
© 2021 Nielsen Consumer LLC. All Rights Reserved.

partner logo

© 2021 Nielsen Consumer LLC. All Rights Reserved.

Back to school: Food 
allergy fundamentals 
webinar
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Meet today's speakers:

Tiffany Leon, MS, RD
Assistant Director of Training and Professional 
Programs
Food Allergy Research and Education

Thea Bourianne, MBA, RD, LDN
Senior Manager, Data Strategy & Solutions
NielsenIQ

Bob Earl, MPH, RDN, FAND
Vice President of Regulatory Affairs
Food Allergy Research and Education



Food Allergy Research and Education 

As the largest private funder of food allergy 
research, education and advocacy worldwide, 

FARE is the most recognized and trusted 
patient advocacy group helping the food 

allergy community live their best lives, with 
the hope of one day finding a cure.



Objectives

• Understand the difference between food allergies
• Recognize signs and symptoms of a food allergy reaction
• Discuss principles of daily management of food allergies 

and how consumers read and interpret labels
• Highlight sesame’s journey to becoming the 9th allergen



Food allergy basics 

A food allergy is a medical condition in which 
exposure to a food triggers a harmful immune 
response.

Allergic reactions occur because the immune 
system attacks proteins in the food that are 
normally harmless.

Food allergies can be life-threatening. 



Prevalence

• 32 million Americans have food allergies
⚬ 10.8% of adults and 7.6% of children

• Every three minutes, a food allergy reaction sends someone to 
the emergency room

• 200,000 people in the U.S. require emergency medical care 
for allergic reactions to food each year

• There was a 377 percent increase in insurance claims 
associated with food-induced anaphylaxis between 2007-2016 
in the United States

• About one-third of kids with food allergies have been bullied 
because of them



THE 9 MOST 
COMMON 

FOOD 
ALLERGENS





COMMON SIGNS 
AND SYMPTOMS 
OF A FOOD 
ALLERGY



Mouth or Throat
• Itchy mouth or ear canal
• Sneezing
• Slight, dry cough
• Odd taste in mouth
• Trouble swallowing
• Obstructive swelling of 

the lips, tongue, and/or 
throat

• Tight or hoarse throat

Skin
• Hives 
• Flushing
• Redness of the skin or around the eyes
• Turning blue

Abdomen
• Nausea or vomiting
• Diarrhea
• Stomach pain
• Uterine contractions

Cardiovascular
• Drop in blood pressure (feeling 

faint, confused, weak, passing out)
• Loss of consciousness
• Chest pain
• A weak or “thready” pulse

Emotional
• Sense of impending doom
• Change in alertness
• Mood change

Respiratory
• Difficulty breathing
• Shortness of breath
• Wheezing
• Repetitive cough
• Nasal congestion or a 

runny nose



Anaphylaxis

Anaphylaxis is a severe allergic reaction that is rapid in
onset and may cause death

• There is no way to predict whether a 
reaction will be mild or severe

• Severity of reactions and symptoms 
can vary from one reaction to the next

• A seemingly mild reaction can turn 
life-threatening within minutes

• Symptoms can vary widely from 
person to person



Interested in learning more?  

Visit foodallergy.org/savealife



Food Allergy Management 



Food allergen avoidance 

There is no cure for food allergies. 



Cross-contact

Cross contact is when food proteins are accidentally 
transferred to a dish, leaving traces of unintended 
ingredients 

Common sources 
• Hands
• Food preparation surfaces
• Cooking utensils
• Direct cross-contact
• Insufficient cleaning



Proper cleaning 

Use soap and water, commercial 
cleaning agent, or disposable 

sanitizing wipes



Food shopping 



Label reading 

Food Allergen Labeling and Consumer 
Protection Act (FALCPA) requires that packaged 
foods containing the Top 8 Allergens in the 
United States be labeled in plain language 

That means egg, milk, peanuts, soy, and wheat 
are listed on the label, along with the specific 
type of crustacean shellfish (e.g., lobster, shrimp), 
fin fish (tuna, cod), or tree nuts (e.g., almond, 
cashew)



Label reading 

Common name in parentheses "Contains" statement



Precautionary labels 

Manufacturers do NOT have to include 
voluntary advisory labels
–May contain…
–Manufactured in a facility that processes…
–May contain traces of…
–Made on shared equipment with…

Studies DO show that some products with 
advisory labels will include the allergen
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Shoppers are looking for allergen information

Almost half of shoppers say presence of allergens (46%) 
are important to their grocery purchase decisions.

