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0. Foreword

Food allergies, an immune-mediated food hypersensitivity, are an increasing food safety issue
globally and have emerged as a major public and personal health burden. While food allergies may
affect a relatively small proportion of the population, an allergic reaction can be severe or potentially
fatal. Furthermore, it is increasingly apparent that people with food allergies experience a very
significant reduction in quality of life, some of which could be mitigated by a harmonised approach to
the management of allergens in the food chain.

Allergens are an ongoing food safety concern for consumers suffering from food aIIergiesQFs?vho
have people with food allergies in their care, food business operators (FBOS), @ etent

authorities. %

With the increasing health burden posed by food allergens, comes the exp iomthat FBOs take
steps to accurately declare the presence of allergenic ingredients, minimiz iskefrom, and, where
possible, prevent unintended allergen presence and that Competent Aut ovide guidance and
oversight, where necessary, to FBOs on food allergen complaint g igations. FBOs including
producers, processors, wholesalers, distributors, importers, exporters, lers, transporters, and food
service operators all have a role in managing allergens. Q

Allergens need to be managed throughout the supply ¢ mc@j production process. Treatments
lethal for pathogenic microorganisms, such as heating, hNaressure processing, etc. generally do
not destroy allergenic proteins. Processes that proteins, such as enzymatic or acid

hydrolysis, should not be relied upon to eliminate tely destroy allergenic proteins.

While many different foods can cause allefgi ns in susceptible individuals, the majority of food
allergies on a global basis are caused by% of proteins in eight foods/ food groups (and derived

products). These are; %
a) cereals containing gluten %t, rye, barley, oats, spelt or their hybridized strains)
b) crustaceans;

) eggs; c

d) fish;

e) milk; \

f) peanuts; Q

g) soy s; a

h) tre (i.e. almond, Brazil nuts, cashews, hazelnuts, macadamias, pecans, pistachios and

w

The,co %tmed in this Code of Practice (Code) would be similar for any other allergens, and
FB %L;' apply these as appropriate to their own business requirements and applicable
legi . This includes being aware of the food allergens recognised as important in countries they

are exporting their product to, managing those allergens and ensuring the necessary allergen labels
are applied.

Poor allergen management can result in the presence of varying levels of undeclared and/or
unintended allergens in food, which may pose a risk if consumed by an individual with an allergy to
the food. The doses that provoke reactions vary among individuals and are dependent in part on the
type of allergen. The risk of allergic reactions within a larger proportion of the population suffering
from food allergies increases with increasing concentration of undeclared allergen.

Allergen cross-contact can result from a number of factors in processing, preparing and handling
foods, some of which pose a greater potential for allergen cross-contact than others. The control
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measures implemented to prevent or minimise the likelihood of allergen cross-contact should be
based on risk assessment conducted by food business operators.

It is important that FBOs are able to identify the allergenic nature of the foods, including ingredients,
and processing aids they handle and take steps to manage any potential presence of undeclared
allergens.

This Code provides guidance to FBOSs, including primary producers, to develop policies and
procedures to identify allergens in all areas of food production, preparation and service, and then
implement allergen management practices, including controls to:

a) prevent or minimise the potential for allergen cross-contact that is of risk to the consumer with
a food allergy; E_)

b) prevent or minimize the potential for undeclared allergens being present in&due to

errors arising in the supply chain;

c) ensure the correct allergen label is applied to pre-packaged foods; and

d) ensure that accurate information can be provided to consumers 0 sale when the food
is not pre-packaged

In preparation of this standard considerable help was derived fro — 2020: Code of Practice
on Food Allergen Management for Food Business Operators, pubBlished by the Codex Alimentarius
Commission.

1. Scope \

This Code of practice covers food allergen % ent throughout the supply chain including at
primary production, during manufacturin% etail and food service endpoints. It covers IgE-
mediated, non IgE-mediated food aller i% ther hypersensitivities (e.g. Coeliac disease) that can
be triggered by small amounts of 0 ing food allergen (thus requiring attention to GHPs in
addition to labelling).

This Code does not cover &;sitivities with a non-immunological aetiology such as lactose
;’/@ .

intolerance and sulphite ﬁl
&‘en ces

The followj efénced document are indispensable for the application of this document. For dated

refere %}/ e edition cited applies. For undated references, the latest edition of the referenced
(@ uding any amendments) applies.
S

do
TZ , General principles of food hygiene -Code of practice

2. Norm

TZS 538, Packaging and labeling of foods

3. Terms and definitions
For the purpose of this standard the following terms and definitions shall apply:

3.1 allergen
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harmless substance capable of triggering a response that starts in the immune system and results in
an allergic reaction in certain individuals. In the case of foods, it is a protein which is found in food
capable of triggering a response in individuals sensitised to it.

3.2 allergen cross-contact

occurs when an allergenic food, or ingredient, is unintentionally incorporated into another food that is
not intended to contain that allergenic food.

3.3 allergen profile

food allergens present via intentional addition as well as those inadvertently present (or the absence
of any allergens) in a food.

3.4 food service \’3
food business or institution that produces, prepares and serves food for direct consu@
3.5 rework

means clean, unadulterated food that has been removed from procesgi y point up to and
including final packaging for reasons other than insanitary conditions,0 has been successfully
reconditioned by reprocessing and that is suitable for use as food ot mponent.

3.6 hypersensitivity
reaction happens when the immune system mistakenly iderRKecs‘armless substances as harmful.

3.7 lgE-mediated food allergies

occur within minutes of ingestion of food and in s, redness of the skin, vomiting and in more
severe reactions, anaphylaxis.

3.8 non IgE-mediated food allergies %

caused by a reaction involving othe ents of the immune system apart from IgE antibodies

and the reactions do not appe % iately after the ingestion of the food and usually relate to
reactions in the gastrointestin’& ch as vomiting, bloating and diarrhoea.
4. Primary Production

4.1 Environmen

Depending m&v, growers should consider the potential for allergen cross-contact from the

growing env . In order to assess the likelihood of allergen cross-contact, growers should know
the hist specific growing area (i.e. previous crops), and what other crops are being grown in
% . Where the adventitious presence of an allergen needs to be managed to ensure the
prefile of the final food (e.g. gluten free), particular crop measures may be needed to remove,

ent practicable, the physical remains of previous crops prior to re-planting.

4.2 Hygienic production of food sources

During growing, prevent or minimise the potential for maintenance machinery (e.g. used for weeding)
to contain other plant material which could result in allergen cross-contact.

4.3 Handling, storage and transport

4.3.1 Prior to harvest, inspect equipment used for harvesting of crops to determine if the equipment is
clear of visible plant debris and signs of previous crops/ food material.
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4.3.2 Harvested commodities should be cleaned to the extent possible using various methods such as
sifting via size, aeration, and mechanical cleaning to remove foreign allergenic matter where feasible
and consistent with applicable Codex standards.

