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Introduction 

Over the last few years, the cruise industry worldwide has seen more people traveling across 

different continents. Cooking food for international voyages presents special problems because the 

passengers have many different dietary needs. The report outlines the necessity for full allergen-

free meal planning on cruise ships sailing in Europe and Asia, focusing on food safety, cultural 

understanding and complying with rules. 

There are about 220-250 million people worldwide living with food allergies and their number is 

far from the same everywhere (World Allergy Organization, 2023). Although peanut allergies are 

present in many Western countries, affecting about 1-2% of people, shellfish allergies are more 

common in Asian regions, touching the lives of up to 4% of the population according to Leung et 

al. (2022). Since cruise passengers can come from all over the world, cruise operators have to 

carefully consider what and how they cook and manage allergies. 

The main mission of this report is to: 

1. Create weekly food menus that consider food allergies and honor different cultural food 

traditions on both European and Asian routes. 

2. Set clear hygiene rules in the kitchen that avoid mixing contaminated food and prepare 

meals without allergens. 

3. Prepare forms explaining dietary needs in multiple languages to connect passengers and 

their service providers more clearly 

4. Develop steps to be followed in the event of an emergency allergy onboard marine vessels 

consistent with global maritime healthcare practices 

5. Make sure that your products conform to both FAO/WHO and regional food safety rules. 

This report looks at the entire cross-continent cruise journey from Europe to Asia, focusing on how 

food service should respond to shifts in patronage, access to ingredients and diverse cultures. The 

support is made to help large cruise ships caring for 2,000-4,000 passengers from various 

backgrounds with different eating requirements. 
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Background of Cruise Routes and Dietary Challenges 

Analysis of Cruise Routes 

The route usually goes over the Mediterranean Sea, through the Suez Canal, down the Red Sea 

and ends in different cities of Southeast and East Asia after visiting the Indian Ocean. You might 

find yourself exploring cuisine from nations that have quite different ways of preparing food, 

including: 

• Mediterranean coasts in Spain, France, Italy and Greece 

• Regions in the Middle East (Egypt, Jordan, United Arab Emirates) 

• Ports found in India and Sri Lanka 

• Thailand, Vietnam and Singapore’s ports 

• China, Japan and South Korea are top East Asian locations. 

All regions have their own issues when collecting ingredients, preparing food and choosing dishes. 

These have to be taken into account when planning allergen-free menus. 

How Often Do People Have Food Allergies and Intolerances 

There are wide differences in food allergies and intolerances throughout the cruise route. Research 

by the European Academy of Allergy and Clinical Immunology (2023) finds that food allergies are 

different in Europeans and Asians. 

Most allergies in Europe include reactions to tree nuts, peanuts, milk, eggs and wheat. 

Allergies to sesame seed are much more common in Middle Eastern regions. 

In this region, more people suffer from shellfish and fish allergies. 

• In East Asia, people are more likely to be allergic to soybeans, buckwheat and some fruits 
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Allergens can be a major challenge for food service on cruises that travel across great distances. 

1. Since fresh ingredients are brought in through various ports, these ports all follow their 

specific safety standards and labeling rules. 

2. Limited space: Long journeys demand ways to pack food that prevent different foods from 

touching each other 

3. Culinary staff must learn how to handle allergens when making food from different regions. 

4. Dietary requirements need to be understood by everyone regardless of their cultural or 

language background 

 

Regulatory Framework and Standards 

The Standards developed by FAO/WHO under the Codex Alimentarius 

The Codex Alimentarius Commission was created by the FAO and the WHO to offer international 

standards for food which are used in creating management systems for allergens on cruise ships. 

Standards that are especially relevant to this situation are: 

Codex Stan 1-1985 (Rev 2018): General Standard for the Labelling of Prepackaged Foods, lists 

eight allergens that must be noted on every item 

• CAC/RCP 1-1969 (Rev. 2020): General Principles of Food Hygiene, a guide on how to 

avoid food cross-contamination 

Guidelines Outlining the Use of Basic Food Hygiene to Control Foodborne Parasites 

Following these standards helps every cruise achieve international requirements for allergen 

management everywhere. 

