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Code of practice on food allergen management for food business operators (CXC
80-2020)
BRBEEDLCOHDERIUIVT VERICRET DREI— K (CXC 80-2020)

Adopted in 2020.
2020 TR

LI

Introduction

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.

DM REMEGEEE (immune-mediated food hypersensitivity) THdEMIZLIU
F— (food allergies) [d. HRAICIEBNLU TV DERZEEETHD ., FEBRZNRR/KU
BADRRLEOBBE UCEFLLUTNE T, B PP UIILF—FIADDLEEBINSZEISICH
E525Z23UEMNDDDFTIN PUIF—RNIEEZIZ(TEBENICE R THDIREM
NHDFET, 5IC. BMPUILF—ZFHDOARNEBTOE (quality of life) [CRUNTIE
BICERBERZRERIDCENFTIZIBFSNCE>TNEIN, I—FFz—VICRIT
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DR UIVT VOEBBADFRDENTZ P TO—FICK > TN SDEE RSN DIREMD
HOFET,

Allergens are an ongoing food safety concern for consumers suffering from food
allergies, those who have people with food allergies in their care, food business
operators (FBOs), and competent authorities.

PUILT VL EMPUILF—ICEUDBEES. EMPUILF—ZRFDOARET PLTND
BEE. BEREXES (FBO ; food business operators) « RKUEBEHFICE DT, f#
MNERREZELDHEEIETT,

With the increasing health burden posed by food allergens, comes the
expectation that FBOs take steps to accurately declare the presence of allergenic
ingredients, minimize the risk from, and, where possible, prevent unintended
allergen presence and that Competent Authorities provide guidance and
oversight, where necessary, to FBOs on food allergen complaint investigations.
FBOs including producers, processors, wholesalers, distributors, importers,
exporters, retailers, transporters, and food service operators all have a role in
managing allergens.

BMPUIVT VICKDERNDEIBDIBKRICHI. FBO D PPUILT VEDDEFEZIETEIC
BESIDICHDRTv T, BHURNPLUILT Y (unintended allergen) DFEICKD!)
RO ERINRICINZBIEOHDRT v T, D DYEERIBSIIEHM UV PUILT VY EFHT D
EODODRFTvT=ED, IBBFEMEICH U TFBO ICXTLTER P UILYT VEIBERAEIC
BIT DN YV ABRKUER (oversight) ZIRIHLE T, FBO (AEDB. NIXES. H5E
2B, MBRES. BAEDS, BEES. VT —I)LES, BXES. RIUOT—FY—EXE
BESD) [ INTPUIVT VZERTDIREZB>TUNET,

In a global market, it is crucial that there is harmonized understanding of this
issue and of the measures required to address it. Allergen management practices
should be part of good hysgiene practices (GHPs), and, where appropriate,
HACCP systems, in manufacturing, retail and food service.

0=/ =T v FCHRNT, COMBEZNICXTNT DIEHICNBIZFERIC DUV TR
DENZEBBODDCEIFMBDHTOI T+ NILTY, PUILT VERRE (allergen
management practices) ([d. &, UF—ILRKXVT— T —ERICHIT. BIEEEE
185358 (GHP ; good hygiene practices) D—Ef THIDUEN'H D ME(Z i LT HACCP
I RTIAD—BTHDIUNEN DD XTI,

Allergens need to be managed throughout the supply chain and production
process. [reatments lethal for pathogenic microorganisms, such as heating, high
pressure processing, etc. generally do not destroy allergenic proteins. Processes
that degrade proteins, such as enzymatic or acid hydrolysis, should not be relied
upon to eliminate or completely destroy allergenic proteins.

PUIVT VI B TSAFr—YRKIUEETOCREARTIYRIAY I IUNBHHDE
9., WEREMEICE > TEEEMRNIE (FIZIENEOSENIRTE) ([F. —ARICIP LIV
F—UIINDBZRE LI B A, IV/I\NDBEEDERTDTO TR BIZISERIIKDERD
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BEDIKDERIEE) (F. PUIVT VY INDBZRFERIITEICHRT S LETIRFINET
(DD FEE A

INT— RO (hazard characterization)

The allergenic nature of some foods should be identified as a food safety hazard
for susceptible individuals. Food allergies are caused by an adverse immune
reaction (hypersensitivity) to certain food proteins. Allergies to food can be
classified by their immune mechanism:

« immunoglobulin E (IgE)-mediated (immediate hypersensitivity),

* hon-IgE mediated (cell-mediated, or delayed hypersensitivity), and

» mixed IgE and non-lgkE mediated.

—BDEGRDPUILT UM BREHEOSIVMEAICE > TRRBRZELD/\ Y — & UTEEA
FINBNDDET . BMPUILF—IE BFEDERMY VINDEICXT T BB RERNGE
BUE) [CKO>TEIETRCENZET., EMICXTTDPUILF—IT. REEBICK > TDEITD
CENTEZT,

o0V E (IgB) BN (BIFELEEUE)

« JEIgE IE/T GERRIEY. FEIEEEREEUE) « /KU

« lgE BN RKUIE IgE BT DRSE

lgE-mediated symptoms typically develop within minutes to 1-2 hours of
ingesting the food. Non-IgE-mediated and mixed IgE- and non-lgE-mediated
food allergies present with their symptoms several hours after the ingestion of the
food. Symptoms of IgE-mediated food allergy may include itching around the
mouth, hives, swelling of lips and eyes, difficulties in breathing, drop in blood
pressure, diarrhoea and, in its most severe form, anaphylaxis. and may result in
death.

IsE ZEN I DERNS EBE.EMZEIRUTCHSHDONS 1~2 BEMNICHEIE UXT,
JE ISE 1T, RKU IgE BT « FE IsE WM DRBSICKDEM P UILF —(F. BYDIEEROEF
BRICIERERLUET, IgsE ZENTULLEM P UILF—DEIRICIE. ODBD DDA, U
AF LA, BOB0OEN. WIKRE., MEDET. "NF, ZUCREEEDHESEI? T «
SFY-RENDBD. ZUTZENISFEICEDTELEHDFT,

While many different foods can cause allergic reactions in susceptible individuals,
the majority of food allergies on a global basis are caused by a variety of proteins
in eight foods/ food groups (and derived products). These are

* cereals containing gluten (i.e. wheat, rye, barley, oats2, spelt or their hybridized
strains)

* crustaceans,

* eggs,

* fish;

* milks

* peanuts,

* soybeans: and

* tree nuts



EfiENews go211E

ZLDEBIDEGHRESHOSIMEACPUILF—RIWESIESC I aRetEn DD E I H'\
HWRIBETOEM P UILF—DOREDIE. UTFD8 DDER . BRIIL—T (BRIOIRE
LEER) POTFEIFTRBYV/INDEBICK>TalIERISNET K1)
cOIWTVESEBIYIUPIL (TENBINE, S1E. KE. I—FE X2) . ANV RN
£, TEEZNS D%
- BBRR4E
o Op
=)
=)
cE—TwY
2. R/KU
« RDE

X1 The listed foods, with one exception (i.e. deletion of sulphites), are referred to
in the General Standard for the Labelling of Prepackaged Foods (CXS 1-1985)
as the foods and ingredients known to cause hypersensitivity and that must
always be declared .

%2 While oats do not contain gluten, they are commonly produced in the same
location as gluten-containing cereals such as wheat, resulting in allergen
cross-contact.

X1 TEClCEEHITDEBIE. —DDEIFN (TIRNHEEREBIEDEIFR) ZFVNT, B8UEZE
SISRCITCEMISNTNDERRIUDE LT, [General Standard for the
Labelling of Prepackaged Foods (CXS 1-1985)] (B%E&GDIOINJVIICEETD
—REHE) TERSNTRD, BICESEITDIMNENDNZET,

X2 A—FECEITITVEEFNTNEIEAD. 8. NWEREDTIVTVESOHRM
EQUBITEESINDZD. PUIVT VDOREREM (cross-contact) DEEZET,

The most common allergic reactions to tree nuts involve almonds, Brazil nuts,
cashews, hazelnuts, macadamias, pecans, pistachios and walnuts. In addition,
cereal grains such as wheat, barley and rye contain gluten, which can cause
adverse reactions in persons with Coeliac disease (3%3) , as well as those with
specific allergies to those cereals.

ARDRICKTTBDRE—MNSPUILF—RMICIE. P—EVE TSIILFyY, AYa—
TYYA=PILTFT VY, VASTIP, E=AVTFT vV, ERIFA, DILIHSENZET,
SHIC INE RE, SAZEREDREMICIEITIVTIYDSENTNDBEH, U v DiE K
3) O, INSORMICXT U THRENZ PUILF—EFDEAICEIERZSISRC I IJaEM
NHDFT,

%3 Coeliac disease is a serious lifelong illness where the body’ s immune system
attacks its own tissues when gluten is consumed. This causes damage to the
lining of the gut and results in the inability of the body to properly absorb
nutrients from food.
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RASEECDIZEDBERTT, BORECEEZSZ. AORMDSREREEICIRINTG
BDREENTEELREDFET,

While the allergens listed above are the most common, other food allergens such
as sesame seeds, buckwheat, celery, mustard, molluscs and lupin are recognised
as important in many countries. The list of recognised food allergens varies
among countries and there is the potential for additional major allergens to be
identified in the future. The controls outlined in this Code of Practice (Code)
would be similar for any other allergens, and FBOs should apply these as
appropriate to their own business requirements and applicable legislation. 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.

EERDOPUIVT UDRE—MATIN, CFH. ZE. B2OU. YRI—F, &®E. ILE
TRIsE, ZOMDED P UIVT VEZLDETEE THDIERBSINTNET, BEicn
TWBEMPUILT VDI ZAFEBICK>TERD, FRAVIC, FB2RPUIVT UHhENL
THEBISNDOEENHDFET, CDREI— K (Code of Practices. M N3—F1)
TR I DIV FO—IUIE. MOPUILT VICDNWTEERTHD., FBO [FIKHE(C T
MBOEIYRZABHRIOERAINDERICT LT B THDRDICERITDUNENH D
x99, CNilCid. BROEHESAOE TEB CTHIDERBSNTNDER P UILT Y DRH.
FNSOPUIVT VB, REIOMEBRPPUILT YRR (SN)L) DBASNTNNDZED
RIENDZINZT,

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.
PUIT VEBHIAR+DIEE, BRICSETIFTBUNILOEESNTURN, RKXU/E2
EREUBZWPUIVT W EFETDUREMEN DD, BRICPUILF—ZRFDEANEIT D
EUZRDDEUBDTEMNDNET., PUIVT VRN ESISRCIASEIBAZENLDO.,
— B3R RBICIKEFELE T EMPUIF—ICE LS AODKRED TDIPUILF—RILD') R
D3, BEESNTVRNWPUILT YOBEDIBINE EEBICIBRLUET,

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 measures implemented to prevent or
minimize the likelihood of allergen cross-contact should be based on risk
assessment conducted by food business operators.

PUIVT YV DOREEAIS. BRONI. AR GIE) . BRDKRNICRITIZIDERNSE
CBOEMENDD. ZON DO TIIMODBRIDEP UIVT VDR EEAM (allergen
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cross-contact) QDREMN KD ARKENNTT, PUILT VOREEMOIREN EFHEIZIE
RIMETBCHICERSINDIY FO—ILFERII. BERBEBHERIDIRXIPEAXY
~CEDLKANETT,

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.

FBO O\, BMBEZZSDRR (D, RKIUEDIRSNINREZSE) OPUILF—H%H
BICTEDCE.ESEUCVRNWPUILT YN FET DUREMEEIEITDILHDFEREEND
CENEBETT,

F<EBICES5IDER (factors contributing to exposure)

A variety of situations may result in the exposure of individuals with a food allergy
to undeclared allergens. These include (but are not limited to) the following:
SFIFTBRRICKD. BMP UINF—ZFDBAANESESNTLENPUILT VICESH5E
NDABEMNDDFET, CNOSICIEUTHZINZ I (ZIZ U CNSICIRESNZEAD.

For harvesting, handling, storage and transportation:

* inadegquate or ineffective cleaning of containers, including reusable bags, and
transport vehicles.

« inadvertent inclusion of foreign particulates (e.g. grains, nuts or seeds);
*inadeguate physical separation or storage of commodities with different allergen
profiles; and

* inadequate or a lack of employee training and awareness on managing food
allergens including lack of understanding of the serious nature of food allergies.
IFE, ERDIRL), RE. EXDHRE

IV (BMATER/NYIZEZSE) . RKUEHXREM (transport vehicles) DA+
DIXDI)—=_VD, FEENEDIZND)—_2VTZT7o>TW\B,

s MERICKDEMHIFT BIZIEERM. Ty, BFRE) HhiZEFNTd,
cERBDPUIVTYTOD P ILERDOEROEBHN DX ZIREN B TH D, BX
cEBMPUILVT YDBERICEIBINREED U —Z_VITRKIUOBHNAR+DTHD. 2
RARBLTND BMPUILF—DZFASMHEEICDNWTEENARLTNDCEZSD) &

For packaged food manufacturing facilities:

* labelling errors (e.g. mistakes during label development, label misprints, outdated
labels, lost labels, wrong label applied to package, incorrectly translated labels or
omitting the declaration of an allergen, product in the wrong package);
*unintentional presence of an allergen due to in—process or post-process allergen
cross—contact,

* inappropriate design of the establishment in terms of separation of areas,
location of equipment, traffic patterns, and the ventilation system, among others:
* errors in handling of rework:

10
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« production sequences (scheduling) that result in the unintentional presence of
an allergen from a product produced earlier;

« inadequate or ineffective equipment cleaning/sanitation procedures at product
changeover.

* lack of change management for changes in formulation, ingredient supply and
documentation processes.

* improper use or handling of an allergen-containing ingredient.

» undeclared allergen in a supplier ingredient. and

« inadequate or lack of employee training/education on managing food allergens.
DEEBDOHEGRRBEDIZS

s INUVT (FRx) OIS— BZEE SNIVBEEDOBHEL. SNIVDOIZXTI Y,
SNILHE N SNILDIHR. BEICEE S TE SNV ZEBAT D BERICEEZD DD D SN,
XEEPUIVT VDESDE. BRZBEALCHGB. BE) .

s TJOBRDPFEZRETOCREDPUIVT Y DRZZEEBRICKD. PUILT VDR USLE
=,
s EDDIF, TUPDDEE MESSDIZPA. B/ =Y, BRI AT ADERNDSD
HeER DA ELDIRERET.

s UD—=DDERDKBNCRITDIS—,

 MBIICRESNEEBND oD P UILT YORH UEWFEZERES TRIEGIER (R Ya

—Juvo) .
*HROUDBZBOEBDOD ) —ZVT /Y 57— 3 YFIEDAR+7. FCIIMNRT
7;:(/\0

cBE. DG, BEXUONELTOCADEBICXT T DEEEERDARE,

* PUIVT YV EBRD DIBUISEREITIFERD KU\,

ISV —DEDICBIFNDIEESN TNV UILT Y, BRU

CBMPUIVT VERICEIDINREED U —ZV T  HEDR+D. FEERE L TND,

For retail and food service establishments:

« failure of the establishment to receive accurate information from supply chain or
lack of allergen information with ingredients or foods received.

« failure of the supplier to provide timely notification of ingredient changes.

* labelling errors for allergenic foods:

* lack of adequate storage or preparation areas to prevent or minimize the
potential for allergen cross-contact.

* inappropriate flow or separation of operations or improper equipment lay-out or
utensils.

* absence of, or inadequate, food preparation and service procedures to avoid
allergen cross-contact.

* inadequate or lack of employee training/education on managing food allergens,
including lack of understanding of the serious nature of food allergies.

« inability of FBOs to clearly communicate allergen information to customers:.
«food delivery welbsites which fail to communicate allergen presence in food items
to the consumer, as well failure of a delivery service to communicate a consumer’
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s dietary requirements, with respect to allergens, to the FBO preparing the food.:
and

* individuals with a food allergy not making their allergies known to food service
personnel.

JF—=ILRKXV D — P —EREERDIFS

JEERNT TS F - VNS IERREREZSITENZ, FEEZHMOERDILEE
SRICEETDPPUILT VIEBBRHOAR LTINS,

c B TSA VDD EEICDNTY A A —ISBHZIEH LU TR,

s PUINF—MERDINIITDIS—,

cPUIVT Y DREEMO UM ZE T X EFRIME T DIZOHDBURMRE L) PHITIEFE
BTPOARE,

s REUISIRNFIIZEEZEDDEE. LI ARNBUREEL 1 P70 FFCIFEEE,

c PUIT Y DREZMZLER T DCHDRGBDFERIUOY =T DIZOHDFIEN XN, F
ZIEAR+DTHD,

EMPUIT VOBIRBICEEITDRESED FU—Z_VIRKUBBNHNA+DTHD. FLIZ
RAEBLTND BMPUILF—DFRZBZMHEICDNTERNRELTCNDCEZED) &
FBO M EEZ(CXT L CRPUILT VIBHRZBREICIIA - —Y 3 VT DBCENTER),
BRIP1ITADPOPUIVT VYDEEZEEBEESECIIA " —Y3 Y TEUW\RNWERET
IN—=DDOTTHA ~ RIOTFTIUNI—T—EINRREFEIT D FBO ICxT LT, U
W VICREETBRBEEDRBOBOEHZ IS T —Y3ITESTUEN., RKU.
cEBMPUILF—ZFEDOEAN. BB UIF—ICDN\TI—RY—ERBSICHS
IcE@AYANAR

Allergen cross-contact can occur at many points in the food chain. Potential
points where allergen cross-contact can occur are outlined in relevant sections
within this Code.

