
 

 
 

 
 

 

QA Internship – Allergens   
Implementation of the VITAL allergen management system  
 
Description Internship: 
Allergen management is a hot topic. Manufacturers and brokers of food 
and beverages have to inform consumers regarding the presence or 
absence of allergens. To assess whether a product is safe for an allergic 
consumer, the Dutch Food Safety Authority uses reference doses. 
These doses are not legally binding, but an advice, on which the 
authorities base their policies. The retail uses a comparable method, 
but different reference doses. This system is called VITAL. 
Currently, we use a qualitative method at Schouten. The allergen is 
present, absent or present due to possible cross-contamination. Our QA 
department needs your support in setting up a qualitative allergen 
management, which complies to both VITAL and the Dutch Food Safety 
Authority. 
 
 
You will be responsible for the following subjects: 

 Mapping the current present allergens in Schouten products 
qualitatively. 

 Setting up allergen management to comply with all relevant 
guidelines. 

 Write an advice report on how to implement the allergen 
management. 

 
The culture: 
Approximately 40 people work at the location in Giessen. The culture is 
dynamic, social and enterprising. Personal attention is highly valued by 
us and we are happy to contribute to the development of your career. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
What do we offer? 
An appropriate traineeship fee and the opportunity to contribute to the 
further professionalization of our (inter)nationally growing organization, 
which operates in a strongly emerging market. We are a young team 
that together celebrates the successes achieved. 
 

 
 
 
 
 
 
 
Something for you? 
Are you interested in this 
graduation project? Send your 
curriculum vitae and motivation 
letter to: 
sollicitaties@schoutenfood.com 
 
 
The organization: 
We are a specialist in the 
development, production and 
marketing of plant-based protein 
foods. 
 
Based on the conviction that the 
world needs a food package that 
relies less on animals and more 
on plants, we offer consumers a 
sustainable alternative to meat.  
 
Schouten is a family business 
and is located in Giessen 
(Noord-Brabant). We work in an 
enthusiastic team. The company 
was founded in 1990 and has 
since grown into an international 
company with a wide range of 
vegetable products.  
 
Our websites: 
www.schoutenfood.com  
www.goodbite.nl.  
 
 
 
 
 
 
 

mailto:sollicitaties@schoutenfood.com
http://www.schoutenfood.com/
http://www.goodbite.nl/
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwja6Py2sZvlAhUOJlAKHc0ICGoQjRx6BAgBEAQ&url=https://www.nicelabel.com/blog/2016-11-11/faqs-allergen-ingredients-food-labels/&psig=AOvVaw2D9ljShlslP5Q45cjLN9Cb&ust=1571129977989657

