
 

 

Unit 7:    Allergy Awareness  

Level:             4  

NLH:             20  

Value:             2  

 

This unit is internally set and internally assessed 

Unit aim 

The aim of this unit is to introduce learners to the responsibilities of food 
manufacturers in relation to allergens.  

Unit introduction  

One of the most important issues facing the food industry is the protection of 

consumers who suffer from food intolerance and food allergies. A small number 
of consumers have serious, in some cases life threatening, allergenic reactions to 
food ingredients that trigger an immune response. There are also some foods 

that affect the way nutrients are absorbed by some consumers.  
 

The EU law recognises this fact and has placed a responsibility for consumer 
safety on the seller of a food. The seller must ensure that consumers are 
informed about any potential dangers that may exist because of their allergenic 

reactions. The identification of these allergens and the exclusion of them from 
foods where no warning of a potential or actual presence is given are very 

important.  
 

Around 80 per cent of all product recalls in the UK in 2010-2011 was as a result 
of mislabelling and the absence of allergens warnings.  
 

In this unit learners will gain knowledge of various food ingredients and their 
derivatives that fall into the category of allergens, and about the ways in which 

these materials can be handled to avoid cross contamination or accidental 
inclusion in recipes where their presence is not declared. 
 

It also addresses the question of how to verify that traces of an allergen are 
removed during cleaning of equipment, and what to do when segregation is not 

a practical option.  
 
It is expected that the learner will be capable of designing, maintaining and 

challenging a system of materials handling to assure the absence of allergens 
where they should be absent and that the information provided to consumers 

about allergenic food ingredients is correct.  
 



 

This unit addresses a specific hazard that impacts on most areas of the food and 
drinks industry. There are specific links to the following units: Unit 1 HACCP; 

Unit 4 Food Industry Technical Auditing, Unit 5 Managing Incidents, Unit 6: 
Traceability and unit 10 Catering and Food Service Management.   

 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

Outcomes of learning Assessment criteria 

1 Understand the law 

relating to the 

control of allergens 

1.1 explain the legal responsibilities of food business owners 

in respect of allergy control 

1.2 explain typical effects associated with a range of 

allergens  

1.3 evaluate the risks associated with hidden allergens in 

ingredient components 

1.4 explain the legal requirements of product labelling 

2 Understand how a 

processing 

environment can 

affect risk of 

contamination 

2.1 identify potential cross contamination points involved in 

the key stages of a manufacturing process 

2.2 examine a processing environment and identify 

significant contamination risks 

3 Know the limits to 

precision arising 

from assumptions 

and uncertainty 

3.1 explain why assumptions must be reported and how 

assumptions affect the precision and certainty of reports. 

3.2 explain how uncertainty can be expressed when reporting 

potential for contamination 

3.3 evaluate assumptions about bulk silo storage systems 

and how these affect traceability of the materials in the 

silo 

4 Understand methods 

of tracking and 

segregating 

materials 

4.1 explain how a challenge to allergens controls can be 

made 

4.2 explain the various aspects of allergens controls that 

need to be verified 

4.3 suggest the most effective methods for verification of 

allergen controls 

5 Know the risks 

associated with 

allergic reactions 

5.1 explain the difference between food intolerance and acute 

allergic reactions 

5.2 evaluate the relative allergens risks of ready meals 

production, commercial sandwich preparation and fresh 

vegetables packing 

 



 

 

Unit content  

1 Understand the law relating to the control of allergens  

Allergens: 

 legal definition 

 chronic reaction 

 acute reactions 

 
            Legislation: 

 European Directives - 2003/89/EC; 2006/142/E; 2005/26/EC; 2007/68/EC  
  

          Segregation measures 

 batch management 

  storage conditions 

  packaging 

  labelling systems 

  handling spillages 

  
Common allergens 

 environmental eg pollen, dust mite excretion, pet fur 

 food eg peanuts, other nuts, sesame seeds, seafood, shellfish 
Hidden allergens 

 materials derived from allergens or used as processing aids   eg 

  fish in Worcester sauce 

  lecithin from eggs 

  lupin flour used to line baking tins 
 

Symptoms of allergic reaction    eg 

 Swelling 

  Irritation 

  Rash 

  Palpitations 

  breathing difficulty 
 

Treatment    eg  

 antihistamines 

 adrenaline 

 

 

2 Understand how a processing environment can affect risk of 

contamination 

 
    Stages in manufacturing process  

 layout of production flows 

  segregation measures in storage 
   common equipment  

  cleaning procedures   
 
      Potential cross-contamination points 

 position of production equipment 
 utensils and employee clothing 



 

  engineering during breakdowns 
  poor production scheduling 

 

  

 

3   Know the limits to precision arising from assumptions and 

uncertainty  
 Product labelling 

 integrity of the labelling systems employed 

  information recorded on labels 
 cross referencing to labelling 

 

    Legal requirements 
 safe food (for all consumers) 

  product labelling 
  traceability  
  lot coding 

 
Application of labels 

 Mislabelling 
  loss of labels 
  incorrect information on labels 

  labelling for status of materials 
 

 

4 Understand methods of tracking and segregating materials   

 
 Verification and validation 

 challenge testing 
  integrity and cross referencing 
  cleaning audits; finished product 

  work in progress testing 
 

Site inspections 
 storage and handling 

 

5  Know the risks associated with allergic reactions 

  

 Acute: symptoms  

 anaphylactic shock rapid onset: life threatening: possible treatments  

 

Intolerance 

 inability to digest food 

  bowel irritations 

  chronic conditions 

 

Foods associated with serious acute reactions 

 peanuts, sesame seeds, shellfish 



 

 

Information for tutors  

Essential requirements 

 

Delivery  

This is a self-managed learning program where the learner is entirely in control 
of the pace of learning and the stage at which they receive assessment.  This 

method of delivery has been chosen because it allows learners maximum 
flexibility to program their study around any other work or home commitments. 

