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Control of allergen risk in health food enterprises

HUANG Ling’
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Food alergy has become an increasingly important food safety issue in countries, at the same time,
with the gradually increasing strengthen in allergen legislation of the world, the influence of food allergy on health
food industry has becoming more and more serious, especially export enterprises. The management and control of
food allergens is urgently needed to be solved, and the health food production enterprises should pay attention and
strengthen the allergen risk management in the process, which can protect the benefit of consumer, it can also ensure
the rationality and economic benefits of the enterprise regulations. The typical characteristic of most health food
enterprises is that they have many types of products, which involve many alergen materials, so it is difficult to
control the allergen risk. This paper elaborated the method and requirements of allergen risk management in health
food enterprises in various aspects, including the building of enterprise allergen database, allergen control system, the
risk control of the allergen in all production steps, product identification, traceability and recall system, which has a
certain reference significance for other health food enterprises, especialy for dealing with the export demand.
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