Regulatory needs in different areas 

Since the cruise crosses different regions, being familiar with their rules is necessary: 

European Union 
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No. 1169/2011 of the EU requires the disclosure of 14 allergens on foods whether prepackaged or 

not 

Cereals that contain gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, celery, mustard, 

sesame, sulfur dioxide/sulfites, lupin and molluscs are considered to be these. 

Middle East 

• While following Codex guidelines, GCC standards also need additional qualifications to 

be given halal certification 

GSO 9:2013 issued in the UAE requires careful labeling of specific allergens relating to regional 

ingredients. 

Asia 

The ASEAN Food Safety Standards say labels should include major allergens, but this applies 

differently in various countries 

China’s GB 7718-2011 states the list of common allergens, including buckwheat. 

When in international waters, the cruise must strictly adhere to the most demanding allergen 

guidelines from all the regions they enter. 

Maritime-Specific Regulations 

Allergen Management Protocols 

HACCP stands for Hazard Analysis and Critical Control Points. 

The main basis for allergen management on cruise ships is having a strong and specially designed 

HACCP system. Potential critical control points in cruising are outlined below. 

1. The purchasing and receiving process should ensure suppliers provide full information 

about the allergen status in writing. 

2. Categorizing allergen-containing items with a system that uses color codes 

3. Preparation: Make places and appliances uncontaminated by allergens 
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4. Food Service: Showing customers their allergen-free choices and using protocols to 

eliminate any risk from cross-contamination 

A full set of rules, procedures for observation, fixes and checks has been prepared for every critical 

control point. 

Mixing design with practical layout 

Allergen management must be possible in cruise ship kitchens through smart and efficient design. 

1. Special places for food preparation not contaminated by allergens, with:  

Assigning purple to allergen-free utensils and equipment as a color code 

Create separate storage areas for ingredients that don’t have allergens 

Only certain cleaning supplies are allowed in these sections. 

2. A unidirectional approach: Keeping allergen-friendly meals separate from those with 

allergens in the kitchen:  

Taking away allergens (usually done right after a total sanitization) 

barriers between where teams gather 

Keep separate ventilation in place to prevent pollution of the air (especially for places processing 

fish and seafood) 

3. Easy access to hand washing and sanitizing facilities at various locations to prevent staff 

from transferring germs while moving around different zones 

The rules that direct cleaning and sanitizing. 

A proper cleaning routine is extremely important for dealing with allergens. 

1. Validated cleaning procedures: Methods that science has shown remove protein from things 

that come into contact with food 

2. The effectiveness of cleaning for allergens is verified by swabbing with ATP and protein 

tests. 

3. CIP systems clean equipment that handles various allergens automatically. 



8 
 

4. Logs detailing what happens between preparing ingredients containing allergens and those 

without 

Menu Development and Substitution Strategies 

Core Allergen-Free Service Concept 

To create allergen-free menus for cruises traveling across continents, a clear plan is needed that 

ensures the food is healthy, tasty and easy to use. The main framework of a menu consists of: 

1. Development of recipe formulas that have been created using ingredients not included in 

the 14 major allergen grouping outlined by EU laws 

2. Modular meals: Making parts that can be assembled individually to suit anyone’s needs 

3. Continuously adjusting recipes according to the popular local dishes of many countries 

along the way 

It helps airline food operations run smoothly and also offers passengers plenty of dining options 

that reflect their cultures.experiences. 