PUILT YDOREERIE., T—RFr—YDZLDOMNA Y FTRETDIUEMNDDHNXT,
PUIVT Y DREBDRE T DM DD DEBEBBNA Y I COI— FARADEEER
D33V THEELUTNET,

FBO m&1E (FBO responsibilities)

FBOs are encouraged to have documented and detailed allergen management
policies and procedures specific to the food business. Implementing allergen
management policies and procedures, and compliance with these:

+ allows a business to demonstrate it is taking all necessary steps to eliminate or
reduce the likelihood of an allergen being unintentionally present in a food.

* increases accuracy of allergenic ingredient declarations:

* provides an opportunity for businesses to demonstrate adeguate skills and
knowledge in allergen management. and

* reduces the risk to the consumer with a food allergy from the presence of an
unintended allergen.

FBO 3. BEREECEICEBOPUIT YERBODF S GRU Y —) BRKRUFIBEXEIL U,
SHHBICERBET D CEEHEBEBLET, PUILT VEBEBORHBKIXUFIEZERT DIRICIE. UL
TOZCEZIETFLUET,
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cBEN PUITYDRHEFICRRICHFET UM ZHHFREICIHERT DITHICIHE
BINTDRTY ITEEO>DTNBDTEEFILECEDLDICLET,

* PUITYRDDEEDEEEZSHET,

EENPUILT VERICHITDBDERAF)IVEABEEIL T IR ZRHE LT T, KU
BHUSWPUIVT YOFEICKDIEMPUILF—DHDIBEE D RV ZERH LK T,

O3>V 1 B8
SECTION | - objectives

This Code provides guidance to FBOs, 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:

* prevent or minimize the potential for allergen cross-contact that is of risk to the
consumer with a food allergy:

* prevent or minimize the potential for undeclared allergens being present in a
food due to errors arising in the supply chain:

* ensure the correct allergen label is applied to prepackaged foods, and

* ensure that accurate information can be provided to consumers at point of sale
when the food is not prepackaged.

AI—FIE FBO (—REEBEZD) ICXTL. EGRDEE. AR GEB) . U—EXXD
INTDDHFICRNT. PUILT VZFHRITDOHDIIEH R Y =) BROFIBZERIE L.
MURDTEDDIY FO—ILESBPUIVT VERBREZER T DICHDT1Y >V X &gt
LET,

BMPUIF—EEDBEEEBICE>TURDERDPPUIVT VDRREEMO I EEM & TG
FRERIRICINZ D,

B ITSAFI—YTRETDIILS—NDRAT, EESNTVENWPUILT YD RRICERE
920N FHELCIEERNRICINIZ D,

s BEBRICIEULWPUILT Y SRNILDEESNTNDBC EZRIET D, RKRU.

c BERNABFIICBESNTUVRNIEE., RIS CLEESBREZEESICIRIECEDCEE
R 9 B,

The management tools and guidance in this Code are a proactive approach for
effectively managing allergens in food production, preparation and service and
reducing risk for consumers, rather than a reactive response once a food safety
hazard has been detected in a food.
AKI—FOBERBY—ILRKIUONIIVRI. BRICODNWTEREZE LOB@MEESNEE
Xt (reactive response) Tld3<. BRDEE. AR GBIE) RIUOY—EXRICHRINT
DRPICPUILT VEBIRB L., BEEBD ) ADZE[ I DICHDORARPTO—F
(proactive approach) TY,

Food allergen management also involves allergen labelling. While this Code

addresses controls to ensure that the correct label is applied during
manufacturing of a product or when labelled at retail for the customer, labelling

13
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requirements for food products are addressed by the General Standard for the
Labelling of Prepackaged Foods (CXS 1-1985) and the Standard for Foods for
Special Dietary Use for Persons Intolerant to Gluten (CXS 118-1979).
BRPUILT VERICIE. PUIT VDORRESFNE T, AD—FE. BRBORED, X
ZIIBEETHD ) T—IVESHE T IOINIUYITSNEEEIC. ELNINILDBRESNDCEZE
IREETBDEHOIY FO—=)VICDWNWTEDIKR > TNEZIN BROIN)VI VTICRETDE
HICDUTIE. [General Standard for the Labelling of Prepackaged Foods (CXS
1-1985) | (BEEGDIONI VITICETDI—MIREE) BKU 'Standard for Foods for
Special Dietary Use for Persons Intolerant to Gluten (CXS 118-1979) 1 (UL
VARMMHEDADZODFRISEEARGBDELEE) Tl UTNET,

vOYv3av2 #§HEH., EFRARKIUERE
SECTION Il = Scope, use and definitions

21 #H (scope)

This Code covers allergen management throughout the supply chain including at
primary production, during manufacturing, and at retail and food service
endpoints. It complements GHP in manufacturing and food preparation practices
in food service.

AI—RE. UTSAF—VEE (—REE. BEP, UT—ILRKVT—RFY—-—EZ
EDQIYRMNAYERZESE) TOPUITVERBEXNRE LU TCNET, CNIFE. BEICRIT
BDGHP, RKXUT—FT—ERICHRITIERBR GEE) #[E (food preparation
practices) ZfTTLEX I,

This Code covers lgE-mediated, non IgE-mediated food allergies and other
hypersensitivities (e.g. Coeliac disease) that can be triggered by small amounts of
the offending food allergen (thus requiring attention to GHPs in addition to
labelling). There are eight foods/food groups (and derived products) that cause
the majority of food allergies on a global basis, these are cereals containing gluten;
crustaceans, eggs. fish: milk: peanuts. soybeans: and tree nuts. However, since
the complete list of recognised food allergens varies among countries, it is
important to consider which allergens are applicable when exporting food.
AKI— R, IgE BN, FEISE ENDEMPUILF—. BRKUODETERRIEDPUIVT
VICK > TEITRCSNDYEUNL DD ZDMDBEE (BIZIEE P v IFERERE) ZXIR
ELUTCWVWET (ZOEEOHSNIITCHNZTGHP ICEIBRZILAOUBNDDET) , R
BETE. BEMPUILF—DKREDE. S DDER/BRIIN—T (BRLKUIRET DER)
NZSIZRCUTCNET, CNSBIETILTYEST Y P)L. BrRsE. i, A, 3. E—7F
wW, RBRKIUARDETY, LHULENL, BHSNTNDRRBPPUILT VDORER R
FMEBICK > TERIDCH. BERZEHEHITDRICIE. EOPUIVT VA BRAUETHDINE
FENTDCENEETT,

This Code does not cover hypersensitivities with a non-immunological aetiology
such as lactose intolerance and sulphite sensitivity. Food intolerance adverse
reactions usually result from a non-immune mediated reaction to food, such as a
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lack of an enzyme to process foods effectively (e.g. the abbsence or deficit of
lactase in those with lactose intolerance). While intolerances are not explicitly
mentioned in the following text, some of the controls described here could be
applied to protect those with food intolerances.

AID— FTlE. EEAMYE DBRELIERXS MDD X DR, IEREFBIREIC K DBBUEEXTSR
CI>IUEBA. BYMIATHEDSIERILER. BEMZMRNICVIET SERDAERE. BYD
([CXT T DIEREMDRIMHNSELCDZEENDDTT BIZIE. HBAMEDADZSE. S
DY —PDARRBIIZIFRZZE) o MFRDTF R STIEIAMMEIC DUV TBERNICIEIS R UE
BAN, CCTHRIATDNSDHDOIY FO=)UIE, BEMAMMEERFDOARERET DD
[CBRATEET,

22 A (use)

This Code follows the format of the General Principles of Food Hysgiene (CXC
1-1969) and should be used in conjunction with it, as well as with other
applicable codes and standards such as the General Standard for Labelling of
Prepackaged Foods (CXS 1-1985) and Code of Hygienic Practice for the
Transport of Food in Bulk and Semi-packed Food (CXC 47-2001).

AKI—FIE. [General Principles of Food Hygiene (CXC 1-1969) ] (BER&ED—
ZERED OERICR > TRBVD. [General Principles of Food Hygienel X0 General
Standard for Labelling of Prepackaged Foods (CXS 1-1985)] (B&E&GDIONJ
VOICREETD—HEE%E) . [Code of Hygienic Practice for the Transport of Food in
Bulk and Semi-packed Food (CXC 47-2001)1 UNUVDORKIUOEINVIEBRDESR
BRDICHODEEIRFEDI—F (CXC47-2001) &, HMOBRATRER D — FOEESE
HAINETY,

The provisions in this document should be applied as appropriate for the food
business (e.g. manufacturing, retail, food service), with consideration of the
diversity of ingredients, processes, and control measures of the products and
various degrees of public health risks associated with allergenic
ingredients/foods.

AXEZICRITBDREIL. BEROAD., 7O, IV FO—ILFERODHEME. RKU7PUIL
F—MHDDDIND/ BERNEET DI IIRREEDARELE LD RV EERBLT. B
% (BE. UT—)l. J—FY—EXREE) [CBUICERINETT,

The document has been structured to outline the principles of food allergen
management which apply broadly to food business operators, as well as identify
those which should be specifically applied to retail and food service sectors.
COXE[E. FBO ICXT L. h<BRASNIDIEMPUILT VEIERICET IR ZMERT D
(EDODTUT=ILRKXVD — U —ERDNSISEBRINERAZHRBI T D) KDEERKIC
ANoNEANR-S= IR

2.3 FE#x (definitions)
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Refer to definitions in the General Principles of Food Hygiene (CXC 1-1969) and
other applicable Codes. In addition, for the purpose of this Code, the following
expressions have the meaning stated:

[General Principles of Food Hygiene (CXC 1-1969) 1 (ER&ED—ZRE)) |
RKXOZDMDZEITDI— FOEERZSIR, =6IC. COI— OB/ L UTOFRIRIE,
SEEHSNLELDOBEKRZFHIT,

Allergen means an otherwise 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.

« PUIVT Y (allergen) &ld. RERTBED. BEDBACPUILF—RZESIESEC
JOREMNDHD. ZOTCRITNIEEESMEZEKRLET. BERDIBE. TNIEZNICREE
SNERADRMLESIERC I OEMNDHIRRBICESNDYV/INIETT,

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.

s PUILT Y DRXZEREAM (allergen cross—contact) EId. PUILT VYESBEIZIEIRDHN
ZOPUIVT VERZEDCEZEHM U TV ENIINDERSRIC, BNE FICHAATINCLIES
[CHEELZET,

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

« PUIVT>VTOT 74 )L (allergen profile) &ld. BMEBVERINICK > THEETDIEN
PUITVE BERBPICRIRICI>THEEIDPPUILT Y (FRIEWNWHDERDPPUIVT VE
FELRNWCE) ZRKRULET,

Food service means a food business or institution that produces, prepares and
serves food for direct consumption.

s J—FY—ER (food service) . BERBEEITIRBZEE. AR GHE) . B
IIERRBEIZIINMSE (food business or institution) ZRKULET,

Retail means a food business primarily involved in selling prepackaged or
non-prepackaged food directly to consumers for off-site or future consumption.
=)l (retai) &3, EICREBHFILCEIBENTUVRNWERZZIT 1 (BN
2B I ROBEDCOHICBESICEBERTIDCEICHASITD I —REIRRE
RBKRUZET,

Rework means clean, unadulterated food that has been removed from
processing at any point up to and including final packaging for reasons other
than insanitary conditions or that has been successfully reconditioned by
reprocessing and that is suitable for use as food or a food component.
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« U =2 (rework) &I, REERIARE (insanitary conditions) MANVDIEB TREE
EFTOERDIFRTUEBHLSERENSNGZ. FLRIEBINIICK > TERBICBRESN. B
FREERBHDELUTCOREAICELEZ. D'J—YT, ZERBEEHNZNESG (clean,
unadulterated food) ZEKLE T,

Visibly clean means having no visible food, debris and other residues.
« BfRTO U= (visibly clean) &I, BIRTHDDEANY., A, ZOMOERANSL)
CEERKUET,

voOY3Y 3 —REE
SECTION Il = Primary production

PRINCIPLE: Where the introduction of an allergen may adversely affect the
allergen profile of food at later stages of the food chain, primary production
should be managed in a way that reduces the likelihood of introducing such
allergens.

BRAI: PUITUDADAS UK TPUILTYDEBAL ) CED T—RFI—VDED
BRIETRRODPUIVT Y TOD 7 IVICEFEESZDUEMNDHDIHES. TDORDIRP L
WV ZEBATDAUEMZE RS ITIEC. —REEEEEBEIDIMNENDHDIT,

This Section is focused on primary production of cultivated commodities where
there is a likelihood of allergen cross-contact (often referred to as adventitious
presence).

ROV a3 VTIE PUIVT YOREZMOTEMND D DHIEERO—REECEREH
TCUVFET (IREEMOTOREEM] (. LU TMBREWREFE! EMsnd) .

31 IREHYE (environmental hygiene)

Depending on the crop, growers should consider the potential for allergen
cross—contact from the growing environment. In order to assess the likelihood of
allergen cross-contact, growers should know the history of the specific growing
area (i.e. previous crops), and what other crops are being grown in close proximity.
Where the adventitious presence of an allergen needs to be managed to ensure
the allergen profile of the final food (e.g. gluten free), particular crop measures
may be needed to remove, to the extent practicable, the physical remains of
previous crops prior to re-planting.

EMIC K o> T HIBBEFHBIRENSD P UILT Y DREZEMOIEEEEZEEINETI,
PUILT Y OREZBAOTREMZHE (PEAXY ) TIRRHIC, HIBBSEEDFISMH
IBDESE (DFOMEIOED) « BRKROHDEDIEMNHLERE U THIESN TN ZR>T
NWBRNETT, RRERDPPUILVT Y TOD 71 IVEEIRT DICDHIC P UILT Y DIRFEBVS
FREZEIETDIUNENLNDDFS BIZETILFTYIU—IgE) . RITYUBEREHET, EAE
I UBIDIEMDYNIERNR B ERE T DIEOICHEDFIBFENNBICZDHZEN DN XTI,

32 BWROHEREE (hysienic production of food sources)
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During growing, prevent or minimize the potential for maintenance machinery (e.g.
used for weeding) to contain other plant material which could result in allergen
cross-contact.

£BDRCPUIVT Y DOREZMHORES DM N D DHDEMIMR (plant material) &5
DX YT TV AW BIZISFEICERTDRE) DM ZZHELER/NRICINZET,

33 HOKL, RE. #x (handling, storage and transport)

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.

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.

IRFERTIC. TEMDINEICERSNDIEEZRE (F1 VY ANRDY3Y) LT, HEICBRTE
DBV DR OUBIDIEYD, BRFRM DIKIEDTINDE DHHIBTLE T,

To prevent or minimize 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 minimize the potential
for allergen cross-contact.

IRFEEESNZBGRIE. Y1 XTKDSDNDIT, B Mo ——20 CF%) BEDS
FFBTEEFEA U TCOERRBD O U—-——_TJ LT, (@ETHNIL) BEIESI—T
WO RBEEICEMUTEDO P U F—MEEFEINETT,

Having a clear “allergen map” (see Section 5.2.1.1) of the storage facility will
show where allergenic crops enter and are stored so the potential for allergen
cross-contact is managed.

7[/)|/7J0) YEEAOUEMZ T LIIRINRICINZDE &DL\ SFIFTBBRERE
IIRREREEBRIEFALUC. @UICOU—_2VITINETI, &M/ S EFSEEH
DBEBRERDIRSFEE. PUILT VDR %?ﬁ%ﬁ@j’“‘fﬁ’é—y[ﬁ?ﬁ?’ fa*H—/J\BELHDZéT&D
(C. B DEE (physical segregation) DYBIICHDCEZIRIELE T, RERIBED
BEtES TPLILT YN w T (BDOY3 5211381 hibhdE. TL/)L/’T‘JVWZ]?D‘\)\D
TL BB, RIXOETESNDBADRSNDEH. PUILT Y DOREZMOOUEHENEIE
NZE9,

Where a commodity is bagged, bags should be clean and those used for allergenic
commodities should be identified (e.g. with different colors). Bags that have been
used for an allergenic commodity should not be reused for a different commodiity.
For example, avoid the re-use of jute / canvas bags for non-allergenic
commodities if they have already been used for allergenic commodities. Where
grains or pulses are bagged and stored together, store allergens on the bottom
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shelves so that spillages can be easily managed from the perspective of
preventing contact with non-allergenic commmodities.

