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Allergidagen
16 november i Stockholm

- ~ | Gamla Stan, Sjofartshuset,
SJOFARTSHUSHT Skeppsbron 10, Stromsalongen
vaning 3, www.sjofartshuset.se

Vi kommer att fa hora det senaste om var vi ar idag nar det galler:
* Riskbeddmning, dtgardsnivaer/trdskelvarden

* Processens inverkan pé allergena proteiner

* Process och matriseffekters inverkan pé allergenicitet

* Allergimarkning i den nya EU férordningen

e Spéar av markning

Foredragshallare:

* Marty Blom, TNO, Holland

* Phil Johnson, IFR, UK

* Lars K. Poulsen, Allergy Clinic, Copenhagen University Hospital
* Bo L Nilsson, Li

* Ulla Fager, SLV
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Program 09.30-16.00
09.30 Registrering och fika

10.00 Seminariet 6ppnas
Bo Ekstrand, Bioconsult AB, Géteborg

10.15 Allergen risk assessment and its application in elaboration of
action limits

Marty Blom, TNO, Holland

11.15 Post-translational modification of food allergens
Phil Johnson, IFR, UK

1215 LUNCH

13.15 How processing and matrix effects of foods may change
allergenicity of food allergens

Lars K. Poulsen, University of Copenhagen

1415 Allergenfrédgor pa EU niva - den nya EU forordningen om
Livsmedelsinformation till konsumenter
Bo L Nilsson, Li - ivsmedelsforetagen

14.45 KAFFE

15.15 Nordisk kontrollkampanj - méarkning "Allergener - kan innehalla
spar av’ - en lagesrapport

Ulla Fager, SLV

15.45 Summering av dagen och avslutning

VALKOMMEN HALSAR

Bo Ekstrand, Bioconsult AB och Anne-Li Karlsson, Allergikompetens
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Information om foredragshallare:

Marty Blom - graduated as food toxicologist at the \Wageningen University, The
Netherlands. Subsequently she followed a post-graduate training in toxicology and
did her PhD in cellular toxicology at the Leiden Amsterdam Centre for Drug
research. She has several years experience in assessing health aspects of food
at Unilever. Currently she is project portfoliomanager at the Netherlands
Organization of Applied Scientific Research [TNO) and is responsible for food
allergy projects in the food safety area.

Phil Johnson - his research career has focussed on biochemistry and protein
chemistry in plants, and he has worked on lipid and starch biosynthesis in plant
tissues as well as on nitrogen fixation. For the last five years he’s been working on
food allergens under Clare Mills at the IFR (UK]. This role involves him in both
basic research (what makes an allergen an allergen?) and in regulatory issues
around allergen management primarily through the MoniQA EU Network of
Excellence.

Lars K. Poulsen - is a professor in basic allergology at the University of
Copenhagen, and works in the Laboratory for Medical Allergology at the Allergy
Clinic for Greater Copenhagen in Gentofte Hospital. He has worked with food
allergy and food allergens for many years and have participated and led EU-
sponsored projects within this area from the 4th to the 7th framework
programme.

Bo L Nilsson - ar ordférande i Livsmedelsforetagens (Li) kommitté for
livsmedelslagstiftning, deltar i Food Drink Europes [ nya namnet for
CIAA]) arbetsgrupp for allergenfragor. och arbetar ocksa i tva av Li:
branschféreningar.

Bo har tidigare arbetet som kvalitetschef i Nestlé Sverige, med bl. a.
livsmedelssékerhet, allergenfréagor och livsmedelslagstiftning.

Ulla Fager - arbetar pa Livsmedelsverkets kontrollavdelning - granskontroll och
stodenheten. Hon arbetar i huvudsak med stod &t den personal som utfér
revisioner (kontroller) pa féretag dar Livsmedelsverket har kontrollansvar.

Hon arbetar ocksé med att utfora revisioner pa huvudkontor.



