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their detection,
management'and
elimination constitute a
key issue for food
manufacturers,
especially in terms of
safety. This book
reviews current and
emerging technologies
for detecting and
reducing allergens, as
well as issues such as
traceability, regulation
and consumer
attitudes.
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handbook reviews
current and emerging
technologies, as well as
issues such as safety,
traceability, regulation
and consumer
attitudes.
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allergen controls.
Topics covered include:
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food on a worldwide
basis. ' However, recent
evidence suggests that
the prevalence of
soybean allergy in the
overall-population may
actually be rather low
anhd suggests that
soybeans might be
removed from lists of
priority allergenic
foods.
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