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Japanese Allergen Labeling
@ 5Iz%k7< Example of Individual allergen declaration
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IE, PESL). ARWARD |
B (7S /88%). pH K. 7
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7102, 7106, HI7EM). BH. B
wE HEE (HR), R (VL

=82 K)

: . o
e R (IZL>TLBME LAY Rlce, frlled vegetablg (contalnlng wheat, egg),
fried chicken (containing wheat, soybeans),

K
Rl el e Spaghetti (containing wheat, egg),
fried shrimp (containing, wheat, egg)
Potato salad (containing egg)========--
BMEBRETIE: -
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Japanese Allergen Labeling

—§E%&< (Example of collective allergen declaration)
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(Ingredients contain wheat, soybean, egg, chicken,
cow’s milk, beef, pork, gelatin and salmon)
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rE Soybean ELISA J. Agric. Food Chem., 56, 6818-6824 (2008)
Soybean ELISA ILV J. AOAC. int 93, 243-248 (2010)
Soybean PCR Biosci. Biotech. Biochem., 71, 1793-1796 (2007)
2JLS  Walnut ELISA J. Agric. Food Chem., 56, 7625-7630 (2008)
Walnut ELISA ILV J. AOAC. Int. 93, 1255-1261 (2010)
Walnut PCR Biosci. Biotech. Biochem., 71, 269-272 (2007)

X)A42)L—Y Kwifruit PCR J. Agric. Food Chem., 55, 1649-1655 (2007)

)23 -FEFE apple and peach PCR J. Agric. Food Chem., 60, 2108-2115 (2012)

/\F7F+  Banana PCR J. Agric. Food Chem., 58, 8145-8151 (2010)
4RW. KA, 358, FH. §A
Real-time PCR Biosci. Biotech. Biochem., 71, 3131-3135 (2007)
Biosci. Biotech. Biochem., 75, 1639-1643 (2011)
Vasa Salomon PCR Biosci. Biotech. Biochem., 76, 980-985 (2012)
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2nd Food Allergen Management Symposium (FAMS2017)
& Second Asia-Pacific Food Allergen Management
Workshop
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Japan Food Allergen Labeling Regulation—

History and Evaluation,
Advances in Food & Nutrition Research, 62,139-171 (2011)
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Utility of labelling to the allergic consumer

Figure 4 Can regulation improve precautionary advisory labelling? Legislation may be required to introduce uniformity amongst
manufacturers in conducting a risk assessment for allergen content and then communicating that information to the allergic consumer. However,
regulation has its weaknesses and needs to be balanced against the ability of a system to adapt to new technologies (e.g. in allergen analysis)
and clinical data (e.q. updated allergen thresholas). Once established, ongoing improvements to PAL may be best achieved through a less rigid
legislative process (depicted by the dotted line in the figure).
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