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	Allergy is the disease that appear as reaction to a harmless antigen, to a foreign substance that doesn’t cause a reaction in most of the people. The biology explains us that the immunity system role is to protects us against pathogens but to some persons this immune system can develop difficulties and react to innocent unknown substances such as they were pathogens. That is how the allergies appear and can produce from a medium reaction to a very severe and fast reactions named anaphylaxis that can end with the death of to the one suffering it. The antigen that causes the allergy is called allergen. (NHS,2018) 

Food and drinks can contain allergens and as a consequence can produce severe allergic reactions. Can be easy for peoples to protect against allergies at home when they know exactly the content of what they eat or drink but this thing changes when they eat in a buffet, in a restaurant, from a takeaway or in the street.

For this reason and to protect people’s life food allergies are now known in the industry like food safety issue and numerous national and international law and regulations are telling about the importance of allergens management. But even so law is not necessarily very complete, and I say this because just fourteen categories of allergens are listed in the UE and in the UK like being common and required to be highlighted, even though people can be allergic to more than 160 foods. These 14 categories are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts. (AllergyUK, 2022) .

Each country may have their own rules about labelling of allergens, for example in the United States the law is more permissive and just a list just 8 allergens like more commons.

In the UK the law requires to all the retail and catering sector food operators to deliver allergen information to the customers about the prepacked and also about non-prepacked food, about the controls of the food allergens in the food preparation and to fallow labelling rules. (Food Standards Agency, 2021) Because currently is no cure for food allergies all the businesses required to tell customers if the server products contain one of the fourteen categories of allergens and consumer must avoid the food with, they are allergic to.

The international standards of food safety management system emphasise that allergens are food safety hazards, this thing is also valid in UK where the risk associate with the presence of one or more of the 14 food allergens listed in the law, due to cross-contamination is considered a safety hazard. 

Cross-contamination is often unintentionally and occur as a result of poor hygiene practice, of using the same equipment for managing or storing the allergen and non-allergen products or to accidental use of allergen products from a human error because of the low level of training of the staff. Is very important to know that the cooking process dos does not affect the contamination and the reaction can de really strong even if it was just a small trace of allergen.( Huziej, 2021) That’s why I believe that is very important that all the personal in the industry receive a better training and a better education regarding this subject to know how to help and protect customers lives and the most important how to react in case of a sever life threatening allergic reaction as anaphylaxis. Is important that the staff know what the symptoms are and that they have to call emergency immediately, to ask if someone has epinephrine autoinjector and to know how to inject it intramuscular.  These pens can help and can save peoples life in most of the cases but are cases when are not very helpful like it was the sad case of Natasha Ednan-Laperouse the teenager of 15 years old that died in 2016 after eating a baguette containing sesame even if her father administered two epinephrine injection. (Natasha bn Allergy Research Foundation, 2019) 

The very sad story of Natasha gave birth to a good thing, it reformed the low of pre-packed food for direct sale and starting with 1 October 2021 all food businesses have to provide full ingredients list and allergen labelling for this category of food. This is something that was not applied before this date. (BBC, 2021) 

In conclusion food allergies are real threats for the industry and I believe that even if the law provides the rules to follow, very often this rules are not taken very seriously, very often the staff is not very careful with cross-contamination and lot of times is not enough trained to be aware of the risks and of the consequence of not fallow the legal regulation in terms of allergens. 
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