4.3.3 To prevent or minimise the likelihood of allergen cross-contact, storage facilities that hold
different commodities should be visually inspected and appropriately cleaned. When handling multiple
commodities such as grains/pulses/seeds ensure that physical segregation is in place to prevent or
minimise the potential for allergen cross-contact. Having a clear “allergen map” of the storage facility
will show where allergenic crops enter and are stored so the potential for allergen cross-contact is
managed.

4.3.4 Where a commodity is bagged, bags should be clean and those used for allergenic conﬂ%ities

should be identified (e.g. with different colours). Bags that have been used for a& nic
commodity should not be reused for a different commodity. For example, avoid the e\gh jute /
canvas bags for non-allergenic commodities if they have already been us lergenic
commodities. Where grains or pulses are bagged and stored together, store all he bottom
shelves so that spillages can be easily managed from the perspective of prev: ntact with non-

allergenic commodities.

4.3.5 FBOs should ensure storage areas and storage materials desige llergenic commodities

are clearly labelled or colour coded to prevent unintentional mix of g:

nsport vehicle that is dry and

rgen cross-contact. As necessary,

ading, transport containers containing

ng cleaned as appropriate to prevent or

next load. The use of single-use packaging
etail on transportation refer to Section 9.

free of the previous load to prevent or minimise the potenti
transport containers should be cleaned before use.
allergenic commodities should be emptied of all cak
minimise the potential for allergen cross-contactNef

may be a useful option for some transporters. FQ
4.4 Cleaning, maintenance and personw
4.4.1 Refer to the TZS 1009. %

4.4.2 In addition, FBOs should % at the area where commodities are dried is clean and

4.3.6 Transportation of foodstuff should be carried out using icle

at primary production

physical barriers are in place t spillage and allergen cross-contact. Materials or containers
used to lay, hang or bag co should be cleaned to remove allergenic residue.

5. Establishr@sign and Facilities

5.1 LocaticK&

5.1.1 Est% ents

FB ucing food at more than one site should consider whether it is feasible to consolidate
pro , processing and storage of products containing specific allergens at one location. Although
this may not always be feasible, particularly for small businesses, it could be used to limit allergen
cross-contact. If dedication of production facilities is not possible, the production could be separated
in time or space (separate rooms or lines for different allergens) and the establishment may be

designed to have a linear flow in the production. Effective cleaning procedures, such as those outlined
in Section 6, are also important in managing allergen cross-contact.

5.1.2 Equipment

5.1.2.1 Manufacturing



AFDC 01(2905) DTZS

Food manufacturing facilities commonly handle multiple allergens, frequently on the same equipment.
Ideally these facilities would be designed to use processing lines dedicated to food with specific
allergen profiles and where feasible, manufacturers should consider the use of dedicated lines,
however, this is not feasible in all cases. Production sequencing (i.e. separation by time) should be
considered as an option, especially for small businesses. An analysis of the process, including the
equipment design, should be conducted to determine the likelihood of allergen cross-contact and
whether dedicated processing lines, equipment redesign, or other control measures are needed to
prevent or minimise allergen cross-contact. If separate production lines are used for foods with
different allergen profiles (e.g. for foods that do not contain a particular allergen and for foods that do),
manufacturers should provide sufficient separation to prevent or minimise the potential for allergen
cross-contact from one line to another based on the food, the process, and the likelihood of allergen
cross-contact. Manufacturers should eliminate cross-over points or provide a means t in or
shield food (e.g. closed pipes, enclosed or covered conveyors) to prevent food spillin% line
to another.

5.1.2.2 Retail and food service ®

Retail and food service operators also commonly handle multiple aller uently on the same
equipment. They should, where feasible, use equipment dedicated t th a particular allergen
(e.g. use a separate slicer for cheese, which contains milk, and f, that do not contain milk).
Alternatively, equipment should be cleaned when switching bet&eﬂ foods with different allergen

profiles (see Section 7.1). \c_)

5.2 Premises and rooms &
Where feasible, FBOs (manufacturers, as well \ nd food service operators) should consider
the need, based on the likelihood of alle»%@ontact resulting in a risk to the consumer with a

food allergy, to provide a dedicated pro rea within the establishment for the preparation of
foods that do not contain allergens, o edicated production areas, or use screens to set up
temporary segregated areas, for fw ifferent allergen profiles. For example, an establishment
that handles shellfish and fish co%' ate separate rooms or other areas for handling these foods.
One that handles different t otein powders such as soy protein and milk powder could
dedicate separate areas for g these powders. Alternatively, equipment should be thoroughly
cleaned when switching%/yve different food allergens (see Section 7.1). Where applicable, the
areas should be gpp i designed such that effective cleaning could be administered to reduce
allergen cross-co&@)s should consider having areas to store allergenic ingredients separately
ns

from other well as separate them from non-allergenic ingredients or foods.

5.2 Mg ring
5.2. ufacturers should consider providing appropriate barriers (e.g. walls, partitions, curtains)

or adegdate separation (e.g. spacing) between lines, when necessary, to prevent or minimise allergen
cross-contact when foods with different allergen profiles are processed at the same time.

5.2.1.2 When necessary, based on an assessment of risk to the consumer with a food allergy,
manufacturers should consider designing premises and rooms to ensure appropriate allergen dust
removal or hood systems to mitigate the likelihood of airborne allergen cross-contact throughout the
processing area, especially when powdered allergens such as wheat flour, dried milk powder, soy
protein, etc. are used. Such controls could be important where powders are dumped into mixers,
hoppers, or carts to prevent dust settling on surrounding equipment. Where dust removal systems are
not in place, other controls such as cleaning surrounding areas and equipment following dumping
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could be used to mitigate the likelihood of allergenic proteins in powders being transferred to other
foods (see Section 6.2.1).

5.3 Equipment
5.3.1 Manufacturing

Equipment, tools, utensils and containers (other than single-use containers and packaging) in contact
with foods that contain allergens should be designed and constructed to facilitate the effective
removal of allergens during cleaning. To prevent or minimise the potential for allergen cross-contact,
ideally, equipment, tools and utensils should be designed or selected so that allergens, especially
particulate allergens (e.g. peanuts, tree nuts, sesame seeds, crumbs from baked goods), do_not get
caught in crevices and are difficult to remove by the cleaning procedures applied. Wel be
smooth, seals and hoses should not contain cracks, and “dead ends” in pipework o% eas
where pockets of foods containing allergens can accumulate should be eliminat where
elimination is not possible, should be adequately cleaned.

