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Being allergic to any specific type of food is regarded as a health condition due to which people having food allergies need to be quite careful when it comes to selecting any food items for consumption. Food allergy is mainly defined as an immune system response that an individual experiences when he or she comes in contact with certain kinds of foods. The substances which result in allergic reactions are defined as allergens which are included in food and for the majority of people it is not harmful but it might have a precipitate response on some (Iweala et al., 2018). Food allergies can range from mild to severe reactions which can even lead to life-threatening conditions which mainly occurs due to response to any sort of allergen.

Food and beverage industry which is involved in providing customers with different varieties of food and drinks have to also take care that customers are protected from different kinds of allergens. A person who has food allergies have to be very careful when selecting any food item from a restaurant or any food stalls for consumption. And the only way for this is to avoid food items which have allergens (Facioni et al., 2020). This is where the food and beverage industry play a very important role as they provide protection to consumers' health. Food allergies have now become a major food safety issue due to sudden rise in food allergy incidents mainly among childrens which has resulted in growing concern among consumers for food allergies. As per UK data, about 5-8 percent children are affected due to food allergy and now managing food allergies has become a shared responsibility between food manufacturers, consumers as well as government (Gov, 2022). 

From the study, I gathered essential information in terms of maintaining the health safety of the customers. Now various international and national regulations are addressing the significance of allergen management and have even set some requirements which need to be followed by all food manufacturers. As per the EU legislations, a list have been made of fourteen major food allergens which the companies operating under food and beverage industry needs to mention when they are offering any packaged foods- The list includes- glute, molluscs, peanuts, fish, soybeans, milk, nuts, celery and many more. Food safety management systems have now become essential requirements and all food businesses need to implement actions stated for managing allergies. It is important for the food and beverage companies to ensure that the workforce have in-detail information about the cause of allergies, and things to keep in mind while food production (Popping and Diaz-Amigo, 2018). It is also necessary to maintain hygiene and cleanliness while processing food as if not maintained this can lead to cross-contamination. This happens when the same utensils or equipment are used during food preparation which allows food allergens to accidentally get in other food items. The theoretical knowledge that I have acquired about the food and beverage industry in terms of food allergies, I have understood that allergens are a serious issue which needs to be focused on. I have learnt that it is important for food businesses to ensure that food management is being done effectively so that there is no such issue of cross-contamination which results in food allergies as allergens get transferred into other food items during the preparation process. For this, I will make sure that separate areas and equipment are used for preparing and cooking foods for those customers who have food allergies. If this is not possible then, I will ensure that the surface being used for preparation of one food item is cleaned and equipment washed properly before preparing the next food item. The theoretical knowledge that I have gained in terms of 14 allergen food items that results in food allergies for some people, I would be able to better manage the food processing process. But I still need to learn in depth about which ingredient causes which type of allergy so that I can implement this knowledge of mine while managing the food processing system. It is necessary for food businesses to provide complete information about the ingredients used within a food item so that consumers can read and select the one which suits them (Facioni et al., 2020). 

Food and beverage industry is directly linked to consumers' health and due to the rise in food allergies, it has become a major concern for the organisations in this industry to effectively manage their overall food preparation process, following the guidelines set for 14 allergen ingredients. This knowledge will help me in future to better manage the quality of food while working in the food and beverage industry and thus safeguard consumers from all sorts of allergies that they surfer from due to absence of complete information with regard to food item or due to carelessness during the food preparation process.  















	REFERENCE LIST (not included in word count)
	


	
Facioni, M.S., Raspini, B., Pivari, F., Dogliotti, E. and Cena, H., (2020). Nutritional management of lactose intolerance: the importance of diet and food labelling. Journal of Translational Medicine, 18(1), pp.1-9.

Gov.uk (2022). [online] Southsomerset.gov.uk. Available at: <https://www.southsomerset.gov.uk/media/1932/basic_allergy_facts-stats.pdf> [Accessed 10 June 2022].

Iweala, O.I., Choudhary, S.K. and Commins, S.P., (2018). Food allergy. Current gastroenterology reports, 20(5), pp.1-6.

Khan, R., Rehman, A., Hayat, A. and Andreescu, S., (2019). Magnetic Particles-Based Analytical Platforms for Food Safety Monitoring. Magnetochemistry, 5(4), p.63.

Popping, B. and Diaz-Amigo, C., (2018). European regulations for labeling requirements for food allergens and substances causing intolerances: history and future. Journal of AOAC International, 101(1), pp.2-7.

World Health Organization, (2022). Risk Assessment of Food Allergens. Part 1: Review and validation of Codex Alimentarius priority allergen list through risk assessment: Meeting report.


























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




