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 1. Objective

To ensure that all allergens are received, stored, handled and processed in a controlled manner to prevent contamination of finished products and to ensure that products are correctly labelled.

2. Scope 
These procedures describe the control measures in place for allergens at receiving, storage and handling of allergenic ingredients at the establishment. 
3. Background
Allergic reactions can be as minor as hives 1	or can be life threatening if anaphylactic shock occurs. There are many food products that can cause allergic reactions to sensitive individuals. Health Canada and the USDA have identified the following food allergens (meaning any protein from any of the following foods or any modified protein, including any protein faction that is derived from any of the following foods): 
· Eggs
· Milk 
· Peanuts
· Seafood (fish, crustaceans, shellfish)
· Sesame seeds
· Soy
· Sulphites (when either directly added to a food or when the total amounts of sulphites present in the food is 10 ppm or more)
· Tree Nuts (almonds, brazil nuts, cashews, hazelnuts, macadamias, pecans, pinenuts, pistachios, walnuts and coconut)
· Wheat and triticale
· Mustard 
                           *Mention the allergens present at the facility*

3. Responsibility and Training 

Plant Manager/HACCP Coordinator and designee are responsible for purchasing new ingredients, product development procedures and ensures specifications are available on file for all incoming materials. 

Plant Manager/HACCP Coordinator or designate is responsible for scheduling production, spill containment and control and ensures production schedule is followed and no cross contamination of finished products with undeclared allergens

Plant Manager/HACCP Coordinator or Designate is responsible for proper storage of ingredients and finished products, proper handling of ingredients and all procedures are followed during production and sanitation.

All production employees at facility receive training on allergens. 

4. Procedures

Allergen management and control must be comprehensive and addressed at every stage of the production process including the following areas:

Receiving
· Only approved products are received into the establishment (Approved Ingredient and Packaging Supplier List).
· Receiving procedures include a visual inspection of the load/product to ensure:
· No damaged, leaking or broken cartons, containers or bags, no torn bags, load is secure.
· All containers/boxes/bags have affixed label describing contents
· Incoming products that are allergens or may contain allergens are received at the loading dock; the receiver will ensure these products are appropriately handled, i.e., segregated, and stored to prevent cross-contamination with non-allergen products.
· When appropriate, ingredients are moved to the spice room( designated room)
· If any damaged containers are identified, the Plant Manager or Designate is notified immediately to ensure the item is handled with care to prevent cross-contamination at receipt. Management is notified so the supplier can be contacted to make arrangements for return if appropriate.

Storage
·  non-allergen materials or with like allergen materials to prevent cross contamination.
· Any opened/part bags of ingredients are re-sealed (liner covering, placed into sealable plastic liner) after use to prevent spillage and/or cross-contamination. The original label must be visible and intact or an alternate label as to the ingredients, lot number and allergens must be placed on the bag so identify is not lost.
· Ingredients being returned to storage areas from processing rooms should be inspected for damage/moisture and transferred to another container or cleaned and dried prior to being returned to spice room/storage area.
· In the event of damage to packaging of ingredients, non-allergen or allergen-containing ingredients, the Plant Manager or Designate is notified to complete an inspection and assess whether any cross-contamination may have occurred.
· All allergen containing work-in-process products are stored to prevent cross contamination 
· Finished products containing allergens are stored in the display cooler or in the freezer but must be stored physically separated from other products.



Production Scheduling and Activities 

An Allergen Matrix has been developed to document the allergens present in formulated products. Production is scheduled to ensure that the products with the least number of allergens are produced prior to the production of products with more allergens, or product is scheduled so that the same product is run for the entire production day. (NOTE: the company does not often product allergen containing/formulated product for a complete production day and therefore, scheduling may involve the production on only one or two items over a part shift)
 
Once per day, Designated Employee tours production areas to ensure that procedures are being followed. Documents results on the Pre-op Inspection Form Processing room and Main Cooler with date and initials. 
 
Procedures to Avoid Cross-Contamination 

In the event that the Allergen Matrix cannot be followed, a full cleaning (including detergent and sanitizer) of the area must be performed before other product is produced. 
 
Employees must wash their hands thoroughly and change their work apparel (i.e. coats, aprons and gloves (when applicable)) before returning to the production areas in the event that the Allergen matrix cannot be followed.  
 
Employees must follow all ingredient, product, and personnel flows as indicated on the Form 4. 
 
All utensils used for the production and ingredient weighing of each allergenic product / ingredient will be placed in the appropriate bins or locations after production is finished and will not be used for any other product unless they are fully washed.  
 
Opened package of ingredients containing allergens must be closed properly and/or enclosed in a plastic bag to ensure it does not cross contaminate other ingredients. 
 
Once per day, Designated Employee tours allergen storage and production room where allergens are handled to ensure that procedures are being followed. Documents results on the Pre-op Inspection Form Processing room and Main Cooler with date and initials. 
 
Labelling 

All allergens that are used in the manufacturing of the products must be declared on the label. All products are labeled at the time of packaging. Correct labels (with ingredient listing) are monitored on a daily basis and documented on the Pre-op Inspection Form Processing room and Main Cooler. 
 
New Ingredients and Product Development 

All new ingredients to be used in a product or for product development purposes must be approved by Management and added to the list of approved supplier and this policy. Employees are to be trained on changes / additions to the program before the new ingredient and/or products being used. See Product Development Procedure. 



Employee flow and Handling

For the manufacture of raw formulated products and RTE products containing ingredients/allergens the following employee practices must be followed: 

Raw formulated employee handlers: employees must wear a light blue colored lab coat which distinguishes that employees are handling raw ingredients and/or raw processed meat products which may contain allergens as opposed to plant operations such as carcass fabrication or ground beef production.  Employees wearing light blue lab coats are not permitted to enter the main cooler and must follow established traffic flows.

RTE formulated employee handlers: employees must wear a burgundy coloured lab coat when handling RTE finished formulated product which may contain allergens.

At changeover of products from allergen to non-allergen (if production scheduling does not control for allergens), employees are required to wash hands and change work apparel into a new, clean work coat of the proper colour to prevent cross contamination. 

Sanitation Procedures 

After the manufacture of allergen containing processed products has been completed, the processing room, tables, equipment and utensils will be cleaned and sanitized according to established procedures in the Equipment Sanitation SOP.  

Operational cleaning between allergens is required whenever equipment is shared from an allergen product to a non-allergen product. Following the production of allergen containing processed products, the equipment/food contact surfaces/areas are cleaned and sanitized, and a post-allergen production pre-op visual inspection is performed. Results are documented on the Pre-op Inspection Form Processing room and Main Cooler. 

Allergen Spill Procedure

Spills must be cleaned immediately. The end result should be no visible spillage. If a container containing an allergen is spilled or damaged within the facility the following procedure should be followed:
1. Upon discovery or creation of the spill, immediately section off the area.
2. Notify the Plant Manager or Designate.  They will determine if any product in the vicinity of the spill is to be put on HOLD for further inspection. 
3. All spilled product is to be picked/swept up, placed in a garbage pail and immediately taken outside to the garbage.  
4. All brooms and garbage pails used during the clean-up need to be properly cleaned and inspected before bringing them back into the facility.  
5. Employees in contact with allergens should follow appropriate personal decontamination procedures based on the severity of the spill.  This could include washing hands, changing uniforms, boot change, full shower, etc.
6. Any allergen spills will be documented in the Pre-op Inspection Form Processing Room and Main Cooler.
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