BRMEFEDHINTNDIHZE. Ny IO =T, PUIF—MUBRICERSNTNDE
DZFHBIYEEICINETT (PIRIE, BRIDBICTDRE) . PUILT VEBRICERSNGE
N3, BIOBRICBAAURVNEDICINETT, BlIZIE. Ya—rN\vD,/ Fv /N
2NN ORI TICPUILT VBRICERSNTUVDZESE. FFPUILT VBRICBRIA LS
WERKDICTARETT, RMOGLEZELRFBH U C—RBICIREITDHZEIE. IEPUILF— 53
EDEMERENDBRRNDD, PUILT VETOBICIRELC. CENCEDESRICE
BTEDLDICLET,

FBOs should ensure storage areas and storage materials designated for
allergenic commodities are clearly labelled or color coded to prevent unintentional
mix of commodiities.

FBO 3. BROEMURIESZBEEYIC. REIUPZERL. PUILT VEGAIC
IBESNZREMBICHERSNIUVNTZUED. HDNEBDTNS—-D—FT1 VD)
= LUE9,

Transportation of foodstuff should be carried out using a clean transport vehicle
that is dry and free of the previous load to prevent or minimize the potential for
allergen cross-contact. As necessary, transport containers should be cleaned
before use. At unloading, transport containers containing allergenic commodities
should be emptied of all cargo and cleaned as appropriate to prevent or minimize
the potential for allergen cross-contact of the next load. The use of single-use
packaging may be a useful option for some transporters. For more detail on
transportation refer to Section 8.

R (foodstuff) DENHEE. PUILT Y DOREBEMMOIEMZFTHEICIIRIVRICINIZ D
JZHIC. B2/ U, DIBIDEATHZL). BRBEERDEDY) (transport vehicle) %
FAUTCEGTINETY, MBICMUC T, @XBIVTTIIERRIICHEINESTY, @fF
ALDOE, PUIF—MBRESTEEAB IV T IHSINTOEMEZEIC L. MEBICH U
TO)—=ZVT0%&UT. ROBEHRDP UIVT I REZABBOIEMZ T IS ER/RICHD
ZBNETT, BNBT/NYT—IDFEAIR. —B0EERESICE>TERRATYavE
BBFZENDVZET, BERDFMCONTIEIEIY3Y 8K,

34 —REEEODDIU—_2DT, XITFTIR, BRUOBEDHEYE (cleaning,
maintenance and personnel hygiene at primary production)
Refer to the General Principles of Food Hysgiene (CXC 1-1969).

[General Principles of Food Hygiene (CXC 1-1969) | (BEREED—AZERE)) SR,

In addition, FBOs should ensure that the area where commodities are dried is
clean and physical barriers are in place to prevent spillage and allergen
cross-contact. Materials or containers used to lay, hang or bag commodities
should be cleaned to remove allergenic residue.

5[, FBO [, BRHAEZIERT DI PO —=UTHD, CIENDPUIVT YDRERE
A E R < IZHDOYNIBBYSIEEE (physical barriers) MEBPAICHDCEEIRIEINETI,
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BozE<l. mdI. FLRRICANDEDICEAIIEMICESEE (VT (& 7
UILF—MRBEERFREIT DCHICO -V ITINETY,

ToOY3av4 R TIY RED RKIUHIR

PRINCIPLE: Establishment design should prevent or minimize the potential for
allergen cross-contact with respect to delimitation and isolation of areas, location
of equipment, process flow, personnel movement and ventilation systems.
RA:pEERDOT Y > (BRET) Tld. T PDXEDD (delimitation) BK UMD EE (isolation) .
EBDB (O —Y3Y) . JOBRDO— (If7J70-) . EE808IH. RIUBRRY
ATAICEUT, PUIVT Y DOREEMOIEM ZFZHEILIERNRICINZDINETT,

41 %P (location)

411 hEs% (establishments)

FBOs producing food at more than one site should consider whether it is feasible
to consolidate production, 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 (see 5.2.1.) 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.
BHDIGPCRRZEEITDFBO [E. BEDPUIT VEZSORBOELE. NI, REZE
1 TFRICRE T DCENTRENE DN ERFTITNETI, TN BICIRESESICED
TIRIBICEITAETHDEILRDF B AN, PUILT VDREEZMZFIRT DIZHICALND
CENTEZFT, BLEGHEROERIENAYERFES. REIEFEZDHID (5215
B2) . FEEAEEZEDE T D (BRDPUILT VICXTUT, BIRDERIZE ST VICTD)
CENTE, BRIIEEICHRNTERNICHENDRDICESTITDINELNZEA. BDY 3
Y6 THRIDEREODBMRNRD ) —_VITFIEE. PUILT VDREEZEMEEIRITDE
TIFEE T,

412 EBE (equipment)

4121 85 (manufacturing)

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,
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equipment redesign, or other control measures are needed to prevent or minimize
allergen cross-contact.
BREGEHEIE. 8. BUEEBTERDPPUIVT VY ZERDIRNET, BERNICE. NS
DIEERISBFIEDPUIVT Y TOD 7 IIVEaRDOEREADNI S YV EER I DRDICH
StSN., e ThNISL. BEEBEERS T VYDEAZEIINETTIN, CNIEINTD
T—RATEFTOEEVNDDITTEHDFI B A, EODITINIRESEBDZSE. FEDIER
(TENHBEFEICKDDE AT aVEUTRHEENINETT, PUIVT VDORREZRD
e, RKOPUINT Y DREEMETZHEILCIIRIMET DICHICERDINLT ST V., &
BOHRET. XCEFZ0MOIDIY FO—ILFEERHNUENE DO ZHRTT DEHIC. TOER
DO EEDT T UED) EEMIDINETI,

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 minimize 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 to contain or shield food (e.g.
closed pipes, enclosed or covered conveyors) to prevent food spilling from one
line to another.

PUIVTYTOID P IVHERBDERE BIZE MEEDPUIVT VY ZSFTRNER] &
EDPUITVESTER] 5E) ICRIRDEES A VaHEATHE. BEESE. D
> JD‘b BIDSA INDPUIVT Y DREBAROOBEM ZE T EFRNVRICINZ BIZ
DICHDEDEE, BGR. TOBRARKOPUIT YOREZEMOTUEEMICE DN TRIET
NET, %L%%laf DDA IUNBRIDSA INDEBDCIINZBIEHIC, RETD
BT (S UHRETDE) ZHFT DO BRZH IADHID. HDANIY—ILETD
FEE (PIZIERERBRD/INA T, BESNLZ IR, LEIEIHD/IN—NEZIIRPIEE) &
RBHINETT,

4122 UTF=)LRKXVT—FH—EXR (retail and food service)

Retail and food service operators also commonly handle multiple allergens,
freauently on the same equipment. They should, where feasible, use equipment
dedicated to foods with a particular allergen (e.g. use a separate slicer for cheese,
which contains milk, and for meats that do not contain milk). Alternatively,
equipment should be cleaned when switching between foods with different
allergen profiles (see Section 6.1).

T —I)LRKUVD— U —EXDEEEE. BF. QUEE TEHMDPUILT VZERD TN
x9., TEETHNIE. BEDPUIT VESTERIFADEEZFEAINETIT HIRIF,
F—X (728D EEBA (AEZ23FR30) TERIRDRASA Y —2ERTD. &) . O
BDNE. PUIVTYTOT P ILHERDIEBRICUNEZDEEL KEZD U —_VJT
NETT (2ry3avel1si) .,

42 TUIR (BREZDENM) REIUEZE (premises and rooms)

Where feasible, FBOs (manufacturers, as well as retail and food service
operators) should consider the need, based on the likelihood of allergen
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cross-contact resulting in a risk to the consumer with a food allergy, to provide a
dedicated production area within the establishment for the preparation of foods
that do not contain allergens, or provide dedicated production areas, or use
screens to set up temporary segregated areas, for foods with different allergen
profiles. For example, an establishment that handles shellfish and fish could
dedicate separate rooms or other areas for handling these foods. One that
handles different types of protein powders such as soy protein and milk powder
could dedicate separate areas for handling these powders. Alternatively,
eqguipment should be thoroughly cleaned when switching between different food
allergens (see Section 6.1). Where applicable, the areas should be appropriately
designed such that effective cleaning could be administered to reduce allergen
cross-contact.

gREThNIE. FBO (BISEBLEITTEL., UTF—ILRKXUT—FRY—EXDIEEEE)
(F. PUILT VESTRVERERR GIIE) IDCHICHRARICERDOEETL!) PERIHE
FIAIUNBHECDNT, HBBANIERZDPPUILVT Y TOD P IVERDERBDIEDICERDE
ETUPZRIETDIN. —RSEEET) 7 (temporary segregated areas) Z5&173D
JZDICRAD V) =V &FBRITDIMUBMIC DT, PUILT YOREEBMORN P UILF—DH
DEEBICIRDZELSITIEM (RRCDDID) ICEDNTESIINETI, B,
PRIBEAZTINDERD. CNODORBZEVDIRDEHIC, BIRDEERXZIFMOI) PE
FRICTDCENTEET, KRGV V/NIEDOMADKLDIC, BIRDEEDY VINIEHMRK
ZEDIRDIHE. CNOSDMERZIDIRDEDICBIROI PEERICTDICENTEET,
DDNE BRIDIBMPUILT VICHINDEBZDEEIE EBZREICD ) —Z_VITINET
9 (BUY3V 61351 . ZH8IDHESE. PUILT VYOREERZRSITZHIC. R
RO -V IR CEDROI ) PEBLICERTINETT,

FBOs should consider having areas to store allergenic ingredients separately from
other allergens, as well as separate them from non-allergenic ingredients or
foods.

FBO (&, D7 UIF—HMEDE. D UIT YV ESBE U TIREI DI P&EEITD
CEL IEPUILT VHEOBRDOERN SR T D EZESTINETT,

421 &5 (manufacturing)

Manufacturers should consider providing appropriate barriers (e.g. walls,
partitions, curtains) or adeguate separation (e.g. spacing) between lines, when
necessary, to prevent or minimize allergen cross-contact when foods with
different allergen profiles are processed at the same time.

BEEEL, BERDPUIVTYTOT7 71 ILOERRZEFICHNI I IRIE. PUILT VD
REEMEFZHILERNRICINZDEDIC, MEICH U T, BU3/NJ P (BIZEEE, (T
B0 UN=FT1Y30) A—FTURE) . FTLES VEDBUZEDE (B2 EEERE)
ZIRHEINETT,

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
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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 could be used to mitigate the likelihood
of allergenic proteins in powders being transferred to other foods (see Section
521).
MBI T, BMPUIF—ZFDIBEEB \DJADE (PEAXY ) [CEDUT,
BEESB(E. NI PERTESIBEROPUIVT Y (BR(ICHETDIPUILT YY) DRE
EROTEMEER I DITHIC. PUILT VESEHE (allergen dust) DBLIRFEZE
7’ FT—RIZFTAEERUCTUIABKROERDERETIC DN TRESIINETI (EDD
INE. BE. REYVYNDEREDHMRPUILT VIMERESNDITPICDNT) .
c_d)d:t)?" IV RO-=)UIE. BAEOEBICHEMIET DDEMITHIC, MARHDIFT—
DR /N—, FLEEN—FBECEATDIECAT, EB(CRDIYEMENLDDE T, MEER
EIVRTADERBSNTUVSNEE. BOI POEBRABOEEDD ) ——_VJR%E, ZD
33> RO —)bEﬁHb\éCc‘:'C MERDPDPUIT VB VINDEIMDERICKEITI DY
BEMEEB TSI (VY3 b2138R) .,

43 EB (equipment)
431 #8E (manufacturing)
Eauipment, 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 minimize the potential for allergen cross-contact, ideally, equipment,
tools and utensils should be designhed 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. Welds should be smooth, seals and hoses should not contain
cracks, and “dead ends” in pipework or other areas where pockets of foods
containing allergens can accumulate should be eliminated and where elimination
is not possible, should be adequately cleaned.
PUINTVEESTOEREEMIDEE. 88, B5BERKXUBEE (BB TOBsERKIUEE
ZR) [E DU—Z—VTDEEICPUIVT YV ENRNICEFRE TET DR DREERETRKIUES
THIANETT, BEMNICIE. PUIVT YDREEMOYEMHEFZBEEEIIRNRICINZ D
ZHIC. EE. BERKUSFERIPUILT Y (EDDITE=FYY, KDE, CFH. HEE
FDINIISREDRIFIRPLUIVT ) D\ IRE (crevices) ICSI2EDSRBRNXDBZEDZE
RETERIEBIRINET. 2O UEPPUIT VIEBRSNZD ) -V IO FIBTIIFETD
DOHREETT, BEILIBOSNTHDINET, V—=ILOHR—RIEHNIBZVNKDICINET,
DDOPUINT YV EESTRRBNHNEET DYEMEN D DR DBREEDOZDMOII PDIFv
TV (RTE  SEDXIDBREENRYEZENT) FHFFINESTHD., Z5 UIZERHOAR
ORERBEEBURD -V T E{TDONETT,

432 UFr—=)LRKIVT—FH—E R (retail and food service)
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Retail and food service operators should use equipment, tools, utensils and
containers (other than single-use containers and packaging) that have been
desighed and constructed to ensure that allergens can be easily and effectively
removed during cleaning.

F—=ILRKXUOT— R —EXDEESBE. D 'J ——_VUODOEEEIPUIVT YV EBSZH DR
RRCHFETETDRDBERITRIOBEDERE. B8, SFERKIUVBE (FLNETHBEN
FOBEERL) ZERAINETI,

44 3HRim (facilities)

FBOs, including retail and food service, should place hand wash basins in
appropriate areas to prevent or minimize allergen cross-contact via personnel.
Having convenient hand wash basins will encourage personnel to wash hands
with soap and water between handling foods that have different allergen profiles.
FBOs should also consider, based on the risk to consumers with food allergies,
facilities to enable change of protective clothing, especially when personnel are
moving from particular areas within the manufacturing facility such as those
handling powdered allergens.

FBO (UT—=ILRKIUVIT—FU—ERZEZZD) [E. BEEZNULZPUILT VYOREEMZ
FOXZERNRICHNZ DICHIC, BUIRIZBPAICF RGBS (hand wash basins) %
REBINETY, BRIRFRNEBBINLDDE. PUIVT Y TOD 7 IVHDEZDIERER
DIRSEIC. BENOBEKTFERED CEMESNZET, 2. FBO EEMPPUILF—
DHDEEB D RDCEDNT, RN LERORXRETEECTDCEERETINET
I (EDODITHRPUILT VZRDIRD X DBREERRADEDT ) PHSBENBENT
DHEEREID) &

voOy3v5 EFEOIY RO
SECTION V - control of operation

PRINCIPLE:

The unintentional presence of allergens in food is prevented or minimized by
taking preventive measures through GHPs and HACCP-based controls at
appropriate stages in the operation.

R BRPTEHULRNWPUILT YNWEETDCEF. FFEDBLREREEICHITD GHP
RKUHACCP RX—=XDIY FO—-ILE@URFHFER (EONITMERIPUIVT VZEERD
WD ROBEIGHERADIFIED T PHESEENRBI T DHFEREIC, ) ZEDCEICKD
T, PHFILEEERIBRICIIZSNET,

51 B&R/\YU—F0O3IYErO—J)U (control of food hazards)

FBOs should control allergens by preventing or minimizing the potential for
allergen cross-contact, by ensuring that information identifying the allergens
present in foods is clear, correct, and that retail and food service establishments
are able to communicate the allergens present in the foods they prepare. Controls
should be risk-based. Information that may be helpful in assessing the likelihood
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of allergen cross-contact resulting in a risk to the consumer with a food allergy
includes:

« allergens present in the facility:

« allergens that share the same processing line;

* 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).

* whether allergens are, or may be, present, as notified by the supplier.

* whether the allergen is a particle, powder, liquid or paste,

* the processing steps where the allergen is used.

* ease of preventing allergen cross-contact between processing lines.

 ease of cleaning the equipment used to process foods with different allergen
profiles. and

* the maximum amount of an allergen due to allergen cross-contact (if the
information is available).

FBO &, PUILT Y DOREEMOIEM ZFTHEILERIMETDCEICK>T. BRPIC
FEIDPUIVT VEHERITDERNBIETIEE TCHDICEZRILEL. D DUT—=ILRKT
J— R —ERNBEITIERRICEEIDPUINT VICDODNWTIZIa2 T —y3auneEn
BDCEZRIMIDCEICK DT PUIVT VEBIEBITDINETI, IV HO=IUIFIRDONX
—ATHINETTY, PUILT YDOREZBRHABM P UIF—Z/FDOBEESICIRDEEC
59 gt GECDDIT) [CDNTFHIH T DRICERIIDONDE LNISVVEHIRE LTI UK
DEDHDDZFT,

 RIBICEEITDPUILT Y,

cBAUNISA YaHEBId°7UILT Y,

cPUIVTVDOME (TI8H D, BREEND PP UIVT Y THDND., PUIVT VICEHEKT DH\.
DDNEPUIVT DD DPDRERSRID THDNY) .

