
ALLERGENS AND
PRODUCTION CONTROLS
WSH acknowledges our responsibilities as a food service provider with respect to managing allergens.  
We recognise the vital importance of providing our clients and customers with the information they need 
so that allergen sufferers can make appropriate choices in the dishes they consume.

Across out various businesses, our suppliers carry out an important role in this communication.  All our 
suppliers are therefore required to have an understanding of the Food Information Regulations 2013 and 
to have a documented allergen management system in place, appropriate to their business, to ensure that 
the products supplied to us are produced and labelled correctly.  This assists our catering managers in 
providing accurate and verifiable advice and information on their menus and to customers on request.

WSH expect best practice amongst our suppliers with respect to allergen management for both the 
identification and control of allergens and cross-contamination within the production process, including 
hygiene activities. Allergen controls should address the following activities:

HACCP/ RISK ASSESSMENT

The handling of allergens must be considered as part 
of a supplier’s HACCP or an allergen risk assessment 
completed for manufacturers.

PERSONNEL TRAINING

Training appropriate to the tasks undertaken by 
employees is critical.  All food handling staff in both 
small and large scale suppliers need to understand how 
to avoid the inadvertent presence of allergens and also 
the possible consequences to allergic individuals of 
failures to do so.

RAW MATERIAL SUPPLY

WSH suppliers must ensure that they responsibly 
source ingredients / products from reputable suppliers 
whose allergen status is known. Products must provide 
ingredient lists with allergens clearly highlighted along 
with specifications where appropriate.

DEDICATED STORAGE AREAS
Store all allergenic foods or ingredients in an area that 
is away from non-allergenic materials. This area should 
be clearly labelled. Partially used bags and containers 
of allergen containing ingredients should be sealed 
securely for storage.

COLOUR CODED 
DEDICATED EQUIPMENT

Dedicated or colour coded scoops, utensils 
and bins for specific allergen containing 
ingredients assist in allergen segregation.  
Colour coded preparation boards, clothing and 
cleaning equipment can also be used.

PRODUCTION SCHEDULING 
AND CLEANING

Good practice recommends scheduling of 
production runs for different products from no 
or low to high allergen levels.  This approach 
minimises downtown due to a reduced need 
for cleaning lines between products.

LABELLING AND 
PACKAGING

Suppliers must ensure that labels list all 
allergens present and when a precautionary 
message is applied, it must be accurate and 
follow a thorough risk assessment. When 
packing products it is essential that there is no 
possibility or incorrect packaging being used.


