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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 y

allergy community live their best lives, with
the hope of one day finding a cure. F A R E@



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
o 10.8% of adults and 7.6% of children

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

« 200,000 peoplein the U.S. require emergency medical care
for allergic reactions to food each year

« There was a 377 percentincrease 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
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COMMON SIGNS
AND SYMPTOMS
OF AFOOD
ALLERGY



Mouth or Throat

I[tchy 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
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Respiratory

Difficulty breathing
Shortness of breath
Wheezing

Repetitive cough
Nasal congestion or a
runny nose

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

Abdomen
* Nausea or vomiting
* Diarrhea
e Stomach pain
» Uterine contractions

Skin \j

* Hives

* Flushing

* Redness of the skin or around the eyes
e Turning blue




Anaphylaxis

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

 Thereis noway to predict whethera
reaction will be mild or severe
Severity of reactions and symptoms
canvary 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?

FARE

. SAVE A LIFE: RECOGNIZING AND
' RESPONDING TO ANAPHYLAXIS

Visit foodallergy.org/savealife
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Food allergen avoidance

There is no cure for food allergies.




Cross-contact

b, gty Common sources

« Hands

Food preparation surfaces
Cooking utensils

Direct cross-contact
Insufficient cleaning

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



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

Nutrition Facts

Ingredients: Enriched flour (wheat flour,
malted barley, niacin, reduced iron, thiamin
mononitrate, riboflavin, folic acid), sugar,
partially hydrogenated cottonseed oil, high
fructose corn syrup| whey (milk), iggs,
vanilla, natural and-artifict ing,
Sa.lt, leavening (sodium acid pyvrophosphate
monocalcium phosphate)

mono- and diglycerides.

Any Cookie Company
College Park, MD 20740

Nutrition Facts

Ingredients: Enriched flour (wheat flour,
malted barley, niacin, reduced iron, thiamin
mononitrate, riboflavin, folic acid), sugar,
artially hydrogenated cottonseed oil,
igh fructose corn syrup, whey, eggs,
vanilla, natural and artificial flavoring,
salt, leavening (sodium acid pyrophosphate,
monocalcium phosphate), lecithin, mono-
and diglycerides.

Contains: Wheat, Milk, Egg and Soy. |

Any Cookie Company
College Park, MD 20740




Precautionary labels

. { INGREDIENTS: ENRICHED MACARON|
{ PRODUCT (WHEAT FLOUR, MALTED BARLEY
Manufacturersdo NOT have to include o WA IR R
lunt dvisorv labels  CHEDDAR CHERSE SUCE My (@
EY, WHEY &
VO u n a ry a V y PERMEATE, SALT, CHEDDAR CHEESE [MILK,

CHEESE CULTURE, SALT, ENZYMES)],

MODIFIED CORNSTARCH. CONTAINS 2% OR

_May contain... LESS OF EACH OF THE FOLLOWIG W
M 1 ET JUICE, AN ;
—Manufactured in a facility that processes... E{%@.gégm&@gm%cSEE%WN
-May contain traces of... CONTANS LK AD WHEAT NAYCONTH
. . TRACES OF EGGS AND SOY.
—Made on shared equipment with... INGREDIENTS: SEMOLINA 1)

FERROUS SULFATE (IRON), THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC
ACID.

S: WHEAT,

Studies DO show that some products with MANUFACTURED I A FACLIY ThiT
advisory labels will include the allergen B o
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Shoppers are looking for allergen information

} Almost half of shoppers say presence of allergens (46%)
are importanttotheir grocery purchase decisions.

} Most shoppers (72%) agree they are more likely to buy
productswith 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

© 2021 Nielsen Consumer LLC. All Rights Reserved
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Shoppers look online to find new products & information
Comparing online to in-store

B Easier online ® About the same B Harder online

Know a product's nutritional 0 0
information 41% 35%

Know what ingredients are in a 0 0
broduct 37% | 35%

Shop for a specific diet or allergy 40% 35%

Learn more about product's Story 0 0
(e.g. sourcing/manuf. Processes) 45% 31%

Discover new products 47% 30%

NielsenlQ & FM|, Transparency, Health & Well-Being: In an Evolving Omnichannel World, 2022

© 2021 Nielsen Consumer LLC. All Rights Reserved

22



\\

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: NielsenlQ RMS, Product Insider powered by Label Insight, Total US xAOC L52W ending 7/23/22

© 2021 Nielsen Consumer LLC. All Rights Reserved

Nutrition Facts

8 servings per container
Serving size 2 brownies (50g)
E——

Amount per serving

Calories 230
% Daily Value*
Total Fat 139 17%

Saturated Fat 3.59 18%
Trans Fat Og
Cholesterol Omg 0%
Sodium 90mg 4%
Total Carbohydrate 289  10%
Dietary Fiber 1g 4%
Total Sugars 199
Includes 19g Added Sugars 38%
Protein 19

