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Food Allergy Basic Policy Feb. 2019

1. Introduction

Honda Health Insurance Association has "Food Allergy Basic Policy" for guests
having food allergies to enjoy meal at ease.
2. Our response to food allergy

Regarding foodstuffs containing substances which cause allergies it is obligated or
recommended for manufacturers (suppliers of foodstuffs) to indicate by food
labeling law as follows,

& 7 Specified Raw Material(Indication Obligated): Shrimp, Crab, Wheat,
Buckwheat, Eggs, Milk, Peanut

& 20 materials conforming to specified raw materials(Indication not obligated but
recommended): Abalone, squid, salmon roe, orange, cashew nuts, kiwi fruit, beef,
walnut, sesame, salmon, mackerel, soybean, chicken, banana, pork, peaches, yams,
apples, gelatin

@ For guests having food allergies we offer menu(hypoallergenic menu) which
removes 7 specified raw material as much as possible. And in view of the
importance of dealing with food allergies guests who wish to have a hypoallergenic
menu will be required to accept that guests' conditions and necessary items will be
confirmed by "Food Allergy Inquiry Sheet" at the time of reservation.

@ Or guests having food allergies can bring safe foods (retort foods, frozen foods,
etc) by themselves and have them in the dining room by informing us in advance.

3. About hypoallergenic menu

@ As mentioned above, in order to respond based on information from
manufacturers raw materials with indication not obligated(ingredients other than 7
raw materials) are basically not removed from the hypoallergenic menu.

(@ Because individual preparations are required to provide a hypoallergenic menu
we can not respond to requests on the day.

3 Hypoallergenic menu does not guarantee that 7 specified raw materials are
completely removed. Because various raw materials are cooked in the same kitchen
small amount may be mixed.

@ Guests having severely symptomatic food allergy or variety of allergies we may
not be able to respond.

B Acquisition of Personal Information on Food Allergies

For guests who wish to have a food allergy special menu we will acquire the
information of raw materials which must be removed as allergens beforehand, by
web, fax, telephone, etc. in appropriate manner.

* Personal information obtained from guests will not be used for purposes other
than providing food allergy special menu or providing information to medical

institutions etc. in case of allergy symptom.



