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About the Anaphylaxis 
Campaign

• The only UK wide charity solely focused 
on supporting people at risk of severe 
allergic reactions

• Membership service for individuals, 
healthcare professionals and corporates 

▪ Information

▪ Support 

▪ Campaigning

▪ Fundraising



Overview

What is precautionary 
allergen labelling?

What are allergen 
thresholds?

New developments and 
challenges 

What you can do now



Precautionary 
allergen labelling 

A statement to indicate the unintentional 
presence of allergens due to cross 
contamination

• Precautionary allergen labelling should only 
be used following a thorough risk assessment 
when there is a risk of allergen cross-
contamination and it cannot be removed

• If there is a risk identified, the label should 
include one of the following statements: 

I. may contain X

II. not suitable for someone with X allergy



Precautionary allergen 
labelling  (PAL)

• Is currently voluntary and therefore not 
regulated or standardised 

• Is consider to be overused and 
therefore lacks credibility 

• Often ignored by allergic consumers 

• When placed on food without a risk 
assessment – restricts choice 

• The lack of defined references doses 
limits the value of PAL 



What are allergen 
thresholds?

Thresholds are the lowest amount of a food 
allergen that can trigger an allergic reaction

• When we know them, work can then be done 
to reduce cross contamination to below these 
levels

• Ensure greater consistency in allergen 
labelling 

• PAL will become more meaningful 

• Allergic consumers will have greater safety 
and choice 



Thresholds - Where 
are we now in the UK?

Scientists are confident they have enough 
information on thresholds for eleven 
allergenic foods 

• Peanut, milk, egg, some tree nuts (hazelnut, 
cashew), soy, wheat, mustard, lupin, 
sesame, shrimp/prawn 

• Information about fish and celery is still 
being analysed

• But, this information needs to be reviewed 
by the European Food Safety Authority and 
by the UK’s Food Standards Agency before 
they can be adopted into official UK 
guidance



The work behind 
allergen thresholds

iFAAM Study 

• Develop evidence-based approaches 
and tools for management of allergens 
in food

• Eliciting dose that would provoke a 
reaction in 5% of the allergic population 
are being verified for hazelnut, egg and 
milk 

• Analytical tools are being developed for 
allergen analysis



The work behind 
allergen thresholds

Australia’s Voluntary Incidental Trace 
Allergen Labelling is leading the way

• Utilises “Action Levels” concept -
determined using the Reference Dose 
and the Reference Amount/Serving Size

• Large data sets are available for peanut, 
milk, egg, and hazelnut



Anaphylaxis Campaign’s view on thresholds 

• PAL should bear a relationship to the actual risk 

• Decision-making criteria for PAL should be 
transparent to everyone

• FSA would need to offer robust guidance to food 
manufacturers 

• There would need to be a transition period allowing 
food companies time to change their labels

• The Anaphylaxis Campaign will play its part in 
keeping people with allergies informed



Reflection on tragic cases 
related to allergens

• Last year food allergy related deaths 
dominated the media 

• As a results of the Pret case Defra are set 
to open a consultation on proposed 
changes to the labelling requirements for 
food pre-packed for direct sale 

• Although PAL is not within the scope of 
this consultation, allergies being in the 
spotlight is something to be mindful 
about 



Vegan products 

Companies that produce food for vegans are facing an 
interesting allergy-related dilemma

• Question arises when a vegan product is made on a 
line on which products that contain milk, egg or fish 
are also produced

• Adding a – ‘may contain’ milk, egg or fish – could deter 
many vegans from buying such products

• But if there is no warning, then people with allergies 
could be placed at risk

• PAL must always be present whenever there is a 
genuine risk of allergen cross-contamination

• It cannot be assumed that the allergic population will 
be well-informed enough about cross-contamination 
issues to be suspicious of vegan products



The Codex Committee 
on Food Labelling 

• The Codex Commission is a joint 
intergovernmental body that produces 
a collection of internationally adopted 
food standards and related texts 

• The Committee on Food Labelling is 
chaired by Australia and co-chaired by 
the UK and the USA

• Allergen labelling has been identified as 
potential work



The Codex Committee 
on Food Labelling 

The Code of Practise will cover allergen 
management throughout the supply chain 
including;

• Primary production

• During manufacturing

• Retail and food service end points 

What has happened to date

• A Codex Circular Letter has been published and 
Codex members and observer organisations 
have been asked to respond

• The Anaphylaxis Campaign raised topics such as 
Precautionary Allergen Labelling, thresholds and 
the possible inclusion of additional allergens as 
areas to be addressed 



What allergic 
consumers 

need from the 
industry right 

now

• A thorough risk assessment to be performed for 
all food products 

• If a real risk of cross-contamination is identified 
then PAL should be used to communicate this 

• The label should then include one of the 
following statements: 

▪ may contain X

▪ not suitable for someone with X allergy



Corporate 
Membership Scheme 
• Provide companies of all sizes with up to 

date information and advice on allergens

• Strong links to regulators, trade 
associations and research organisations 
such as FSA, BRC, FDF, BFFF

• Current membership includes:
• Food Manufacturers, Retailers, 

Foodservice Operators, 
Pharmaceutical Companies, Testing 
and Hygiene Businesses, Training and 
Auditing Providers 

• Annual fee payment depending on 
turnover

• Join via our website or by contacting us



Corporate 
Membership 

Benefits 

• Discounted place at our Annual Corporate 
Conference 

• Referral to our expert trainers who will offer a 
discount to members 

• Presentation to your Board by senior staff 
about topic relating to severe allergies 

• Input into your training days 

• Discounted food alerts to our individual 
members

• Use of our distinctive green banner indicating 
support of the Anaphylaxis Campaign



Keeping you 
informed 

Monthly e-News 

• Latest news and research 

• Horizon scanning on issues such as; Brexit, allergen 
threshold, emerging allergens, immunotherapy 

Access to

• Our helpline for general allergy questions 

• Our healthcare professional experts for specific 
questions 

• Our individual members for specific questions, 
including discounted consumer research

• Corporate members section of our website 