B TSAVP—DEDBHICKOEEEIC, PUIT IUNEFET DD, HDANIEFETDY
BEMEN D DD,

« PUIVT IDRIFH. BERD. WAL, X=X D,

 PUIT N ERESNBDNIRFTv T (MIIR .

IS VETPUIT Y DREEMODFIHNSZ ThHD,

EIFIFRBRPUIVT YTOD A IVER DRGBOILICERESNDEEDD ) —_VTD
LOIE, RKU.

I BIROFATEE THONIE. PUILT VYORERBMICKDPUILT VDORKE,

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.

FBO &, MR PUIVT YDV FO—-)VEERICERTDIEHIC. BMPUILT VEZD
BRADEEZRHCSDLDIC. BEZHERIVORUV—ZVITITDICENERTT,

FBOs should:

« 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:
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* implement effective allergen management procedures to prevent or minimize
allergen cross-contact at those steps.

» monitor, and when appropriate document, allergen management procedures to
ensure their continuing effectiveness.

* review allergen management procedures periodically, particularly when the
operations change.

* ensure suppliers are familiar and comply with food allergen specifications;

* notify customers in a timely manner of any changes to the allergen profile of the
product; and

» ensure personnel are aware of and follow allergen management procedures.
FBO hIgNEC &

c PUIT Y DREZMOTYEMZELSITEFZLDRAT v ITZHI L. ZNEDRAT YT
TEMPUILF—ERFDEEB D JZXITDOUNIVETHH U, DT « DIVIERAT v T&ZE
=1EH D,

RN P UILT VERBOFIEZEREL. CNSDRXT Y I TOPUIT Y DRXEEME
FEELEIEERNRICINZ D,

s PUITVEBEDFIBEEZS) VT L, BUREBESIEIXEIL LT, BB ER
9D,

c PUIT VEBOFIEZEHNICLE2—TD (EDDITEBNEEINLBEICID) .
cUTSAVP—DEBMPUILT VDERICHEBE L. DDIETFLUCNDCEZRET D,
cBROPUIVT VY TOIT P IVICEBHH > EIBER. 1A —[CERICEXNT D, &
ENOX

cEENPUIT VEEBDFIBZRH L. DDRO>TNDCEZIRIET D,

511 838 (manufacturing)

Manufacturers should identify steps in the operation that are critical to ensuring
allergens are properly declared, including reviewing recipes and labels on
compound ingredients, ensuring that the correct ingredients are used, and
ensuring that the correct product is packed in the correct package (i.e. with the
correct label). When reviewing recipes, product enhancement processes, such as
egg washes on baked products for glossy finish, should also be included.
BHEEEBL. PUIT YNBLIICEE SN TUVNDCEZRILETDLETO U T 1 NDIVISEED
DT v T (FIE) &HBBITNNET, ZCICE AEBMBRDDL I ERKUSIANILDOLE 2
—. EULEDDMBRSNTNDC EDIRFE. BRKRUTE UWERSBHIE LU/ Ny T —IICHE
SNTNDB (TRENHBIELUNINILHADNNTINND) CEDIREEENSFENE T, LIYEE
LE2—T3EEEBIZEEROBDIELENDICT BEHICHREHEBICIVRZNITD)
NIDD egg wash) DKDZ, BERBERIETDLEHDOTOBRESHINETT,

512 UF=ILRKXVTI— Y —EXR (retail and food service)

Retail and food service operators should also manage menus, including in-store
and on websites, if they contain allergen information, to assure content is current
and matches the food product.
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)=l T — R —EXOARL = —(F. PUILT VIERHDISEINTNDEEIZ. [ER
DI TTA FEEOXZ21—EEEBL, VT IVYHRHC. DERERE—HLTL)
D EEIREE (assure) FDUEBNHNDZET,

52 &£V RO-IVIRTLADAFERDABE (key aspects of hygiene control
systems)
521 835 (manufacturing)
5211 DNIPDOPUITYDREEMER/INRICIIZD (Minimizing allergen
cross-contact during processing)
If the same production area is used for foods with different allergen profiles,
manufacturers should, where feasible, implement production scheduling to
separate by time the manufacture of products with 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 minimize the amount of equipment in the
production area that comes in contact with the allergen. This will help prevent or
minimize potential allergen cross-contact and facilitate cleaning
Ij CHEETUPHERDPUINTYTOT 71 ILORRICERESNDES. BEESIL. O
BECOHNIZ. BRDRRPPUIVT VY TOD 71 IVDOEBOESEERFEC EICHEET DIEHD
IEZ’T\‘)J —)b’ii@ﬁﬁﬁéz\gb‘?ﬁ‘/)&@ BIZIE. PUIVT Y ESOREDFIC. 72U
W UBESFTBRNERRENITD. 3E) . HIRE. PUIVT VESFTRNERZERAT Y2
—)LORMICNHNILUT, EXDPUIVTYTOD 71 ILEFDOEBOFIC. BUEBRPUIL
TTOTPAINEEEERDRREIREICETIDCET, PUILT J@x%?ﬁﬁﬁ_ﬁb‘f
75_} SITDEERTI1—I)VEEIITETDHEENDDZET (BIZE HZ D"éz@‘@“/\'(d)
BRTH— . FRAENOWAESORRT Y — FORIICETITD) . T Thnid. 7
l/)l/T/ﬂ =W IF?DEZ@T%%T HEVEE T, XEENITS A /@'C%%)T AN
(BRI, RIEBEERKIVUBEEEICREALV). RE) [TEBINLT, £EIT ) PDHT?
UILT VDS T D5 %GDEEE—/J\BELHU;_{%’\“é'C@o NI, BENBZPUILT VDR
EEMESHIZEIFINRICINZ. DU——_VIJ&85CITDLETERIIBET,

Manufacturers should design traffic flow of allergen-containing ingredients and
waste, packaging supplies and personnel during the manufacture of foods to
prevent or minimize 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.
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BEEEBL. BRROBSPICPUIVT VZSORD EEEY). 2%EN (packaging
supplies) . RKUVBEDRBEDRNZRET L. PUILT VY OREZMOTEM ZEFTET
FRNRICHNIZDNETT, CNiCiE. BEE (managers) . BBFRIIES. BREE (1
VANRDH =)  XUTFTIUREBE, HEBRED—FHNEAR (transient people) D
B EEET DCHDEBBIBZZSHINETCT,

“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
minimize allergen cross-contact.

(PUIVT N vEYD ] (PUIVT IYMRETRE., ROV, AR GBIE) =N, B
FRITOCINERDECAZHRTDIN) (F. PUILT VDR EEMEFTHEEERIVER
[CHNZBDEHICTY FO—ILZBAINEL) PZ/FET DDICERIIBET,

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 simultaneously on lines that do not contain that allergen.
BEICKBDPUIT YDOREBBOTREMNDDHE. PUILT VESTNIS 1V TEILK
BEE, ZOPUINT VESFE RN Y TCTEBICEK CEEZRIRINETT,

Manufacturers should consider a system to clearly identify personnel working on
lines manufacturing foods containing different allergen profiles, e.g. different
colored uniform or hair net.

BEEERL. BR3PV Y TOD 7 IV EELRRBZEHET DS 1 U CEIK BE%40AHE
[CERIT DY RTAZESIINETYT BIRIE, BRDEDIA-T 7 —AFEIRBIAPRY
[CTDSE) .

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

PUILT Y ZZSTEBDRFBIIZIFERCERITDERNKIUEEERE. gsggThnid. BE
DOPUIVT VERFIDERICUT, PUILT VEFRITDEOHICY =0T, FTHIT,
FREBDITINETT, ZOLOBREARIHTERNEEE. BERDPUIVT Y TOD»
TIVDORGRICHERTI DIIC. BEERKIVUBEZD ) ——_V T T IZHDNRNZO ) ——_
DFIEZHRITDINETT, BILMETSA T —ERENZEIZTT,

Manufacturers should provide shielding, permanent and/or temporary partitions,
covers, and catch pans to protect exposed unpackaged product from allergen
cross—-contact. Dry ingredients should be physically contained by covering specific
eguipment, such as conveying equipment, hoppers, storage silos, shakers, and
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size graders. Where feasible, manufacturers should dedicate utensils and tools
for processing lines with different food allergen profiles. these utensils and tools
should be distinguishable (e.g. through marking, tagging or color-coding) to
prevent or minimize the potential for allergen cross-contact. Similarly,
manufacturers could consider duplicating certain pieces of equipment (e.g.
scales) and dedicating them for specific allergen-containing production runs.
BEEBI. BTHELDBESNTUVRNWRBZEP UILT YV DOREEBBD SIRET DITHIC,
V=)L BRBURKO/ FLE—BFHN/IN—FT Y3V, AN—RKXU=(TM (catch
pans) ZRMPINETT, FZIEBDIE. HEEE (conveying equipment) « Ty /V—,
REY0. Yx—N—, U1 ADEREBRZEDHEDEBEED CEICK > TYIERIC
HURADDINETY, TEETHNIE, BSESBL. BERDIRRZUIVT Y TOT 71 I)Ldnl
IS4 YVDRHDBERKIVBEZETEADEDICINETI, CNEHDBERKIVEEL.
PUIVT VDR EEZADTEM ZEFTHETIERNRICIZDEHIC. KBITETDRDICIAN
ETT BREY—FVT, 9TNT, FREBLDTREICK>T , @RRIC, BEES(E.
FEDEB BIZIERT=IVRE) ZBHEICLUT, ZNSZ/BEDPUILT VY EBERDF
BRICERAEIDCEEZRIFTINETI,

Manufacturers should not use ingredients for which the allergen profile is
unknown, and should never guess or assume that an allergen is not present.
Allergen-containing ingredients should, if feasible and necessary to prevent or
minimize the potential for allergen cross-contact, be opened and weighed in
desighated areas before being transferred in covered or closed containers to the
processing line.

BUSEBE. PUILVT Y TOD 71 IWHARBRE D ZFERINE TR, BDOPUILT Y
NEEULBNWEHEARXEEBEINESTEDDEEA. PUILT VEBRDIE. PUILT Y
DR E=ZARD UM ZFZHEICER/IVMET DIEHICETUEN DMNBRZSIE. ENEF/C
[IBEABICANTINI S A VIGED, IBESNLI) P TCHERKIUSTEINETI,

When there is a likelihood of allergen cross-contact from the dust of dry
ingredients that are, or contain, a food allergen, they should be added in a manner
that minimizes the potential for unintentional dispersion by dust. For example, the
formation and dispersion of allergen dust can be minimized by adding liquid
ingredients to mixers at the same time as powders, using dust collection systems
(e.g. local exhaust, ventilation systems and/or vacuum systems), controlling
surrounding dust sources, and/or covering equipment. The use of dry allergens
with a propensity for dust formation should, where feasible, be scheduled at the
end of a production/processing day.

BRPUIT ITHD. FLRIIERPUIVT VESHERBEDDOME (dust) o7 UIL
TN REEZEMT DUEUNDDIHFEL. MEICKDERM URUAEIDTEE M &&=/ \BRICHD
ZBDIBETZENDZERININETI, PIRIE. PUILT VESEHE (allergen dust) D
FERBRUODEIE. HREFBEFICTF Y —ICRIERDZENT D, EEVY T A BIZRIEB
PR Y AT A BRIV AT ARKV/ FRIEEEIY AT AIRE) ZARNWTAEDS X D
BV RO—ILTB.RKIV/ FEEEBEEDIRET. RINRICIMZDCENTEZET,
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YEETHNIE, MEDFHLE T IMERADHDFIEP UILT Y DERIE. &/ NIITBD#HRNH1
[CRTY21—)LINETT,

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 minimized, e.g. in the case where particles could end up in a food
with a different allergen profile.

BHEEBIL. AR GIIB) ([CARNDIEAK OK. HB73E) ICKBDPUILT YDOREEZMDTEE
HICDWTEHHZET DNETY, PUIT VICKDI RO EFHEZIEIFRIMETER\TEE
MDD DHE BIZIE, FIFH, BRDPUIVTYTOTD P IVERFDERICIE>TLED
AREMNDDIHERE) « BURIIEEFER LT, PUILT VESTHFIAME BIZIEE
FDFHR GBIR) BARE) ZHIRIDIMNENDDZXT,

Spills that contain food allergens should be cleaned up as soon as possible,
avoiding further dispersion (e.g. for liguids, 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.

BWMPUILT Y ESTCENRE. ZNUEBRDSRNNRDIC, TEIBEFTEL O =UPyY
TI2IUNENHDFET BIZIE. BAOBSEE. CIFNF v~ CRIARINRT Y ) &FAL
20, RORSIEEFERULCDTEEI) . 8ERFHCIPOVILERESEIZD. E£iE
BRI —RZFEALUTRZBUOENDERN\XDICEFREILADNETI,

5212 UD—=DO&EE&E (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 minimize the potential for incorporation into the wrong
product.

PUITVESD)D—=DORKIOHEHEE (WIP ; work-in-process) (3. I8N/, B8
BICNY—DOSNEZEIPDP T, 2577/ V— (secure covers) DY\ ZEBELEE 22 TR
BINETI, UD—=DFRIEWIP [E. BITEBRISNLEINTOERPUILT VTE
ICSNIVYIT U IREPRKIOERRICEBIICEEEER KU (account) U, &
BORERBICHMAATINDYEMETZHILERIRICINZDUNENDD XTI,

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

BHEEBIL, ORISR DTE. BURBICRIUD—DICETDHE (N)Y—) &
BERINETY,

5213 HERINILODER (application of product labels)
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Manufacturers should implement procedures to ensure that allergen information
and labels are accurate (see 5.3 Incoming Material Requirements) and verify that
the correct product labels are used on the production line when
packaging/labelling products. This could involve manual checks and/or
automated checks such as bar code recognition or vision inspection systems to
ensure the correct packaging is used.

BHEEEBIL. PUIT VIBRESNIVHDEETHDC EZRITTDLCOHDFIEEER I NE
ThD (BDY3V 553 IZ2ITANDHMBOEN ] 21R) . BREaR/SNJIITTDE
SICIEUVVWRBIONIVDEES A Y TERSNTNDCENEDNEIEINETI, CNIC
(d. EUVBEMERASNTNDCEERIETDEOHDFEF T v ORI/ XIZEBEHF
TvD UN=D—FRBBILEABB/BEEIYRTARE) DEFNDFENDNZET,

Labels and labelled containers should be stored in a way that prevents or
minimizes the potential to pull incorrect labels or containers during production. All
labels and labelled containers should be removed at the end of the production
run and returned to their designated storage area.

INILRKUOINIUMYEBESE BEDPICEROTEINIVE BB &SI TS DUEMET
EEZIERIRICHINIZ BTIET, REITDIUENDNDET, INTOINILEDNILNES
g5l FERBIORRBICERDNL, BESNIZHRELPICRINETY,

Manufacturers should implement procedures to segregate and re-label food
products that have been labelled incorrectly. If it is not possible to re-label such
food, they should have a procedure to destroy the food.

BEEDBIF. INIVNITEROECIESIC. ZORBZEDEE L. SNILENMITE I FIREZEN
INECT, ZOLOBERICBEINILEMITDCENTERNIEEIE. BERERIETD
FIgZF > TRINETT,

5214 EZAHIJIITRKUREE (monitoring and verification)

Regular internal audits of production systems should be conducted to verify that
the product formulation, including changes to product formulation, matches the
records of allergenic ingredient use, that the final product matches the
ingredients specified on the label, that allergen cross-contact controls are
properly implemented and that line personnel are appropriately trained.

BGRMER (BREDEEEZZE) N PUIILF MO DERARHRE—HNIDC L, RIRE
SBOSNIVICEBESNLEBD E—HT D E PUIVT VY OREEZAO DY FO—)LHNELD
THDCE, STYVEENMBIIC U —ZUTESNTNDBCELEETDEDIC, FEIR
TADERNENEIEEZERINE T,

There should be a regular review of suppliers to ensure that all ingredients,
including multi-component ingredients (e.g. sauces, spice mixes), processing aids,
or operations, have not changed in a manner that introduces a new allergenic
ingredient or that results in allergen cross-contact. Occasional product testing for
undeclared allergens may also be considered as appropriate for verification.
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INTCOFED (J—RADR/NA AIy DA ERBOBRABRNDSXDRDESE) « ML
A FIIEZED HUWPUILF—HEEDEEA LD FBRAANIZD) . PUILTY
DREEMETILCOIT R OBIIEICEESNTNVRNWC EERIETICHIC. T TSP —
DOEPHHELE 2 —ZTTDINETTY, B, EESN TNV UILT VIO TR GHER
Z3DCCE. BCBEUY THDIEEZONDHEBHDE T,

5215 BEROBEERKIVZESE (product development and change)

When developing new products, or changing formulations or ingredient suppliers,
manufacturers should consider whether it is feasible to use a non-allergenic
ingredient to provide the same functionality as an allergenic ingredient to avoid
introducing a new allergen into the establishment or a processing line.
FERZERAITDEE, FLEHEBOEDDU TS V—2EEITDIEE, BEESB(D. It
BRONMISA VICFHUWPUILT YDBASNRNRDIC, FFPUIVT VD ZHBR LT
UILT VD ER UMEEZ IRt T D ENTREENE DN &SI I NETI,

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.