5.3.2 Retail and Food Service

Retail and food service operators should use equipment, tools, utensil tainers (other than
single-use containers and packaging) that have been designed nstructed to ensure that
allergens can be easily and effectively removed during cleaning. QJ

prevent or minimise allergen cross-contact via persogn ng convenient hand wash basins will
encourage personnel to wash hands with soap ang ween handling foods that have different
allergen profiles. FBOs should also consider, the risk to consumers with food allergies,

5.4 Facilities
FBOs, including retail and food service, should place%fxnh basins in appropriate areas to

facilities to enable change of protecti 0 especially when personnel are moving from
particular areas within the manufacturing faelilit

6. Control of Operation \f'\b¥
6.1 Control of food hazardsc)
FBOs should congrol @&s by preventing or minimising the potential for allergen cross-contact, by

as those handling powdered allergens.

ensuring that info entifying the allergens present in foods is clear, correct, and that retail and
food servic ts are able to communicate the allergens present in the foods they prepare.
Controls sh e risk-based. Information that may be helpful in assessing the likelihood of allergen
cross-con ulting in a risk to the consumer with a food allergy includes:

lergéns present in the facility;
ergens that share the same processing line;

c) the nature of the allergen (i.e. whether the food itself is an allergen, derived from an allergen,
or the allergen is a component in an ingredient);

d) whether allergens are, or may be, present, as notified by the supplier;
e) whether the allergen is a particle, powder, liquid or paste;

f) the processing steps where the allergen is used;

g) ease of preventing allergen cross-contact between processing lines

h) ease of cleaning the equipment used to process foods with different allergen profiles; and
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i) the maximum amount of an allergen due to allergen cross-contact (if the information is
available).

It is important that FBOs educate and train personnel to have awareness of food allergens and their
health impact in order to ensure they implement the necessary allergen controls.

FBOs should:

a) identify any steps in their operations that pose the likelihood of allergen cross-contact, assess
the level of risk to the consumer with a food allergy at those steps and ascertain the ones that
are critical;

b) implement effective allergen management procedures to prevent or minimise aller Cross-
contact at those steps; &

continuing effectiveness;

c) monitor, and when appropriate document, allergen management procedur@ure their

d) review allergen management procedures periodically, particularly\\when ®the operations
change;

e) ensure suppliers are familiar and comply with food allergen spé®i ions;

f) notify customers in a timely manner of any changes to the @aller profile of the product; and

g) ensure personnel are aware of and follow allergen r{%ment procedures.

6.1.1 Manufacturing %
Manufacturers should identify steps in the operati e critical to ensuring allergens are properly

declared, including reviewing recipes and labe mpound ingredients, ensuring that the correct
ingredients are used, and ensuring that t oduct is packed in the correct package (i.e. with
the correct label). When reviewing recip t enhancement processes, such as egg washes on
baked products for glossy finish, sheul e’included.

6.1.2 Retail and food service

Retail and food service opergto uld also manage menus, including in-store and on websites, if
they contain allergen infogmation)to assure content is current and matches the food product.

6.2 Key aspectsfof \%& control systems
2. rin

t

6.2.1.1 MiF' i llergen cross-contact during processing

6.2] 1& ame production area is used for foods with different allergen profiles, manufacturers
sho re feasible, implement production scheduling to separate by time the manufacture of
prod ith different food allergen profiles, e.g. process foods that do not contain allergens before
foods with allergens. For instance, production schedules could be established in some cases whereby
products that do not contain allergens are handled at the beginning of the schedule and different
products containing the same food allergen profile could be run sequentially before products with
different allergen profiles, to reduce the potential for allergen cross-contact (e.g. all frozen desserts
containing only milk are run before those containing both milk and egg). Where possible, allergenic
ingredients should be added as late in the production process as possible, or as far downstream as
possible in the processing line (e.g. closest to the filling and packaging equipment), to minimise the
amount of equipment in the production area that comes in contact with the allergen. This will help
prevent or minimise potential allergen cross-contact and facilitate cleaning.
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6.2.1.1.2 Manufacturers should design traffic flow of allergen-containing ingredients and waste,
packaging supplies and personnel during the manufacture of foods to prevent or minimise the
potential for allergen cross-contact. This should include consideration for managing the movement of
transient people such as managers, quality assurance personnel, inspectors, maintenance personnel,
and visitors.

6.2.1.1.3 “Allergen mapping” (a diagram that identifies where allergens are stored, handled and
prepared on site, overlaid with the processes involved) can be useful in identifying areas where
controls should be applied to prevent or minimise allergen cross-contact.

6.2.1.1.4 Where there is a likelihood of allergen cross-contact by personnel, personnel working on
processing lines that contain an allergen should be restricted from working simultaneouslycn lines

that do not contain that allergen. \'
iINONO

6.2.1.1.5 Manufacturers should consider a system to clearly identify personnel w n lines
manufacturing foods containing different allergen profiles, e.g. different coloured uni@ air net.

6.2.1.1.6 Containers and utensils used to hold or transfer foods that contain efs should, where
possible, be dedicated to holding a specific allergen and be marked, t or colour-coded to
identify the allergen. Where such dedication is not possible, effective clean rocedures should be
in place to clean containers and utensils before use for a food ifferent allergen profile.
Disposable liners can also be an effective strategy. QJ

6.2.1.1.7 Manufacturers should provide shielding, permanen %)r temporary partitions, covers, and
catch pans to protect exposed unpackaged product fromialletgen cross-contact. Dry ingredients
should be physically contained by covering speciiic ipment, such as conveying equipment,
hoppers, storage silos, shakers, and size gradegs. easible, manufacturers should dedicate
utensils and tools for processing lines with diff allergen profiles; these utensils and tools
should be distinguishable (e.g. through markin g or colour-coding) to prevent or minimise the
potential for allergen cross-contact. Simila wfacturers could consider duplicating certain pieces
of equipment (e.g. scales) and dedicatin for specific allergen-containing production runs.
edients for which the allergen profile is unknown, and

6.2.1.1.8 Manufacturers should n

should never guess or assum % ergen is not present. Allergen-containing ingredients should,
if feasible and necessary to nt@r minimise the potential for allergen cross-contact, be opened
and weighed in designated efore being transferred in covered or closed containers to the
processing line.

6.2.1.1.9 When th kelihood of allergen cross-contact from the dust of dry ingredients that are,
or contain, d rgen, they should be added in a manner that minimises the potential for
unintentionah@ispersion by dust. For example, the formation and dispersion of allergen dust can be
minimise ing liquid ingredients to mixers at the same time as powders, using dust collection
Sys E%cal exhaust, ventilation systems and/or vacuum systems), controlling surrounding dust
sou d/or covering equipment. The use of dry allergens with a propensity for dust formation
sho ere feasible, be scheduled at the end of a production/processing day.

6.2.1.1.10 Manufacturers should evaluate the potential for allergen cross-contact due to cooking
media, such as water or oil. It may be necessary to use an appropriate method to eliminate any
allergen-containing particulate material (for example, dedicated cooking media) if it is likely that the
risk from allergens cannot be prevented or minimised, e.g. in the case where particles could end up in
a food with a different allergen profile.

