
Allergen Management 
- Principles & Practice

This course is aimed at:

• Technical Managers

• Production Managers and factory personnel

At the end of this 1 day course, you will be able to:

• Understand the impact of allergens on the consumer.

• Effectively manage allergens in the workplace using risk assessment. 

• Design effective allergen controls, including monitoring & verification 

activities. Understand the legal labelling requirements including ‘Free 

From’ claims and precautionary labelling.

• Understand the requirements for legal labels. 

Visit our website to book a place on an 
interactive  on-line group workshop.

This course is also available to deliver in-
house. Please contact our team on 01295
477570 or email info@salsa.co.uk.
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