Ingrid Roche'2, Heather Roberts?, Sally Voukelatos'?3, Maria Said%234,
Jillian Head?, Merryn Netting>%>6,Vicki McWilliam%%57, Sandra Vale?3#

national

allergy All about Allergens © Natoral Akrgy Councl, ey, A

2. Australasian Society of Clinical Immunology and Allergy (ASCIA), Sydney, Australia

2 I resource hub 3. Allergy & Anaphylaxis Australia, Sydney, Australia

co u n c l 4. The University of Western Australia, Perth, Australia

5. University of Adelaide, Adelaide, South Australia

6. South Australian Health and Medical Research Institute, Adelaide, South Australia

7. Murdoch Children’s Research Institute, Melbourne, Australia

—— N | ] 8. Melbourne University, Melbourne, Australia

ALL ABOUT ALLERGENS - RESOURCES TO SUPPORT BEST PRACTICE FOOD

ALLERGEN MANAGEMENT TRAINING

Introduction: Over 125,000 food service workers have enrolled in the All about Allergens online
food allergen management training courses, launched by the National Allergy Council (NAC) in
July 2017. Stakeholders identified that supporting resources were required for food service
establishments to be able to implement the best practice food allergen management processes
taught in the courses.

Methods: The National Allergy Council’s food service project engaged extensively with the
different foodservice sectors to understand what supporting resources were required.
Resources were reviewed by the stakeholder working group before release.

Results: An extensive suite of downloadable resources was developed, specific to different
sectors of the food service industry. These are available on the All about Allergens resource hub
and include tools for managers, chefs and supervisors to implement best practice food allergen
management. From January 2019 to May 2023 there has been encouraging uptake of the
resources, with over 7500 site users and many users accessing the site on multiple occasions.

Food allergen menu matrix

Food Allergen Menu Standardised Recipe Allergen Management Ingredient Substitution
Matrix Template Template Audit Tool Tool

Conclusion: The All about Allergens resource hub provides free, easily accessible tools to support
the All about Allergens best-practice food allergen management online training courses. The
National Allergy Council continues to engage key stakeholders across the food service sector, with
ongoing evaluation and a future focus on resources appropriate for users with culturally and
linguistically diverse backgrounds.
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