[bookmark: _Hlk104807762]Food allergy and food intolerance or sensitivity which is very confusing sometimes to a lot of people in our society. Several symptoms of these responses may be related, but they are not identical. A proper food allergy is a particular food-related immune reaction to the body mistakenly considered a danger. In this situation, the body produces IgE (Immunoglobulin E) antibodies which trigger an allergic reaction to the body by that food (The Ultimate Healing Protocol, 2020). Though, food intolerance does not affect the body’s resistant system and does not trigger acute allergic responses such as anaphylaxis. On allergy testing, food intolerance also does not appear (Better Health Channel, 2021). Even when just a tiny amount of the food is consumed food allergy could be very severe as the body’s consequence of the allergen indicates it can enter an allergic reaction very quickly. It could block the airway by swelling the mouth and throat and may grow the risk of asphyxiation. Food intolerance is comparatively less severe. It could create unwell feelings and experience inflating and discomfort (BBC Bitesize, 2022). There are 14 allergens such as cereals holding gluten like barley and oats, shellfishes like prawns, crabs and lobsters, eggs, fish, lupin, celery, milk, molluscs like mussels and oysters, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts like almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts (Food Standards Agency, 2022)
Food allergies are categorized into 3 kinds, varying on the signs and time they happen. The best-known kind is caused to the body's defenses releasing an antibody known as immunoglobulin E (IgE). A few moments after consuming Signs develop. With this type of allergy, there's a greater risk of anaphylaxis. Non-IgE-mediated food allergies are due to the cells within the body resistant system, not by immunoglobulin E. This kind of allergy is frequently tricky to detect and some people may experience both combined IgE and non-IgE-mediated food allergies (NHS.UK, 2019)
 1-2% of the adult UK population have allergies and intolerances. This is why it is essential for businesses and staff to work collectively to establish an allergy secure working or studying atmosphere. There might be in an office or medical centre, at a university, in a retail or outdoor working environment. It is important to control allergies in the workplace not only for customers but also for employees helpers, students and suppliers (Anaphylaxis.org.uk, 2018)
[bookmark: _Hlk104813387]Another name of food safety issue is now Food allergies. The supervision of diet allergens is a mutual liability among customers, government organizations, producers, and suppliers. Considering this issue, many public and worldwide guidelines are focused on the consequence of allergen administration and stipulated conditions that must be encountered through food producers. Allergy to whatever certain nutrition is a health illness, therefore individuals with allergies have to be sensible in their range of food intake. The first method to stop food-allergic effects is to stay away from allergen products. In the protection of consumer health, Food and beverage industry plays an important role (Pecb.com, 2022)
When we were visiting various food and beverage industries we got the chance to learn about different symptoms and consequences of allergens from the professional staff of the kitchen. They explained how detrimental it could be and a little carelessness could be the cause the whole business to shut down. They also showed how food businesses applied their food safety systems works toward managing allergens to maintain international standards. They demonstrated how an efficient allergen supervision program hangs on the substantial separation of allergenic foods and components from all other products and ingredients at all stages of the food manufacture process; from collecting unprocessed substances to the distribution of the ultimate creation. They put their top priority on schooling and coaching the employees on food allergen hazards, management, as well as communications. They also emphasize the declaration of any kind of allergens present in the food by their highly professional waiting staff. They also highly maintain all kinds of documentation necessary for every allergens and intolerance. They also ensure proper cleaning procedures to avoid all kinds of cross-contamination during handling food.
The simplest approach to dealing with a food allergy or intolerance is to avoid the upsetting foods from the diet. Occasionally, the body can accept the food if it is prevented for a certain period of time, then introduce it again in low doses, especially for food intolerances (Better Health Channel, 2021). As fears over the overall health related to food allergies keep on growing, to sustain the management of food allergens food and beverage business has enhanced its struggles. Also, public guidelines that legalize labelling of food allergens in many states, more global requirements and deliberate policies have been established to assist companies in successfully avoiding food allergen occurrences (Pecb.com, 2022). 
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