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Authorities

Legislators and regulatory
agencies have the duty
to take initiatives to 
protect the citizen.
This includes measures 
aimed at the protection of 
consumers, including 
allergic consumers
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suspect package

Layton Thompson was travelling home on the Northern 
Line on December 2006 when a suspect package 
brought the service to a halt at Angel tube station.
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suspect package

A bomb disposal was brought in to the tube station to 
make the package safe. It turned out to be someone's 
discarded lunch. Source: BBC website
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suspect package

For people suffering from a food allergy there are many 
suspect packages. To protect themselves those people 
rely on a good identification of the contents (labelling) 

INGREDIENTS:
….peanut…. May May containcontain…….peanut.peanut

This product is
produced in factory 

working with peanut
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Food allergen detection 

• There is no cure for food allergy
• Allergenic individuals can protect themselves by 

avoiding the allergenic foods
• Since November 2005 the presence of the 12 most 

important allergenic ingredients have to be declared 
on the label of food products (14 from December 
2008)

• There is a clear need for methods capable of 
detecting food allergens at the low mg/kg range

• Validation of such methods is required to improve 
the reliability of analytical results
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DirectivesDirectives 2000/13/EC & 2000/13/EC & 
2003/89/EC: 2003/89/EC: 

food allergens food allergens thatthat havehave toto bebe
declareddeclared on the on the labellabel

MilkMilkFishFishEggEgg

SesameSesame

WheatWheat and and 
otherother cerealscereals

ShellShell fishfish and and 
crustaceanscrustaceansMustardMustard

SoybeansSoybeans

SulphurSulphur dioxidedioxide
and and sulphitessulphites

CeleryCelery

TreeTree nutsnutsPeanutPeanut

Which allergens need to be declared?
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Updating / amending legislation

Annex IIIa of Directive 2000/13/EC, as amended by Directive 
2003/89/EC, establishes a list of ingredients that are known 
to trigger allergies or intolerances. The latter Directive states 
that whenever the listed ingredients are used in the 
production of foodstuffs they must be labelled.

Article 6, paragraph 11 of the same Directive requests that the 
list in Annex IIIa shall be systematically re-examined and, 
where necessary, updated on the basis of the most recent 
scientific knowledge.

Furthermore, paragraph 11 states that Annex IIIa may be 
amended, in compliance with the procedure referred to in 
Article 20 (2), on the basis of a scientific opinion of the 
European Food Safety Authority.
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Amendment

COMMISSION DIRECTIVE 2006/142/EC
of 22 December 2006

amending Annex IIIa of Directive 2000/13/EC of the European Parliament and of the Council listing
the ingredients which must under all circumstances appear on the labelling of foodstuffs

(Text with EEA relevance)

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Directive 2000/13/EC of the European
Parliament and of the Council of 20 March 2000 on the

approximation of the laws of the Member States relating to
the labelling, presentation and advertising of foodstuffs ( 1) and

in particular Article 6(11), third paragraph, thereof,

Having regard to the opinions of the European Food Safety
Authority of 6 December 2005 and 15 February 2006,

(5) In the case of molluscs (gastropods, bivalves or cepha-
lopods), the EFSA states in its opinion of 15 February

2006 that they are most often consumed in their current
state but are also used as ingredients, after any
processing, in a number of preparations and in

products such as surimi. Allergic reactions, which can
be serious, affect up to 0,4 % of the population, i.e.

20 % of all cases of allergic reactions to seafood. The
main allergenic protein in molluscs is tropomyosin,

which is the same as that in crustaceans, and cases of
cross-allergies between molluscs and crustaceans occur

frequently.

(6) It can be concluded from these observations that lupin

and molluscs should be added to the list in Annex IIIa of
Directive 2000/13/EC.

ENL 368/110 Official Journal of the European Union 23.12.2006
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Directive 2007/68/EC

This directive contains a consolidated list of allergenic
ingredients that need to be declared and exemptions
for highly processed ingredients derived from these
allergenic foods
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Amendment

From June 2008
Shrimp & Crab

added to the list
of allergenic foods

that already contained
Milk, Egg, Wheat,

Buckwheat & Peanut
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Are the allergenic ingredients declared on the label?

