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Objective of this talk

• Raise up the importance of Allergen management
and the key elements that needs to be considered;

• Share Moroccan experience in implementing
guidelines and tools in the food safety regulatory
system to mitigate risks for consumers;

• Highlight gaps and opportunities that need to be
developed in Arab countries.



Outline of the presentation

1. Food Allergen management principles
• Why is it important?
• The key elements
• International guidelines and tools

2. How it can be applied to mitigate the risk of 
exposure 

3. Example of application in Arab region: 
• Moroccan experience

4. Gaps and challenges in Arab countries;
5. Opportunities and key element that need 

consideration in Arab countries.



Why is it important?

Food
allergy

More than 170 foods have 
been reported to cause 

allergy reactions 

food safety issue affecting an 
estimation of 220 million 

people worldwide 

Have emerged as a major 
public and personal 

health burden

8 major food allergens 
responsible for most of the 
serious food allergy 
reactions :

milk, egg, peanut, tree nuts, 
wheat, soy, fish and crustacean 

shellfish.
The list varies among 

countries

Serious public health and 
economic issue 

Additional major allergens to 
be identified in the future

It is becoming increasingly common as a 
result of growing urbanization and changes in 

diet and lifestyle.



Why is it important? 

Ø There is no cure for food 
allergies

Ø Strict avoidance is the 
only way to prevent an 
allergic reaction.

Allergens are ongoing food safety concern notably for consumers, 
Competent authorities and food business operators



International management principles 
CODE OF PRACTICE ON FOOD ALLERGEN MANAGEMENT FOR FOOD 

BUSINESS OPERATORS CXC 80-2020 Adopted in 2020.

Provide guidance to food business operators and competent authorities on 
managing allergens in food production, including controls to prevent allergen 
cross-contact.

Management principals throughout the supply chain through GHPs and HACCP-
based controls at appropriate stages in the food chain. 

Focus on the awareness and responsibilities of all personnel involved in the 
food chain.

CCFH

Allergens in food have been considered by the Codex on a number of occasions
since 1993. There have been many works and scientific developments done
notably by FAO and WHO in the understanding of food allergens and
their identification and management.



International management principles 
General Principles of Food Hygiene (CXC 1-1969)

The control of allergens is mentioned also in the General Principles 
of Food Hygiene (GPFH) which has been recently.

CCFH

FBOs need to be aware of hazards that may affect 
their food. FBOs need to understand the 
consequences of these hazards for consumer health 
and should ensure that they are properly managed.

outlines the general principles that should be 
understood and followed by FBOs at all stages of 
the food chain and that provide a basis for 
competent authorities to oversee food safety and 
suitability. 

Good Hygiene Practices (G
HPs) a

nd 

the Hazard Analysis 
and Criti

cal 

Contro
l Point (H

ACCP) Syste
m

Responsibility of 
FBOs to provide 

safe food



International management principles 

Establishment and update of the list of foods and ingredients known to cause 
hypersensitivity.

Review of the provision relevant to allergen labelling as well as developing 
guidance on the use of precautionary allergen or advisory labelling (PAL).

General Standard for the Labelling of Prepackaged Foods (CXS 1-1985) and the Standard 
for Foods for Special Dietary Use for Persons Intolerant to Gluten (CXS 118- 1979).CCFL/ 

CCNFSDU



International management principles 

Risk assessment of food allergens

Review and establish threshold levels in foods for 
the priority allergens: meeting report

Review and validation of Codex Alimentarius priority 
allergen list through risk assessment

FAO/WHO: 
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Should be based on risk assessment conducted by FBOs
Distributors

Processors

Retailers, transporters

Food service operators
Producers Importers, exporters

THE TOP 6 KEY ELEMENTS THAT SHOULD BE INCLUDED IN 
EVERY ALLERGEN MANAGEMENT PROGRAM

Regulatory measures
and national 

standard

GHPs and HACCP Plan

Procedures and 
management programs

Cleaning and Sanitation 
Program to be in place

Product Labelling

Monotoring and controle

Policies and procedures 

The key elements



Communication 
Education 
Training 

Elimination

Control

Food allergen 
analysis

 Identification 
and 

documentation

Policies, control and communication 

Proactive approach at different 
stages in food chain that concern 
Producers, competent authorities 

and consumers



Food allergen management in Arab countries

Moroccan experience



Pesticides 
mycotoxins

heavy metals 
mercury

Climat
changes
Natural 
desasters
Pollution

Climat, soil, 
environnement Plants

Animals

Production and 
processing 
(emerging 

technologie, 
novel product)

