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DESCRIPTION

Food allergens often have no negative effects on consumers'
health, but for those who are hypersensitive, they can have
highly negative effects on their health. As a result, a list of
allergenic ingredients that must be declared when present in
processed pre-packaged food products has been specified in the
Codex General Standard for the Labelling of Pre-packaged
Foods. This minimum of eight compounds must be observed by
nations that follow international regulations; however some
nations also include additional priority allergens on the list. In
order to reduce the likelihood of allergen contamination in
finished products, there is a growing need to implement a
bottom-up approach to allergen risk management in food
manufacturing, starting from primary food processing
operations. Enforcement agencies have traditionally focused
their attention on surveillance of pre-packaged goods.

For people with allergies, exposure to hidden components in
processed foods is a major source. Although the vast majority of
customers won't experience any unfavourable side effects that
warrant medical attention, contact with contaminated food
products could result in anaphylaxis and even death in
susceptible people. Finding safe ready-to-eat foods can be
difficult for anyone who has several food allergies, which is a
problem that is more serious for kids. As a result, the food
maker is required to mark products properly, and regulatory
agencies around the world make it a point to actively monitor
finished goods for priority allergens. The commercialization of
processed pre-packaged food products has resulted from
adjustments to the fastpaced modern lifestyle in order to meet
consumer demand for convenience and variety. Increasing the
use of machines to speed up processing, extend shelf life, and
create better textural properties are just a few of the numerous
changes in how popular foods are made. However, all of these
developments have also added a great number of new
ingredients to the industrial recipes used today to make pre-
packaged foods. At intermediate stages of production, new

components or processing aids are utilised to improve the
machinability of products. While some of the new additives
increase shelf life, others enhance product texture. These
intricate commercial formulas contain a lot of new chemicals
that are well-known food allergies. Using a highly contaminated
food ingredient in a complicated recipe could have a cascading
impact that causes uncertainty for manufacturers, consumers,
and enforcement agencies while still endangering the health of
consumers. An excellent illustration of this was a Margherita
pizza recipe that called for tomato sauce, mozzarella cheese, basil,
and oregano on a wheat flour base pie. Despite looking simple
based on the number of ingredients, a young woman had an
anaphylactic reaction to buckwheat that was concealed in the
crust dough. The dilution effect of the recipe may be sufficient
to protect the consumer in some situations where the allergen-
containing ingredient makes up a small portion of the recipe,
but the threshold dose required to cause clinical symptoms varies
widely and is dependent on the level of sensitivity of the
individual.

Priority allergens lists are regularly reviewed and subject to
adjustments to reflect changes in regional epidemiology in
allergic subpopulations. Unfortunately, it is challenging to
estimate the incidence of food allergies in precise groups, and
comparisons are frequently inaccurate in part due to variations
in methodology and general testing requirements. Cross-
reactivity frequency estimates are even more challenging than
accurate food allergy incidence data. Nevertheless governments
and international organisations acknowledged their
responsibility to safeguard the allergic public. To increase food
safety for consumers who have allergies, a bottom-up approach to
allergen risk management needs to be used in the food
starting with fundamental food
processing procedures. In order to create integrated solutions for

have

manufacturing process,

allergen risk mitigation and to set up a pro-active food
the allergen
contamination status of food ingredients at the primary

surveillance system, it is crucial to assess

processing level.
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