Guided Reading:  Food Allergies and Label Reading
KEY

Directions:  After reading Food Allergies: What You Need to Know, answer the below questions.

1. In the year 2004, the US Congress passed a law aimed at protecting people with allergies called the Food Allergen Labeling and Consumer Protection Act of 2004.
2. The acronym for this act is FALCPA.

3. What federal agency regulates the labeling of most foods? Food and Drug Administration (FDA)
4. The federal agency named in #2 is except from regulating these foods: 

poultry

most meats

certain egg products

most alcoholic beverages
5. The names of all ingredients that are, or that are made, from any protein are clearly identified by their food source.  True  /or/  False
If this statement is false, the correct statement would read:

 The names of all ingredients that are, or that are made from the proteins derived from the eight most common food allergens are clearly identified by their food source.
6. The term “major food allergens” is used to describe the 8 common foods that cause an allergic reaction.

7. The eight most common allergenic foods identified by the law are:

1] milk




2] crustacean shellfish

3] wheat
4] eggs




5] tree nuts


6] soybeans
7] fish




8] _peanuts_

8. Current food labels help allergic consumers to identify offending foods or ingredients so they can more easily avoid them.

9. The food labeling laws require that food labels identify the food source names of all major food allergens used to make the food.   True /or/ False.  If false, the correct statement would read:

___________________________________________________________________________________________

10. When the allergen’s food source name is declared on the food label, it must in one of two ways.  The food source name must appear:

In    parentheses following the name of the ingredient

(or)


Immediately after or next to the list of ingredients in a “contains” statement.

11. The term “cross –contact” is used to describe what type of manufacturing situation.

When a residue or a trace amount of an allergenic food becomes incorporated into another food that it was not intended to contain.
12. The two most used food allergen advisory statements are

“may contain [allergen’”_

“produced in a facility that also uses [allergen]”__________________________

13. In your own words, discuss why it is important that manufactures not use the food allergen advisory statements as a substitute for following current good manufacturing practices.

This answer will vary; however, it should mention that if the manufacture does not practice truthful and non-misleading practices, people can die or become sick._________________________________________________ 
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