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	I’ll be studying allergies and intolerances in the hospitality sector during this course. This class showed me how important it is to understand allergies and intolerances, as well as how they work. There is always a greater risk when eating packaged foods or meals cooked by others. Allergy sufferers need access to the data they need to make an informed decision about the level of risk and, as a result, whether to eat the food.
Having a food allergy is a medical condition, persons with food allergies must be cautious when choosing food to eat. The food sector plays a critical role in consumer health protection since avoiding allergens is the only method to avoid allergy responses. It’s critical to have the knowledge you need to make safe meal choices if you have a food allergy or intolerance. If you have a food allergy, your immune system reacts to certain foods wrongly, causing serious and even life-threatening health consequences. Food intolerance is becoming more common, and it is not due to an immunological response.
One in every 100 people in the UK has a food allergy, and one in every 5 adults has a food intolerance, according to the NHS. Some of the names used to describe the body’s unfavourable reaction to certain meals include food intolerance, food allergy, and hypersensitivity. These terms might cause confusion regarding what constitutes a food allergy or intolerance. The findings of this study suggest that providing food allergy training to restaurant staff can increase employee knowledge and confidence in safeguarding food allergy clients health and safety. While a trace of some foods might be fatal to someone allergic to them, people with an intolerance are unlikely to be affected by even a little amount. Its important that you get as much information from your customer as possible so that you can take the appropriate steps. You become unwell when your body is unable to digest a certain sort of food.



As part of the preparatory programme specified by this international standard, food firms that have developed their food safety systems in accordance with ISO 22000 have already begun to handle allergy management. The technical document ISO 22002-1:2009 specifies the standards for developing, implementing, and maintaining an allergy management programme. This tool is used based on the HACCP principles, a scientific approach for risk analysis, to discover allergy concerns.
At every stage of the food production process, from the receiving of raw materials to the delivery of the completed product, physical isolation of allergic foods and components from all other goods and ingredients is required for an effective allergy management programme. It should also wrk to remove the presence of allergens in accidentally present food items
For items that will be processed further. Whether by design or by probable manufacturing cross contact, allergens present in the product should be accurately stated on consumer product labels or supporting paper work.
Food service businesses should prioritise employee education and training on food allergen hazards, management, and communication.
As public health concerns about food allergies rise, the food sector has increased its efforts to keep food allergens under control. Other international standards and voluntary guidelines have been created to assist organisations in efficiently minimising food allergy occurrences, in addition to national law that governs the labelling of food allergens in many countries.
Food intolerances are seldom deadly, although they can be quite bothersome. Food intolerance symptoms include nausea, bloating, vomiting, and diarrhoea, which can occur shortly after eating or up to 20 hours later. Food intolerances are often dose-dependent, with patients only being able to handle a little amount of the offending food.
Allergy sufferers, on the other hand, might be triggered by even little amount of anything. When you have a food allergy, your immune system targets a molecule found in specific foods, generally a protein. Food allergies are relatively rare (1-2% of the global population), yet they can be life-threatening and even deadly. The most straightforward approach to avoid developing a food allergy is to avoid the foods or meals that contain it.
Some foods are more likely to cause an allergic reaction than others. The following are some examples:
. Peanuts and peanut-based products (including peanut oil)
. Nuts harvested from trees (including walnuts, hazelnuts, almonds)
. Wheat and its by-products
. Fish and seafood-based products
. Eggs and egg by-products
. Milk and its by-products
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