FESRZXICIIN IS 1 INDFH UL UILT Y DBADETSNZNEE (BIZIETIHZTDR
E. DDNIIBESFHER (consumer testing) DEERE) [F. BEEOEBEDPUILT
VDOREEMERITDLDICTERINECI,

Procedures for preventing or minimizing 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.

PUIVT Y DREEMEFHECIEIRIMET DZHDFIE. BRKIUEEET D HACCP X&.
EEFIB, BEIDIBED L —Z—VJR ERDPUINT Y TOD A IV ERDHERE
ZIFHERZERDIRDSTEHICLE 2 —RKIUOWETITDIUNEN DN F I BFICESHERICE DT
HFLUWPUILT VYDOBENDIES) .

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 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 welbsites for an appropriate period, with information
such as “new formulation”. Consideration could be given to changing packaging
features such as color when a new allergen is included in the formulation.
BRIONVIE, FRRHEESSINDEIC. HDNIEEERDIEK TEGESINDAIIC, k&
— I DR DICEFTRFIEESNDNETH D FASNBL B >REBRKIUOINILD
TRRIZ, 32> THEASNEZENKDICKRESINDINETY, PUILTYTOD 7 ILOEE%=
EEOTXIOBERDOEEND O CIHE. BIGEBIL. TFHUWERI BREDBIREEEIC,
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BURHIE. Ny T —IRKUBHO T TYA R T INSDTEETRI CEERFTING
T, HULWPUILT YDHERICEFINDEE. Ny T —IDFH (BIZEBRED) DZE
BEIRFTINE T,

52, UF=ILRKIXUVIT—FHY—ER (retail and food service)

Eauipment that is used for allergen-containing foods should be marked, tagged,
or color-coded to identify the allergen. Where this is not practical, equipment
should be cleaned between use for foods with different allergen profiles.
PUIVT VESHERICEBIDEERL. PUILT VEERITDEHICY =T, 9T
[T, ELEBRDITINETT, ZNHEAWTRNEEL. PUILT Y TOD 71 ILHER
DERREERAIDEIC. BFEZD ) —_VITINETT,

Allergen-containing food that is not in sealed packages, should also be labelled
with the allergen and stored separate from food that does not contain allergens,
or from food with a different allergen profile (e.g. separation that prevents
physical contact).

INVT —=IDBHENTNRNWPUILT VYEBERBE. PUILT VICTDWNWTISNUYIT LT,
PUIT VESERVNER. ZLEREPUIVT Y TOD P ILHERBRDERBERPRIRICKERET
NETT BIZE, MBS EREBDEERE) .

5221 BE GEB) POPUIT YDOREEMER/INRICINIZD (minimizing allergen
cross-contact during preparation)

Retail and food service personnel should be aware of allergens in the foods
provided to customers in order to provide appropriate information when a
customer indicates they have a food allergy. They should also know and
understand the likelihood of allergen cross-contact from the processes followed
in the preparation of food items. Allergen cross-contact during preparation
primarily occurs in the following ways:

» food to food, e.g. by foods touching or one food dripping onto another food.
»food to hand to food, e.g. handling by cooking personnel, front service personnel
or using hands in multiple containers of ingredients containing different allergen
profiles without washing in between, such as adding toppings to pizzas,
assembling sandwiches etc.

« food to equipment/utensils/surface to food, e.g. sharing of utensils, for example,
using a whisk to stir a milk-based sauce and then using the same whisk to stir
eggs, without thoroughly washing and drying the whisk between procedures, or
using the same cutting board, griddle/frying pan, or other surface to prepare fish
and shellfish: and

» food to cooking media, e.g. shared fryers or boiling vats for cooking food.

T —=ILRKUV DI — U —ERDEEE. BENEMPUILF—ZF>TNDEERLE
CEECBURBRZIERTETDRD BEBICIEHITDIERRPD PP UILT VICDNTR# LT
NWBRNETY, 2. UT=ILRKUV DT - —EZADEBE. BR7P1 TLADFFEICHES
TRRHASDIPUILVT Y DRZEZBADTEEMIC DT> TNWT. BELTNDIUBLH N ZE
9, BEPOPUIT VDREEMIE. EICMUTRDITETREEET,
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cRe—Ro Bl BEOMNIZD. HBIREDSHIDEGRAD v TICL>TO) .
cRe—F-ReN\ (B BEES. 70V M —EXBEICKDIIDK., F2E. F&
FOTFIC, EYICHyEYTZEBNULED, YUY RS yFEMAIITIZDTIRE, BED
Puw7/78774w526& IOBRBOBHCTFEED, 88
cRBo—EE&/BE/RE—RG Bl BEOHB) . BIZE, BIITCHERLAUTHAN
—ADY— ZEU%%ETUb\Hbaif sEERLUTIMENTRBEDN ZNODOFIRE
DOEBITRIITCEDTERD ) —ZVTRKOVFEEZ LT, RNMEZHR GBE 9
BDIEHIC, BUEBIR. TUERIL/ D51/ ZOMODRAZEDBSEERKR,. BKU.
‘Re—REBREAWD ReZBIEIICHICHEIT DI S VLM UYIT/NY ),

Preparation processes should be designed to prevent or minimize the potential
for allergen cross-contact during food preparation, e.g. separate equioment and
utensils that are used for foods with different allergen profiles, dedicate
utensils/equipment for allergen-containing products, or clean equipment, utensils
and preparation surfaces thoroughly between uses for foods with different
allergen profiles.
BIETRE BERNIPOPUILT Y DREZMOIEM ZEFZHEILIEIRNRICHNZDXRD
[CERETINETT (BIRIE, PLIVTYTOT P ILHERBRDERICERASINDEERKU
EEZRIRDEDICT D, PUILT VEBERBDIZHDEFERDIFE EKEBICT D, 2l
PUIVTYTOID P IVDEBDERRBZRDIES. KB, SEEHEBEIDCHDOREIL. Z
DEADESEICRECD -0 3D. 3E) .

Retail and food service operators should consider, where feasible, assigning one
individual to prepare an allergenic food (e.g. deveining prawns/shrimp). Where
this is not possible, allergen control procedures should be in place between
preparation of foods with different allergen profiles (e.g. washing hands,
changing disposable gloves).

T —=ILRKV DT — P —EXDEESBIL. geeThnid, PUILF—REREFIET DD
C1 ADBEAZEINDHTRICEEZETINETI BIRISNEDIE /PEODIEDED
NEED) . CNHORTYEERFTSEE. PUILT Y TOD 71 ILHEBEDIERERIET DEH
L. PUILT VEBFIEZERINETI BIZIE. FHEL. OB TFEORBRIRE) ,

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 color-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.

PUILT VEBRGODRFZLIFEEICERAITDBERKIELD. e THNIZL, HBED
PUILVT VERBIDCHDOEARICUT, PUILT VEERITDEHICY—IITF, 9T
[T, FREBDITINETT, ZOLIOBZERIEHATERNESIE. B2DPUIVT>VT0O
D71 )VDORGRICHERATDFIC. BEOEEZD -V T T IDEHDMNENIDI -
DFIEZRITDNETI,
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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 which
the allergen profile is unknown, and should never guess or assume that an
allergen is not present.

BROBEBEEEBL. ULYEICRESNTNBDIRDDOHEERB L. FTIULWERIEERRDIPL
W IDEFENTNENCEDNDD > TNDBEERINT,. HDDIBXDZRIDBEDICBESHRZ
BDCER>UEN. FBODPUILT VHEICRWTCERBZEBREILZIEMDICDODVNTIERITDC
EETBEHDIC. FyvF VI P THRUEREETDIPUILT VD) A DD HEL
NFLEA., EEBR. PLIVTVTOT 71 IVHDARBREREERBLIZD. PUILT UHE
FEURBWCEHAILIZDEEITDCEF UKL,

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
minimize 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.

FBO [&. PUIILT Y DOXREEMZFIEELIEIR/IRICINZDIEHIC, KDOBZEDBIEE
REEBEOPUIVT Y TOT 7 IVEFDORRICKT U TCERILIT D ENTRETHDINE
DN ZOMUEBENDDINE DD ZEFIINETCTI, BIRIE. KEDITZ/INVUHEZFSUEZ
BRKIVY v 1 EOAAZBRITIES. Ny =8/ I\UBMDORFNY v 1 EICHLT
BEMEN D DIEYH. @BUHBIIER UV, DSBICHFEITDPUILT VEaSE T DRFIRYD
BN, B3 7PUILTYTOID 71 IVORRBICSENDTREMNDDHEE. BUIRIIEZE
R LUTRFIRMEZIRETDUNEN DD XTI,

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, where feasible, and should only be used for that
food, or the utensils should be cleaned between uses for foods with different
allergen profiles.

BESNBATILCHICEIIESNLEERE. BIZE. SvEYITFEEDH (TSRXAFvD
BDIEEE (NP ZED) ICK T BIPDPUIVT VDR EZMHDSIREITNETT,
FEEThNIE. BERXDPUIINT Y TOT 71 ILOBRERDIRSEHICIBESNLET—EX
BEZIRBHITINETTHD., ZORRBICOMMERT DN, BRXD7PUILTVTOT 7LD
RRCEAITIEMICEEZD ) ——_VITITINETT,

Personnel handling product at display and consumer purchase, as well as servers
in restaurants and other food service operations, should be knowledgeable about
the allergens in products; alternatively, the personnel should know how to obtain
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the information about the allergens in products rapidly - especially when the food
does not contain labelling that identifies the allergens.
[RIIBRRIOBEBDBARIC, HRBZERDIKROIEES, RKUOUVRA RS VODZOMDD —
—EREHEDOT—/\— (U—EXRIBHEB) . HRBICZSINDPUIT VICDODNWTREZRS
DCUVVDNETT, HdDWE, BEIF, EBDPDPUIT VICET IBEREIRICAFID
TIEERI > CVDUEL DD FT (EDDIT, BRICPUILT VEFHBITDINILHAZEN
TVWEWEEIC. ZOMELHDET) .

5222 JDJ—=2 (rework)

Rework and WIP should be stored in sturdy containers with secure covers in
designated, clearly marked areas. The rework or WIP should be appropriately
labelled to prevent or minimize the potential for incorporation into the wrong
product. FBOs should implement a policy for rework to only be added back to the
same product whenever feasible.

D —=DORKXOEEGE (WIP) (&, IBESNIZ. BBEICY—DUSNIZI)PT. LN/
— (secure covers) MY\ ZTEXRBEICREINETI, BE>LCERBICHMAHAZTND
M EFTHEIZIERNRICIIZDIZHIC, UD—=DFEE WIP [CEBLDRINILENITD
NETI, FBO (&, TEERIZSENDTE., JeEizadl\DTE. @URERBICRI D
—2D(CREIdRaft GRUY—) ZERINETT,

5223 BRISNI)LDOBA (application of product labels)

In retail and food service operations that package and label foods sold directly to
consumers, the label or allergen information is usually generated and provided on
site, and often at the point of purchase. Retail and food service operators should
implement procedures to ensure that product labels are accurate and the correct
product labels/information are provided when packaging/labelling products.
They should implement procedures to segregate, and re-package or re-label
products, or destroy food products that have been labelled incorrectly.
BEBICBERTSNDEREZEZERKIUINIUMYITITBIIFT—ILRKVO DI —F—EX
EIBTIE. SNILFLREPUILT ViBHRITER. IRIB T (ZLDHSITBAFID FRABX
ORHENZET, UJT—ILRKIVOT— RS —EXDEESBE. R IONIVHEETHD, &
SBDINT—=I0 /SN TORICIE UVWERBIONIV/EREIRE T DCHDOFIEE
EHINETI, JT—ILRKV T — T —ERDEESBE., 552> TIOINIUYITSNIZES
HEBZREEH L. BREFLEBINIVTITIDFIE, XCEWETDFIEZERIT NETI,

5224 ETIFIJIITRBKUREE (monitoring and verification)

Supervisors of food preparation and service personnel in retail and food service
operations should periodically verify that personnel are following the procedures
established to prevent or minimize the potential for allergen cross-contact and
inform the consumer about allergens in foods, including applying the appropriate
label to packaged foods and providing the relevant information with respect to
unpackaged foods. Regular review of ingredients, recipes, and labels, to ensure
accuracy of allergen information should also be undertaken.
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F—ILRKXVT— R —EREBDERBEZEERIUVUY —EIBEICEETIEEE (R
—IN=I\ATF =) B PUIT Y OREEMO UM ZFHECIRIMET DEHICTEIIL
JEFIBICR > TND T EZERBIICIRIET DNETH D DD BePD77UILT VIZDH)
TEBEBICASEINETYI (BESNLRRICATDBEUNEINILOBEA. BRUES
NTUVRVRGRICEIT IBIEBFERDEHESE) . PUILT VIBROIEEEEIRIIYT DICDH
[C. RO, ULYERKOSINIVDERBIRLE 21 —EXHEBINETI,

5225 BROBEERBKIVZESE (product development and change)

Supervisors of food preparation and service personnel in retail and food service
operations should periodically verify that personnel are following the procedures
established to prevent or minimize the potential for allergen cross-contact and
inform the consumer about allergens in foods, including applying the appropriate
label to packaged foods and providing the relevant information with respect to
unpackaged foods. Regular review of ingredients, recipes, and labels, to ensure
accuracy of allergen information should also be undertaken.

PUIVTYTOD A IVHEBDFHEROLUIYEETEATIBRER. PUILT VORZEEA
ZR/NRICHZBZHDFIEZLE 21— U, BSICKO>TIEHETITDIUNENDHNET, N
SORRZMVIKROIBE (BICEBBEERZERODDERNDTDIN) [ 1A —ICEBZRH L
TRINETT, XZa—XDDxTUA FOPUILT VIEBREEBFHINETI,

53 ZFANBDMBOEH (incoming material requirements)

531 858 (manufacturing)

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.

BHEEEL. UITSM V—RKIUBESESBICKDIXDDEBICH U T, PUILT VERRICXT
WMWFTBDUTSA VP —DEBHERINETT,

Manufacturers should ensure that their suppliers have good allergen
management practices to prevent or minimize 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.

BUSESB(I. BR3PV Y TO7 7 IVERDERRED P UIVT VR EEMO TR =
FHFLEIIFIMETBLEDOIC, T TS P—DVEBUR P UILT VEBREEIF > CL\BCE
ZIREEINETY, Fe. YITSAVP—d. INTORBPUILT Y BIOHRZEIET D
ZHICERATDRDICSEINDPUIVT VESD) H BBBERICIERBHERBDINIVIC
SCESNTNBCEZRIEINETHD BIZIE BRICEASNDR/INA T LUV RED
POHZE) . PUIT YDORIZEBEIDEHOTALR (IF2) ZEHFAICERITINE
TY,
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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 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 programs. A specification sheet, certificate
of analysis, or vendor guarantee periodically or with each lot can also be useful in
addressing a supplier’ s control of food allergens, as well as occasional testing
for undeclared allergens when necessary for verification.
BHEEEI. UWBICMU T UTSA4Vv—DPUIILT YDV RO=ILTOTSAETHHTD
ZHOTOIS A BIZE, UTSAP—DU o FTERSNZERRPUIVT > TOTI 7+
WaTHR T DEODOYTSAP—DP VT -/ BE. BRKUO/FTEEEERE) & YT
SAV—DPUIT VEBSTE (PUILT VYOREEZAOIY FO—=ILRKIOD -V
JOUSALAEED) ZBAICERITDNETY, 2. FENIEZEEZ0Y FTOERE. D
MSEBAZE (certificate of analysis) « XEEARIVS—RIE. YISV —[CLDER
UILT Y3V RO—=)UICXIT D EE0, Fif. ESE U TR L/)I/T‘)E%ﬁ%ﬁ'g”éll%ﬂc
(MBI CTHEBEBREEID) ®BIIBET,

Manufacturers should have procedures/policies in place for suppliers to notify
them, in a timely manner, of any changes in the supplier’ s operation that could
impact the allergen profile of the ingredient from the supplier (e.g. a change in
formulation affecting the allergen profile or the introduction of a new allergen
into the supplier’ s establishment, particularly if that 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 is accompanied
by a review of the product(s) being supplied with respect to that supplier’ s
allergen control program.
BEEEBI. T TS VD050 DPUIVT Y TOJ 71 I)VICREEESZ DUREMEND
BEROBYTSAV—DIEEZEND OIZIHBEE. 1 AU —1STFETRSSINDELD. T
TS54 P —DIODFIE/ T3ttt EBAICRITINETT BIZE PLIVT>T7OT7 7
L_%‘%E'éi%ﬁ’%ﬁﬂd) SBODDHE. FIEETTSA V—DEERADFH LW UILT VD
FHEATNDIES (EODIT, ZOPUIVT VD, BEEBICIEHSNERDERUS 1Y
TEASNDIES) BE) , BEESBR. UITSA V—DINTOEEICDINT, YITS5A
Y—OrUIT YDV FO=-ILT7OT S AOBRTHGEROLUE 1 —DEaNTNBdT E
ZIREET DICOHDFIE /Dt ZERRICERITDNE T,

Incoming foods that are, or that contain, allergens should be labelled to identify
the allergens that are present using common terms (e.g. ‘milk’ when casein is
an ingredient). Manufacturers should review labels on, and documents
accompanying, shipments of ingredients (including ingredients used in small
amounts such as spice blends and flavors) to confirm that the ingredient
contains only the expected food allergen(s). Particular attention should be given
to multi-component pre-mixed ingredient packages where allergen information
may be difficult to locate on the package.
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PUITYTHDIZITANEG. FLRBPUIVT Y ZZEIIZITANERE. FEIT D)
LILT > Z#RIT DIEHIC, —RBSAFEEE > TONIVE[ITINETT BRI AT
A YNBRDTHIBED 3] 2E) . BSESEL. BB (R/INARTUY FOIU—/N
—RBREDVETEASNDRDZZSE) OBRICETDIINIL. BRUZNICYET DINE
ZLE1— U BDICFHSNDIRG P UILT YOI NDNESFNTNDCEEERINETI,
BHOBRERNDOHDTUI Y I ZABDD/I Ny T —=IE Ny T —I ETPUILT VIEER
ZHDNTDDONEH UNBENDDDT, BEDIFREILADNETT,

Manufacturers should inspect 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, manufacturers should inspect nearby containers for evidence of allergen
cross-contact. Manufacturers should reject (or properly dispose of) ingredients
when a container is not intact or there is evidence of allergen cross-contact, or
handle damaged containers in a manner that prevents or minimizes the potential
for allergen cross-contact (e.g. place a damaged container inside another
container, or move the contents of the damaged container to a different
container).

