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Abstract: With the continuous improvement of people's living standards and health awareness, more and more attention has
been paid to food safety. It follows that the research and management of the types and labels of food allergens also need to
be more and more strict. Therefore, the regulation of food allergens needs to be more and more stringent. This summary
reviews the current status of food allergen testing methods and standards in China. Also, the labelling of food allergen types
in China, the Codex Alimentarius Commission, the United States, the European Union, Canada and Japan is systematically
summarized. By systematically reviewing the labeling management of food allergens in various countries and regions, it is
hoped to provide reference for Chinese food allergen labeling management, and to continuously improve our country's food
allergen detection methods and labeling standards.
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Table 1 Types of allergen labels in countries and regions
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o s 5 B s LTI LU W2k RSB AR RIERISRs SR BOER (BU)No G ECIIARIRGE)
tis 2R BHGR  e BE A 10 (10 meg/mLil — EALBR AN B AR L, HLASO,2/R; P H &% H: 1169/2011
ks B E I
Wk RS R G KT B WO TS
SRBIFERRYE 00 TR 105, 167k N e SRR P ERERIEFL 0 16T B
A M T R AR 2, IR, TR, OB, S, A Mt R MRG0, G CEuth BT
it SR TR A, DI
SATERIT I A BT TSRS BT (0 R, B FIEI 26k B .
i R KR FLACTLIR AR B K (PR R AT

T F LR A= ) K HL ™ i AR 1 B S U R
PErh s U R ARG RL 04 LeX, B e H S T N U
[ P51 g s ARG, I BT 22 1 o 1 HA U e A
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FAXTTF CAC FHAbE S F & 8= b
PULIR, H AL A H b F B AR & ) I i e
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S AR A T U T 7 A o HORE VARG 14y 3
it I, AH H B REAS TIE 2 A3 SEUFAS I T 25 i A AR
/b CAC AR AE CRERTIANTIT 2 AR R IE &
FHED &0 ) X 2R T 1 1 S R A I VAN TR,
TEZARAE, X T ER BT O PEATT 7 5, SR A 00 2 il
ERAPEN B0 B AT X R i U R Sy ST T
PP E 7 BRI 325, S5 R e TR BRI 7K P
Tt EE G 22 W7 B AG: T (ELISA) FEL T> DNA A6 7K 5P
AR & lig4E =02 Y (PCR) o ELISA EZH T E .
A 5 A ae O ARG I, B AIGKS H BR (LOD) 24 0.1~
1 pg/g, PCR EZHT/NE | 554 . KT, A RS
FIEEER F AN, LOD 4 5 pg/g ZiA7107°0,

5 RE

B R R T S TRV, R
(NP UR TGN e e s s N e B (] 5 = 1 T= PO e R =X
THTCARRIRTT %, B BA R Ty 2 2t o
el U, BRI, XF i MU TR R AR S
B, AU HERT AR RS 3 B0 A 7 5 A AR
KARERIIN 5o CAC. BREA . SEESSEHUAFNE G0
E AR LE T IR ERR AR R, §il BETE o83, 46
TRV B A S 2 I8, SR AT LA TR E X
BROHFEARSE SRS HIREE
I, B HHERA TR AR IR 28, T R e e
PR b IR | A b A A A FR B SR S OG,
R, Xf i AR R A B 75 B 5 TR ) 3 SR
2 PR ERT A P E SRR L B S e AR
FIL, BAEASK AT A B 2 B i S0 IR XU o

o Ak SR A A, R IR AR X 7 T AR v SR
SREEXTRE L OB, N T RS BN AR RS, 7E
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Xop A BUR AN RS 53 22 T o FAE KT, XLk
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