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Change Subject:  Inclusion of Allergen notification in menus

Section Number: 
   	
Check one: Construction ___ Operations __7_ Both ___ (specify both numbers)
	
Number (s): 


Change you would like VSP to Consider and Recommended Solution: 

Inclusion of the food allergens in the menu descriptions.
All vessels apply PH standards yet EU/commonwealth public health requires allergen disclaimer, allergen description to be available in the menus.
Using a same approach would avoid double standards for vessels sailing the world.


Public Health Significance:

SEE FDA
 Each year, millions of Americans have allergic reactions to food. Although most food allergies cause relatively mild and minor symptoms, some food allergies can cause severe reactions, and may even be life-threatening. 
There is no cure for food allergies. Strict avoidance of food allergens — and early recognition and management of allergic reactions to food — are important measures to prevent serious health consequences.

Supporting information: 

See attached
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