Food allergens and food intolerance

When someone consumes food or an ingredient in food
that they have an allergy or intolerance to they may
experience a mild to severe physical reaction, depending
on the individual and the severity of their allergy or
intolerance.
Symptoms can range from sore eyes, runny or blocked
nose and swelling of the lips to sickness and diarrhoea
and potentially a fatal anaphylactic shock.

People who have an allergy or intolerance to certain foods or ingredients are extremely careful
about what they eat and they will not knowingly consume such food or food containing certain
ingredients. However, if the item is hidden or its presence is not declared this could have serious
health consequences for them.

In the UK more than a million people suffer from food allergies.
Are you protecting your customers from the health risks associated with food allergies?
Food businesses are required to provide allergy information on prepacked foods and with nonprepacked foods such as those sold by catering outlets, delicatessens, butchers, bakeries and
sandwich makers.
There are 14 food allergens that must be declared (see over). There are different ways that you
can provide allergen information. You can either give allergen information on your menu, or on a
ticket, label or notice, or you can tell your customers where they can get allergen information
from – for example by displaying a sign saying ‘Food Allergies and Intolerances: Before you order
your food please speak to our staff if you want to know about our ingredients’.
Allergen information or where it can be obtained must also be included on any website you use to
sell your foods.
If you provide a catering service, including buffets, you must provide allergen information with the
food – such as on a label attached to the food, or on a notice, menu or ticket which the consumer
can easily see.
To help you identify and record the allergens that are found in your foods you should create a list
of your dishes and highlight what allergens are in them. This can then be used by staff to answer
customer questions about allergens. The list must be accurate and be kept up to date. If there are
any changes to menu items, raw ingredients, bought-in-goods or methods of food preparation,
these must be reflected in your allergens record.
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Keep your customers safe from food
allergens.
Keep an up to date list of your foods and what
allergens they contain. Always refer to the list
when asked about ingredients.
Keep up-to-date ingredients information for any
ready-made foods that you buy in. If there is no
labelling information, your supplier must tell you
what allergens the food contains. You can then
pass this information on to your customer.
When making your list of allergens check all
ingredients including any added sauces, toppings,
dressings and garnishes. Also check what oil was
used – it may be made using an allergen eg.
sesame oil or nuts.
If you change the ingredients of a food, make
sure you update your ingredients information
and tell your staff about the change.
If someone asks you to make some food for them
that does not contain a particular allergen, don’t
say yes unless you can make sure that absolutely
none of the allergen will be in the food.
If you’re making food for someone with an
allergy, make sure work surfaces and equipment
have been thoroughly cleaned, and wash your
hands thoroughly before preparing that food.
Provide allergy awareness training to all of your
staff – free online training is available at
http://allergytraining.food.gov.uk