6.2.1.1.11 Spills that contain food allergens should be cleaned up as soon as possible, avoiding
further dispersion (e.g. for liquids, spill kits could be used or vacuums for dust). Care should be taken
not to generate aerosols with high pressure washers, or to re-suspend dust using compressed air
hoses.
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6.2.1.2 Rework and Work-in-Process

Rework and Work-in-Process (WIP) that contains allergens should be stored in sturdy containers with
secure covers in designated, clearly marked areas. The rework or WIP should be appropriately
labelled with all food allergens specifically highlighted, and properly inventoried and accounted for
during storage and when used, to prevent or minimise the potential for incorporation into the wrong
product.

Manufacturers should implement a policy for rework to be added back to the same product whenever
feasible.

6.2.1.3 Application of Product Labels
6.2.1.3.1 Manufacturers should implement procedures to ensure that allergen informatioms?nels
a

are accurate (see 6.3 Incoming Material Requirements) and verify that the correct pr Is are
used on the production line when packaging/labelling products. This could involy checks
and/or automated checks such as bar code recognition or vision inspection s ensure the

correct packaging is used.

6.2.1.3.2 Labels and labelled containers should be stored in a way th e s or minimises the
potential to pull incorrect labels or containers during production. Al nd labelled containers
should be removed at the end of the production run and returned tg signated storage area.

6.2.1.3.3 Manufacturers should implement procedures to segregat d re-label food products that
have been labelled incorrectly. If it is not possible to re-Iab& od, they should have a procedure

to destroy the food. %
6.2.1.4 Monitoring and verification

6.2.1.4.1 Regular internal audits of production @\should be conducted to verify that the product
formulation, including changes to produc n, matches the records of allergenic ingredient

use, that the final product matches the i ients specified on the label, that allergen cross-contact
controls are properly implemented ﬁ%li personnel are appropriately trained.
r

6.2.1.4.2 There should be a r w of suppliers to ensure that all ingredients, including multi-
component ingredients (e.g. e ice mixes), processing aids, or operations, have not changed
in a manner that introduce allergenic ingredient or that results in allergen cross-contact.
Occasional product testing for®ndeclared allergens may also be considered as appropriate for

verification.

6.2.1.5 Pro % opment and change

6.2.1.5.1 veloping new products, or changing formulations or ingredient suppliers,
r
C

manufa should consider whether it is feasible to use a non-allergenic ingredient to provide the
sam ality as an allergenic ingredient to avoid introducing a new allergen into the
est nt or a processing line.

6.2.1.5.2 Where the introduction of a new allergen into the establishment or a processing line is
unavoidable e.g. during factory trials or consumer testing, care should be given to avoid allergen
cross-contact with existing products.

6.2.1.5.3 Procedures for preventing or minimising allergen cross-contact, as well as relevant HACCP
documents, operating procedures and associated personnel training, may need to be reviewed and
revised to address a new product or formulation with a different allergen profile, especially when an
allergen new to the production facility is involved.

6.2.1.5.4 Product labels should be designed and verified to match the formulation before the new
product or changed formulation is produced, and product and label specifications that are no longer
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used should be destroyed in a manner that prevents accidental use. Where there is a change in the
formulation which results in a change of allergen profile, manufacturers should consider indicating this
on the packaging and on their websites for an appropriate period, with information such as "new
formulation”. Consideration could be given to changing packaging features such as colour when a
new allergen is included in the formulation.

6.2.2 Retail and Food Service

6.2.2.1 Equipment that is used for allergen-containing foods should be marked, tagged, or colour-
coded to identify the allergen. Where this is not practical, equipment should be cleaned between use
for foods with different allergen profiles.

6.2.2.2 Allergen-containing food that is not in sealed packages, should also be label %rthe
allergen and stored separate from food that does not contain allergens, or from food wi différent

allergen profile (e.g. separation that prevents physical contact).

6.2.2.1 Minimising allergen cross-contact during preparation %
6.2.2.1.1 Retail and food service personnel should be aware of allergenssi eNoods provided to
customers in order to provide appropriate information when a custom i they have a food

allergy. They should also know and understand the likelihood of neross-contact from the
processes followed in the preparation of food items. Allergen ontact during preparation
primarily occurs in the following ways: (J

a) food to food, e.g. by foods touching or one food drix to another food;

b) food to hand to food, e.g. handling by cooki g% nel, front service personnel or using
hands in multiple containers of ingre ning different allergen profiles without
washing in between, such as adding toppi izzas, assembling sandwiches etc.;

c) food to equipment/utensils/surfac 'g. sharing of utensils, for example, using a whisk
to stir a milk-based sauce and sihg the same whisk to stir eggs, without thoroughly
washing and drying the Swhi etween procedures, or using the same cutting board,
griddle/frying pan, or other, o prepare fish and shellfish; and

d) food to cooking medii&'.ared fryers or boiling vats for cooking food.

6.2.2.1.2 Preparation progesses_Should be designed to prevent or minimise the potential for allergen
cross-contact during feed“preparation, e.g. separate equipment and utensils that are used for foods
with different alle iles, dedicate utensils/equipment for allergen-containing products, or clean

equipment, _u i I” preparation surfaces thoroughly between uses for foods with different
allergen proKn&.

6.2.2.1. % d food service operators should consider, where feasible, assigning one individual
top % allergenic food (e.g. deveining prawns/shrimp). Where this is not possible, allergen
con edures should be in place between preparation of foods with different allergen profiles
(e.0. hing hands, changing disposable gloves).

6.2.2.1.4 Containers and tools used to hold or transfer foods that contain allergens should, where
possible, be dedicated to holding a specific allergen and be marked, tagged, or colour-coded to
identify the allergen. Where such dedication is not possible, effective cleaning procedures should be
in place to clean containers and tools before use for a food with a different allergen profile.

6.2.2.1.5 Food preparation operators should only use ingredients listed in the recipe, and not replace
one ingredient with another unless the ingredient is known not to contain a new or different allergen.
To assist with the understanding of foods or ingredients of allergenic significance to the FBO, there
could be a list of relevant allergens available in the kitchen area. Operators should not use foods for
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which the allergen profile is unknown, and should never guess or assume that an allergen is not
present.

6.2.2.1.6 FBOs should consider whether it is feasible and necessary to dedicate cooking media, such
as water or oil, to foods with specific allergen profiles to prevent or minimise allergen cross-contact,
for example, not using oil to fry both battered / breaded fish and potatoes, as batter / breadcrumb
particles could end up in the potatoes. It may be necessary to use an appropriate method to eliminate
any allergen-containing particulate material present in frying oil if it is likely that such particles could
end up in food with a different allergen profile.

6.2.2.1.7 Foods displayed for consumer purchase should be protected from allergen cross-contact
during display, e.g. by wrapping or by separation that could include plastic barriers. Designated
serving utensils should be provided to handle foods with different allergen profiles, wh%ble,
and should only be used for that food, or the utensils should be cleaned between use% with

different allergen profiles.