BNEEEB(L. ST ANBBICHD UFICTPUIVT Y EESEITDHD) ZiEda L. BEICiEEN
B ABYMRNIEDILED 2120 UCTVWRNWC EERIETNETY,, BeRlCmN. T8,
ZRIFIZDHORIBHADDIHEIE. BUSEB(I P UILT Y DRZEZBEOEHRVD, 8<
DBBEZEBEINEZTCI, HEEBL. BENEETRNES. XEEPUIVT VYDRERE
BDRMNDDIHE. ADZEEITD (FLRBUIICEETD) H\. BELESEZI’LIL
TYDOREEMOUBENZFIOEZIEIR/IVMETDITETRDIRONETT BFIRIE, HKEL
BB ZRIDBEDPICAND. RIEBLUELIVFTTORBZRDIVTFICKED. E)

Manufacturers should clearly identify allergen-containing ingredients using a
system that adequately distinguishes between ingredients with different food
allergen profiles (e.g. tags or color coding of cases/pallets/bags) to alert
personnel that these materials are subject to special precautions and handling
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.

BUEEBL. BRPUIVITVTOI P IVNDEBZDED BIRIET—/INUw &/ Ny D
DY TN, FREBDITRE) ZBLUIICKBITDYRATAZRNT, PUIVT VEBRD
ZHATEICEERI L. CNODOMBINEREERICHNTHEHRIZFIEE (precautions) RKRY
EODRNFIEOITR THDCEE, BEICESIDINETI, LB BREREESD
TIREMEN D DEEELFIRE) DD UIVT VDR EEZADO TR =T L. 1R FhiEE
EERDIRNFIEDINENE DD ERTET DEHDIHTZETONETI,

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
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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 minimize the opportunity for allergen
cross-contact in the event of a spill or leak.

PUIVT VEZSEED ENTIEIBIZERE T DEHICIE. ZE CRAETUERBSZERAINSE
TY, RBEE(E. PUILT VOREEICEDINT, PUILT VESFRVBRDEPUILT Y
ZETORDZDHINETTI (PRI BEROREEILZIIREL Y PEERDEDICT D,
FRIFREDEZBDREEDIIPZRIRICTD. L) . CNHARTERIBSIE. LI
TSSO DE. PUIVT VESFTRVBDDORICRE LT, CIENEDRNEZD L2z
BDPUIT Y DREEMOMEZEFIHETIEIR/INRICHZDINETT,

532 UF—ILRKXV DT —FHY—EXR (retail and food service)
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 minimize changes in the allergen profile of foods supplied.
T —=ILRKV T — R —EXDEESBR. PUIVT > TOIT 71U > TNDEDE
BATINETT BRI, INTOBRDZSREH ULCBERREE) . BRI, BIENILF
——HEN-TUVy rXyv D ROERICRBMHAEH SN TNRNIZE, ZORBISIFEAL
BNWKDICIARETT, U TSA VD oRMBERETDICET, HIESNDES
PUIVTYTAT7 7 IO EFZBEREERIRICINZDCECZBDTLLD,

Retail and food service operators should:

« 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;

« reject (or properly dispose of) ingredients when a container is not intact or there
is evidence of allergen cross-contact. and

* handle damaged containers in a manner that prevents or minimizes the
potential for allergen cross-contact (e.g. place a damaged container inside
another container, or move the contents of the damaged container to a different
container).

T —=ILRKXUV D —FI—ERDEES. MFOCEEITDONETT,

c ZITANEIC, INTOMBBD (EODFTPUIVT Y ESETDIHD) ZiEaL. B
SBICEBENRL. ABMMNRNIEDILEND 20 UTVWVRWC EERIELE T, VS‘EELFﬁﬂ
HTB. LIEZOMDRIEBODDHES. FESBEPUIVT VDOREBAMODEIDISUNDN,

ML DBHZREINETI,

BERICEBENZVNESE., XEEPUILT Y DRZEZBABOEMNDDDIHSEE. RDZEES (F

ZIEBUICERE) LET., RKU.
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BB ULEBHEIE. PUIVT Y OREEROUEEZ TR RICINZ DTIETID
RNET BIZRIE BIEUCESHZRIDBBERNICAND. KIZEBIE UIZEEORBYZR!
DBEHBICHI. 2

Incoming packaged ingredients should be checked to ensure that the correct
product was received. The labels of incoming packaged ingredients used in the
preparation of foods should be reviewed for allergens to ensure knowledge
about the allergens present in the final prepared food. Retail and food service
operators should store allergen-containing ingredients in a manner to prevent or
minimize the potential for allergen cross-contact e.g. store allergen-containing
ingredients below those that do not contain allergens.
ZTANDBESNTLERDIE EUVVNEBESEB UL CEERIETDEOHDF T v DI EIN
=Cd., RN GRIE) ICERITICHICRITANLEIESNLEHDDIN)VIZL, w=HE
BISRRER (REREGR) [CHEEITDPUIVT VICET DREZIRIET DITHIC. PUIVT
JlC’_)b\’CL/li‘:L INETCTY, UT=ILRKIXV DT — R —EXDEESBE. PUILT VD
REEMOYEMZFIBELERIMET DITETPUIVT VEEBRDEREINETY,
UILT Y EETRDIE. PUIVT VESFERBRVEDDORICIREINETI,

54 &% (packaging)

FBOs should have procedures in place to review and approve all proposed
product labels of all foods to ensure the allergens are declared accurately and
that they are updated with any change in the formulation of the product. To
avoid allergen labelling errors, there should be a procedure for destroying old
packaging and labels (and to maintain electronic document control of old labels)
when recipes/formulations have been changed.

FBO . PUILT UNERRICEESN. RBHENCEEND OLIHSIIEHITDCEZER
SETDIEHIC, INTHOERRBICEAUT, IBEESNLEINTOEBINILZLE 2 —RKUE
RIDFIBZBRAICKRITDINETT, PUILTYOSNIVIVYTDOIS—=208 T DICIE.
LYE/AAERDEESNLEEECE. aVNBERKUDNIVERET D (BRKU. SN
DBEFXEDIY FO—IVEAXIYTTIRTD) FIEHHDNETTI,

55 K (water)

Water that has come in to contact with a food that is or that contains an allergen
(e.g. water used for cooking or washing) should not be recirculated for use on a
food that does not contain that allergen if such use could result in allergen
cross—-contact that could present a risk to consumers with a food allergy.
PUITYTHIDERR. FEEPUIVTVESOEREEM UK (BIZISERE GBHIE) X
FRBICERTDKIE) [ EURBMPUIF—ZFDBEEBIC I RDEEIZS5 I IEEMED
DDXDBPUIVT Y DOREEMMECDUREMNDDIHEIE. PUILT VEZSFTR\ESH
L@f@ﬁéﬁ@“&i)h.@““%’(@ho

Re-use of clean-in—place (CIP) solutions, including rinse water, from washing
equipment containing an allergen should be avoided if this could result in allergen
cross-contact that could present a risk to consumers with a food allergy.
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PUILT VESH RSB EENSDEEEE (CIP ; clean-in-place) 37K (I3 =ADKE
=) OBFAR. BMPUIF—EFDOEESIC R DEERESITIREMNDHD P UILYT
YV DREEMES|IZRCITYREUN D DIBEIIRHTDINETT,

56 BERKIUEE (management and supervision)

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 minimize the presence of undeclared allergens or the
need to take corrective action when allergen control procedures are not properly
implemented.

FBO DVRI v —RKIXOR—=/N\=N\1T—=F. PUILT VDREEZMBOTIEMEZHRCS
BDEDIC. DM DEESNTUN WP UILT Y DEFEFLIMEEHEZFHEILIIR/IVMET D
HDHFH UL, XEEHEISNEFIBOMUMEEZRETETDXRDIC, FEZEPUILT YTV
O—/LFIENBUICERSNTUVVRNIZSICRIERBBZE DB EZRE C=DRDIC. P
UILT VDY FO—)LDRAIBKIUHREICEE T D+ DR RBEBEREE R > TLDUEND
NI,

57 XE{ERIKZUEZEF (documentation and records)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) | (BERBEXDO—IXRE)) S8,

571 #84& (manufacturing)
Records could include those for:

« 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:

* batching (putting together the ingredients in a food).

* rework;

* cleaning (Standard Operating Procedures (SOPs)) and documentation that
cleaning has been done);

* line clearance procedures for label and packaging material removal at
changeover.

» packaging label and print manufacturing records:.

+ validation data for allergen cleaning efficacy:

+ verification activities (including any analytical test results for allergens);

* corrective actions taken:

* training (personnel trained, type of training, and date of training);
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+ SOPs to minimize/prevent allergen cross-contact;

* Allergen map. and

* HACCP documentation.

SeERICIE. UMD EEZSHDENTESET,

B TSAVP—DPUITVER (B TSAVP—DY 1 FTERSNEEBR P UIVT Y
JOD 7 IV EHE T BREODP VT — . BERKV/ FLEEE. RRKUTTS1P—
DOPUIVT VEEBEE (PUIVT YOREEZEMIY FO—ILRKOD -V TDORT I
—)ILZED) ) .

s TS Vv—D7PUIT VIER /MR

s PUIVT VYDEDIFBNRKIMREDFIE

« SN)LDOLEa2—

« IN)LDER (BEDH1T)

« ATV a-JVT,

Ny FUR (BRPOEDZEFIEDHD)

D=2

s D=0 (ZEEXEFIE (SOP) ) . BRKUODVU—Z_VIOMImhNieZCEzZmIX

=

cHIDBRBICOINILRKIUOBEEMEREITDCODS T VDD PSYAFE

« @EION)VEEIRIYDDERISECFR

« PUIT VHEBEMNREOEIET —4

« WBEEEE) (PUILT VDI NTODRERIEREZSD)

« EONIEEIEEE

s ~rU—ZV0 (FU—ZVPESHIRES., FU—ZVJDEHE. FLU—ZYT0BM)
« PUIVT Y DOREEMZRIME FHT DI2HD SOP

s PUIT YN YT, BKRU.

« HACCP X2

572 UF—=ILRKXVT—FT—EXR (retail and food service)

Records could include those for:

+ allergenic ingredients associated with each menu item;

* label printing and application, where feasible;

* cleaning (SOPs);

* SOPs for handling orders for customers with food allergies: and

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

SCERICIE. ROCEZSHDCENTEIT,

s ZFAZ 2 —IBBICEETDPUILF—4D

- gJgERZEIR. SNILDEIRIYIB KX OER BEDIIT)

D=7 (SOP)
cBMPUINF—EREDOBBOIXZIDIRDCHDIEEEEFIE (SOP) . /KU,
s FU—ZVT (FL—ZVPEZDIEZEE. FU—ZVJDEHE. FUL—ZT0B81)

58 UID—=)UFIE (recall procedures)

Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (BERBXED—IRERE)) S8,
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FBOs should have recall procedures which address food allergens in their food
recall plan.

FBO [Z. E&R'JI—=ILETBICHRIT. ERPPUILT VICXTINT B D—)LFIEEFONE
TJ,

A traceability/product tracing system should be designed and implemented
according to the Principles for Traceability/Product Tracing as a Tool Within a
Food Inspection and Certification System (CXG 60-2006) 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).
FU—YEUT v /REEHY X T Al [Principles for Traceability/Product Tracing
as a Tool Within a Food Inspection and Certification System (CXG 60-20006) | (B
BRERKURLEY AT AADY—=)LELTDORU—TE )T v /EB@EEMDRED [CHRE S
TEREITRFIU=EREL, MEBICM U CHRZSIELEITRCENTEDRDICINETI, B
PUILT YVDOER BIZIR, PESNTUNSEWNPUILT VICXTT B UILF —RIhHDEHRE S
NEHBERE) MEELBSICE. DVYRTYINVIRKUODIRTYIITAT—RD
L—HEUT s UEa1—Z8R(CITBDFIEETOCREEHICERITDINETT,
XRE DY RATYINYI=D—RF -V TBHNS—DROEMNBICHDRAT v T
(TSP —13E) . DYRTYITIAT—R=T—RF—YTBUDS—DRAICH
BIDRATvT (MAIAMSZE)

581 BEBDBBRKIUEER (consumer complaints and resolution)

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.

FBO [E. BERPOBESNTUVRNPUILT VICET DIBESDBBEIRDIRDIEHDF
IEZRDONETI, FIETIE. BBEZRORDBICHONER TV T (FIB) ZE&EL. B
BOINEE. BE. D, ECBEOERF. BRIOMBICH U CEET DIEEIF\DRSZESH
DNETT,

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.

SBOFMZE L. EDINESHTRC DN TREZRINESTI WBIRIE ERD!) I—)b.
BHEFXTIIHH GBIE) OFIBOESE., BRI UIVT VERICET RIFMARDIZIA T
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—Y3VIsE) . TEERET DRI, SEDERME « BlsE (timeliness) . R KU
ZIMECBIT, BRISNEBES\DBENRU R DB EZERLE T, FBO L. &8
ISTTENIE ZRE T DICHDZRZBICHIC, BET DEELBICEB I DIMEN DD
SHDET,

The prime objective of an investigation into undeclared allergens in a food is to
ensure that public health and safety are protected and the incident will not
re-occur. The action plan depends on the outcome of the investigation. Action
should always be taken in a timely manner to ensure further incidents do not
occur, and public health and safety are protected.

BRPOEESNTUVEWNWPUILT VICDWNWTRET DERSENE. ARDERBKIUELZE
MRESN, BENDBELULRNWCEERIETDCETT, TAETBE (POY3 VTS IE.
BEDRBRICK>TERNDIET, ZESORDBENDNRELZNKD. FLRARDERAB/KIV
ZENMRESINDLD. BICHA A —STIETHTEANZEDINETY,

©OY3V6 BRI XIYTTIARKUOY ZFT—Y3Y

SECTION VI - establishment: maintenance and sanitation

PRINCIPLE: The effective management of food allergens is facilitated by
establishing effective maintenance and cleaning programs that prevent or
minimize the potential for allergen cross-contact.

RE):BWMPUILT Y OMEBNSEIRE. PUILT Y OREEMOIEM & FHECIIEIN
It D NBHEX YT T IRBKIOD - 0TODSAEEIITDCEICK>TRE
NZE9,

6.1 AXVUTFTIRABKOD—_22 (maintenance and cleaning)

6.1.1 &5 (manufacturing)

Inspect and remove any hand tools and utensils if they are damaged and not
easily cleanable. Where feasible and appropriate, consider dedicated tools for
specific equipment and/or label or color code maintenance tools to correspond
with specific allergens.