Weekly Rotating Menu Example 

Below is an example of a weekly rotating menu structure with allergen labeling and substitution 

suggestions: 

Day 1: Mediterranean Influence 

• Breakfast: Gluten-free Mediterranean vegetable frittata (EF) Substitution: Chickpea flour 

scramble (EF, GF, DF) 

• Lunch: Lemon herb quinoa with roasted vegetables (V, GF, NF) Substitution: Rice pilaf 

with herbs (V, GF, NF, SF) 

• Dinner: Herb-crusted roasted fish with olive tapenade (F, GF, DF) Substitution: Herb-

crusted tofu with sun-dried tomato sauce (V, GF, SF, NF) 

Day 2: Middle Eastern Flavors 
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• Breakfast: Shakshuka with gluten-free flatbread (EF, GF, DF) Substitution: Spiced 

vegetable hash (V, GF, NF, SF) 

• Lunch: Fattoush salad with pomegranate dressing (V, GF, NF) Substitution: Herb salad 

with citrus dressing (V, GF, NF, SF) 

• Dinner: Slow-cooked lamb with rice and dried fruits (GF, DF, EF) Substitution: Eggplant 

stew with rice (V, GF, NF, SF) 

Day 3: South Asian Cuisine 

• Breakfast: Rice congee with ginger and scallions (V, GF, NF, EF) Substitution: Millet 

porridge with coconut (V, GF, NF, SF) 

• Lunch: Lentil curry with turmeric rice (V, GF, NF) Substitution: Vegetable curry with 

quinoa (V, GF, NF, SF) 

• Dinner: Tandoori-style chicken with cucumber raita (GF, NF) Substitution: Tandoori-style 

cauliflower with coconut yogurt sauce (V, GF, NF, DF) 

Day 4: Southeast Asian Flavors 

• Breakfast: Rice noodle soup with herbs (V, GF, NF, EF) Substitution: Sweet potato hash 

with lemongrass (V, GF, NF, SF) 

• Lunch: Green mango salad with herbs and rice paper rolls (V, GF, NF) Substitution: 

Vegetable summer rolls with avocado dipping sauce (V, GF, NF, SF) 

• Dinner: Lemongrass poached fish with rice noodles (F, GF, NF) Substitution: Lemongrass 

tofu with rice noodles (V, GF, NF, SF) 

Day 5: East Asian Inspiration 

• Breakfast: Steamed rice with pickled vegetables (V, GF, NF, EF) Substitution: Millet bowl 

with sesame-free vegetable garnish (V, GF, NF, SF, SS) 

• Lunch: Vegetable bibimbap with gochujang-free sauce (V, GF, NF) Substitution: Rice bowl 

with umami mushrooms (V, GF, NF, SF) 
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• Dinner: Steamed fish with ginger and scallions (F, GF, NF, DF) Substitution: Steamed 

vegetables with ginger sauce (V, GF, NF, SF) 

Day 6: Fusion Cuisine 

• Breakfast: Coconut chia pudding with tropical fruits (V, GF, NF, EF, DF) Substitution: 

Cassava porridge with fruit compote (V, GF, NF, SF) 

• Lunch: Rice paper wraps with mango and herbs (V, GF, NF) Substitution: Lettuce cups 

with quinoa filling (V, GF, NF, SF) 

• Dinner: Coconut-braised chicken with turmeric rice (GF, NF, DF) Substitution: Coconut-

braised jackfruit with herb rice (V, GF, NF, SF) 

Day 7: International Favorites 

• Breakfast: Gluten-free pancakes with fruit compote (GF, NF, DF) Substitution: Banana-

based pancakes (V, GF, NF, EF, SF) 

• Lunch: Quinoa bowl with roasted vegetables (V, GF, NF) Substitution: Millet salad with 

avocado dressing (V, GF, NF, SF) 

• Dinner: Herb-roasted poultry with root vegetables (GF, NF, DF) Substitution: Stuffed bell 

peppers with rice and herbs (V, GF, NF, SF) 

Allergen Key: 

• V: Vegan 

• GF: Gluten-Free 

• DF: Dairy-Free 

• EF: Egg-Free 

• NF: Nut-Free 

• SF: Seafood-Free 

• SS: Sesame-Free 

• F: Contains Fish 
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Cross-Cultural Considerations in Menu Planning 
Traditional Food on the Way 

It is important to understand and respect traditional ways of cooking when trying to create 

safe food for people with food allergies. 

Mediterranean Region 

Traditionally, Olive oil, vegetables, legumes and seafood are important in Sicilian food 

traditions 

Adaptations excluding allergens aim to maintain the herbs and ways of cooking while 

changing the ingredients. 