6.2.2.1.8 Personnel handling product at display and consumer purchase, servers in
restaurants and other food service operations, should be knowledgeabl out the allergens in

products; alternatively, the personnel should know how to obtain the infomba bout the allergens
in products rapidly - especially when the food does not contain Iabellint identifies the allergens.

6.2.2.2 Rework ( -
Rework and WIP should be stored in sturdy cont 'ne%&secure covers in designated, clearly
% t

marked areas. The rework or WIP should be_ap labelled to prevent or minimise the
potential for incorporation into the wrong product. ould implement a policy for rework to only
be added back to the same product whenever fgasi

6.2.2.3 Application of Product Labels %

In retail and food service operationSith t%ge and label foods sold directly to consumers, the label
or allergen information is usually \%d and provided on site, and often at the point of purchase.
Retail and food service operater d implement procedures to ensure that product labels are
accurate and the correct produc s/information are provided when packaging/labelling products.
They should implement p c[%s to segregate, and re-package or re-label products, or destroy food
products that have be &I incorrectly.

le
6.2.2.4 Monitorin Qrification

Supervisor d preparation and service personnel in retail and food service operations should
periodically=e at personnel are following the procedures established to prevent or minimise the
potential® fo ergen cross-contact and inform the consumer about allergens in foods, including

appropriate label to packaged foods and providing the relevant information with respect
packaged foods. Regular review of ingredients, recipes, and labels, to ensure accuracy of
allergen information should also be undertaken.

6.2.2.5 Product development and change

When introducing a new product or recipe with a different allergen profile, procedures for minimising
allergen cross-contact should to be reviewed and possibly revised. Personnel that handle these
foods, in particular those who have direct interaction with customers should be made aware of the
changes in a timely manner. Allergen information on menus and websites should also be updated.

6.3 Incoming material requirements

6.3.1 Manufacturing
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6.3.1.1 Manufacturers should indicate requirements for their suppliers that address allergen controls
as appropriate to the supplier and the use of the ingredient by the manufacturer.

6.3.1.2 Manufacturers should ensure that their suppliers have good allergen management practices to
prevent or minimise the likelihood of allergen cross-contact between foods with different allergen
profiles. Suppliers should also ensure that all food allergens, including allergens in ingredients they
use to manufacture another product, are listed in product information or on the label of the finished
product (e.g. milk in a spice blend ingredient used in a food) and should have processes in place to
manage allergen labelling.

6.3.1.3 Manufacturers should have programs in place to assess the allergen control programs of
suppliers when necessary, e.g. a supplier questionnaire/survey and/or an audit to assess thegallergen
profile of foods produced at the supplier’s site and the supplier’s allergen management pl ﬁ.@iing
allergen cross-contact controls and cleaning programs. A specification sheet, certificat n Is, or
vendor guarantee periodically or with each lot can also be useful in addressing a s %ontrol of
food allergens, as well as occasional testing for undeclared allergens when nece %\/erification.

6.3.1.4 Manufacturers should have procedures/policies in place for suppliers to%o em, in a timely
manner, of any changes in the supplier's operation that could impactgthe rgen profile of the
ingredient from the supplier (e.g. a change in formulation affecting theNallergen profile or the
introduction of a new allergen into the supplier’'s establishment, parti m irthat allergen will be used
on the same line as the ingredient provided to the manufacturer). Manufacturers should have a
procedure/policy for ensuring that any change in supplier@ts ac®mpanied by a review of the
product(s) being supplied with respect to that supplier's allecﬁcn@utrol program.

6.3.1.5 Incoming foods that are, or that contain, aller r% Id be labelled to identify the allergens

that are present using common terms (e.g. ‘milk’ ein is an ingredient). Manufacturers should

review labels on, and documents accompanyin ts of ingredients (including ingredients used

in small amounts such as spice blends % to confirm that the ingredient contains only the
t

expected food allergen(s). Particular [ should be given to multi-component pre-mixed
ingredient packages where allergeq inf i

may be difficult to locate on the package.
6.3.1.6 Manufacturers should inv&r edients, especially allergen-containing ingredients, upon
e

receipt to ensure that the condin e intact and that the contents have not leaked or spread. If
containers have leaks, tears or er defects, manufacturers should inspect nearby containers for
evidence of allergen cro —éocnt}t. Manufacturers should reject (or properly dispose of) ingredients
when a container, is %ct or there is evidence of allergen cross-contact, or handle damaged
containers in a m t prevents or minimises the potential for allergen cross-contact (e.g. place

a damaged ainenjnside another container, or move the contents of the damaged container to a
different co .

6.3.1.7 rers should clearly identify allergen-containing ingredients using a system that
adequa inguishes between ingredients with different food allergen profiles (e.g. tags or colour
coding of cases/pallets/bags) to alert personnel that these materials are subject to special precautions
and hawdling procedures throughout the establishment. The likelihood of allergen cross-contact from
processing aids (such as pan-release agents that could contain soy) should be assessed to determine
if special precautions and handling procedures are needed.

6.3.1.8 Secure, closable containers should be used to store allergen-containing ingredients and
processing aids. Manufacturers should segregate allergen-containing ingredients based on allergen
type and from ingredients that do not contain allergens e.g. in a dedicated storage room or area of the
establishment, or in separate storage bays or areas of a storage room. When this is not feasible,
ingredients that contain allergens should be stored below those that do not contain allergens to
prevent or minimise the opportunity for allergen cross-contact in the event of a spill or leak.

6.3.2 Retail and Food Service
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6.3.2.1 Retail and food service operators should purchase ingredients for which the allergen profile is
known, e.g. packaged foods that list all ingredients. For example, if a bag of dried porcini mushroom
and herb risotto mix does not list the contents, then the product should not be used. Sourcing
ingredients from the same supplier may prevent or minimise changes in the allergen profile of foods
supplied.

Retail and food service operators should:

a) inspect all raw materials/ingredients, especially allergen-containing ingredients, upon receipt
to ensure that the containers are intact and that the contents have not leaked or spread. If
containers have leaks, tears, or other defects, operators should inspect nearby containers for

evidence of allergen cross-contact;

b) reject (or properly dispose of) ingredients when a container is not intact or there js, evi eQe of
allergen cross-contact; and Q

¢) handle damaged containers in a manner that prevents or minimises the % for allergen
cross-contact (e.g. place a damaged container inside another containef, ve the contents
of the damaged container to a different container).

6.3.2.2 Incoming packaged ingredients should be checked to ensu
received. The labels of incoming packaged ingredients used in ration of foods should be
reviewed for allergens to ensure knowledge about the allergens pres in the final prepared food.
Retail and food service operators should store aIIergen—comingredients in a manner to prevent

e correct product was

or minimise the potential for allergen cross-contact e.g. stare rgen-containing ingredients below
those that do not contain allergens.