FCTIRDOEBEEDSFEMEE U CWTEEICD Y -V I TERNEEIE. ZNoldEE LT
BRELE T, RTOUE CTEURIZESE. BHEDPUIVT VICXTINT DREDEE. RKUV/
FEEDINIVNTFZEBDITSNEX YT T RAY=)VIsE FRADY —)UIC DN THESY
LET,

Eauioment and preparation areas should be adeguately cleaned between
manufacturing foods with different allergen profiles to prevent or minimize the
potential for allergen cross-contact. Cleaning procedures to remove allergen
residues depend on the nature of the food residue, the equioment, the food
contact surface, the nature of the cleaning (e.g. dry cleaning or wet cleaning) and
the equipment, tools and materials used for cleaning. Equipment may need to be
disassembled, where feasible, to adequately remove allergen residues. However, if
some eguipment cannot be disassembled, the allergen management program
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should take this into account. Dust socks should be removed and cleaned
periodically.

PUILT Y DOREEBMOIEMZZHERLER/INRICIZDEDIC. PUILVT>TAIT7H
IWHERDERZRETDEMIC. RERKXUREI Y PaBICO ) ——_V I INRETT,
PUIT VEBRZREITDZHDD ) -V IO FIBIE. BRFREDME., B, BiigfiR
|, OU—Z_VJ0ME BIZERSAD)—Z_T00xy ~DOU=20T18E) . BK
OO =D CERASNDIEE. BERKUVUEMICKL>TERDIT, PUIT VEKEZE
BEDICFRET BDIEDIC, TJEE THONIE EBDDBNUNBRZEN DD ET, LHULEEHS,
EBEDBCERNBEE. PUILT VERBTOTSATIDTEESEICANDNETT,
A2y D AIEEHICERON LT -V T INETT,

When wet cleaning, low pressure water hoses should be used instead of high
pressure water hoses for removing food residues from wet processing areas,
since high pressure water hoses could spread and aerosolise food allergen
residues during cleaning. When removing dry food residue from difficult-to-clean
areas, scrapers, brushes and vacuum cleaners (that are fit for purpose) should
be used, rather than compressed air, since compressed air can disperse food
allergen residues from one area to another. 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 minimize allergen
cross-contact.

DTy DUV TDIHE. 8EDD A=Y —M—RF. DJ—-_VTPICERPUILT
VAT LTI POYVIVET DOEEMNDDEH. Dy RSN IIU PHoEREEA
ZREITDIEHDICIE. SBEDT A = —h—AORKRDDIC, BEDD # —~ —ih—R%&{FEA
FAINECTT, VU=V ITNHEH U\ BN SEIRBRDZFBEEIRET DEEE, EEES
TR, ZDOU=/\—, T35, 1RFEHE (BRICE>ZED) ZERAINETY, EMEZE
SUIBRPPUIT Y DXEE. HDIBNSRIDBRIC OB E DTREMNDHDIEHTT,
EURRHETIEIZDOLDOBEBEERECES T, BRREAEDD -V T DREHICEEDDHR
MIRETRUNCHIC, ERZESEFER T DHEIE. BEHEBIIERERICK > THRESN
CRBFRAZSDGSDTIMEBEBZEDINETCY, PUILT YOREEMZFIHEIZIER/N
RICINZBEHICNIREZD -V T I DHEE. BEICM U T, BRI AT LD D
DDV =T DUBHECDINTERBINETI,

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.

BMPUIT Y THBIRD. FRIEIERR PP UIVT VESEEDICERESNDdEY, F—FR
KOBEEE. PUIVT YOREEMODBRRAESSRNKXDIC, ZBICURZE. TEILITEL
DY—=ZVDJINETY,
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Where feasible, cleaning equipment, tools, cloths, sponges, and cleaning solutions
should be desighated 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
recontamination of surfaces with allergenic food residues.

gEEThNIE. DI—ZUTEEB. BE. . ANVIBRIODI—ZVTBR CLBED
F. BEDPUIVT Y TOD 7 IVERHDEGAICIEE L. PUILT YOREEMZSIERE
CSRVWIBETEARINETT, IR, PUIF—MEEROKEICKDEREDEELER
EDICE. PUIVTYTOT 71 IVHBRRDERICEASINDD Y -V TBRIE. BF
FAINRETERL., FIRICHELZD -V ITBREBNDINETT,

6.12 UF—ILRKXV DI — kY —EXR (retail and food service)

Eauipoment, utensils, containers and preparation areas should be adeguately
cleaned (at a minimum visually clean) immediately after the preparation, storage,
and dispensing of foods to prevent allergen cross-contact. Where feasible,
cleaning eguipment, tools, cloths, sponges, and cleaning solution should be
designhated 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.

PUILT Y DREERZDTZOHIC, BROFRE GBIR) . RERKIUDBDBRIC. K&,
85 2. @%%Eb‘d:@nﬁﬂl PEBEICD -V TINECTT (WWE<EEBR/TOI—V
[CTD) ., EETHNIE. DU—ZUTRE. BE. . ANVIBRKUODI—-ZVITBR
(3. ¢%E@7U)b’7J7E177'1’)1/&%’.)@:‘%%!3 T, PUILT Y DOREEMESISE
CERVWBETERINETYT, IR, PUIF—MEEBROKBEICKRDEREADBELEN
EDHICIE. PUIVTYTOD 7 A INHERDRRICHERSINDD ) -V TBRIZ. BRI
FAINRETEARL., FIRICHELZD -V ITBREBNDINETT,

6.2 DU—=——>07055A (cleaning programmes)

621 &5 (manufacturing)

Manufacturers should develop cleaning procedures designed to remove food
allergens to the extent possible. These procedures should specify the equipment,
utensil, or area of the establishment to be cleaned. the tools and cleaning
materials to be used: the sequence of steps to be followed. any disassembly
required, the monitoring activities: and any actions to be taken if the procedures
have not been followed or if food residues have not been adeqguately removed.
BHEEBIL, TEERRD . BMPUILT VEFREIT DR DICEHST SN U -V I Fg%
BRINETI, CNOSOFIBETIE. DU—Z_VTIFDEED:EE. SsEXCIIME=RDOI
7. BRIDBERKIVOD -V TEM, TXED’\é BEDFIE (RTvD) . MBRZHS
WD, EZAHUVTEE). FIBICRNDIEN SEIHEE (XEIIERDEANBLICHRES
NS> EHZS) lCc‘:%/\‘%@“’\‘"Cd)fﬁ@JEé:“lC’)b\'GEﬁ@“’\“%'Cﬁo
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Validation of the cleaning process provides a means of assuring that cleaning
processes are adeguate to reduce or eliminate allergens and thereby prevent or
minimize allergen cross-contact. The validation process should be specific to the
allergen, process and product matrix combination. Cleaning processes should be
verified through visual observation (checking that equipment is visibly clean) and,
where feasible and appropriate, through an analytical testing program (refer to
Section 6.5 of this Code).

D)=V TO0CROZHEMESR NUF—=y3 ) (. U= 7aeXH7PUIU
T YEERERIEHR U ZNICK > TP UILT Y OREEME FBEELIITRIMET DDIC
TP THDICEZRIET DEOHDFRZRFLE T, ZHEUERODTO BRI, PUILT .
TJOCABRKUHERBVY ) v I RDMEHAENBICT U TIEBEN THINETI V-V
J70FRIE. BRER (EEND)—YTHIDICEDBRFT VD) . RKUETTRET
BERBEE. DMERETOIS A (RID—FDOEIY3Y 6558 [CKo>TEEIN
=TC9,

Because introducing water into some facilities and equipment can result in
microbial problems, some production procedures include a “push-through”
technigue in which the subsequent product, an inert ingredient, such as sugar or
salt, or an allergenic ingredient, such as wheat flour, that will be an ingredient in
the subsequent product is pushed through the system to remove food residue.
Where the use of allergen testing is feasible and appropriate, “push-through”
material, or the first product through the line, should be evaluated to
demonstrate that a food allergen from a previous production run has been
adequately removed by this process.

— Bl DR DR ICKERFSRA T EMEMDREIBNFEE T DUREMEN D DT, —BIDEIS
FIBICIE, BFEORE. WHEDIBREDRNEMERD. FEIINENBREDPUIF—BD%Z
BUZ TTyya2)b—1 BMHNEENET., ZNid. BROFRBZEDRZHIC, RD
BROBDTHULEITIRATATY, PUILT VEBROEANRCTOUETENRZES. [T
w3 aR)b—] OB, FEESA YORVDEREMHITDCEICK>T. CDOTOER
T, BIDEERENSDEM PP UIVT VINBIICHFESNE CEZEI T DD AT
NETT,

Manufacturers should develop allergen clean up procedures for the
manufacturing line to be followed in the event of spills of allergenic ingredients.
BEEEBIL. PUILT VYBDDCIBNEBEICRONE, B&S1 VYDPPUIVT VDo) —
VPV IFIBZERRFEINETY,

Manufacturers should maintain cleaning records, including any test results, and
review them to verify that cleaning procedures have been conducted and
adeqguately removed allergens.

GBS, BREREST V-V IERREXYTTIYAL, ENbELEa2—-UTC,
D)=V DFIEHDERTSN. PUIT VDBUICHEESNTNDBCEERIEINETI,

622 JFr=)ILRKIUVIT—FH—EXR (retail and food service)
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Retail and 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.

JTF—=ILRKXV T — I —ERDEESBE. PUIVT VESDRBHACENLHZSICREDON
= ID—RU—EROFE, RERKIMBRIUPDPUIT VD) =Py TFIEZER
HRINETI,

6.3 R F3JYEFO-=)U (pest control systems)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (BERBLXD—RRE)) S8,

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.

EBIC RZFDIVRO=IWWYRTAR. FSYTDEEELTPUILT Y (E=FvYNE
—. F—XBE) ZHEAULBRNKDICIANETT, FBO [E. XX+ FO—-/LDOY—E
RTONAI =T EMPUILVT VY DERRBRUOPUIVT Y DREEAO LML ICRIT DR
BB CEDCENEETY,

6.4 BEEYOERE (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 minimize the potential for allergen cross-contact.

FBO IZ. BRPUIVT VESEEENZ. BEEMZRFTLUTCNDCEHAITE, PUILY
YVOREBEMOUEMZZHELCIIRIMETDIETRDIKRZDAN—THEDEY, F—F
FLEEBEICANDNETY,

6.5 BMHDEZH' VT (monitoring effectiveness)

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.

BHEEEB(L, TEThNIE. DU —_VTFIEZEE L T, FIBICRK >ZHBSICIPUILT Y
DNRACFESNDCEZEINEINETY,, HEL, HPOEVICHEEL T, BFRTO U
—IUNEDIDDZEREINECTI, CNIFHFIRDPPUILT U THICRIIBET,

If a manufacturer uses CIP systems to clean pipe work, equipment and machinery,
there should be verification that the CIP system is effectively removing allergens
(e.g. testing rinse samples or swabs).

BNEEENEE. EERKIUMBD D) ——_VJCCIP Y RFTAEERTITDHEE. CIP VYR
FTOADPUILT VEDRBICHFEELUTNDCEEZRIITINETT (BIRIE, IIETVTIL
XERERDTDHFZRZE)
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Manufacturers should periodically conduct tests to detect food residues that
remain on surfaces after cleaning as verification that the cleaning procedures
have been appropriately implemented and are effective. Where feasible, these
tests should include using an allergen - specific test kit (if one is available for the
food allergen(s) of interest in the food matrix). Tests should be fit for purpose, i.e.
appropriate for the targeted allergen, e.g. a casein (milk protein) test should not
be used when whey (another milk protein) is the allergen of concern and the test
should be validated to work with the matrix/food of concern. FBOs should know
the limit of detection of the test used and the test specificity. If necessary, the FBO
should obtain expert advice on interpretation of results (e.g. from the test kit
supplier or an accredited testing laboratory).

BHEEB(E. D) —Z VIO FIENBUICERSN. DN DMEN TH D E AT DTHIC,
D)=V DRICRBAICE D TV DERFEZEL I DICHDREEERANICEITI DN
=TI, gegeThnid,. ITNonTR R, PUILT VICEHENSEHRT Y FOFERESH
DNETY (BRBVY U YDOIADIRORR PP UIVT VICERTEDES) . 15RIIEN
[CBSLUTVNBNETT, DFD., XIREBRDPUILT VICBUTNDUREN DT, I
ZIE AP1Y EYVNDE) OFEERIE. h"IA (RIDREYV/INDE) HMFESNdPL
WT U THBIGEERINESTEDDFI B A, FERIE. BRSNDVEI VIR BERTH
BET D HHMERINETCTI, FBO [E. FERASNDABDELHIRR. BKIUTHERD
[BEMZE D> TVDNETT, MECM U T, FBO [FHEROERICEET DFEFIRD 7 F/N
1 RZBBINETIWARIE HAEFY FOUTSAP—  FKEEBRESNLRESINZE),

vOY3V T feix  BABE
SECTION VI - establishment: personal hygiene

PRINCIPLE: Personal hygiene practices should prevent or minimize the potential
for food handlers to contribute to allergen cross-contact.

RE)  BAOEEREE. BERIURBN PUILT Y OREEMICETS I DOREMZEFHEC
(FRNRICIIZ DNETT,

FBOs should consider the potential for allergen cross-contact of products with
allergenic materials via food handlers. For example, food handlers may become a
source for allergen cross-contact if food allergens on their skin or clothing are
transferred directly to foods. Allergens present as dry products (powders) are
more likely to be transferred by food handlers than non-volatile liquids containing
allergens.

FBO &, EREIREZNTLT. PUILT VIMBHRBODP UILT IREEMZRC I I8
HEICDNWTERBINETY, AIZIE. BREUREE. REDKBICNSULZEMPLUILT Y
NEERRICRITUEEE. PUILT VYDREEZEMORRERDIUBEMENDDF T, §2I1RE
G (MRK) ELTEHERITDIPUILT VIE. PUIVT YV ESTIEERMERIEAID BRGNS
[CXO>TRITIDIUEMNESLBEDZET,
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FBOs should ensure that personnel are trained to wash their hands between
handling foods that have different allergen profiles, or after having been in
contact with other sources of potential allergens. Where gloves are used,
consider changing regularly to reduce the likelihood of allergen cross-contact.
FBO &, PULIILTYTOT7AIVAERDERZMROIKRSE™. B ENZPUILT
Y DOHDIR R U2 A, EED‘?’&%D&D ChU—ZVTNTNBCEZIRIEINE
TY, FREFBAIDESE. PUILT Y DREEAOTEEMZE D I I28HICERABNIC R
ITDCEZEETUET,

71 && (manufacturing)

Where necessary, food handlers should wear dedicated clothing in areas where
specific allergens are handled and there is a high likelihood of allergen
cross-contact. The wearing of this clothing should be restricted to those areas. It
may be appropriate to visually identify which personnel work on processing lines
with different allergen profiles (e.g. different colored clothing such as smocks or
hairnets).

KB (LI U T, BREUREE. BEDPUILT VBBV IRNONDIZA. PUILT Y DRZERE
ROIEUNSVNIBACIE. ERDOKRIRZEMAINETI, COKIRDERE. ZNS5DT
PICHIRINRNETT, PUILT Y TOT 71 IVHDERDINIS T U CTRIKBEEHRENIC
BEITDCENMBURIBEENLDDFET BIZRIE. REYDIOAPRY FDOXIDBZKIRODED
F75E) &

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 aﬂergen cross-contact.

G D, FLIE—RBENEL UCV\DZFAICERIEIIRNZFTHIAD C EFFHFTT
/\“%T(J&B@&*Eﬁuo c_ﬂbd)ﬁc‘%h_(afjL/)l/’TJD\z?iﬂ'Cb\5_J EENDDO. PUILT
Y DREEMHAIE CDYEUN DD XTI,

72 UF=ILRKXUVIT—FY—ER (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.

PUIVTVRRZRE BIZE, NEOIE / PEODIEDEDIYIERDIZE) FBEHIC 1
ADBAZEINH TR ENARTGRERFZESE. ZOBEADFARECD ) —UTHDCEE
REELZE T, FREFALUCNDIES., BAFFRERBLUET, 2LUT. 5@13)]7&17/5:1\ &
NS ERDPUINT Y TOT 71 IV EFDBIDEBRZIRVDIRDFICIE. NKEEEZF T,

vOY3V8 Hix
SECTION VIII - transportation
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PRINCIPLE: Foods containing allergens should be managed during transportation
so that allergen cross-contact is prevented.

R PUIT VESTERIE. PUIVT YOREEMEFIH I DCHIC. BHXPICEET
NETT,

8.1 —f% (genera

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

B LU TNBR&RIE. PUILT YDOREEMHSIRET DIEHIC. BEIICEH CHRAHDO. X
ZIEB&EINETT,

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.

BRI DRBZEENHETDFBO [J, BhEEDS (EXRESNEBENZ P UILT VDR EER
DINRICBEE U TR DONEZPRERIERZFT > CNDCEERIEINETT,

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

BEEDSEREBIL BRI DT TADTEN (AT T UT 1) ZIRFE T DIZHDF
IBZHF > TNDBNETT,

82 2 (reqguirements)

Foods should be arranged for transport in such a way that unpackaged
products with different allergen profiles are transported separately. If this is not
possible, consider other means of segregating the foods, such as inserting a pallet
cover (i.e. big plastic bag used to cover the entire pallet) to reduce the likelihood of
allergen cross-contact, stacking non-allergenic food on top of allergenic food, or
packaging the food using poly bags super sacks, or bags with plastic overwrap.
Manufacturers should clearly communicate special instructions to their chosen
transporter/haulier e.g. to not allow mixed transportation of goods, when there is
the likelihood of allergen cross-contact.

