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Allergens – a challenge to industry

Damaged trademark Costly recalls

Violation of legislation

Disloyal customers
”May contain…”

Closed market segments

Dependant on suppliers’ QC



Risk assessment & labelling
Is the product made of raw 
materials containing 
allergens?

Is it produced in a line 
or equipment in contact 
with allergens?

Is it possible to remove
allergens to a non-
detectable level?

Label according to
regulations

No allergen 
labelling required

Monitor allergens &
establish routines 
for a contamination

Yes

No

Yes

No

Yes

Minimize allergen content, 
document the risk & 
consider ”May contain...”

No

More details: ”Livsmedelsindustrins och dagligvaruhandelns 
branschriktlinjer för Allergi och annan överkänslighet 
-Hantering och märkning av livsmedel”, April 2005. 
www.li.se 



We offer you:

Soy Trypsin Inhibitor Protein. 
Cortesy of RCSB Protein Databank

Egg

Soy

Casein

Milk

Crustacean
Peanut

Hazelnut

Gluten

Sesame

Almond



Harmonized sample preparations

Almond

Crustacean

Casein

β-lactoglobulin Sesame

Soy

Hazelnut

Egg Peanut



New Tools to Manage MycotoxinsNew Tools to Manage Mycotoxins
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New Membrane Test

• Qualitative test
• All material included
• 10 tests per kit
• Simple protocols
• Test time 10 minutes



New Membrane Test

Work on-goingDON

100CerealsZON

4CerealsTotal Afla

2CerealsAfla B1

4CerealsOTA

1WineOTA

4Green coffeeOTA

µg/kgMatrixMycotoxin Above positive threshold

-”If you see double, there’s no trouble”





www.diffchamb.com