—
Vit. D Omeg 0% o Calcium 10mg 0%
Iron 1.3mg 8% e Potas. 30mg 2%

*Tha & Naiks Vialus IMA talle vt howr mauch a mirtriont

INGREDIENTS: BROWNIES (SUGAR, BLEACHED
ENRICHED WHEAT FLOUR [WHEAT FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID], SOYBEAN OIL AND/OR CANOLA OIL, WATER,
EGG WHITES, CORN SYRUP, SEMI-SWEET CHOCOLATE
[SUGAR, CHOCOLATE LIQUOR, COCOA BUTTER, SOY
LECITHIN (EMULSIFIER}, VANILLA EXTRACT, MILK],
COCOA POWDER PROCESSED WITH ALKALI, VEGETABLE
OIL SHORTENING [PALM OIL, CANOLA OIL], ARTIFICIAL
AND NATURAL FLAVOR, SALT, WHEY, MODIFIED
CORNSTARCH, LEAVENING BLEND [SODIUM ACID
PYROPHOSPHATE, SO0DIUM BICARBONATE,
CORNSTARCH, MONOCALCIUM PHOSPHATE, CALCIUM
SULFATE], SOY LECITHIN, MOLASSES), ICING (ICING
SUGAR [SUGAR, CORNSTARCH], VEGETABLE OIL
SHORTENING [CANOLA OIL, PALM OIL, PALM KERNEL
OIL, MONOGLYCERIDES, POLYSORBATE 60], INVERT
SUGAR, MARGARINE [SOYBEAN OIL, PALM OIL, WATER,
SALT, WHEY, SOY LECITHIN, MONOGLYCERIDES,
NATURAL FLAVOR, ANNATTO EXTRACT {COLORY},
TURMERIC EXTRACT {COLOR}, VITAMIN A PALMITATE,
VITAMIN D, CORN SYRUP, RED 40 LAKE, MODIFIED
CORNSTARCH, NONFAT DRY MILK, MONO- AND
DIGLYCERIDES, ARTIFICIAL FLAVOR, WATER, SALT),
SPRINKLES (ICING SUGAR [SUGAR, CORNSTARCH],
CANOLA OIL, MODIFIED CORNSTARCH, CORNSTARCH,

|CONTAINS EGG, MILK, SOY AND WHEATl

PROCESSED IN A FACILITY THAT ALSO HANDLES

TREE NUT INGREDIENTS
PRODUCED IN A PEANUT FREE FACILITY

MINNEAPOLIS, MN 55403
PRODUCT OF CANADA
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Novel and emerging claims
On pack “school friendly” & “classroom safe” claims make shopping easier for parents
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Nutrition Facts
12 servings per

Serving size 1 Bar (359)
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MADE IN THE USA [l thatsitfruit.com
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SESAME ALLERGY




Food Allergy Safety, Treatment, Education
and Research (FASTER) Act of 2021

* Requires that sesame be labeled as an
allergen on packaged foods starting January

FASTERACT L

 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).

=)




Food Allergy Safety, Treatment, Education
and Research (FASTER) Act of 2021

* Requires the Secretary of Health and Human

FASTER ACT Services (HHS) to issue a report on scientific
x opportunities in food allergy research that

CONTINUED

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

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!
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PLAN AHEAD
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Prepare for January 1, 202 AT, Eay
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Ask suppliers for sesame /e Fo0D
ingredient labeling e N ALLERGENS:
Integrate sesame in your Tilz Blc
food allergen plan

Ensureyourteamisonthe
same page related to consumer
facing food allergen information



\\

Labeling of sesame containment has doubled (2.14x) vs year ago

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

m 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

s 2,828 products containing sesame ingredients
do not have any containment statement

© 2021 Nielsen Consumer LLC. All Rights Reserved

INGREDIENTS: WHEAT FLOUR, SUNFLOWER OIL, SESAME
SEEDS, SEA SALT, CANE SUGAR, OAT FIBER, ORGANIC
DISTILLED VINEGAR, SALT, YEAST, ROSEMARY EXTRACT

Lo tieuii v 1oy, rouy (BIC ACID (ANTIOXIDANT).
CONTAINS SESAME, WHEAT

INGREDIENTS: ORGANIC ENRICHED FLOUR (WHEAT
FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID),
ORGANIC PALM OIL, ORGANIC CANE SUGAR, SALT,
CONTAINS 2% OR LESS OF: LEAVENING
(AMMONIUM BICARBONATE, MONOCALCIUM
PHOSPHATE, BAKING SODA), ORGANIC
EVAPORATED CANE SUGAR, ORGANIC MALTED

BARLEY EXTRACT, ENZYI

CONTAINS: WHEATHMAY CONTAIN: SESAME.
INGREDIENTS: SUGAR, TAPIOCA SYRUP, WATER, INVERT
SUGAR, HEART SHAPES (SUGAR, RICE FLOUR, PALM OIL,
GLYCERIN, CORN STARCH, TAPIOCA STARCH, DRIED GLUCOSE
SYRUP, GUM ARABIC, XANTHAN GUM, CELLULOSE GUM, ARTI-
FICIAL FLAVOR, RED 40, RED 3), GELATIN, POWDERED SUGAR
(SUGAR, TAPIOCA STARCH), RICE STARCH, CITRIC ACID, SEA

SALT, NATURAL FLAVORS, RED RADISH EXTRACT POWDER

PROCESSED IN A FACILITY THAT ALSO HANDLES
EGG, MILK, PEANUT, SESAME, SOY, TREE NUT
AND WHEAT INGREDIENTS

32



Growth stems from products that support specific allergen needs

$ % Change vs 2YA

FREE ™

« Tree Nut

FROM

... ALLERGENS

.. Soybean

Source: NielsenlQ Product Insight, Total US xAOC+ Convenience L52W ending 1/1/22;
©2022 Nielsen Consumer LLC.All Rights Reserved.

16.4% .. Fish

16.3% - Wheat

16.2% ... Shellfish

16.1% .. Egg

.. Sesame

15.8%

15.7%

15.3%

15.1%

14.8%
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Nielsenig.com/wellness

Thank you.
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