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Today, food allergy is recognized as a serious public health threat which must not be taken too lightly especially when it comes to hospitality industry.
It does not matter how delicious, hygienic or nutritious a food is, it has the potential to cause symptoms to people who have this condition (McIntosh, 2017).
Food allergy, food intolerance and coeliac disease can affect people of any age.
More than 160 foods can cause allergic reaction, here in UK 14 different food types have been identified as major allergens which the consumer must be aware of if it is present in food (Food Standards Agency, 2021).

Food allergy is a condition where a person has developed an immune response to a food; the immune system wrongly sees that food as a threat; therefore, the body starts to produce IgE antibody; the subsequent encounter with the same food causes a severe life threatening reaction which triggers the release of chemicals such as histamine from cells in the body, causing from mild itching of mouth or throat, swelling of the entire body to severe breathing issues or even anaphylactic shock which must always be considered as a medical emergency requiring immediate treatment by adrenaline injection (Motarjemi and Lelieveld, 2014).
Food Intolerance, on the other hand can present at any age, it can develop when a person gets older.
Coeliac Disease is an auto immune disease which is triggered by eating gluten food; the immune system reacts by damaging the lining of the small intestine.
However, food intolerance and coeliac disease are not life threatening, and symptoms are largely abdominal and gastrointestinal with reaction such as skin rashes, vomiting, diarrhoea (Learning Zone Express, 2012).

In food Industry the ultimate goal is mostly “prevention” (Motarjemi and Lelieveld, 2014).
It is vital to ensure an accurate allergen declaration through labelling so that the person who is suffering from an allergy can easily get the information needed to stay safe by avoiding the specific food. Today businesses can choose how to provide information as long as they do so (European Parliament and of the Council, 2011).
From the 1st of October 2021, food businesses in England, Wales, Scotland and Northern Ireland must include full ingredients lists and allergens labelling on foods pre-packaged for direct sale (Food Standards Agency, 2021). The law known as “Natasha’s law” after Natasha Ednan – Laperouse, a fifteen-year-old girl who died in 2016 after an allergic reaction to a sandwich bought from Pret a Manger which did not display allergen information on the packaging (Food Safety News, 2019).

Cleaning and following good hygiene practice are legal requirements for every business in UK (Food Standards Agency, 2018).
In hospitality industry food allergy reaction could be caused by cross contamination that occurs when a specific food item comes into contact with an allergen; occasionally, food allergens can be accidentally hidden in dishes or sauces.
Food allergy reactions are often linked to a lack of training and awareness among restaurant employees; therefore, a properly trained staff becomes crucial. Employees must be involved, they must be in control of the process and more importantly they must understand what is expected from them (Wen and Lee, 2020).
Some contaminations occur due to lack of hygiene; personal hygiene such as washing hands before starting work and handling food, cleaning effectively by keeping every equipment cleaned, using different equipment for each task, reviewing menus periodically to ensure that all allergens are described, monitoring all ingredients and ensuring that suppliers notify any allergy changes are all positive behaviours that help minimizing cross contamination (Villard,2022)
The key aspect here is the necessity to integrate allergen management into general food management (Motarjemi and Lelieveld, 2014).
In UK all food businesses must have a documented HACCP which is an internationally recognized method of managing food safety hazards (Food Standards Agency,2017).
In other words, food safety management procedures are based on Hazard Analysis and Critical Control Points principles.

In the food industry “awareness” is the key, and a positive food safety culture has a huge impact on the success and reputation of the organization (Zutshi, 2019)
Today more than ever I am conscious of the importance of being allergen aware.
It is important for every food business to be sensitive regarding this topic, understanding that individuals suffering from allergies can have severe life-threatening reaction if they eat certain food.
By simply paying attention to small details and following the food safety guideline, people working in the food industry can make a huge difference and save peoples’ lives.
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