6.4 Packaging

FBOs should have procedures in place tq,re 'e pprove all proposed product labels of all foods
to ensure the allergens are declared a% d that they are updated with any change in the
formulation of the product. To avoid m labelling errors, there should be a procedure for
destroying old packaging and label aintain electronic document control of old labels) when

recipes/formulations have been c}%
6.5 Water &

6.5.1 Water that has come beontact with a food that is or that contains an allergen (e.g. water
used for cooking @r ing) should not be recirculated for use on a food that does not contain that
allergen if such u esult in allergen cross-contact that could present a risk to consumers with

contai llergen should be avoided if this could result in allergen cross-contact that could
pre isk to consumers with a food allergy.

6.6 Mamagement and supervision

a food aller x
6.5.2 Re% ean-in-place (CIP) solutions, including rinse water, from washing equipment

FBO managers and supervisors need to have enough knowledge and understanding of allergen
control principles and practices to be able to judge the potential for allergen cross-contact and
determine the need for new or revised procedures to prevent or minimise the presence of undeclared
allergens or the need to take corrective action when allergen control procedures are not properly
implemented.

6.7 Documentation and records

6.7.1 Manufacturing
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Records could include those for:

a)

b)
c)
d)
e)

f)

suppliers’ allergen management (e.g. questionnaire, survey and/or an audit to assess the
allergen profile of foods produced at the supplier's site and the supplier's allergen
management plan, including allergen cross-contact controls and cleaning schedules);

suppliers’ allergen information / specification
procedures for handling and storage of allergens;
label review;

label application;

scheduling; c')
Q™

batching (putting together the ingredients in a food); %

rework

cleaning (Standard Operating Procedures (SOPs)) and documenta that Cleaning has been
done);

line clearance procedures for label and packaging materia at changeover;
packaging label and print manufacturing records; (J

validation data for allergen cleaning efficacy; \c‘)

verification activities (including any analytica %Its for allergens);

corrective actions taken;

training (personnel trained, type (@nd date of training);
SOPs to minimize/prevent@ s-contact;

Allergen map; and

HACCP documentatl%
6.7.2 Retail and Food Sgrvic

Records could in e for:

a)

e)

all c ingrédients associated with each menu item;
b) I% ing and application, where feasible;

aning (SOPs);
OPs for handling orders for customers with food allergies; and

training (personnel trained, type of training, and date of training).

6.8 Recall procedures

FBOs should have recall procedures which address food allergens in their food recall plan.A
traceability/product tracing system should be designed and implemented according to the Principles
for Traceability/Product to enable the withdrawal of products where necessary. Procedures and
processes should be in place that facilitate a one step-back and one-step-forward traceability review
in the case of a food allergen incident (e.g. an allergic reaction to an undeclared allergen).
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6.8.1 Consumer complaints and Resolution

6.8.1.1 FBOs should have procedures in place for handling consumer complaints with regard to
undeclared allergens in foods. The procedures should define the steps to be followed in handling
complaints and include complaint collection, investigation, analysis, record keeping and reporting to
relevant competent authorities where appropriate.

6.8.1.2 The complaint particulars should be evaluated and a decision made as to what action to take
(e.g. recall of product, changes in manufacturing or preparation procedures, communicating publicly
the details of the food allergen incident). The decision on action will consider the potential risk to
consumers identified along with the timeliness, motivation and plausibility of the complaint. FBOs may
need to contact the relevant competent authority for assistance in determining the most appropriate
course of action. co')

6.8.1.3 The prime objective of an investigation into undeclared allergens in a food is%ure that
public health and safety are protected and the incident will not re-occur. The actio n 8epends on
the outcome of the investigation. Action should always be taken in a timely m sure further

incidents do not occur, and public health and safety are protected. ®

7.Establishment: Maintenance and Sanitation

7.1 Maintenance and cleaning QJ

7.1.1 Manufacturing \c‘)

7.1.1.1 Inspect and remove any hand tools and utengifSi are damaged and not easily cleanable.

Where feasible and appropriate, consider dedic;\N r specific equipment and/or label or colour
rgens.

code maintenance tools to correspond with spe@

7.1.1.2 Equipment and preparation are% be adequately cleaned between manufacturing
foods with different allergen profilgs t % or minimise the potential for allergen cross-contact.
Cleaning procedures to remove % idues depend on the nature of the food residue, the
equipment, the food contact s rfa’ﬁ ature of the cleaning (e.g. dry cleaning or wet cleaning) and
the equipment, tools and m ‘% ed for cleaning. Equipment may need to be disassembled,

where feasible, to adequat ve allergen residues. However, if some equipment cannot be
disassembled, the allergeh mandagement program should take this into account. Dust socks should be

removed and cle ecg jcally.

7.1.1.3 Wh t clégning, low pressure water hoses should be used instead of high pressure water
hoses for r ing food residues from wet processing areas, since high pressure water hoses could
spread al ergsolise food allergen residues during cleaning. When removing dry food residue from
diffigul r% areas, scrapers, brushes and vacuum cleaners (that are fit for purpose) should be
use r than compressed air, since compressed air can disperse food allergen residues from one
area other. If compressed air is used because vacuums cannot remove such residues and it is
not practical to disassemble equipment for cleaning food residue, manufacturers should take
precautions to contain food residues that are removed by the compressed air. The need to clean the
ductwork in ventilation systems should be considered, where necessary, when cleaning the
processing environment to prevent or minimise allergen cross-contact.

7.1.1.4 Bins, totes, and containers used for ingredients that are, or contain, a food allergen should be
cleaned as soon as possible after being emptied to avoid being a source of allergen cross-contact.

7.1.1.5 Where feasible, cleaning equipment, tools, cloths, sponges, and cleaning solutions should be
designated for foods with specific allergen profiles and used in a manner that does not result in
allergen cross-contact. For example, freshly prepared cleaning solutions should be used rather than
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reusing cleaning solutions that have been used for foods with different allergen profiles to prevent
recontamination of surfaces with allergenic food residues.

7.1.2 Retail and Food Service

Equipment, utensils, containers and preparation areas should be adequately cleaned (at a minimum
visually clean) immediately after the preparation, storage, and dispensing of foods to prevent allergen
cross-contact. Where feasible, cleaning equipment, tools, cloths, sponges, and cleaning solution
should be designated for foods with specific allergen profiles and used in a manner that does not
result in allergen cross-contact. For example, freshly prepared cleaning solutions should be used
rather than reusing cleaning solutions that have been used for foods with different allergen profiles to
prevent the recontamination of surfaces with allergenic food residues.

