PRP 10.3 Allergen Control System

Introduction

The company has established, implemented a programme of
Prerequisites for the site, which is maintained in order to ensure effective
operation of the Food Safety Management system.

Scope

The scope of the Prerequisite programmes includes all products
manufactured on site and activities conducted on site.

Procedure

The organization ensures that PRPs are established, implemented,
maintained, reviewed, improved and updated to assist in:

- Controlling or preventing the introduction of food safety
hazards through the work environment.

- To eliminate, prevent or reduce to an acceptable level the
biological, chemical and physical contamination of the
product(s) including cross contaminations between products.

- To control, minimize and/or prevent food safety hazard levels
in the finished product, ingredients and product processing
environment.

Allergen Control System

The company recognises the serious repercussions of allergic reactions
and therefore takes every precaution to prevent this happening. The
company has established an allergen control system which is
maintained as part of the Operational Prerequisite programme in order
to meet the requirements of the Food Safety Quality Management
System and ensure the safe production of products.

This allergen control procedure must be followed by all staff at all times
in order to prevent cross-contamination of food causing a potential
serious customer iliness or allergic reaction.

A food allergy is an immune system response to a food substance that
the body mistakenly believes is harmful. The immune system creates
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PRP 10.3 Allergen Control System

Risk Assessment of Manufacturing Allergen free Food

The Allergen Control system controls known allergens throughout the
production process from receiving to distribution. A list of all the
allergens used on site is maintained on an Allergen Management List.
The list describes all the allergens contained in ingredients, in process
products and end products. The Food Safety Team assesses the risk of
cross contamination of each hazard and the severity of the hazard and
applies the appropriate measures to control these risks.

Identification and segregation of allergens during storage and handling

The Technical Manager checks all food labels and supplier information
for the presence of allergens in ingredients purchased and advises the
Food Safety Team of any potential risks when they are used in
manufacturing. This information is used when assessing hazards so that
the presence of allergens can be clearly controlled. Specific allergen
storage areas are allocated to each type of allergen ingredient identified.
It is a company requirement that all such ingredients are clearly labelled
with the allergen that they contain.

Prevention of cross contact or contamination during processing

The Food Safety Team assesses the risk of cross contamination of each
hazard and the severity of the hazard and applies the appropriate
measures to control these risks. These controls include the requirements
for cleaning and segregation between batches of products. All non
allergen products are produced first on site and then allergen containing
products are produced in order of risk with nut products particularly
peanuts being produced last and followed by a full clean of the utensils,
equipment and areas. The full clean is signed off by the operator and
verified by a supervisor before restarting production. These checks are
recorded on the production log. When contact is likely to occur in the
normal manufacturing operations products are produced on separate
dedicated lines and separated from normal production by time. Specific
nut handling procedures are described in the Nut Handling Procedure.
Should volumes be sufficient then segregation is achieved through
dedicated allergen and allergen free production lines.
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