BRIE.ERDPUILT Y TOD 74 IV ERDRIEZEOEDBHBIRICHEEINDIOREZTDS
DE T EEDRYOYDFEEINECTT, CNHARTRERIBSIE. /Uy FA/IN=(DFD,
INUY FEAEREBEDIDICERSNDIARESREZ_—ILREE) A LT, PUILT VDR
EEMOYgEERS U2, JEPUIF—MERZLICEHABENRRZD., PUILF—HER
EMN)RA—/N—T v IFEZRBEZ-IRHEDOREFEA L (BEITDIRE. EREDEET
DMDFERZETLUF T, RUGESB(L. BERUICEZEREDS EXESICHRIRIEREREIC
EADUBNLDHNZET (BIZRIE. PUILT Y DRXEZBBOTUEENDHDIBE. BRDEEH=E
Y UKL, IRE)

The food transportation unit (3%) and associated transport receptacles, should be
suitably designed and constructed to facilitate inspection and cleaning, refer to
the Code of Hygienic Practice for the Transport of Food in Bulk and Semi-packed
Food (CXC 47-2001).
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BREXEIZY FRKIXUBET DExEDSes (LETAIDIL) . BERKUOD U——_2ITH
B2 THDRDIC, BUICEREGTRKIUEERINETI, [Code of Hysienic Practice for
the Transport of Food in Bulk and Semi-packed Food (CXC 47-2001)] (N)LD
RKIUOLINYIURBDEGRHEIXICET DFEEREDI—F) S8R,

X4 Food transportation unit (as outlined in the Code of Hygienic Practice for the
Transport of Food in Bulk and Semi-packed Food (CXC 47-2001) refers to food
transport vehicles or contact receptacles (such as boxes, containers, bins, bulk
tanks) in vehicles, aircraft, trailers and ships, and other transport receptacles in
which food is transported.

X EB&RHXEI_v k& ICode of Hygienic Practice for the Transport of Food in
Bulk and Semi-packed Food (CXC 47-2001) ] ICBERSNTUNDXDIC, EGREHHIED
ZHDEDY), XIFEMm, 2. LU —5—. loREDPDIEBMBES (BIZ N DR,
DJVTF. EV INIVDBVDBE) . BRRUBRRDEERSNDZDMDERSEE (LET
HO)) ZEELET,

The transporter/ haulier should demonstrate a clear understanding of the food
they carry and ensure personnel can identify and understand potential allergen

cross-contact situations.

BXRES/BEXRESL. BOLEHEMESERICDVNTEEICIERLUCNWDCEEHIEINE
ThD. DM DODEENMBENRZ I UILT Y OREZMDINRIC DN TERIRKIUEBBENTED
CEZIRIEINETI,

83 BFBARKUXYFTFUR (use and maintenance)

Vehicles such as bulk tankers used to transport liquids (e.g. raw milk, dairy mixes,
juices, liquid egg, oil, water) must be adeguately cleaned between loads to prevent
or minimize allergen cross-contact. In some instances, dedicated bulk tankers
may be best, for example, when transporting dry powders such as wheat flour.
RIA (£, ESESYD. Y1 —2 WAL, 8. KZE) DERXRICERASND/NILD S
IN-BEDEOMII. PUILT Y OREEMZEFZHIIZIIR/INRICINZDIEHIC, EHE
DE[ICBELDICO =T ULRIEINIERDZE B A, BEICKO>TIE BIRIFTNEHRRED
B IR RZER T DIHSIE. ERO/NIVIY I N—IRERIGENDDET,

Food transportation units (including relevant accessories, connections) and load
carrying areas should be inspected and, if necessary, cleaned to remove any
residue of the previous load, to the extent possible, before re-loading. The
method of cleaning adopted should be appropriate to the type of commodity and
type of allergen to be loaded in the unit.

BREE1"v ~ (BEITDINVER. BRaEZD) RIUBHIZEST) PIIREITNE
T, MEICWU T, BEHTDEIICIE. TEERRED. BIDENSDEEZRET DITHIC
D)=V THEINECTT, HAITDOIU—_VITFAEE. I v FCEFADEROESE
DPUIVT VDRELEBICBEULEZED THDNETI,
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Carts and trolleys used to transport food within a retail or food service
establishment or to customers should be kept clean between uses. e.g. a meal of
cheese omelette and toast spilled onto a cart and not properly cleaned between
uses could contaminate a subsequent meal, utensils or cups transported to
another customer that has allergies to egg, milk or wheat.

F—=)LEEET— FU—EXDMERA. XZEBEEICRGEZiHEXT DICHICERINDA
—FRKIV RO —(E, BARDOE[EICD —VICTIRDNRETT, HIRIE. F=—XFALLYE
=X bEAN—-RCCEUEZES. BROSEICEBRO U ——_yoZ2URITNnE, 0. 4
F. NEICPUINF—EFDBDBESICHESINDIERRDRESE., 858F2FH Y THERE
NDABEMNDDFT,

For 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.
BERBEOERDIZS. V' —_VINHARBREETE. EOMERE UICIICEREIER
LCTRINETY, gagTonid. =T, FERB/INIVDDPUIVT VD OERICIF.
BESNLEEOMEFEAINETIT BIZE FOVYI—FvVYRE) ,

Spillages of foods containing allergens that occur during transportation should
be cleaned up as soon as possible to ensure that there is No subseguent 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.

BEPICPUIVT VESOERBHCIENLIES. TDEDPUIVT VOREZERNA TN E
ZIRSETDEHDIC, TEIRRITEL D )=V P v ITFTINETT, BHAH. EiX. &BFES
LORICPUIVT VBEEDRRESDUEMN D DBHRNOEE UILIHESIE. ZDINRICDH)
THEBROMBEILIEBEICINRRERS L. BEDFENUENE SNNEZINETI,

£OY3V9 HREBRBIVBEEEDEH

RA DEEBE. BRGOPUIVT VLRI D@L TIEE LWVBROIEOHD P IR ER/>T
NBNETT, TNICKD. PUILF—ERBDAD PUILF—HDEBRIURD 2T
SNDCCERILEINETI,

9.1 0Ov ~m55A!
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (BERBAEXD—IRERE)) S8,

The General Standard for the Labelling of Prepackaged Foods (CXS 1-1985)
applies.

[General Standard for the Labelling of Prepackaged Foods (CXS 1-1985)1 (3
EEHBEBDRMNICETD—MEE) ERASNZET.
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02 BIRBEHR
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (BERBXED—RERE)) S8,

921 &5 (manufacturing)

All food products and ingredients should be accompanied by, or bear adequate
information, to ensure other food manufacturers or processors and consumers
can be informed whether the food is, or contains, an allergen.
INTOERBKIUBDIE. BREGEBILCIENIESE., RKIBEESBNH. ZORGN )
UILT >V THBN. FEEPUIVTVZESENEDNBRHT D EZIRIET DITSH. BUIS
BHRENMIKXCIEEEHINETT,

Manufacturers should have procedures in place to ensure that food is labelled
appropriately, as per Section 9.3.

BEEEBL., BDVY3 YOI ICRK->T. BRRICEDEINILAMYITESNTNDC EEIREE
IIAEHDFIEEBIICHK > CLNBNETT,

922 UF—I)LRKXVDI—FY—EXR (retail and food service)

All food products and ingredients should be accompanied by or bear adeqguate
information to ensure customers can be informed whether a food is, or contains
(or may contain), an allergen. Restaurants should ensure that any allergen
information, both on site (e.g. the menu, over the counter) and online, is current.
Similarly, retail operations should make sure allergen information they make
available, e.g. onlineg, is current and correct and that the allergens in any
prepackaged products are correctly labelled.

INTCDOEBRIUEDIE. ZOERBDPUILT VI THDH, FEEPUIVT VEZED (%
ZIESTEMNDD) NEDNZREZE(EI TETDC EZIRILET DEHIC, BURIBERZ
WY FELIEFEHINETT, LRXRSVIE Y1 BIREAXAZa—, [EBERE) EFV5
1 YOI T, PUILT VIBEBRDNRH CHDCEZIRIMEINETT, @RkIC, UTFT—)LB%
B3 BIZEZYSA VRETHBTORER PP UILT VIBRDRFN DIEECHD ., BEBH
BB TEPUIVT IYDE LS INIUYITSNTNDCEEERBINETI,

Front of house personnel that serve food to customers should be knowledgeable
about the allergens in menu items and preparation practices of the business that
may result in allergen cross-contact, or know how to obtain this information.
Signage, whether within menus or located at the front counter, requesting that
customers make dietary requirements with respect to allergens known to food
service personnel, could also be used. Where the food service operators and
personnel cannot ensure that a food does not contain an allergen, this should be
clearly communicated to the customer.

BXECERZIRMHIDIEEESE (front of house personnel) [E. XZa1—-IBEBD’UIL
TUE PUIVT YDREEMEZSITRCIIUEMNDDEIRICET DB GHIE) R
FICDWNWTRIBZFT O TVNDD. FBRZIREG I DIEZH D> TNDNETT, J—F
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T—EXZBEICRSSNTNDPUILT VICDNTIE. BEICESEHZERT DRI (X
Za-X0D0YRADYEY-[CHDIEDIRE) EERTEET, J— FI—EXDEESED
Z8N BRRICPUIT IYNDNEFNTVWRNWCTEZRIITESRNBEE. ZOCEERBEIC
BRtEICIZADNETY,

Self-serve areas where consumers handle unpackaged food products may pose
a particular risk for consumers with a food allergy due to allergen cross-contact.
Provision of information on the likelihood of allergen cross-contact, should be
considered in these instances (e.g. allergen alert signage or symbol/icons).
SBESHBESNTVWSRNERZERDIRSCIL DU —ERT P PUIVT VDRZZEERR
[CRDEMPUIF—DDHDBEEBICHED I RDEELO5IYEMNDHDET, CNHD
BE. PUIVT Y DOREZMOIEMICRE T DIFRDIBHEENINETI (BIZEPUIL
TYDESIEE. XEEES /P IVIRE) .

93 SANJVT (abeling)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) | (BERBEDO—IXRE)) SE,

The General Standard for the Labelling of Prepackaged Foods (CXS 1-1985)
applies.
The General Standard for the Labelling of Prepackaged Foods (CXS 1-1985)
lists the foods and ingredients known to cause hypersensitivity that “shall
always be declared” on the label.

[General Standard for the Labelling of Prepaokaged Foods (CXS 1-1985)] (&
RBEHRBDRTICEATDI—MRERE) [C[E. SNIUT MBICESSNZTNEZSR0V] |
BEYUEZSISRCIT CENBNTNDRBEMD D EH N TNET,

04 EBEHB (consumer education)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (ERBLED—IRERE)) S8,

vo¥y3v10 ~L—ZVD
SECTION X - training

PRINCIPLE: Personnel engaged in food operations should have sufficient training
in food allergen management to implement measures to prevent or minimize
allergen cross—-contact and ensure the correct label with appropriate allergen
information is applied to food.

RE BERIEXEICKSBIDEEL. PUIVT VDOREEMZFZHEITER/IRICHIZ, &t
BPUIVT VIBRDECEHSNIZIE LWSNILHABRRICEAINDRDICTDCHDFEZL
ENE T DCHIC. BEMPUILT VEEBICEITD DR U -V T EZTDINETY,

101 BHEPKXUEME (awareness and responsibilities)

56



EfiENews go211E

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.

BRDEE. BIE, BAR GBIE) . DKL, @, UTF—ILRKLXUT—ERICE5T DT
NCOEEE. PUILT VEBEBICRITDEDZHDO®REIE, EESNTUVEWRRPUILT
VDEFEEICKIDIEREZENDEEZEHELUCNNDINETI, CNICIE, —[HIREES, BX
OXVTFIREBESEZINZET,

102 rUL—Z20T0OT3A (training programmes)

All relevant personnel in a food business should receive food allergen training as
appropriate to their job responsibilities, so they can contribute to the measures
needed to prevent or minimize the likelihood of allergen cross-contact and
labelling errors. Training programmes should be reviewed regularly to ensure they
are up to date and appropriate. All appropriate personnel should be encouraged
to report and/or take immediate action, if any labelling errors or an undeclared
allergen is suspected.

J—RFEIRZADINTCOREREIE. BOTHOESIOEECX L GELNS. BRI UILT
VDUV EZGTIUNEBENDHDZET, CNICKD. PUILT VDREEBARDOSN)ILER
LD —DUEMZFZIHELEIRNRICINZDEHDICHEBRFERICEMCEEI, RL—2
VOTOTSAREMNICLUE 2 —8N, RFHD DB THDICELZRIEINETT, SN
WD DERDFEZEESSN TV P UILT IYHREODNDHBEIX. INTOBUSES
MRERKV/ FEEEBICEBZEDCENMEMSNDINETT,

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

* general allergen awareness, including the serious nature and possible health
conseguences of the unintended or undeclared presence of allergens in
products from a consumer perspective;

» awareness of the likelihood of allergen cross-contact identified at each stage of
the food supply chain, and the preventive measures and documentation
procedures applicable in the food business:

* GHPs, for example, appropriate clothing, hand washing, and minimizing hand
contact with foods to prevent or minimize allergen cross-contact.

* hygienic design of facilities and equipment to prevent or minimize allergen
cross-contact;

* cleaning of premises, equipment and tools, including clear between-product
cleaning instructions, and its importance in preventing or minimizing allergen
cross—contact,

» handling of rework materials to prevent or minimize unintended allergens from
being incorporated into a food.

* waste management, for example how waste should be handled to prevent or
minimize allergen cross-contact.

* situations where potential allergen cross-contact can occur between products,
production lines or equipment, and prevention measures.
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*procedures for corrective actions when allergen cross-contact or labelling errors
are suspected.

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

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

* labelling and the awareness of allergen presence in raw materials, semi-finished
goods and finished products; and

* sources of allergen information, e.g. supplier specifications, supplier audit
records.
cU—ZVO0T0O03SAICE. ZOADEFEICHET, MFOCEESHDINETT,

OBBEBOERNDOD—RINZIPUILT VD5RE (REPORE U PUILT Y DEFHE.

FREESSNTN RN PUILT Y DEFEICET D FLEMERIUORBRADEEDTEE

MHEZESD) .
cBRUY TS F—YVDBERETHEASNLEPUILT Y DRXEBMOIBEEDRHE. DK

O —FEYRITERUERFBFERAIOXEILFIE,

«GHP (BIZIE. PUILT Y DOREREMZEFIHEZIIRIRICINZ DIZ8HDBEIRIRAR.
FHhL RIUOBRBEDFOEMER/INRICINZDCERE) |
°7uw7)®+E&@€T%§THrM@EMiéT@@&F%&U‘%wﬁi&m&ﬁ
s TJUIR (BBERBIUZDAEAHE) . ZEERKIVBEDY -7 (BREDD!')—
DTDEBREZSD) . RKUZENSDPUILT VDR %?ﬁ%ﬂ’é?[ﬂi&f’IJE—INBLE}’O‘I‘)%)

22
BHEULBWPUIVT YDRRICIRDAFN DD ZEFHELIIR/NRICHIZ DI2HD') D —
DRROEIRD IR,

cFEEMER BRI PUILT Y OREEMEFHIICIERINRICIZ DITHICHERENZ
8@&5[%@@5@\Et)0

c B, RESA VELCREE. RLUFHFEROGE TBENISPUILT Y DIZE=RE/D
FRLETDURMND D DINR,

c PUIT Y DREBMFIICIESANI YT IS —DERONDBEDEIEEEDFIE,
*HDITIPHDSRIOT I PADTUIT Y DEE EFHELIRIRICHZ DIEHIC, I
1 FELDARDRE/INY —VEBEBIDFIR BIZIE, BESA VFTET A FDESE,
B/ NEBENDBE). RKIUMBEDRERE) .
cHDITIUPHSRIDITI PANDPUIT Y DRE ZEFIHIICIIRNRICIHNZ DCHD. X
VTFTIVRY=) A=k T=FRUABREDY A ~ELDHEEDFED,

BB FEB. RBRERICFEIDPUILITYDINI VT ERH. RO,
cPUIVTIEBRDY —R BIZIE TSP —Ditkk. TS5 V—DEERFRRE)

103 BERKXUVEE (instruction and supervision)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
[General Principles of Food Hygiene (CXC 1-1969) ] (ERBED—RERE)) S8,

104 J2JULwYv—kU—Z27% (refresher training)
Refer to the General Principles of Food Hygiene (CXC 1-1969).
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[General Principles of Food Hygiene (CXC 1-1969) ] (ERBED—RERE)) S8,

mESIIye
UG (BEX)
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