Because bread is so meaningful in many cultures, gluten-free options should be at least as 

good as their regular counterparts. 

Food from the Middle East 

It is customary in several regions to use rice, legumes and lamb as main ingredients. 

• Both the religious guidelines of guests and their allergies should be considered. 

• Using variations of spice blends to make food without sesame 

How South Asian Food Is Eaten 

There may be spice combinations that include mustard seeds which can cause allergic 

reactions. 

North Indian cuisine often includes dairy items such as ghee and paneer. 

Different areas with special requirements for coconut adaptation (coconuts in the south are 

one example) 

Highlights of Southeast Asian Cuisines 

Essential ingredients to add basic flavor are fish sauce and shrimp paste. 

Rice and its products (naturally gluten-free) are included in most meals. 
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Allergen-compatible versions of fresh herbs and aromatics 

The Cultures of Food in East Asia 

As soy can’t be easily removed, choose foods that are similar or compare lists of 

ingredients. 

• When gluten-free alternatives are necessary for wheat noodles and dumplings 

Because seafood is a major part of meals in coastal regions, people there are experimenting 

with plant-based meals. 

Restrictions Based on Religion and Culture 

It is also important for cruise menu planners to consider religious and cultural rules about food: 

1. Halal requirements mean offering halal-certified meat and not adding alcohol during food 

preparation. 

2. To be kosher, use separated locations for meat and milk products and do not use forbidden 

substances 

3. Hindu dietary habits include many vegetarian meals, meeting different rules of moderation. 

4. For some Buddhist traditions, there are pure vegetarian dishes without the use of smelly 

vegetables (such as onions and garlic). 

Because of these religious customs, it is necessary to plan menus that meet allergy needs and also 

respect customers’ beliefs.needs. 

Communication Systems and Documentation 
Request Forms for Special Diets 

Cruise guests are encouraged to fill out dietary request forms before the trip starts: 

1. There are online questionnaires in several languages that gather information on what you 

eat before cruise.  

The type of allergens and how sore they make you 
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o Restrictions based on culture, religion or ethics 

o Needs that people have apart from their medical situations 

The information about emergency contacts 

2. Experts ensure diet information is accurately translated and verified before sharing it.  

Form translation services are available into the key languages English, Mandarin, Spanish, Arabic, 

Russian, Japanese, German, French, Italian, Hindi. 

Formal verification is applied such as calling patients for follow-up when their allergy is severe 

Review of difficult cases by the ship’s healthcare team 

3. Connecting the dietary system to in-flight meal planning:  

dining reservations should also include passenger profile information 

For foodservice, systems should send alerts to staff when allergic passengers take their seats. 

An application for the bus that lets passengers connect with live information and services 

Sample excerpt from multi-language dietary request form: 

English Mandarin Arabic 
Translation 

Key 

Do you have any food allergies? 您有食物过敏吗？ 
لديك أي حساسية من   هل 

 الطعام؟ 
ALLERGY_Q1 

How severe is your allergy? 您的过敏程度如何？ 
الحساسية  شدة  مدى  ما 

 لديك؟
ALLERGY_Q2 

Have you been prescribed an 

epinephrine auto-injector? 

您是否配备了肾上腺素

自动注射器？ 

حاقن   وصف  تم  هل 

 الإبينفرين التلقائي لك؟
ALLERGY_Q3 

Putting Allergens on Labels and How They Are Listed 

Including details about allergens in menu descriptions is what makes clear communication. 
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1. Common icons for each major allergen are used the same way throughout the world. 

2. By color coding foods, it becomes quicker to tell what is allergy safe. 

3. Options to search through menus using simple filters for your needs 

4. Table indicators are used to inform staff when there are allergies at some seats. 

Menu presentation includes: 

• Full ingredient lists available upon request in multiple languages 

• QR codes linking to detailed nutritional and allergen information 

• Photographs of dishes to aid communication across language barriers 

Emergency Response Protocols 

Understanding and Reacting to Anaphylaxis 

Even if we take steps to prevent disasters, it is still important to have emergency services ready. 