LET’S TALK      ABOUT RISK To carry out its missions and meet 
its strategic objectives in term of 
good governance, ONSSA has set 

up its food safety system ensuring 
that the risk analysis process is 

followed when establishing 
strategic plans and regulatory 

measures



Monitoring of events 
and indicators related 
to risks

Establishment of
strategy based on risks

Establishment of control and 
monitoring plans

Risk regulatory management 
décisions

Political, 
economic and 
budgetary 
considerations

Tocicological and 
epidemiological 
research , Food 
processing and 
technologies

Advice and 
recommandationsInteractive exchange of 

information and options

Risk assessment Risk 
management

Risk communication

Science based

identification of hazards

level of occurrence 

hazard characterisation 

exposure assessment
Potentiel contrôle mesures

Policy based

Risk analysis, according to methodical approach

RISK ASSESSMENT AT THE PRIORITIES OF ONSSA'S 
FIELD OF INTERVENTION

Input
output

Risk assessment and monitoring systems are the main important steps that ONSSA try to improve and to develop. The  
aim is to anticipate hazards and effectively managing risks to improve the level of food safety management and control.



Checking that allergen 
management applied by the 

producers complies with 
current national regulations 

(during unit approval 
procedures and monitoring 

and control program)
Checking that 
labelling are in 

compliance 
with the 

regulation

Strengthening 
capacities on 

analytical tools for 
the identification of 

allergen 

Moroccan experience
PROACTIVE APPROACH BASED ON THE APPLICATION OF GUIDELINES, 
POLICIES AND CONTROLE  IN LINE WITH INTERNATIONAL PRINCIPALS

Make producers responsible 
for applying risk assessment to 

identify allergens in their 
process and HACCP principles 

to mitigate risks.

product

Regulatory 
measuress

Compliance 
(operators)

official 
controls

Consumer

Communicat
ion Labelling



National reglementary management measures

List of ingredients likely to cause an 
allergy or intolerance

Appendix 1: 

Art 11: “the name of any ingredient or processing substances
likely to cause an allergy or intolerance, or any substance derived
therefrom listed in Annex I of this decree”;

The obligation of allergen declaration 
in the labelling

The labelling of any pre-package product 
must include the information about allergen 

Législation 

• The regulation of food safety “Decree no 2-12-389” mention the food allergen 
management measures and lay down the conditions of labelling of Food 
Product (which include the dispositions regarding food allergen).



National standards and procedures

Code of Practice on Food Allergen 
Management for Food Sector 
Operators (not yet approved)

Draft Moroccan standard laying 
down general principles of food 
hygiene

Moroccan standards on detection 
and validation methods of allergen

Adoption of the CODEX 

Principles

Codex standards related to food 
hygiene and allergen management 

have been adopted and implemented 
as Moroccan standards as well as 
standard  on detection of allergen



National labelling for certification

The "GLUTEN-FREE" label is a distinctive sign of 
quality, certifying that the labelled product meets 
product specifications and food safety standards 
throughout the food chain, from primary 
production to final consumption.

GLUTEN-FREE" certification
National labeling referential and system that 
evaluates, certifies and monitors the absence 

of gluten in labeled products.
in collaboration with the Moroccan 
Association of People Intolerant and 

Allergic to Gluten (AMIAG),

Moroccan Institut for 
Standardization

HACCP & ISO 22000 
certification

National labeling referential and 
system that evaluates, certifies
the implementation of a food 

safety system in accordance with 
the requirements of national 
hygiene standard : "HACCP 

Management System -
Requirements“ and current 

relevant regulation.
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Gaps and challenges

• The current allergens and the prevalence of allergy problems 
in Arab countries?

• Level of risk linked to the exposure to food allergen in the 
Arab countries (risk assessment) according to consumption 
habit and specificity of the Arab countries?

• Action level for allergen controls?
• Regional and national mandatory laboratories for allergen 

identification in the Arab countries?
• Harmonized guidelines and procedures and standards for 

the Arab region?
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Opportunities

Ø Identify all relevant Allergens in Arab countries
Ø Create an Observatory for the monitoring of allergy cases 

and identification of new food allergen
Ø Establish harmonized action levels for all relevant allergen

in the Arab region
Ø Develop Allergen risk assessment tool for Arab countries

notably for industry to identify, control and assess allergen
risks (control of cleaning process and identification of
allergen in the raw ingredient and final product)
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Opportunities

Ø To establish a harmonized guideline for Arab countries
identifying the key elements of an effective allergen
control plan , and sharing and promoting best practices to
consistently and effectively implement best practices for
allergen management

Ø To develop materiel for awareness addressed for
consumers, Food business operators;

Ø Strengthen the competences on Allergen Management and
analytical methods and approaches

https://www.food-safety.com/categories/contamination-control-category/allergens/
https://www.food-safety.com/categories/contamination-control-category/allergens/
https://www.food-safety.com/categories/contamination-control-category/reduction-methods/
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