of Health Victoria - https://www?2.health.vic.gov.au/public-health/food-safety/food-

allergen-awareness

e Food Standards Code Australia and New Zealand - www.foodstandards.gov.au/consumer/foodallergies

e Allergy and Anaphylaxis Australia - www.allergyfacts.org.au/

e TheAllergen Bureau - www.allergenbureau.net/

Online Training

The All about Allergens course provides information about responding to customers that disclose a food allergy,
managing orders for those with food allergy, minimising the risk of cross-contamination, and it also provides
examples of good and poor service for customers with food allergy. The course also educates users on the
symptoms of a food allergic reaction, and explains what to do if a customer experiences an allergic reaction
including anaphylaxis. The All about Allergens online training aims to provide fast, easy and free access to
accurate and consistent training for all staff working in food service. The online training and supporting
resources can be accessed from the following link: www.foodallergytraining.org.au
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https://www2.health.vic.gov.au/public-health/food-safety/food-allergen-awareness
https://www2.health.vic.gov.au/public-health/food-safety/food-allergen-awareness
http://www.foodstandards.gov.au/consumer/foodallergies
http://www.allergyfacts.org.au/
http://www.allergenbureau.net/
https://urldefense.proofpoint.com/v2/url?u=http-3A__www.foodallergytraining.org.au&d=DwMFAg&c=JnBkUqWXzx2bz-3a05d47Q&r=sgnowh6eRbv9BhxUsDmA86Reuij-JTm2Nq7NL37VqnU&m=E82bDSL-xRJquuabHQXf56lZ_AEFkiUxmLb7AnaN0wk&s=4fnfO8K7CK0OahP-tgfVjAsWB2kcT15wLdT56uGs6LE&e=

Food Allergen Matrix

Business name:

Name of person completed matrix:

Date matrix completed:

Date to be reviewed:

Allergens present

Legend: X =Contains T = Traces of allergen maybe present MC = May contain,
as described on label of compound ingredient

Menu Iltem
Peanu
q . . Whea
Milk/ £ t/Tre Fish Shellfi So Sulphi | Sesa t/Glut | Lupin
Dairy 2t e sh o/ tes me en >
Nuts

This document is to be kept onsite at all times and be accessible to all staff
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Allergens present

Legend: X =Contains T = Traces of allergen maybe present MC = May contain,
as described on label of compound ingredient
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