1. All members of the foodservice and customer service staff should know the signs of 

anaphylaxis.  

Problems with breathing such as difficulty breathing or wheezing 

SIGNAL: symptoms relating to the heart such as dizziness and lower blood pressure 

2. Staff are directed to follow clear steps whenever an emergency occurs.  

The medical team is informed immediately. 

o Availability of emergency medical gear 

3. Place emergency response kits where they will be easiest to access during an emergency.  

o Auto-injectors must be present in dining areas 

o Devices that support oxygen and airway care 

Health Facilities and Provided Services 



15 
 

Ship doctors must be capable of handling guests with food allergies: 

1. Emergency medicine experts must staff the department. 

2. The team needs to carry advanced life support equipment. 

3. Drugs provided: Multiple injections of epinephrine, antihistamines and corticosteroids 

4. Allergist telemedicine allows patients to consult when it is needed 

When necessary, medical staff should be able to stabilize very allergic passengers until they can 

be transferred to shore-side health facilities. 

How Communication Happens in an Emergency 

Talking clear steps during a food allergy emergency helps a lot. 

1. Ability to access translation if a medical emergency happens 

2. Procedures for contacting emergency contacts in an emergency 

3. Documentation: Forms that all report information on incidents in a standard way 

4. Reviewing activities after an incident happens: How effectively the company responds 

These processes make certain that patients with language barriers get proper emergency care. 

Staff Training and Quality Assurance 

 Good Training Program 

It is important that everyone who works at any level in a food business is trained in allergen 

management. 

1. Focused learning for those preparing meals:  

Finding out which foods contain allergens 

highlighting ways to prevent crossing bacteria from one food to another 

2. Work force training: Preparing servers in the dining room:  
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o Clear and correct menu information at all times 

Dealing with requests for special foods 

3. Providing training for supervisors is a major part of management oversight.  

o Checking and confirming activities 

o Issuing and executing solutions 

To do this training, employees attend workshops, learn from online resources, watch 

demonstrations and participate in regular updates. 

Quality Assurance and Verification 

Allergen management needs to be regularly checked to make sure it is working properly. 

1. Internal audits: Frequent review of the way allergens are handled:  

Companies need to perform unscheduled kitchen checks. 

A review of important documents 

Testing what staff understand 

e Run simulations of emergency situations 

2. External assessment: Having another company look at a company’s allergen systems:  

q Testing done by independent laboratories 

Specialists look at the plans. 

a Meeting important food safety standards 

Improvement Should Happen Constantly 

Improving a system following a structure should start with these steps: 

1. Collection of input from those with special diets: Gathering and use of comments from 

these passengers. 
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2. Any allergic events or near-misses are studied to find out the main problems that caused 

them 

3. Looking for similar patterns in challenges or situations that do not follow standards 

4. Adding new techniques and technologies to how allergens are managed 

Striving to improve on an ongoing basis allows allergen management to keep up with any changes 

in food safety issues. 

Conclusion 

It is challenging to plan allergen-free diets for people traveling across continents by cruise. The 

report explains how menu creation, kitchen activities, communication methods, emergency 

responses and quality assurance are handled together. 

Some main points from this analysis are: 

1. The cruise company must be adaptable since allergens and food cultures differ significantly 

throughout Europe and Asia 

2. To manage allergens properly, you need to combine HACCP principles, staff training, clear 

information and preparation for emergencies 

3. Avoiding allergens should not mean breaking cultural or religious rules for satisfactory 

dining. 

4. Having clear communication in multiple languages supports successful allergen 

management in diverse groups of passengers 

5. To ensure allergen controls remain effective, verification and monitoring should be carried 

out continuously 

The steps outlined in this report help cruise operators tackle managing food allergies while keeping 

meals enjoyable for all. With these measures in place, cruise lines can provide for the needs of 

allergy-sufferers during all legs of cross-continent tours. 
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Each approach follows sensible steps that can be met in any maritime environment given relevant 

worldwide regulations. If these suggestions are executed properly and adhered to, passengers of 

all food tastes can enjoy their meals on the plane. 
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