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Risk Management for Food Allergy is developed by a team of scientists and industry professionals who
understand the importance of allergen risk assessment and presents practical, real-world guidance for food
manufacturers.

With more than 12 million Americans suffering from food allergies and little indication of what is causing
that number to continue to grow, food producers, packagers and distributors need to appropriately process,
label and deliver their products to ensure the safety of customers with allergic conditions. By identifying risk
factors during processing as well as determining appropriate "safe" thresholds of ingredients, the food
industry must take increasingly proactive steps to avoid direct or cross-contamination as well as ensuring that
their products are appropriately labeled and identified for those at risk.

This book covers a range of critical topics in this area, including the epidemiology of food allergy, assessing
allergen thresholds and risk, specifics of gluten management and celiac disease, and much more. The
practical advice on factory risk management, catering industry practices, allergen detection and measurement
and regulatory controls is key for food industry professionals as well as regulators in government and other
public bodies.

*Science-based insights into the potential risks of food allergens *Focused section on determining thresholds
*Practical guidance on food allergen risk management, including case studies
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From reader reviews:

Janet Roldan:

Reading a book being new life style in this yr; every people loves to learn a book. When you study a book
you can get a lots of benefit. When you read books, you can improve your knowledge, since book has a lot of
information on it. The information that you will get depend on what sorts of book that you have read. In
order to get information about your examine, you can read education books, but if you act like you want to
entertain yourself you can read a fiction books, this kind of us novel, comics, as well as soon. The Risk
Management for Food Allergy (Food Science and Technology) offer you a new experience in reading a
book.

Alan Fan:

That reserve can make you to feel relax. This book Risk Management for Food Allergy (Food Science and
Technology) was bright colored and of course has pictures on there. As we know that book Risk
Management for Food Allergy (Food Science and Technology) has many kinds or genre. Start from kids
until young adults. For example Naruto or Detective Conan you can read and think you are the character on
there. Therefore , not at all of book are usually make you bored, any it makes you feel happy, fun and chill
out. Try to choose the best book in your case and try to like reading this.

Sonia Cote:

What is your hobby? Have you heard which question when you got college students? We believe that that
question was given by teacher to their students. Many kinds of hobby, All people has different hobby. And
you know that little person such as reading or as looking at become their hobby. You need to know that
reading is very important and book as to be the matter. Book is important thing to increase you knowledge,
except your teacher or lecturer. You find good news or update concerning something by book. A substantial
number of sorts of books that can you choose to adopt be your object. One of them is actually Risk
Management for Food Allergy (Food Science and Technology).

Mary Otter:

Reading a book make you to get more knowledge from the jawhorse. You can take knowledge and
information coming from a book. Book is composed or printed or created from each source this filled update
of news. With this modern era like at this point, many ways to get information are available for an
individual. From media social such as newspaper, magazines, science reserve, encyclopedia, reference book,
story and comic. You can add your knowledge by that book. Do you want to spend your spare time to open
your book? Or just seeking the Risk Management for Food Allergy (Food Science and Technology) when
you necessary it?
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