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Food allergies are the immune response to the intake of food in the body. The body reaction that is triggered by the food intake is called allergens (Ballard, 2013). They are not harmful for most cases of people but some people may be affected by the allergens in the food. Allergic reactions occur mainly after the intake of the food and it varies from person to person since others may experience mild reaction while other can be so server. Allergies is a health condition and the people with food allergies should always be so careful with food they ingest so that they can be able to prevent getting allergies. The food industry has played a bigger role in the type of processed food they make. 
Food industries currently have termed allergies as a food safety issue. Allergies have nowadays increased in children and young adults. Where some of the signs of allergies are diarrhoeas, vomiting, itching of the whole body and even difficulty in breathing. Some people may even develop hypertension. Allergies can be so server and causes death. Many foods have been considered to be allergic to people and most common one is the milk product and peanut and its products (Ballard, et al., 2013). Food industries should always be so clear and help in the control of the allergies by being more careful, in the product they use in the product. The food industries should be able to indicate in their packaging materials when they use those certain foods so that it will be able to inform the consumer of what the processed food contains.
Intolerance in the body occurs when the body is unable to digest some of the components of the food ingested hence a reaction in the body occurs (Tan, 2015). Some of the likely symptoms that occur in some short minutes or hours are the stomach bloating and even stomach aches. There are majorly three types of food components that causes intolerance in the body and some are the gluten, lactose, and casein products. Lactose is usually caused by the inability by the body to metabolise the lactose in the food ingested and some of the symptoms is abdominal pain and frothy diarrhoea (Bailey, Rahn K., et al.2013). This is why the consumer should look carefully before taking the product to avoid the intake of the products that causes allergies to them. The food industry or manufacturers should also be so careful during the processing.
In the statistic done (BMU, 2021) in the United Kingdom, food intolerance has caused a lot of deaths in the country and also a lot of people were hospitalised in the united kingdom due to the food allergies. Manufactures should always be careful when manufacturing of food stuffs by labelling if the product is cholesterol free of or is it sugar free. This can of information are of great help to the general public and consumers since people are different. Some food stuffs may be harmful to other while others will consume the food with no effect to them.
Food handlers and food manufacturers should come up with ways in how they will cope with allergen. Consumer’s safety and wellbeing is important. In the united Kingdom, food safety is a mandatory requirement so as to ensure protection of the consumers. Food handlers and manufactures should come up with ways in which it will help reduce it. Some for the manufacturers to be able to label and document the ingredients they use in their products to make it aware for the consumer (Varshney and Pongracic, 2020). The equipments used in by the manufactures should also be high hygiene so as to avoid the mixing of the tools used in the factory with other components of food so the design and hygiene is so important. The consumers also should be aware of the product when they consume can cause problems or allergies in their bodies. This will help in both the manufacturer and the consumer awareness. Consumers should always be very careful with the food they eat in restaurants and hotels. Because food intolerant occurs in different people, personally you should know what your intake is and what your body cannot hold. So in a restaurant, consumers should inform chefs for allergens in the food before you are served. In hospitality sectors, recipes are usually and automatically updated and labelled with the allergen information because customers dine is very important to them. 
From the topic I have personally known that other people’s tasty and delicious foods can cause health conditions to some people.  Have developed the skills of always checking on processed foods labelling to be aware of the foods components that may cause allergic reaction to me when I consume. We should always be keen and check on the ingredients used by the manufacturers and also we communication is so important in the hospitality sector so as to be able to be made aware of the foods they have. This will help in reducing the allergy intolerance.
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