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You read the free preview page 2 not displayed in this preview. Print and Share (PDF - 700KB) English (English) Every year millions of Americans have allergic reactions to food. Although most allergies cause relatively mild and low severity symptoms, some food allergies can lead to serious and even life-
threatening reactions. There is no cure for food allergies. Strictly avoiding food allergens, as well as early recognition and control of allergic reactions to food allergens are important measures to prevent serious health effects. FDA Role: Tagging to help Americans avoid the risks associated with food
allergens, the FDA provides the Food Allergen Labeling and Consumer Protection Act, 2004 (FALCPA). The law covers FDA-regulated food, and includes all foods - except poultry, most red meat, some egg products, and most alcoholic beverages that are regulated by other federal agencies. The law
requires that food labels clearly define the names of food sources of all ingredients that are - or contain - certain proteins derived from the eight most common food allergens that FALCPA defines as major food allergens. As a result, food labels help allergic consumers identify dangerous foods or
ingredients so that they can be avoided more easily. Although there are more than 160 foods that can cause allergic reactions to people with food allergies, the law identifies the eight most common allergens. They account for 90 per cent of allergic reactions and are the source from which many other
ingredients are derived. Eight foods defined by law are: Fish Milk Eggs (e.g. perch, sole, cod) crustaceans (e.g. crabs, lobsters, shrimps) Nuts (e.g. almonds, tree nuts, pecans) Peanuts/Peanuts Soy Wheat These eight foods and any ingredients containing proteins derived from one or more of them are
labeled in FALCPA to act as a major food allergen. As major food allergens must be detailed the law requires food labels to determine the names of food sources of all major food allergens that have been used to produce the product. This requirement is met if the generic name of the ingredient (e.g.
serum), which is one of the main food allergens, determines the name of the source of the allergen (e.g. milk). Otherwise, the name of the food source must be stated at least once in the food in one of the following two forms. The name of the main food allergen food source should appear: in parentheses,
after the name of the ingredientSe: lecithin (soy), flour (wheat) and whey (milk) - O - Immediately after or next to the list of ingredients in the statement, which says containsEmate: Contains wheat, milk and soybeans. After eating a food allergen, a person with allergies may experience severe life-
threatening allergic reactions called anaphylaxis. This can lead to: narrowing of the airways in the lungs; sharp decrease in blood pressure and shock (anaphylactic shock); suffocation from throat inflammation. It is estimated that every year in the U.S. food-induced anaphylaxis causes: 30,000 emergency
room visits; 2000 hospitalizations; 150 deaths. Timely administration of epinephrine with autoinjector (e.g. Epi-pen) when the first symptoms appear can help avoid these serious consequences. Mild symptoms can worsen the initially mild symptoms that occur after eating a food allergen is not always a
sign of lower severity. In fact, if left untreated quickly, these symptoms can become more severe within a short time and can cause anaphylaxis. See the raw reality on the left. Symptoms of food allergies usually appear within minutes or within two hours after a person eats foods to which he is allergic.
Allergic reactions include: Urticarias Red Skin or Rash Feeling Tingling or Itching in mouth Inflammation of the face, tongue or lip vomiting or diarrhea Abdominal cough cramps or promination when breathing Dizziness or deafening Throat Inflammation and Vocal Cordiality Difficulty Breathing Loss of
Consciousness Information on other allergens In addition, people may be allergic and have serious reactions to foods other than identified in the law. So be sure to read carefully the list of ingredients on the food label to avoid allergens that affect you. What should I do if I have symptoms? The
appearance of symptoms (see how to recognize symptoms, right), after eating can be a sign of food allergies. The products that cause these symptoms should be avoided and the affected person should contact your doctor or health care provider for appropriate examinations and evaluations. If a person
is determined to be allergic to food, they should be trained to read the labels and avoid dangerous foods. In addition, in the case of accidental intake, you should be taught to recognize the early symptoms of an allergic reaction, have adequate knowledge and appropriate treatment measures. People who
know that they are allergic to food and who start experiencing symptoms during or after eating food should start treatment immediately and, if symptoms increase, go to the nearest emergency room. The food allergen labeling information FalCPA labeling requirements do not apply to the potential or
unintended presence of major food allergens that occur due to cross-contact situations during production, for example, due to joint equipment or line processing. In the context of food allergens, cross contact occurs when the residue or the rest of the food allergen is included in another food that was not
