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Progress on the methods for defining food allergen limits

Wei Xiaoqun, Xie Li, Zou Zhifei, Xiang Dapeng, Li Zhiyong, Zhen Yujiang

( Guangdong Inspection and Quarantine Technology Center, Guangzhou 510623, China)

Abstract; Since food allergen is one of the most important parts in food safety management, limiting food allergen has

important practical significance for consumers with food allergy, food safety regulators and food enterprises; however, food

allergen limits are difficult to be defined strictly and scientifically. The methods of defining food allergen limits in European

Union, USA, Australia and Japan were reviewed. Suggestions for establishing food allergen limits in China are proposed.
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Table 1  Temporary food allergen limits collected from or
applied in the main trading partner countries( mg/kg)
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