Food Allergens

Problems Solutions Possibilities
for the

Food Industry

Seminarium 28 november 2006
09.30 16.00

N ringslivets hus, Stockholm

*Vari ligger de stora riskerna? (Risk assessment were are the biggest risks?)

Vilka verktyg finns for riskbedomning? (Are there any tools for risk assessment?)
*Hur ser allergen-lagstiftningen ut globalt? (Allergen legislation globally)

+Ar standardiserat frageformular mojligt? (Is a standard industry allergen questionnaire
possible?)

«Nar ska jag marka "kan innehalla spar av” ? (When can | use may contain labelling?)
*Troskelvarden - hur mycket ar for mycket? (Thresholds - when? - how much is to
much?)

<Analysmetoder - vilka finns, vilka kan jag lita pA? (Testing and measurement of food
allergens)

*Rengoringsprocesser - hur rent ar rent? (How clean is clean enough or what is safe
allergen levels)

ar nagra av de fragor vi tar upp under denna intressanta dag
(are some of the questions we will discuss during this in teresting day)

W Allergi
Kompetens
Anne-Li Karlsson
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Registrering och Kaffe (Registration and coffee)

Seminariet ppnas (Opening of the seminar)
Bo Ekstrand, SIK AB, Géteborg

Kan vi lara nagot fran andra lander?
(Can we learn something from other countries?)

Allergen risk management: challenges for food industry
Keynote speaker Dr René Crevel, Unilever Research, U K

Comparison of allergen legislation globally & recommendations for the
development of a standard industry allergen questionnaire
Ms Louise Lennard, HJ Heinz, UK

LUNCH

Verktyg f r riskv rdering av allergener i produktion (Tools for allergen risk
assessment)

Bo Ekstrand, SIK AB, Géteborg

F do mnesallergi konsumentperspektivet (Food allergens — the consumer
perspective)
Nanna Mossberg, SU Sahlgrenska. Goteborg

KAFFE

Utbildningsbehov vad beh ver branschen? (Education/training — industry’s
needs)

Anne-Li Karlsson, AllergiKompetens, Goéteborg

Diskussion - har vi fatt svar pa: (Discussion - have we got any answers on the
guestions)

Vari ligger de stora riskerna? (Risk assessment — were are the biggest risks?)
Vilka verktyg finns fr riskbed mning?  (Are there any tools for risk assessment?)
Hur ser allergen-lagstiftningen ut globalt? (Allergen legislation globally)

r standardiserat fr geformul r m jligt? (Is a standard industry allergen
guestionnaire possible?)

Nr skajag mrka kaninnehllasprav ? (When can | use "may contain”
labelling?)

Tr skelv rden - hur mycket r fr mycket? (Thresholds - when? - how much is to
much?)

Analysmetoder - vilka finns, vilka kan jag litap ? (Testing and measurement of
food allergens-are there any methods and can | trust them)

Reng ringsprocesser - hur rent rrent? (How clean is clean enough or what is
safe allergen levels)

vriga fr gor fr n deltagare  (Other questions from the participants)

Summering av dagen och avslutning (Summary of the day and closure)



Lecturer information

. Bo Ekstrand arbetar som seniorforskare vid den mikrobiologiska enheten pa SIK-Institutet for
Livsmedel och Bioteknik i Goteborg. Han driver bl.a. natverk inom allergi- och GMO- omradet. SIKs
allerginatverk startade 1998 och har idag ett 30-tal medlemmar fran livsmedelsbranschen. Natverket
traffas regelbundet och bjuder da in intressanta forelasare.

(Works as a senior scientist at the micrbiology unity at SIK-The Swedish Institute for Food and
Biotechnology in Goteborg. Among other things he runs two networks, one in the allergy
field and anoteher in the GMO field. SIKs allergy network started 1998 and have today about
30 memebers from the food industry. The network invites interesting lecturers to the
regularly meetings.)

. Rene Crevel arbetar som seniorforskare vid Unilever's Safety and Environmental Assurance Centre,
UK och ar ansvarig for radgivning inom fodoamnesallerglomradet till Unilevers alla dotterbolag. Han
leder Unilever’s "food allergy research programme”. Mr Crevel anlitas ofta som foredragshallare och
ar eller har varit aktiv i flera stora europeiska allergiprojekt. Han kommer att tala om det arbete han
varit involverad i runt riskbedémning av fodoamnesallergen.

(Works as a senior scientist at Unilever s Safety and Environmental Assurance Centre, UK and is
responsible for advice on food allergy to Unilever Companies, and for leading Unilever s food
allergy research programme. Mr Crevel are often engaged as a lecturer and are or have been
active in different big european allergy programs. He is going to give a lecture around the
work that he has been involved in relating to risk assessment for food allergens.)

. Ms Louise Lennard arbetar som "European Specification Rationalisation Manager ” (formerly
European Allergen Control Project Manager), HJ Heinz, UK . Hon &r ofta anlitad som
foredragshallare bade i Europa och 6vriga varlden. Hon kommer att ge oss en overblick dver hur
allergen-lagstiftningen ser ut globalt, vilket ar viktigt da man ska ta fram frageformular till leveranttrer
som importerar ravaror och ingredienser fran olika delar av varlden.

(Works as European Specification Rationalisation Man ager (formerly European Allergen Control
Project Manager) ), HJ Heinz, UK . . Ms Lennard are often engaged as a lecturer around the
world. She is going to give her presentation on the topic of uniform allergen questionnaires
and on differences in allergen legislation which is important for drafting appropriate
guestions for suppliers where ingredients are imported from different geographical regions.)

. Nanna Mossberg ar leg. dietist vid Astma- och Allergimottagningen, SU/Sahlgrenska i Goteborg.
Hon anlitas ofta som foredragshallare i olika sammanhang och talar da ofta om den allergiska
konsumentens situation.

(Works as dietitian at the Astma and allergy consultaion at Sahlgrenska University Hospital in
Goteborg. She is often engaged as a lecturer on the topic of food allergy from the allergic
consumer’s perspective.)

. Anne-Li Karlsson ar kemist och molekylarbiolog och arbetar som konsult vid Allergi Kompetens i
Goteborg. Hon anlitas av livsmedelssektorn i Norden, som utbildare, foredragshallare och sakkunnig
i omradet fodoamnesallergi. Anne-Li ar bl.a. cirkelledare inom meNY- -projektet.

(Works as a consultant at AllergiKompetens in Goteborg. She works for the food sector in the
nordic countiries as an educator, lecturer and expert in the food allergy area.)

Seminariet vander sig till dig.........
(The seminar is aimed at you )

. ...som arbetar inom livsmedelsindustrin som kvalitetschef, produktutvecklare,
kvalitetsansvarig, produktionschef, produktchef

(who works in the food industry with quality, , produ ction product
development)

. ...som arbetar med tillsyn
(who works with supervision)

. ...som arbetar med certifiering, som konsult eller leverantor till
livsmedelsindustrin

(who works as a certifier, consultant or a suppliert o the food industry




