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Food Allergen Management

BSI Group (Thailand)
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ANSLLINDNINS

Problems relating to allergies Swollen sinus linings

Eye inflammation

Itchy or sore
throat

Trapped fluid in the
sinuses can cause
sinus infections

Blocked eustachian
tube may cause ear
congestion and
infection
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Food Allergens - International Regulatory Chart
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Food Allergens
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Food Allergens

GSO?®

Hong Kong
India

Israel (Pending)
Japan?
Kazakhstan
Malawi

Malaysia

Mexico

Morocco

Philippines
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Food Allergens - International Regulatory Chart
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Food Allergens - International Regulatory Chart
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Food Allergens
Russia X X X X X X X X X X X X X X
Singapore X X X X X X X X X X
South Africa X X X X X X X X X
South Korea X X X X X X X X X X X X X X X X
Taiwan® X | X | X el X | X | X X [ X X
Thailand X X X X X X X ¢ X
Turkey X X X X X X X X X X X X X X X
Ukraine X X X X X X X X X X X X X X X
Venezuela X X X X X X X X X X
Vietnam X X X X X X X X X
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Food Allergens - International Regulatory Chart
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KEY:

'EU member states: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Ireland, Italy,
Latvia, Lithuania, Luxembourg, Malta, Netherlands, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, Sweden
Non-EU Countries adopting EU allergen labeling regulations: Iceland, Liechtenstein, Norway, Macedonia, Switzerland, United Kingdom (UK)

2Recommend labeling for Abalone, Mackerel, Squid, Salmon, Salmon Roe, Almond, Cashew, Matsutake Mushroom, Sesame, Soybean, Yam, Apple, Banana,
Kiwifruit, Orange, Peach, Beef, Chicken, Gelatin, Pork

*Saudi Arabi, UAE, Kuwait, Bahrain, Oman, Qatar, Yemen (Abu Dhabi, the capital of UAE, follows the GSO regulations except regulates tree nuts rather than
only walnut.)

4CARICOM (caricom.org) is an organization of Caribbean countries with the aims to promote economic integration and cooperation among its members and to
coordinate foreign policy. Member states include Antigua and Barbuda, Bahamas, Barbados, Belize, Dominica, Grenada, Guyana, Haiti, Jamaica, Montserrat,
Saint Kitts and Nevis, Saint Lucia, Saint Vincent and the Grenadines, Suriname, Trinidad and Tobago, Anguilla, Bermuda, British Virgin Islands, Cayman Islands,
Turks and Caicos Islands

2Central American Technical Regulation produced by and for Costa Rica, Guatemala, Honduras, El Salvador and Nicaragua.

®Recommended labeling for cuttlefish (calamari), neritic squid, octopus, takoyaki, escargot, mussel, clam, oyster, scallop, mytilus, meretrix lusoria, abalone,
sunflower seed, melon seed, kiwi

Crab, shrimp, Mantis Abalone, mussel, oyster,
Crab, shrimp . & Mackerel All farmed birds From poultry ) g
shrimp, lobster squid
Lacteal secretion from  From mammary gland
Clams Walnut Pine nut, walnut y 9 Milking animals
COWS of farmed animals

Directly added or 210

All mammal species Cow and goat Cows, buffaloes, goats 210 mg/kg T
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Allergen Management
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Manufacturing
Premises, Equipment

\ . / and Processes
Cleaning
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Manufacturing Controls 14
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Designing a Cleaning Validation Program

Select samples on a
‘worst-case’ scenario
basis

Allergen mapping

Conduct validation:
1. Visual Inspection

Cross-validate
method for
2. Sampling & verification
Testing

Select an appropriate
‘target’ allergen
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Risk Assessment Considerations

 Physicochemical nature of the allergen (n®augnvialinnanInuadIgITNaniiLn)

. Associated protein level (seduldsfiuditAerziag)

- Heterogeneous or homogeneous (anutiuiiacdiensdu))

« Concentration in recipe (ANuiNAUTUFAT)

 Potential for aerosol / dust generation (A u&u1sansgaaluane)

« Existing barriers to restrict spread of allergen (n1531a ANSLWINTEANLUDIRTNANTLNW)

- Level of processing allergenic material undergone (seduuasansnanfiunwiikiunsyuIunsuilss)

 Configuration of equipment and ease of cleaning (adnsaluazmuagzainlunisvinauscain)
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www.bsigroup.com/th-TH/
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