7.2 Cleaning programmes Q\’)

7.2.1 Manufacturing %

7.2.1.1 Manufacturers should develop cleaning procedures designed to remoy, ergens to the
extent possible. These procedures should specify the equipment, utensil, or, ofithe establishment
to be cleaned; the tools and cleaning materials to be used; the sequenc to be followed; any
disassembly required; the monitoring activities; and any actions to be if the procedures have not
been followed or if food residues have not been adequately remov@

7.2.1.2 Validation of the cleaning process provides a means @f asstiifig that cleaning processes are
adequate to reduce or eliminate allergens and thereby p r minimise allergen cross-contact.
The validation process should be specific to the allerg %ess and product matrix combination.
Cleaning processes should be verified through visua tion (checking that equipment is visibly
clean) and, where feasible and appropriate, throu alytical testing program (refer to Section 7.5
of this Code).

7.2.1.3 Because introducing water into someifagilities and equipment can result in microbial problems,
some production procedures include a % ough” technique in which the subsequent product, an
inert ingredient, such as sugar or s r llergenic ingredient, such as wheat flour, that will be an
ingredient in the subsequent pro i shed through the system to remove food residue. Where
the use of allergen testing is Si nd appropriate, “push-through” material, or the first product

through the line, should be % to demonstrate that a food allergen from a previous production
run has been adequatelyfemoved by this process.

7.2.1.4 Manufact develop allergen clean up procedures for the manufacturing line to be
followed in the even Is of allergenic ingredients.

7.2.1.5 Manufac s should maintain cleaning records, including any test results, and review them
to verify t eaning procedures have been conducted and adequately removed allergens.

7.2. il and Food Service

Retail"afid food service operators should develop allergen clean up procedures for the food service
preparation, storage and presentation areas, to be followed in the event of spills involving allergen-
containing foods.

7.3 Pest control systems
7.3.1 Refer to the TZS 109.

7.3.2 In addition, pest control systems should not use allergens (e.g. peanut butter, cheese) as bait in
traps. It is important for FBOs to make pest control service providers aware of concerns about the use
of food allergens and potential for allergen cross-contact.
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7.4 Waste management

FBOs should place waste materials that contain food allergens in covered bins, totes, or containers
that are identified as holding waste and handled in a manner to prevent or minimise the potential for
allergen cross-contact.

7.5 Monitoring effectiveness

7.5.1 Manufacturers should verify cleaning procedures, where feasible, to demonstrate that if the
procedures are followed, allergens are effectively removed. Equipment should be inspected after
each cleaning to determine whether it is visibly clean; this is particularly useful with particulate
allergens.

7.5.2 If a manufacturer uses CIP systems to clean pipe work, equipment and machinery, %B)uld
be verification that the CIP system is effectively removing allergens (e.g. testing ri les or

swabs). %

7.5.3 Manufacturers should periodically conduct tests to detect food residues that r on surfaces
after cleaning as verification that the cleaning procedures have been approgri implemented and
are effective. Where feasible, these tests should include using an aller S ic test kit (if one is
available for the food allergen(s) of interest in the food matrix). Tesisss be fit for purpose, i.e.
appropriate for the targeted allergen, e.g. a casein (milk protein) tgst Id not be used when whey
(another milk protein) is the allergen of concern and the test shauldbe validated to work with the
matrix/food of concern. FBOs should know the limit of&(eﬁjon of the test used and the test

0

specificity. If necessary, the FBO should obtain expert advi n igterpretation of results (e.g. from the
test kit supplier or an accredited testing laboratory).

food handlers. For example, food handle ecome a source for allergen cross-contact if food
allergens on their skin or clothing are tr% d directly to foods. Allergens present as dry products
(powders) are more likely to be w by food handlers than non-volatile liquids containing

allergens.

8. Establishment: Personal Hygiene \
FBOs should consider the potential for aI— ontact of products with allergenic materials via
r .

FBOs should ensure that pergoniel are trained to wash their hands between handling foods that have
different allergen profilesg or having been in contact with other sources of potential allergens.
&sider changing regularly to reduce the likelihood of allergen cross-contact.

Where gloves are use

8.1 Manufacturin

8.1.1 Whe essary, food handlers should wear dedicated clothing in areas where specific

allergens% ndled and there is a high likelihood of allergen cross-contact. The wearing of this
h

clotRin be restricted to those areas. It may be appropriate to visually identify which personnel
wor ocessing lines with different allergen profiles (e.g. different coloured clothing such as
smo hairnets).

8.1.2 Personnel should not be permitted to bring food or drink into areas where product, ingredients or
primary packaging is exposed, as these foods may contain allergens and result in allergen cross-
contact.

8.2 Retail and Food Service

Where it is not feasible to assign one individual to prepare an allergenic food (e.g. deveining
prawns/shrimp), ensure that the individual’s hands are thoroughly cleaned; that, if using gloves, the
individual changes gloves; and, when appropriate, the individual changes outer clothing, before
handling another food with a different allergen profile.
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9. Transportation
9.1 General

9.1.1 Foods that are being distributed should be adequately contained or packaged to protect against
allergen cross-contact.

9.1.2 The FBO assigning the food to be transported should ensure that the transporter/haulier has
clear instructions to follow regarding potential allergen cross-contact situations.

9.1.3 The transporter/haulier should have procedures in place to ensure the integrity of the items they
are transporting.

9.2 Requirements c—)

9.2.1 Foods should be arranged for transport in such a way that unpackaged producl% erent
allergen profiles are transported separately. If this is not possible, consider means of
segregating the foods, such as inserting a pallet cover (i.e. big plastic bag us eever the entire
pallet) to reduce the likelihood of allergen cross-contact, stacking non—alls@vood on top of
allergenic food, or packaging the food using poly bags super sacks, or ith plastic overwrap.
Manufacturers should clearly communicate special instructions to their chgsen, transporter/haulier e.g.

to not allow mixed transportation of goods, when there is the Iikelihoo@ gen cross-contact.

9.2.2 The food transportation unit and associated transport recept&g, should be suitably designed

and constructed to facilitate inspection and cleaning. "c,)

9.2.3 The transporter/ haulier should demonstrate a.cl rstanding of the food they carry and
ensure personnel can identify and understand patenti n cross-contact situations.

9.3 Use and maintenance

9.3.1 Vehicles such as bulk tankers used taftr Qt liquids (e.g. raw milk, dairy mixes, juices, liquid
egg, oil, water) must be adequately cl etween loads to prevent or minimise allergen cross-
contact. In some instances, dedica kers may be best, for example, when transporting dry

should be inspected and,_if ssary, cleaned to remove any residue of the previous load, to the
extent possible, before résloading. The method of cleaning adopted should be appropriate to the type
of commaodity and{typ€

powders such as wheat flour. ’b
9.3.2 Food transportation unﬁ& ng relevant accessories, connections) and load carrying areas

rgen to be loaded in the unit.