The farm

The food industry

The market

The consumer

http://images.google.be/imgres?imgurl=http://www.wpclipart.com/working/factory_1.png&imgrefurl=http://www.wpclipart.com/working/&h=329&w=400&sz=27&hl=nl&start=3&tbnid=m8k7fswdhkpxam:&tbnh=102&tbnw=124&prev=/images%3fq%3dfactory%26gbv%3d2%26hl%3dnl%26sa%3dg
http://images.google.be/imgres?imgurl=http://www.gnurf.net/v3/wp-content/uploads/2008/03/027-eating-pizza.png&imgrefurl=http://www.gnurf.net/v3/clip-art/free-clip-art-eating-pizza-027.html&h=500&w=500&sz=51&hl=nl&start=42&tbnid=5nd3s4olmhccrm:&tbnh=130&tbnw=130&prev=/images%3fq%3dshop%2bclip%2bart%26start%3d40%26gbv%3d2%26ndsp%3d20%26hl%3dnl%26sa%3dn
http://images.google.be/imgres?imgurl=http://www.nutritionclipart.com/images/illustrations/thumbnail/259_woman_selecting_food_off_of_a_shelf_in_a_grocery_store.jpg&imgrefurl=http://www.nutritionclipart.com/new/illustrations/1.html&h=120&w=150&sz=19&hl=nl&start=48&tbnid=r66s5trx_lp-tm:&tbnh=77&tbnw=96&prev=/images%3fq%3dgrocery%2bshop%2bclip%2bart%26start%3d40%26gbv%3d2%26ndsp%3d20%26hl%3dnl%26sa%3dn
http://images.google.be/imgres?imgurl=http://www.farmersmarketsurvey.com/image/farmer.jpg&imgrefurl=http://www.farmersmarketsurvey.com/&h=141&w=143&sz=57&hl=nl&start=7&tbnid=hbn44ycokavtxm:&tbnh=93&tbnw=94&prev=/images%3fq%3dfarmer%2bclip%2bart%26gbv%3d2%26hl%3dnl%26sa%3dg
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Rapid Alert System for Food and Feed

hazard category total
border control - 
import rejected

border control - 
screening 

company's 
own check

consumer 
complaint

market 
control

allergens 64 9 2 7 5 41

Total: 2997

adverse effect / allergic reaction 27 - - 6 9 12

Total: 2947

adverse effect / allergic reaction 14 - - 1 3 10

Total: 3228

Notifications by hazard category

Information taken from RASFF annual reports

2007

2006

2005
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Allergy Alerts from UK FSA

Allergy Alerts from the UK Food Standards Agency

2007 (Mar-Dec) 60  Alerts

2008 (Jan-Sept) 51 Alerts

Consumers and other stakeholders can sign up to receive 
such alerts directly to their mobile phones via a text 
messaging system
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Policy objectives

Minimise the occurrence of food allergic reactions 
triggered by the consumption of undeclared 
allergens – Labelling

Maximize the choice of safe and nutritious food to 
allergic consumers – Precautionary statements
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unintentional presence of allergens

Allergens can be unintentionally present in food 
products (e.g. as a result of cross-contamination 
or cross contact)

This issue is not covered by the European 
Directives concerning labelling
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Precautionary statements

May contain
guidance

Recommended
when a real risk
has been identified
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May contain guidance
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Market survey

315 Cookies 254 Chocolates

Purchased in: Austria, Belgium, Bulgaria, Czech 
Republic, Germany, Hungary, Poland, Romania, 
Slovakia, The Netherlands
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Labelling

Frequency of precautionary labelling

• Cookies 57% contains precautionary warnings on the 
label

• Chocolates 86% contains precautionary warnings on 
the label
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Analysis

• analysed for peanut and hazelnut 
content
• ELISA
• dipsticks

• analytical results compared to 
information on food labels
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Analytical results

5325no warning
607

“present in 
environment”

7943“may contain”Chocolate

2511no warning
2325

“present in 
environment”

3625“may contain”Cookies

Label type
Percentage testing positive

peanut hazelnut

Pele et al. Food Additives & Contaminants 2007 24:1334
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summary

The declaration of allergenic ingredients on the
label of food products plays an important role in
protecting the health of allergic consumers

Authorities can enhance the protection of food allergic 
consumers by: legislative efforts (including updating
of legislation), control of food products on the market, 
issuing of alerts and providing guidance to producers
and consumers
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Thank you for your attention
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