
Allergies and intolerances:

Food allergies and food intolerances are one of the most important factors of the food industry. Food allergies is a reaction of the immune system to certain foods a person is allergic too, its not necessary that every person is allergic to the same food. There are different kinds of ingredients that affects several people. For example, some people have peanut allergy or milk allergy etc
Food allergy can be diagnosed with allergy test. Allergic episodes are prominent right after consuming food and that episode can be mild to fatal and needs immediate medical attention. The signs and symptoms of food allergy including swelling, nausea, itching, eczema, hives, wheezing, abdominal pain, diarrhoea, vomiting. Food allergies are serious health conditions that needs to be taken seriously. The food that causes the histamine reaction needs to be avoided and not consumed at all in order to prevent yourself from a allergic episode. 

Food tolerance is also bodily reactions towards certain food but it does not involve the immune system. It is not diagnosed with food allergy test. Food tolerance involves digestive system which includes irritability of gut and bodily functions by consuming the food. Its cause is not understood properly by the doctors. It might be due to the lack of enzymes that digests that specific food for example people have lactose intolerance, gluten intolerance etc. In food intolerance, you can eat specific food but it may cause you some physical discomfort after some time of consumption such as diarrhoea, abdominal pain, irritable bowl syndrome, headaches, rashes etc. It causes people to have less severe symptoms. Food tolerances are discovered by people, eating specific food and again getting sick each time. So the person needs to avoid consuming it. 

Importance of food allergies and intolerance

The food industry needs to look over their consumers health. Customer satisfaction is top priority of the food industry, so its important that they consider factors such as food allergies and food intolerances to prevent fatal consequences.  
Mostly allergies are common among people. According to study, one in 25 individuals have food allergy. (Food allergy org). A survey says there has been increase of 377% of treatment of allergic reactions from year 2007 and 2016.  (Food allergy org).
There are approximately 150-200 deaths annually due to food allergies. The study says, there are 160 food that has been identified to cause anaphylaxis reaction in people. Out of these 160, approximately 90% allergic episodes are caused by major eight foods. 
These major eight foods are:
•Milk
•Eggs
•Soy
•Fish
•Tree nuts 
•Peanuts 
•Crustacean shellfish
•Wheat 


According to the study from 2017, Estimated  50% of food allergy episodes in people happens in restaurants or other eating places. (Centres disease control, 2017). 
It is very crucial for food businesses such as restaurants, pantries, bakeries etc have awareness of handling customers with food allergies. The relationship between the consumer and provider works both ways. When a customer enters the restaurant, he/she needs to disclose all their allergies to the server when ordering food. On the restaurant end, they need to list major allergy ingredients in their menu so people who are ordering are aware. Same case would be followed with food intolerance. 
Restaurants should be serving food that are lactose free, gluten free etc. So there are no ugly consequences. Moreover, there should not be any mix up in the kitchen when dealing with customers with allergies. Utensils should be different, everything needs to be used with clean and pure ingredient. If a restaurant or a food vendor is using pre packed food or processed food, they need to keep check of their ingredients as well. 
In the UK, there is a food law which states that restaurants should inform common allergens used in food. 
Restaurants should start using phrases such as “may contain” when addressing certain dishes that they have put together using small or certain amount of common allergen. Over the last two decades, many of food allergies and food intolerances have been discovered and diagnosed. Many of the cases proved fatal for people. If the consumer is eating in or taking out food or getting it delivered, they need to make sure to ask about their allergies to prevent themselves. Even during distant selling of food there is a crucial need of allergen ingredients being communicated. 
The UK government has come up with food allergy and intolerance research program that is determined to find out management allergenic food and immunological factors when consuming food in order to understand this better (Food.govUK). 
In conclusion, food allergies and intolerances are very important in the food industry in order to have a successful business and hospitality service.    
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