intended to contain it. The FDA's guide to the food industry states that food allergen information statements such as may contain an allergen or manufactured in an institution that also uses an allergen, should not be used as a substitute in accordance with current best manufacturing practices and should
be truthful and not misleading. The FDA is evaluating how to better control the use of these types of statements made by manufacturers so that it can more clearly inform consumers. How to report side effects and labeling problems If you or a family member thinks you have an injury or illness that you
believe is related to eating a particular meal, including people with food allergies and those with coeliac disease, see your doctor right away. In addition, report to the FDA about a disease supposedly transmitted by any of these drugs: people can report a problem with food or its label, such as the potential
abuse of gluten-free claims, to the FDA in any of these ways: If you have a common food allergy, especially allergies such as peanuts and milk, you may have noticed that the food labels specifically indicate whether the products in question contain any allergens. This is because the law known as the
Food Allergen Protection and Labeling Act of 2004 (FALCPA) requires manufacturers to clearly list the eight most common food allergens on product labels. Widely known as the Food and Drug Administration (FDA) Food Label Act, it is designed to make it easier for people with food allergies to identify
foods they can eat, along with foods they should avoid. According to FALCPA, food manufacturers must list the names of the ingredients in plain English, both on the ingredient list and below a list of ingredients, under the headline that says: Contains. As allergens appear on the labels eight specific food
allergens covered by the law: Dairy fish eggs (e.g. bass, flop and salmon) shellfish (e.g. crab, lobster and shrimp) nuts (such as nuts and almonds) wheat suffering, and soybeans According to the FDA, these are allergens that cause most problems in the U.S. Products containing these allergens should
be included in the ingredient packaging label. In addition, manufacturers must use a common or common name for the allergen. For example, egg should be called egg on food labels, not ovoalbumin. The warning should be displayed in the same size as the other ingredients on the label. The general
name should appear either: in brackets after the name of the ingredient. For example: ovalbumin (egg), or after or next to a list of ingredients, with the word contains. For example: Contains: Egg Exceptions from FALCPA There are some exceptions to the law related to specific allergens. Soy ingredients:
There are two exceptions from FALCPA that are specific to soy: Manufacturers should not label a product containing soy if the product contains only refined soybean oil, or if it contains soy lecithin, which has been used as a release agent . . . Studies show that soy proteins are present in soy oil and soy
lecithin. However, it is unclear whether there is enough soy protein in these ingredients to cause a reaction in most people with soy allergies. Some people are more sensitive to soy than others, so follow your doctor's advice about these ingredients if you are allergic to soy. Raw agricultural products:
FALCPA does not apply to raw agricultural products: fruits and vegetables are in their natural state (as you will find them freely in the food section, for example). So they don't have to be labeled. The law also does not apply to eggs, milk or meat that are regulated by the U.S. Department of Agriculture, not
the FDA. Because of these gaps, raw fruits and vegetables can be sprayed with pesticides containing allergens (most often soybean oil). Raw chicken can be processed in water or broth containing major allergens (once again, more often, soybeans, but also possibly wheat). Manufacturers are not
required to print warnings about allergies to raw chicken. Molluscs : FALCPA identifies crustaceans as one of eight major allergens, but does not include molluscs. This means that producers are not required to list the presence of shellfish, oysters, mussels, scallops or other shellfish on ingredient lists. If
you are allergic to crustacean shellfish, you which is also sensitive to molluscs. What does it mean it can contain? If you see the following statements on the label, the food may be contaminated with a large food allergen. These warnings are voluntary, so some manufacturers may not include this
information. The only way to know if there is a possibility of cross-contamination is to call the manufacturer of the product. Can contain... Manufactured on common equipment with ... Manufactured in a facility that also handles ... The word Disciplied should always check the food label, even on a product
that you have purchased in the past that is safe. Ingredients and processing can change at any time. For example, many candy makers process Christmas sweets on different equipment, and that equipment can be shared with allergen-containing products. Also, keep in mind that restaurants should not
provide food allergy warnings, so never think that you can eat a plate in a restaurant just because allergens are not detected. If you are having difficulty managing your food allergies, talk to your doctor to see a nutritionist. This person can help you identify products that are safe for your consumption
(along with those that are not). are). lista de alergenos segun fda. alimentos alergenos segun la fda
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