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ALLERGEN MANAGEMENT WORKSHOP

PROGRAM
 
	Day 1: PRACTICAL ALLERGEN MANAGEMENT


1: INTRODUCTION TO PRACTICAL ALLERGEN MANAGEMENT
	Time
	Topic/activity
	Speaker

	08:15 - 09:00
	Registration and tea on arrival
	 

	09:00 - 09:10
	Welcoming
	Dr Harris Steinman, FACTS

	Introduction to Allergen Control

	09:10 - 09:45
	Background
- Food allergens
- Reasons for control
	Dr Harris Steinman, FACTS

	09:45 - 10:10
	How do allergens fit into a food safety program?
- Examples of market failures
	Rolf Uys, AIB International

	10:10 - 10:30
	Introduction to allergen risk assessment 
	Donna Cawthorn, FACTS

	10:35 - 10:45
	Tea
	 

	Practical Allergen Control in the Plant

	10:45 - 12:30
	Raw Materials
	Rolf Uys, AIB International
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	Supplier Control
	

	
	Receiving & Unloading
	

	
	Storage
	

	
	Exercise 1: Allergen Storage Practical
	

	
	Production
	

	
	Labelling & Packaging
	

	
	Cleaning
	

	
	Exercise 2: Allergen Scheduling Practical
	

	
	Support Functions
	

	12:30 -13:30
	Lunch
	 

	13:30 - 14:30
	Exercise 3: Virtual Allergen Audit
	Rolf Uys, AIB International

	14:30 - 15:00
	Allergen Legislation – local and international
	Donna Cawthorn, FACTS

	15:00 - 15:15 
	Tea
	 

	15:15 - 15:45
	Allergen testing for verification
- Sampling
	Donna Cawthorn, FACTS

	15:45 - 16:00
	Allergen awareness among staff (basics)
	Donna Cawthorn, FACTS

	16:00 - 16:30
	Concluding remarks and Questions
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ALLERGEN MANAGEMENT WORKSHOP
*If you have only registered for Day 1, please ensure you register for Day 2

	Day 2: ADVANCED ALLERGEN MANAGEMENT

	
	
	

	Times
	Topic/activity
	Speaker

	08:15 - 09:00
	Registration and tea on arrival
	 

	09:00 - 09:10
	Welcoming
	Dr Harris Steinman, FACTS

	09:10 - 09:30
	Background on food allergens & allergy (refresher)
	Dr Harris Steinman, FACTS

	09:30 - 10:30
	Legislation and allergens (advanced)
- SA Labelling Regulations / Consumer Protection Bill - relation to allergens
- Due diligence
- Labelling of allergen derived products (e.g. oils, additives). Assessing risk. 
- Precautionary labelling considerations
Exercise 1: VITAL decision tree & grid
	Donna Cawthorn, FACTS

	10:30 - 10:45
	Tea
	 

	10:45 - 11.15
	Allergen testing (advanced)
- What can go wrong?
- Ensuring accuracy of test results (controls, analyst, food matrices)
- Limitations of test methods
- Case studies (what we have found in our laboratory)
	Donna Cawthorn, FACTS

	11:15 - 12:15
	Food safety, employee awareness & human behaviour 
- Knowledge vs. training
- Reaching all levels in your company
- Creating a positive work climate and motivated employees
	Prof. JFR Lues, Central University of Technology, Free State

	12:15 - 13:15
	Lunch
	 

	13:15 - 14:15
	Cleaning effectively to remove allergens
- Understanding the difficulties 
- Cross-contamination by cleaning
- Establishment of effective cleaning programs (wet and dry cleaning)
- Validating and verifying cleaning 
Exercise 2: Trouble shooting - cleaning situations
	Donna Cawthorn, FACTS



	14:15 - 14:30
	Handling consumer queries
	Karen Horsburgh, FACTS

	14:30 - 15:45
	Case studies / practical problems faced with allergen management
	Dr Harris Steinman, Donna Cawthorn, Karen Horsburgh, FACTS

	15:45 - 16:15
	Crisis Management
	Dr Harris Steinman, FACTS

	 16:15 - 16:30
	Concluding remarks and Questions
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