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  I have learned at Food and Beverage about food allergy that is an extreme and severe allergic reaction and the whole body is affected. 
Food allergy affects 1-2% of adults and around 6-8% of children in United Kingdom. In United Kingdom around ten people die from food allergic reaction every year (Food Standards Agency, 2020).
There are fourteen major allergens that the consumers need to be aware of: cereals, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, celery, mustard, sesame seeds, sulphur dioxide, lupin and mollusc. The reactions of allergies can include flushing of the skin, swelling of face, lips and eyes, swelling of throat and mouth, difficulty in swelling or speaking, alterations in hearth rate, dizziness, collapse and unconsciousness, severe asthma, abdominal pain, runny nose/ itchy nose, sneezing and many more.
Another allergy includes asthmatics sensitive to sulphides in food as well as pollens (Wen et al.,2019).
Allergies can cause Anaphylaxis which is always a medical emergency because can be life-threatening. (NHS, 2019).
Intolerances is a reaction to aliments caused by an enzyme absence that can obtain inability to digest the food effectively. It is not medically diagnosed and can be confirmed by an elimination diet, but this should not mean take them less seriously. The symptoms can have long-term effect, and this are abdominal and gastrointestinal pain which can then cause muscular pain and headache.
Coeliac disease is an autoimmune disease, where your immune system attacks your own tissues when you eat gluten. The symptoms are diarrhoea, abdominal pain and bloating. Can be test usually for people with an increased risk such those with family history condition and they need gluten-free diet.
Cross-Contamination with allergens can happened when a small amount of allergen gets into another food accidentally through the manufacturing or food preparation. It can also occur through contact with utensils, surface or objects.
To avoid the Cross-Contamination the businesses need to focus on keeping the workplace clean, sanitized, in proper storage, proper seal and proper disposal. Businesses also need designated equipment. 
I remember when I was young, I had allergy at eggs. All over my body was covered in red spots and I remember that it was very itchy with abdominal pain, cramps and it was difficult for me because sometimes I was missing the taste of it. But I never realised how dangerous can be. I was one of those lucky children because when I grew up my allergy disappeared.
I read that allergy symptoms can change all conditions of a children’s constantly life, along with health, education and social activities (Allergy in childhood, 2022)
 I also never know how dangerous it is for other people that have this problem. Apart from allergies and the reaction of it, at this course I learned allot of new things that I did not know about. In kitchen restaurants I realised that it is a big responsibility for the staff that is preparing the food for the customers. However, I did know that they use special appropriated equipment to prevent cross-contamination. 
An independent government department is working to protect public health and consumers higher interest in food named Food Standard Agency that was established in 2000. They are responsible for the systems that regulate food businesses.
Food Standard Agency is helping the food service industry to develop the experience of dining out for the consumers who have food allergy, coeliac disease and food intolerances (Food Standard Agency).
Business operators must provide allergen information in writing, part of a conversation with the customer or can display allergy and intolerance sign so they can know where they can find the information’s. The takeaway restaurants should provide information before the customer purchasing.
If the business cannot avoid the cross-contamination in food preparation, they should inform customers that they cannot provide an allergen free dish.  
Based on the menus analysis the restaurants have codes for special dietary menus like: LF for lactose free, GF for gluten free, NF for nut free, DF for dairy free and many more (Oktadiana et al., 2020).
In conclusion, the restaurant’s skills and knowledge of food, health diets and restrictions on consumption is to comply with the range of dietary restrictions and laws. This topic is very important within the industry because it is about the consumers health, mainly children and adults that can be diagnosed with all that I described above and may be in danger. I would also like to know more in the future about this subject and I will continue with my researching.  
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