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FOR DINNER.
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TOMATO SALAD.
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HOW MANY?
EIGHT

NINE
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WHAT IS?

WHEN FREPARNG YOUR DISH, TKE
CHEF MADE SURE 10 TACE YOUR FOOD
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WHAT IS?

THE FOOD
ALLERGY
EPIDEMIC
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33 million

Americans have food allergies
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More than half of adults with More than 40 percent of children

between 2007 and 2016.

FDA Risk Factor Study (2016 data)
indicated that 70% PIC did NOT identify
maijor allergens and related symptoms

High number of food recalls
Allergens - Top food safety concern

2004: FALCPA act - labeling
requirements

Food allergen awareness - training




U.S. FDA Food Allergen Recall Incidents
2002-2023

* Includes FDA
recalls & alerts
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TOP REASON FOR UNDECLARED ALLERGEN RECALLS AND PUBLIC HEALTH
ALERTS:
LOSS OF CONTROL DURING PACKAGING AND LABELING




FSIS/ USDA Food Allergen Recalls
Calendar Years 2001-2023
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TOP REASON FOR UNDECLARED ALLERGEN RECALLS AND PUBLIC HEALTH ALERTS:
LOSS OF CONTROL DURING PACKAGING AND LABELING




WHAT IS?

THE DANGER OF UNDECLARED
ALLERGENS TO CONSUMERS.

- 6.2% of American
adults had a food allerqy in 2021.

have a food allerqgy

Approximately 40% (2 in 5) of children
with food allergies in the United States
have been treated in the emergency
department.

Since people with a food allergy or food
sensitivity react to the amount ingested
from a mislabeled food, whether
undeclared presence in such a food
product will provoke a reaction
depends on how much food is
consumed and the concentration of
unintentionally present allergen in food.




WHAT IS?

Black adults (8.5%) were more likely to have a food aller
compared with Hispanic (4.4%), White (6.2%), and Asian(4.5%)
adults.




©Marty Bucella www.martybucella.com

“Before we come in, was any part of your home produced in a

Hate is a pretty strong worq. Are you sure Jacility thet alvo Deniles wleat wilks wts; egs; or syl
youre not just lactose intolerant

of your mother?”




WHAT IS?

> Wrong packaging, wrong description (butter vs dairy),
computer errors, HACCP - not effective or not in place or
imported from other country
> 25% of these could have been avoided
cGMPs, Preventive Controls, HACCP A22TEL L

N\




WHY ALL THE FUSS?

A food safety issue
(mishandling of
allergenic ingredients) =
industry suffers.

abeling of toods for
presence of allergenic foods
must identify all foods that
intentionally contain the
particular food or ingredients

derived from that food.

onsumers rely on
Industry to identify,
process, and market
foods which are labeled
correctly.

Proliferation of the use of
precautionary allergen
statements, which range in
wording from “May Contain”
and “Processed in a Facility”, to
“Made on Shared Equipment”.

Allergic consumers must
avoid the foods that
trigger their allergic

reactions.

Food-allergic consumers
(especially teens) ignore
precavutionary statements, and
taking risks regarding the food
they choose to eat. This can lead
to trouble for both the consumer
and the industry.

What is the solution? Allergen Control Plan




ALLERGEN CONTROL - RETAIL




ALLERGEN CONTROL - RETAIL

RECALL MANAGEMENT

* Review recall protocols to ensure the appropriate steps are taken to alert the
consumer of potential hazards and to provide direction.

COMPLAINTS

« Establish a system for customers to express any product complaints or
concerns. Retailers should analyze and consider these complaints to make any

necessary corrections. Follow up to show the customer their concern is taken
seriously.




ALLERGEN CONTROL PLAN (FOR ALL)

Must do everything to ensure allergenic foods and ingredients do not find their way
into products for which they are not intended. Allergen Control Plan is company’s
written document regarding the storage, handling, processing, packaging, and
identification of allergenic foods and ingredients.

This is not a one-time effort. Allergen Control Plan must be implemented, audited,
enforced and updated continually.

Every time there is a change in a process or a product, Every time a new em
comes in or change the responsibilities of an employee, Every time workin
new supplier, change or add locations, a new Allergen Conirol Plan shou
developed specifically for that location.




ALLERGEN CONTROL PLAN CONTENT

Keywords: Menu design and changes, receiving and storage (know the allergens),
supplier has a plan, separate storage (when possible), dedicated utensils - equipm
containers, re-use and re-work of items/ingredients, color-coded, designated

time/areaq, effective sanitation, adequate engineering/design, packaging and
accuracy and verification, facility design, SOPs, cleaning validation and verifi
general and role specific training for everyone (and refreshers).
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Food Allergen Labeling

The U.S. Food Allergen Consumer and Protection Act (FALCPA) requires
food manufacturers to list the presence of 8 major allergens.

Here are 3 things to inform you about
allergens in packaged foods:

Name of the food
source in parentheses
Example: whey (milk), eggs, vonillo,
naturol and artificial flovoring

“Contains” followed by
the name of the allergen
Example: Contains wheat, milk egg
and soy

Tree nuts and

of fish
. should be clearly identified
). a. Almonds, pecans, walnuts for tree nuts

2. Immediately after or next
to the list of ingredients in a
"contains’ statement.

e.g. "Contains Wheat, Milk,

and Soy."

1. In parentheses following the
name of the ingredient.

e.g. "lecithin (soy)," "flour (wheat),"
and "whey (milk)"
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