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ALLERGEN UPDATE

A review of rules, regulations
and consequences.

WATER FREE
DISINFECTION

Alcohol misting
made safe.

SAFER FOODS

Practical allergen controls
for food producers.

REDUCING RISKS

Project to reduce sulphites
in food and drink.

TRAINING

Controlling allergens
with risk assessment.

TEST APPROVAL
Rapid alkaline phosphatase

| | T T oo
test officially approved. ' i £ . 1 g ENE 2010



