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R — Rk BB HEBISMER FIRHEMRYE: Scientific Basis for Exemptions to Allergen Category List

FLBEMFLPEEE: LACTOSE AND LACTITOL: There are different processes to obtain lactose. If a process is used removing
the protein, the process has been validated, and the specification indicates the process, then lactose is

exempted from the Kraft Foods Food Allergen Category List.

44 REFREUY): TOCOPHEROL EXTRACTS: Tocopherol extracts (antioxidant used in flavours) are usually purified by
vacuum distillation, which eliminates the allergenic protein. If other means of purification are used, the

process has been validated to eliminate the allergenic protein, and the specification indicates the process,

then tocopherol extracts are exempted from allergen control.

KB THHE (RHEATEY) KRERBSGENES. BARBRRM: HIGHLY REFINED or REFINED, BLEACHED AND
DEODORIZED OILS DERIVED FROM ALLERGENICSOURCES (AND THEIR DERIVATIVES):

Edible oils described in studies as highly refined do not demonstrate a hazard to allergic individuals, as shown in studies using
the “gold standard” for food allergy diagnosis, the double-blind placebo-controlled food challenge. To date, there is no
in-vivo-evidence to support correlation of in-vivo reactivity with in-vitro IgE-binding to oil components in immunoblotting studies.
The majority of well-defined and performed studies support the position that refined oils are safe for the food-allergic population
to consume (Hefle and Taylor: Food Technology, 53, No. 2, 62-70, 1999).

KEIFBEAESOY LECITHIN : : Search of the available scientific literature (FARRP, 1997) revealed no credible

documented evidence that this material causes severe allergic reactions. Expert opinion rendered by S.

Taylor/D. Skrypec 1997 (personal communication with S. Taylor; May 16, 1997, memo to T. Crincoli) and

FARRP Expert Opinion 2006 (S. Taylor and S. Hefle, FARRP, 2006) supports this conclusion.

SRIR/NZ R AP e s 2P0 (TR MDEMED . #EBE. £51L %P . WHEAT DERIVED GLUCOSE,
GLUCOSE SYRUP, DEXTROSE, DEXTROSE MONOHYDRATE, MALTODEXTRINS (ALL DEs), SUGAR ALCOHOLS, AND
CARMALIZED GLUCOSE:

Evidence as specified below indicates that these materials contain no detectable protein using current analytical procedures.
Evidence: Data from the European Starch Manufacturers” Association (AAC) of July 1998 and March 1999 and an SCF report of
June 1999 provide evidence that no protein is present in starch hydrolysates derived from maize. If nitrogen is detectable, this
corresponds only to fragments of polypeptides. Proteins are
eliminated by several purification steps. The data have been judged to be equally applicable to wheat starch
hydrolysates because for these the same purification procedures are used (T. Hatzold, after consultation
with Mr. Plan from AAS, Brussels, November 1999). An analysis carried out by a Kraft Foods approved
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laboratory in July 1999 of three samples of wheat derived starch hydrolysates revealed "no
protein”. These values have been reviewed with the Kraft Foods analytical group and have been
assessed as valid. Latest data from AAC (Oct 6, 2003) show that the protein level in wheat starch
hydrolysates is below the detection limit.

References:

- AAC (Association des Amidonneries de Cereales del U.E): Starch and Starch derivatives produced from Bt
Maize, AAC Study on DNA Analyses, July 1998

- AAC (Association des Amidonneries de Cereales del U.E.): Letter to Prof. Tobback, Member of the SCF,
re. Inclusion of Starch hydrolysates in the "negative list", Brussels, 16 March 1999

>k B 2R HE RS Review of preliminary data from threshold study (Codfish-derived gelatin

given to cod-allergic individuals in a double blind, placebo controlled oral challenge) supports this
exemption. FARRP letter dated August 31, 2001. Interim results from two studies suggest a high likelihood
that fish gelatin is not a problem for fish allergic individuals (S. Hefle opinion, Aug. 31, 2001). FARRP Expert
Opinion : Allergenicity of Fish Gelatin (S. Taylor, S. Hefle, and J. Kabourek, November 06, 2003)

T R BT R R B A AL A 1 BUR B A BB : CULTURES AND ENZYMES PRODUCED BY A FERMENTATION
PROCESS USING AN ALLERGENIC

PROTEIN SOURCE: Search of the available scientific literature (FARRP literature search and S. Hefle

opinion, December 2003) revealed that credible allergic reactions to enzymes produced by a fermentation

process where allergenic protein containing material is used as source of protein did not exist. This

exemption is further supported by the fact that immunological analysis has not detected allergenic proteins

in a number of enzymes produced by this process.

BRKBEAXEE ACID HYDROLYZED SOY PROTEIN: Acid hydrolyzed soy proteins with a minimum value of 62% Amino
ydroly. yp

Nitrogen/Total Nitrogen corresponding to a minimum 85% degree of hydrolysis have not been associated
with a risk to soy allergic individuals. (Expert opinion S. Taylor, Ph.D., FARRP, September 2009).
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Regulation (EC) 852/2004

Regulation (EC) 853/2004

Regulation (EC) 2074/2005

Pasteurized Milk Ordinance (PMO), 2007 Revision.

Bradshaw J.G. et al (1985) Thermal resistance of Listeria monocytogenes in milk. J. Food Protection 54:12-14
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Pasteurized Milk Ordinance (PMO), 1993 Revision.
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National Food Laboratory Final Report on the Thermal Death Time Studies for a 4D Listeria monocytogenes process in Cool
Whip

(NFL #7 KGF18). 1994. Final results of this Study, requested by Kraft Foods, Inc. and conducted by the National Food
Laboratory,

are on file with Kraft Foods, Inc. Department of Microbiology and Food Safety (Glenview). February 10, 1994.

