Allergen and Acrylamide
(Update– November 2018)

Recent tragic allergen cases have included a consumer death following the consumption of a baguette containing undeclared sesame seeds, and the death of a young woman who received a
meal with widespread presence of nut protein, despite making the takeaway she ordered it from
aware of her nut allergy. These cases have once again put food allergens into the spotlight. This
leaflet provides a summary of how your food business can comply with legislation as well as providing advice on good practice.
Customer Awareness
If your food contains allergens you have a duty to make customers aware of this. This can be done
in a number of ways.;















Clear signage that all customers can see at the point of ordering.
Signs can be downloaded from the Food Standards Agency website https://www.food.gov.uk/
sites/default/files/media/document/allergen-signage.pdf
Wording on your menus that directs customers to speak to staff should they have any allergies.
NB do all customers order from your menu or do you have a specials board? If a specials
board ensure that wording is also contained here.
Listing the relevant allergens on your menus next to the food items.
Staff asking customers if they have any allergens prior to ordering.

Staff Awareness
Staff must be very clear on the allergen advice provided. It is not acceptable to say that you
don’t know.
Accurate information must be provided on the ingredients which the food contains.
A clear file/folder/book should be available for staff to see which menu items contain which ingredients.
Staff must receive appropriate allergen training and be clear where the relevant allergen file/
information is kept.
Alternatively, there could be somebody to ask such as the chef who made the food, although
they may not be on shift at the time the food is ordered so having an accurate allergen matrix is
necessary.
If staff eat food containing allergens during a break, make sure you wash your hands thoroughly before returning to the food preparation area .
1

Management Control








You should ensure that accurate information is available on all the ingredients used
in dishes.
A matrix or file should be produced on all
the dishes served. Please see links to allergen matrix on the FSA website. https://
www.food.gov.uk/sites/default/files/media/
document/allergen-chart.pdf
Be aware of compound ingredients such as
Worcester sauce which contains fish, tahini
paste which contains sesame and also be
aware of chefs substituting ingredients in a
dish as the allergenic content of the food is
then subject to change.
If labelling pre-packed foods any allergenic
ingredients must be clearly highlighted in
the ingredients for example by ‘bolding’ the
word.

Reducing allergen cross contamination during Food
Preparation.










Always ensure ingredients containing allergens are
clearly labelled and store them separately in lidded
containers.
Use colour coded equipment, utensils and preparation
areas/surfaces for allergens
Always clean equipment thoroughly with hot water and
soap between uses.
When handling ‘allergen-free’ products always wash
hands before handling and decontaminate the area
and equipment first by thoroughly cleaning.
If you eat food containing allergens during a break,
make sure you wash your hands thoroughly before returning to the food preparation area.
Like raw and ready to eat foods keep allergenic ingredients separate from ‘allergen-free’ food at all times.

Links to Food Allergy resources: https://www.food.gov.uk/
business-guidance/allergen-guidance-for-industry
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Acrylamides (Pronounced Acrilla Mides)

Acrylamide in foods
Acrylamide is a chemical that can form when certain
starchy foods are fried, baked, roasted or browned.
Acrylamide is mostly found in…..

Acrilla What?
Acrylamide is a chemical substance formed when
carbohydrate rich foods especially starchy foods,
are overcooked or even burnt. Acrylamides are a
natural by-product formed during all cooking processes over 120C.

Where is it found?
Chips, crisps, toast, cakes, biscuits, cereals, coffee,
roast potatoes
What does it do?
If consumed in large quantities It has been shown to
cause cancer in animals and the Food Standards
Agency is recommending the amount of acrylamide
we all consume is reduced, as a precaution.
What do I need to do?
EHO’s are now discussing acrylamide production
during routine inspections and ;









Roast potatoes, Crisps, Toast, Biscuits, Chips, Cakes.

How Acrylamide forms…..
HEAT

HEAT

SUGAR

If relevant to your business any necessary
controls should be incorporated into your Food
Safety Management System.
You should aim for a golden yellow colour or
lighter when frying, baking, toasting or roasting
starchy foods.
Do not over cook or burn such foods
You also need to make sure that you don’t
store raw potatoes in the fridge if you intend to
cook them at high temperatures, such as by
roasting or frying. This is because keeping raw
potatoes in the fridge can lead to the formation
of more free sugars in the potatoes.
This process is sometimes called ‘cold sweetening’. Cold sweetening can increase overall
acrylamide levels, especially if the potatoes
are then fried, roasted or baked. Raw potatoes
should be stored in a dark, cool place at temperatures above 6°C.
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Mallard Reaction
The sugar and the amino
acid asparagines, naturally
present in certain starchy
foods combine when they
are heated and produce
new flavours and aromas.
This also causes browning

AMINO ACID

There are a number of ways you can eat less
acrylamide such as following a balanced diet
and varying how your food is cooked, for example boiling, steaming and microwaving.
Do not store potatoes in the refrigerator or
expose them to light, as this can increase
the components that promote acrylamide
formation.
Soak potatoes in water for 15– 30 minutes, or blanch in boiling water before frying or roasting because this reduces the
components that promote acrylamide formation.
Cook potato products such as fries, hash
browns and roast potatoes in a moderate
oven (180—190oC ) to a light golden colour only. Deep fried chips should be
cooked at a maximum of 175oC.
Toast bread to the lightest colour acceptable to taste, noting that the crust will
have higher levels of acrylamide.

Summary of Key Allergen
Messages
Communication




If a customer with food allergy asks you about the ingredients in a food:
- Never guess.
- If you don’t know, try to find out.
- If you are unable to provide the information, say so.
- If the information is unavailable , can you provide an alternative food?
Always ensure relevant staff are advised of any recipe changes or ingredient substitutions.

Basic Training of Staff



All staff should receive training on handling allergy information requests
from the first day of the job.
There should be an agreed practice for handling allergy information. All
staff should know about this.

Ingredient Information






Know the ingredients in the food that you sell.
Make sure ingredient information is accessible to all staff .
Make sure ingredient information is up to date.
If you use part prepared ingredients, make sure you know what is in
them.
Consider the risk of allergen cross-contamination.

Need More Help or Advice?

The Food Standards Agency website has further helpful information on Allergens . This can be
found at https://www.food.gov.uk/business-guidance/allergen-guidance-for-industry
The Food Standards Agency also offers online Allergy training courses. These can be found at
http://allergytraining.food.gov.uk/english/
If you wish to discuss allergen matters further with an Environmental health officer at Stroud District Council please call 01453 754473.
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