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In the sector of food and beverages operation, it is necessary to maintain various types of policies to reduce the effects of allergies and intolerances. Industries that produce the food and beverages have to be concerned about the consumers of their products (Aalberse and Stapel, 2018). I have worked in food and beverage manufacturing companies like Associated British Foods, Samworth brothers. In these companies, they follow some measures like raw material management, segregation during the storage, transport also management in the recipes, labels, and so on. to mitigate the problems of allergy. 
When I was in the Associated British Foods, I have seen that they have good management in their raw materials. For example, food particles like nuts, dairy products, eggs, shrimp and so on that contain allergens are brought separately to ensure that the products manufactured from these items should have less chance of creating allergy problems to the consumer (BLANCHFIELD, 2018). The manufacturing company of foods needs to maintain this policy to run safe business in the market. From the model of Servqual, it can be said that by following this management of raw materials they can achieve the reliability of the customer in their products. 
Another measure that the company should follow is to segregate the raw materials or the finished food items in the storage, transportation, and handling. This can create a chance of allergens in the items if the contamination is happening in the items during storage, transportation (Crevel, 2017). In the company of the Samworth brothers, I have seen that once they create a fault in their process of transportation. The cross-contamination of their products creates a huge impact on their industry. Food that was produced from nut were contaminated with chocolate items for this allergen spread in the child chocolates. For this reason, customer expectation from the Samworth brothers was decreased for the products as they did not follow the service or product delivery policy that they always followed. This was detected from the Gap model of Service Quality. After that, I saw the Samworth brothers took necessary steps in their segregation process of the food materials. 
For the management of recipes, labels, and product information Associated British Foods has worked very well in my perspective (Padilla-Camberos, 2017). I have seen that they used labels in their every food item so that consumers can easily know that whether the food is good for their health or not. I have also seen that, if the company used materials like mustard, sesame seed and so on that can create allergy then they label the names in the packet of the products. This also helps them to increase their brand image. From the Servqual model, it can be said that by labeling that contained material in that food items Associated British Foods are gaining the assurance of the customers in their foods. It is also important for the food manufacturing companies to label the items and the recipes of their food in the packet. So that, consumers can select the product before consuming it. 
In the manufacturing company of foods and beverages, it is mandatory to clean their manufacturing parts like the bowls that are used for the manufacturing (Igbokwe and Godwin, 2021). When I was in the Samworth brothers I saw they were very much sincere in the cleanliness of their machinery that is used for the food productions. The companies must maintain this cleanliness to reduce the allergen particles from their food items. By following this cleanliness, they can also separate the items of food materials in the manufacturing site to reduce the allergy chances in their items. From the model of Servqual, it can be also said that by maintaining the cleanliness in their manufacturing site, Samworth brothers has become the reliable food producer company in the UK. It is also very much important for the company of food and beverage manufacturer to maintain this policy about cleanliness to increase their sales. 
For the reduction of allergens in the food materials and increase the sales of the items of the company policies like raw material management, segregation of materials during transport, storage and handling, labeling the items of the products in the packet, cleanliness in the machinery should be maintained. From the experiences of working in the Associated British Foods and Samworth brothers various policies from the above they followed. These policies can reduce the allergen in their items. 
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