Particle size confirmed by CCFRA (July '98) and NFPA (Sept. '00).
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Recommendations of the National Advisory Committee on Microbiological Criteria for Foods for Refrigerated Foods Containing
Cooked, Uncured Meat or Poultry Products that are Packaged for Extended Refrigerated Shelf Life and that are Ready-To-Eat or
Prepared with Little or No Additional Heat Treatment.

January 31, 1990. NACMCF Meat and Poultry Working Group. Document on file with Kraft Foods, Inc. Department of
Microbiology and Food Safety (Glenview).
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46 8 0. 106
48 9 0.134
50 10 0. 165
52 11 0.2
54 12 0.238
55 13 0.279
57 14 0.323
59 15 0.371
61 16 0. 422
63 17 0.476
64 18 0. 534
66 19 0. 595
68 20 0. 659
70 21 0. 726
72 22 0. 797
73 23 0.871
75 24 0. 948
77 25 1. 028
79 26 1.112
81 27 1.199
82 28 1.29
84 29 1. 383
86 30 1.48
88 31 1.58
90 32 1.684
91 33 1.79
93 34 1.9
95 35 2.012
97 36 2.13
99 37 2.25
100 38 2.373
102 39 2.5
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1. FDA 1993. Food Code Pub. No: PB94-113941AS, US Public Health Service, Springfield, lllinois.

2. Snyder, O.P. Use of time and temperature specifications for holding and storage of food in retail food operations; Dairy, Food
and Environmental Sanitation vol. 16, No. 6 page 374-388.

3. ICMSF Chapter 17. Staphylococcus aureus in Microorganisms in Foods 5. Microbiological Specifications of Food Pathogens
1996 published by James and James.

4. Bergdoll, M.S. (1989). Staphylococcus aureus in Foodborne Bacterial Pathogens, edited by Michael Doyle. Published by
Marcel Dekker, New York.

5. Ash, M. (1997). Staphylococcus aureus and Staphylococcal enterotoxins in Foodborne Microorganisms of Public Health
Significance, 5th Ed. edited by Hocking, A.D.; Arnold, G.; Jenson, |.; Newton, K. and P. Sutherland. Published by Australian
Institute of Food Science and Technology, Australia.

6. Tatini, S.R. (1973). Influence of food environments on growth of Staphylococcus aureus and production of various toxins. J.
Milk Food Technology, 36:559-563.

7. Smith, J.L., Buchanan, R.L. and S.A. Palumbo (1983). Effect of food environment on staphylococcal enterotoxin synthesis: A
review. J. Food Protection, 46:545-555.

8. Validation study performed by Kraft Microbiology laboratories in East Hanover, Glenview, and Munich referring to growth of
Staphylococcus aureus in wafers, doughs, cheese blends, and dairy slurries. (On file with KNAC Microbiology, East Hanover and
Glenview)
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Thermal Death Time Studies for Salmonella in cookie dough (CCP Chips Ahoy! Validation 10/15/1999; CCP Newton Filler
Validation 6/15/2000; CCP Pecanz Validation 11/27/2001; Product Bake Position Paper 7/14/2004)

Reduced RH Dough Challenge Study 5/19/2006

Final results of these studies conducted by Microbiology/Food Safety are on file with Kraft Foods, Inc. Department of
Microbiology and Food Safety (East Hanover).
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Appendix C of this Standard.

Park, Douglas L., 2005, Performance Test Method Multiple Laboratory Validation Study of ELISA-Based Assays for the Detection
of Peanuts in Food, Journal of AOAC International, Vol. 88, No 1, pp. 156-160

Jackson, Lauren S., Cleaning and Other Control Strategies To Prevent Allergen Cross-Contact in Food-Processing Operations,
Journal of Food Protection, Vol. 71, No. 2, pp. 445-458

For products that are not cross contact labeled, report validating the flushing method: on file at the plant.
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Appendix C of this Standard.

Park, Douglas L., 2005, Performance Test Method Multiple Laboratory Validation Study of ELISA-Based Assays for the Detection
of Peanuts in Food, Journal of AOAC International, Vol 88, No 1, p.p. 156 — 160

Jackson, Lauren S., Cleaning and Other Control Strategies To Prevent Allergen Cross-Contact in Food-Processing Operations,
Journal of Food Protection, Vol. 71, No. 2, pp. 445-458

For product that are not cross contact labeled, report validating the flushing method on file at the plant.
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Moberg, L.J. 1992. Establishing critical limits for critical control points in HACCP Principle and Applications. Pierson, M.D., and
Corlett, Jr. D.A,, eds., Van Nostrand Reinhold, NY. p.p. 50-61.

Lewis, D.F. 1993. A tutorial and comprehensive bibliography on the identification of foreign bodies found in food. Food Structure,
12, p.p. 365-378.

Hyman, F.N., Klontz, K.C., and Tollefson, L. 1993. Food and Drug Administration surveillance of the role of foreign objects in
foodborne injuries. Public Health Reports, 108 (1). p.p. 54-59.

Hyman, F.N., Klontz, K.C., and Tollefson, L. 1993 Eating as a hazard to health: preventing, treating dental injuries caused by
foreign objects in food. JAM Dental Assoc, 124, p.p. 65-69.

Lehman, A.J. 1958. Quarterly report to the editor on topics of current interest: glass and metal fragments in foods and beverages.
Assoc. Food Drug Off. Q Bull., 22 (1) p.p. 24-26.
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