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Common Sites for
Allergic
Reactions

mouth

(swelling of the lips or
tongue, itching lips)

airways
(wheezing or
breathing problems)

digestive tract
(stomach cramps,
vomiting, diarrhea)

skin

(hives, rashes or
eczema)




Symptoms-Food Allergv*_

@ Nausea
@ Diarrhea
@ /Abdominal cramps |
€ Pruritic rashes

® Angioedema

@ Asthmal/rhinitis

@ Vomiting

@ Hives

@ Laryngeal edema
@ Anaphylaxis
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FAQ/WHO Food Standards

CODEX alimentarits

-Food standards for commodities
- Codes of hygienic ortechnological practice
- Pesticides evaluated
- Limits for pesticide residues
-- Guidelines for contaminants
- Food additives evaluated
- Veterinary drugs evaluated
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@ Hazard Analysis Critical €ontrol Point
System (HACCP
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Fight Bacteria!!
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