Allergen Control Handout
· What is an allergen?

An immune system response to a substance that the body mistakenly believes is harmful causing the body to ‘attack’ itself resulting in an affect on the respiratory system, gastrointestinal tract, skin, or cardiovascular system.

· Exposure methods to allergens:

Inhalation, physical contact, injection or ingestion.  Ingestion is our concern as a food manufacturer / person working in a food manufacturing environment.

· Allergic reactions may be triggered by the smallest amount of allergen.

· 150-200 people DIE each year to FOOD related allergies!

· Major food related allergens are:

· Dairy

· Wheat

· Tree nuts

· Seafood

· Egg 

· Soy bean

· Peanuts

· Shellfish

· Strict avoidance is the only way to prevent a severe allergic reaction
· Your part in allergen avoidance is:

· Prevent cross-contamination

· Always use labels to alert to potential allergen materials

· Allergens may become part of the food process through a variety of methods including improper sanitation, cross contamination from one product or line to another as well as failure to follow GMP rules.

· The soy bean oil used at Seelyville is NOT classified as an allergen

· YOU can prevent allergen contamination:

· Do not take short cuts

· Follow all allergen rules and policies

· Do not consumer or bring foods or beverages into the manufacturing area

· Follow all sanitation SSOPs and policies fully – NO SHORT CUTS

· Tools, rags, clothing and brushes are all possible methods of contamination – be alert and avoid cross contamination from your tools.
· The allergens we control at Seelyville are Egg, Sesame Seeds, and Milk 

· DO NOT bring nuts into the plant 

· REPORT ALL incidents or concerns about the products manufactured immediately.  Don’t assume or guess – report and find out.

· YOU are an important part of allergen contamination prevention!
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