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	In every year a lot of people are in either way affected with the food they consume. Though food being one of the basic needs for a person to survive, food can also be a killer when not well cooked or when it s contaminated. Most of the effects that show up when you take foods that are contaminated or poisonous are diarrhoea; vomiting and some people develop abdominal pains in their bodies. Food can be poisonous to your body when they re infested by bacteria and toxins. Toxins in foods are a major cause of death to the people and also bacterial can cause illness and hospitalisation (Ballard, C. 2013).. A lot of cases of allergies and food intolerance have risen over time in the society and the government should look into ways in which they are going to curb rise in the conditions and ensure the safety of the consumer. 
Food allergies in this case are the body’s response to the food that has been taken in or being ingested while food intolerance is where the body is not able to digest the food that has been ingested and it results into some body reactions. Foods allergies and intolerance to some food stuffs cannot be treated but can only be avoided by persons who have the condition when they ingest some types of foods (Tan, 2015). 
Food allergies are caused by allergens that are present in the foods and they normally differ from person to person. The immunity of people is not the same, so some people’s body cannot tolerate the presence of some allergens in the foods stuffs they take. That why it does not affect every body when taken. Examples of foods that are commonly known to cause body reactions when taken are milk, cereals that contains gluten in it, peanuts and soybeans. Allergies can be server in other people while some cause some mild reactions like vomiting, diarrhoea, hitching and also difficulty in breathing. Food allergies can cause death if quick response is not taken (Tan, 2015).
Food intolerance is where the body is not able to digest the food that has been ingested and it results into some body reactions. This mean a person has got a lot of difficulty in digesting some of the food products that are ingested to the body. After the intake of the foods, a person with the condition will start to have discomfort after some few hours of the intake of the food (Haynes and savill,2008). The symptoms of this food intolerance usually vary with the type of food that has been ingested to the body, and this are the most noticeable signs of food intolerance; bloating ,headaches, a lot of stomach pains and diarrhoea. Though it is difficult to know if the person has got food intolerance of food allergies because the symptoms are almost the same but food intolerance mainly depend with the food intake a person takes. The most common food intolerances that are experienced by people are those that are caused by gluten, casein and also Lactose. The most intolerants are the casein and lactose in milk products (Bailey, Rahn K, et al., 2013).
The manufacturing industry and the government of the u united kingdom should come up with in which they can be able to reduce the causes of this food intolerance and allergies. Food safety systems measures should be implemented by food businesses and also food manufacturers according to the food safety standards (Gomes,ISO 22002-1:2009). Hazard Analysis Critical Control Principles (HACCP) principles should always be use by food handlers to ensure safety of the food products. Food handlers also and manufactures also should be able to train their workers on handling the foods and avoid contamination with the foods that contain allergen products (Kafetzopoulos et al, 2013). This will help in reducing the cases of food intolerance and allergies. Also manufacturers should indicate in the packaging material the ingredients that were used in the food products. This will help in guiding the consumer of what to take and what to avoid. Hygiene also is a key factor in the food sector so the manufactures should always maintain high form of hygiene starting with their equipments and the handling of foods containing the allergens.
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