9.3.3 Cart trolleys used to transport food within a retail or food service establishment or to
customers shou kept clean between uses; e.g. a meal of cheese omelette and toast spilled onto
acart an perly cleaned between uses could contaminate a subsequent meal, utensils or cups
tra %nother customer that has allergies to egg, milk or wheat.

9.3. commercial scale haulage, a record should be made when a vehicle has been inspected,
even if Cleaning is not needed. If feasible, designated vehicles should be used for transporting open
or bulk allergenic ingredients e.g. raw tree nuts.

9.3.5 Spillages of foods containing allergens that occur during transportation should be cleaned up as
soon as possible to ensure that there is no subsequent allergen cross-contact. If any incident occurs
during loading, transportation or unloading which could result in allergen contamination, the
circumstances should be reported to the owner of the goods or their customer for their consideration
and for them to advise if specific measures are needed.

10. Product Information and Consumer Awareness

10.1 Lot identification
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10.1.1 Batch number/Lot identification or other identification strategies are essential in product recall
and also help effective stock rotation. Each container of food should be permanently marked to
identify the producer and the lot.

10.1.2 A traceability/product tracing system should be designed and implemented specially to enable
the recall of the products, where necessary.

10.2 Product information

All food products should be accompanied by or bear adequate information to enable the next FBO in
the food chain or the consumer to handle, prepare, display, store, and/or use the product safely and
correctly

10.2.1 Manufacturing \c:)

All food products and ingredients should be accompanied by, or bear adequa rmation, to
ensure other food manufacturers or processors and consumers can be informed % e food is,
or contains, an allergen. Manufacturers should have procedures in place that food is
labelled appropriately.

10.2.2 Retail and food service

10.2.2.1 All food products and ingredients should be accompanie gar adequate information to

ensure customers can be informed whether a food is, or conti&})r may contain), an allergen.

Restaurants should ensure that any allergen information on site (e.g. the menu, over the

counter) and online, is current. Similarly, retail operation@% ake sure allergen information they
t

make available, e.g. online, is current and correcha the allergens in any pre-packaged
products are correctly labelled. \

10.2.2.2 Front of house personnel that serve f ustomers should be knowledgeable about the
allergens in menu items and preparation i f the business that may result in allergen cross-
contact, or know how to obtain this inforprati gnage, whether within menus or located at the front
counter, requesting that customers eVdietary requirements with respect to allergens known to food
service personnel, could also b =\Where the food service operators and personnel cannot

m ergen, this should be clearly communicated to the customer.

ensure that a food does not CK
10.2.2.3 Self-serve areas W?‘% sumers handle unpackaged food products may pose a particular

risk for consumers with | food dllergy due to allergen cross-contact. Provision of information on the
likelihood of allefge contact, should be considered in these instances (e.g. allergen alert
signage or symbol

10.3 Labell

foo andle, display, store and use the product safely. This should also include information

10.3.1 R % ed foods should be labelled with clear instructions to enable the next person in the
!
that iffes food allergens in the product as ingredients or where cross-contact cannot be excluded.

10.3.2 The General Standard for the Labelling of Pre-packaged Foods TZS 538 applies. The General
Standard for the Labelling of Pre-packaged Foods lists the foods and ingredients known to cause
hypersensitivity that “shall always be declared” on the label.

10.4 Consumer education

10.4.1 Consumer education programmes should cover general food hygiene. Such programmes
should enable consumers to understand the importance of any product label information and following
any instructions accompanying products, and to make informed choices. In particular, consumers
should be informed of the relationship between time/temperature control, cross contamination and
foodborne iliness, and of the presence of allergens.
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10.4.2 Consumers should also be informed of the WHO 5 Keys to Safer Food and educated to apply
appropriate food hygiene measures (e.g. proper hand washing, adequate storage and cooking and
avoiding cross contamination) to ensure that their food is safe and suitable for consumption.

11. Training
11.1 Awareness and responsibilities

All personnel involved in the production, manufacture, preparation, handling, distribution, retail and
service of foods should understand their role in allergen management and the food safety implications
of the presence of undeclared food allergens. This includes temporary and maintenance personnel.

11.2 Training programmes
All relevant personnel in a food business should receive food allergen training as appropsia heir

job responsibilities, so they can contribute to the measures needed to prevent %\ise the
likelihood of allergen cross-contact and labelling errors. Training programmes h@( reviewed

regularly to ensure they are up to date and appropriate. All appropriate gper | should be
encouraged to report and/or take immediate action, if any labelling errors o ndeclared allergen is
suspected.

Training programs should include, as appropriate to the person’s duti

a) general allergen awareness, including the serious nature gg))ossible health consequences
of the unintended or undeclared presence of { s in products from a consumer

perspective;
b) awareness of the likelihood of allerge crﬁgﬂct identified at each stage of the food

supply chain, and the preventive measur cumentation procedures applicable in the

food business; Q
c) GHPs, for example, appropriate_clething, hand washing, and minimizing hand contact with

foods to prevent or minimi ae% ss-contact;

d) hygienic design of facilitie% ipment to prevent or minimise allergen cross-contact;
q

e) cleaning of premises, ent and tools, including clear between-product cleaning
instructions, and its i ance in preventing or minimising allergen cross-contact;

f) handling gof materials to prevent or minimise unintended allergens from being
incorporated | food;

g) wa Wg ment, for example how waste should be handled to prevent or minimise
a%c sOcontact;

& s where potential allergen cross-contact can occur between products, production
ines or equipment, and prevention measures;

i) procedures for corrective actions when allergen cross-contact or labelling errors are
suspected;

i) procedures for managing people traffic patterns around the site to prevent or minimise
allergen transfer from one area to another, for example people changing production line or
site, movement to the canteen/break room and of visitors;

k) equipment movement around the site, for example, maintenance tools, carts, food trays, etc.
to prevent or minimise allergen transfer from one area to another;

[) labelling and the awareness of allergen presence in raw materials, semi-finished goods and
finished products; and
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m) sources of allergen information, e.g. supplier specifications, supplier audit records.
11.3 Instruction and supervision

11.3.1 The type of instruction and supervision needed will depend on the size of the business, the
nature of its activities and the types of food involved. Managers, supervisors and/or operators/workers
should have sufficient knowledge of food hygiene principles and practices to be able to identify
deviations and take necessary action as appropriate to their duties.

11.3.2 Periodic assessments of the effectiveness of training and instruction programmes should be
made, as well as routine supervision and verification to ensure that procedures are being carried out
effectively. Personnel tasked to perform any activities used in food control should be_trained
adequately to ensure that they are competent to perform their tasks and are aware of thg,i t of
their tasks on the safety and suitability of the food. &

11.4 Refresher training

: tems should
usiness, such as
ty and suitability of

Training programmes should be routinely reviewed and updated where nece
be in place to ensure that food handlers and personnel associated with t
maintenance staff, remain aware of all procedures necessary to maintai

food. Records should be kept of training activities. Q



