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FSANZ Recall Data

Causes of allergen recalls

Alleged allergen reactions resulting in recalls
Allergens cited in recalls

Products generating allergen recalls

 Local manufacture vs imports

Graphs — allergens cited in recalls by year
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Causes of allergen recalls
(between 01/01/2002 and 30/09/2005)

Source Number % Comment

Company Routine 19 22.1 No reports of alleged reactions
Testing

Consumer 43 50.0 7 alleged reactions

Complaint

Government 19 22.1 No reports of alleged reactions

Routine Testing

Other 5 5.8 No reports of alleged reactions
(manufacturer/supplier audit/advice (4),
trade complaint (1))

Total 86 100.0

Source: FSANZ 2005



Allergen
Bureau

Alleged allergen reactions resulting in recalls
(between 01/01/2002 and 30/09/2005)

Milk protein 3
Milk and egg protein 2
Egg protein 1
Walnut 1
Total 7

Source: FSANZ 2005
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Allergens cited in recalls

(between 01/01/2002 and 30/09/2005)

Milk protein 21 Peanuts & other nuts 2
Peanuts 17 Sulphites, gluten, milk, lactose 1
Gluten 12 Fish protein 1
Egg protein 8 Gluten & milk protein 1
Soy 5 Egg, milk, gluten, soy 1
Milk & egg protein 4 Milk, gluten, egg 1
Nuts (other than peanuts) 4 Milk & cheese 1
Wheat 2 Almonds, soy, sulphites 1
Milk & soy 2

Sulphur dioxide 2 Total 86

Source: FSANZ 2005
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Products Generating Allergen Recalls
(between 01/01/2002 and 30/09/2005)

Baby food Fish products
Breakfast cereal Flour

Breakfast spreads Fruit / nut confectionary
Buns / cookies / cakes / muffins/  Lollies / confectionary
bread Meat

Carob confectionary Muesli Bars

Chilli paste Pasta sauces

Corn / Rice chips Salad dressing

Curry noodles Salami

Dairy confectionary Soup base
Dips/coleslaw Sugar

Vegetarian products

Source: FSANZ 2005
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Local Manufacture vs Imports
(between 01/01/2002 and 30/09/2005)

Of the 86 allergen labelling recalls occurring in
this period:

56 (65.1%) were for Australian made products

The remaining 30 (34.9%) were imported
products.

Source: FSANZ 2005
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Allergens cited in recalls

(between 01/01/2002 and 31/12/2005)
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Allergens cited in recalls

(between 01/01/2003 and 31/12/2003)
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Allergens cited in recalls

(between 01/01/2004 and 31/12/2004)
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Allergens cited in recalls

(between 01/01/2005 and 31/12/2005)




Indicative Laboratory Data

Laboratory data from 1 Jan 2004 to 30 Jun 2005 indicate a narrow
range of allergens tested, predominantly for wheat (gluten) and peanut

proteins.

Other laboratories are expected to show similar testing ratios

Data follows for:

- Allergens tested by regulators and industry
+ Tests requested by regulators/industry

« Testing comments
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Allergens tested by Regulators and Industry

Industry
94%

Regulators
6%

Regulator testing

80% for gluten (wheat protein)
Industry testing

95.4% peanut

36.2% gluten (wheat protein)
5.3% casein (milk protein)

1.6% egg
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Tests requested by regulators/industry as %
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Testing comments

 Testing reflects consumer interests -particularly
Coeliacs/gluten intolerance

* Industry has allergen management concerns for
peanut cross contamination

- Test levels have some relationship to the usage
of materials in food

» Seafood is generally shown in the product
name and is obvious for consumers
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Company allergen contact data

- Data is comparable for several companies
« QGluten is the predominant consumer concern

* There has to date been no significant drop off in
allergen related contacts as a result of product
labelling

 Allergen mis-labelling is a separate issue from
consumer concern
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CONSUMER CONCERNS

(Typical company data)

Different allergens have different

CONSUMER INQUIRIES RE ALLERGENS 2005 concerns
g 1O Gluten queries vastly outweigh

. others (84%)
@ gluten .

\ m egg Peanut is well known and
aymilk recognised (7.7%)
0O peanuts
m sesame Several allergens appear to cause
o no concern — probably due to less

use

141
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Allergen contacts by month

(Typical company data)

Allergen Contacts by Month
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Consumer contact

(Typical company data)

Frequency

120
100

Allergen & Component Contacts Oct 01 - Feb 05

@ Allergen & Component

@ Allergen Only

New food labelling laws
introduced December 2002
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Consumer Allergy Bodies

Anaphylaxis Australia Inc (AAl)

« AAIl Survey of members on product labelling, history of
reactions and severity was conducted in 2003. The

survey including benchmark data is accessible via the
AAl web site .

It is recommended that this survey is re-run in two
years to reassess the status of allergen issues with
involved individuals.




Allergen
Bureau

Consumer Allergy Bodies

« The AAI survey details

- Attitudes to labelling

« How labels are understood

- Satisfaction for queries to companies
» Acceptance of labelling statements

« Has labelling improved
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Freephone: 1800 263 829
Email: info@allergenbureau.net

www.allergenbureau.net