Most shoppers (72%) agree they are more likely to buy 
products with in-depth product information beyond what 
is provided to them on the physical label. 

More than half of shoppers would be willing to pay more 
for a product that provided this additional information.

NIQ & FMI, Transparency, Health & Well-Being: In an Evolving Omnichannel World, 2022
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Shoppers look online to find new products & information

NielsenIQ & FMI, Transparency, Health & Well-Being: In an Evolving Omnichannel World, 2022

Comparing online to in-store

47%

45%

40%

37%

41%

30%

31%

35%

35%

35%

23%

24%

25%

28%

25%

Discover new products

Learn more about product's Story
(e.g. sourcing/manuf. Processes)

Shop for a specific diet or allergy

Know what ingredients are in a
product

Know a product's nutritional
information

Easier online About the same Harder online
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Current State Of Peanut Allergen Labels

16,100+ food products make contains peanut

3,400+ state Peanut Free on package

2% of food products make a shared equipment 
or facility with peanut statements

<1% of food products make a peanut free 
equipment or peanut free facility statements

Source: NielsenIQ RMS, Product Insider powered by Label Insight, Total US xAOC L52W ending 7/23/22
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Novel and emerging claims
On pack “school friendly” & “classroom safe” claims make shopping easier for parents



THE FASTER ACT
P.L. 117 - 11

UPDATE
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SESAME ALLERGY
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Nearly 1.6 million
Americans are 
allergic to sesame

Warren CM, et al. Prevalence and severity of sesame allergy in the United 

States. JAMA Network Open 2019;2(8)e199144.



FASTER ACT
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Food Allergy Safety, Treatment, Education 

and Research (FASTER) Act of 2021

• Requires that sesame be labeled as an 

allergen on packaged foods starting January 

1, 2023.

• Sesame will become the ninth food allergen 

for which the U.S. Food and Drug 

Administration (FDA) requires plain-language 

labeling.

• This marks the first time since 2004 that a 

new allergen has been added to the Food 

Allergen Labeling and Consumer Protection Act 

(FALCPA).



FASTER ACT

CONTINUED
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Food Allergy Safety, Treatment, Education 

and Research (FASTER) Act of 2021

• Requires the Secretary of Health and Human 

Services (HHS) to issue a report on scientific 

opportunities in food allergy research that 

examines prevention, treatment and new cures

• Establishes a risk-based scientific process and 

framework for establishing additional allergens 

covered by the Federal Food, Drug, and 

Cosmetic Act.



FDA HEADING

TOWARD

JANUARY 1, 2023,
STATUTORY

COMPLIANCE

DEADLINE
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• FDA is updating food allergy pages on 

its website with sesame as the 9th food 

allergen to be labeled under FALCPA.

• FDA published a draft framework to evaluate 

new food allergens to be labeled in April 2022. 

Comments due to FDA by August 17, 2022.

• Unclear at present whether will revise or rescind 

FDA November 2020 voluntary guidance on 

sesame allergen labeling.



Ahead of the game! 



PLAN AHEAD
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• Prepare for January 1, 2023

• Ask suppliers for sesame 
ingredient labeling

• Integrate sesame in your 
food allergen plan

• Ensure your team is on the 
same page related to consumer 
facing food allergen information
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Labeling of sesame containment has doubled  (2.14x) vs year ago

■ 10% growth in new food & beverage products 
with sesame ingredients in past year

■ Other sesame labeling statements include:
⎼ 218 – made in a sesame-free facility
⎼ 378 – free of sesame
⎼ 1,432 – may contain sesame
⎼ 1,043 – made on shared equipment with sesame
⎼ 2,851 – made in a shared facility with sesame

■ 2,828 products containing sesame ingredients 
do not have any containment statement
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Growth stems from products that support specific allergen needs

33Source: NielsenIQ Product Insight, Total US xAOC+ Convenience L52W ending 1/1/22;

$ % Change vs 2YA

FREE 
FROM
… ALLERGENS
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Nielseniq.com/wellness