The learning materials are provided as a set of notes that can be combined with 
other units in a learning program to provide a systematic and comprehensive set 
of reference documents. There is no time limit for the completion of the program 

but it is expected that each unit would be assessed within a 12 month period. 
Circumstances and possible exceptions to his operational limit would be 

considered on a case by case basis.  The main reason for the 12 month limit is 
that the printed learning material is reviewed along with feedback from 
assessors and learners once per year by an editorial board who update the 

material to ensure currency and relevance.  

 

The notes provided are self-contained and provide guidance where mistakes in 
setting up and managing allergens segregation within a food industry framework 
can occur, the likely impact of the mistake and tips for avoidance. These are 

intended to help the learner to think about the underlying principles within the 
materials and to apply them to real world situations. The leaning is entirely desk 

based with the learner expected to read and understand the material provided. 
There is guidance to reference material that can be used to read around the 
subject and a list of assessment criteria at the end of the unit that the learner 

can use to conduct self-assessment before they ask for assessment. Learning 
groups are not organised within the program but cooperation of learners is not 

discouraged in any way; in some cases it can be very beneficial for groups of 
students to discuss and compare views. 

 

Contact telephone numbers and an e-mail address is provided for learners who 
may be experiencing difficulties with the material, wish to provide feedback or 

have a complaint about the program. All contacts are recorded and where 
appropriate, investigated and/or referred to the editorial board for consideration 
during the annual review of the leaning materials. 

 

Assessment 

 

Assessment is by open book assessment interview. The aim of the 
assessment is not to gauge the learner’s ability to retain facts and figures but 

their understanding of the information provided and knowledge of where to 
find detail should this be required. The assessment interview may be 

organised using electronic VOI Protocols (Skype or similar), telephone or as a 
face to face meeting.  



 

To achieve the first outcome of learning the learner must understand the 
content of the legislation relating to general food safety and to the specific 

controls relating to allergens (1.1).  

The learner must name the food materials listed in the legislation as 
allergens (1.2) and be able to evaluate why some foods are more likely to 

contain hidden allergens than others (1.3).  

The learner must provide an explanation of the labelling requirements where 
products contain or may contain allergens (1.4). 

To achieve outcome of learning 2 the learner will identify the various stages 

in the process of manufacturing a product containing a mix of ingredients 
and the possible routes for allergens contamination and cross contamination 
(2.1). The assessor will provide an example of a simple manufacturing 

process with intake, storage, batching, cooking, filling and labelling; the 
learner will identify substantial areas of risk of contamination in this process 

(2.2). 

To achieve outcome of learning 3 the learner will provide an explanation of 
why records may not represent a clear view of the risks associated with a 

contamination event (3.1). The learner will explain how the level of 
uncertainty associated with a set of records can be expressed and how it can 
be reduced through cross referencing and verification (3.2). The learner will 

be able to explain why bulk silo handling systems require special care and 
what the actions would be where a contamination is suspected. This should 

include a consideration of sequential and parallel materials flow through 
multiple silos (3.3). 

To achieve outcome of learning 4 the learner will explain the reasons for 
challenging assumptions about the effectiveness of control systems and how 

a challenge can be conducted (4.1). The learner will identify the specific 
controls that would be challenged during an allergens assessment (4.2) and 

suggest what methods should be used to verify that controls are effective. 

in the final outcome of learning the learner will use the knowledge gained 
through study of the unit to differentiate those food materials listed as 

allergens that cause dangerous acute reactions and those that cause less 
dangerous chronic conditions (5.1); they will also and will be able to explain 
the balance between managing absence and declaring presence in ready 

meals production, commercial sandwich preparation and fresh vegetables 
packing (5.2).  

When the learner is confident that they understand the unit materials he/she 

contacts the programme manager and an assessor is assigned. The assessor 
is selected from the Institute of Food Science and Technology register of 
assessors and mentors. This is a list of food industry professionals who have 

their qualifications, background and experience assessed once per year and 
are recognised experts in specific food industry sectors. Once an assessor 

has been assigned he/she arranges a mutually convenient time and method 
of contact and an assessment takes place. 

 

 

 



 

 

Suggested resources 

 

 

 

European Commission Directive 2007/68 
 

European Commission Regulation 178/2002 EC 
 
Validation of cleaning to remove food allergens Guideline No 59 Campden BRI 

 
Buying food when you have a food allergy or food intolerance, Food Standards 

Agency November 2009  
 
 

www.food.gov.uk/policy-advice/allergyintol/alerts/ 
 

 

 

 

http://www.food.gov.uk/policy-advice/allergyintol/alerts/

