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Food allergy is an immune systemic reaction that occurs when appropriate food is consumed. Allergens are the chemicals that cause allergic responses. Allergen carrying foodstuffs are not hazardous to most individuals, but it could cause an allergic reaction in others. Dairy and peanuts are the most prevalent allergies. Appropriate amount of allergen intake can indeed generate allergic responses, generally quickly behind absorption (Wingate et al., 2021). Food allergies can vary from moderate to extreme, such as the potentially fatal disease known as Anaphylaxis, that can develop in reaction to any allergens. Food intolerance develops when the individual has a biochemical response to consuming a certain food or beverage. Although the indications of mild to severe food allergy or intolerance could be identical at occasions, food intolerance doesn't really engage the immune response and therefore does not potentially cause allergic responses.
Each nation would have its own standards for allergy labelling. For instance, the EU regulation specifies 14 food allergens that must be mentioned if used in processed foods (Popping and Diaz-Amigo, 2018). Gluten-containing foods, crustacean, mollusks, poultry, seafood, peanuts, almonds, soya, dairy, mustard, mustard, sesame oil, beans, and sulphates are all on the listing. Allergens are food safety risks, according to the internationally accepted food safety management systems. And, as such, enterprises must regulate food safety threats, particularly allergies, in assuring the safety of the food they manufacture. It is thus, in this regard, important to make sure that allergies and intolerance concerns are kept into account during the entire manufacturing process.
As national health concerns around food allergies evovles, the food region has risen to bid to keep food allergens under control. Aside from national laws in many nations that govern food allergy labelling, various international critria and cooperative recommendations have been created to assist enterprises in efficiently preventing food allergen occurrences. Because of frequent difficulties with certain foods, obligatory labelling on packaged foods is required to determine foods prepared with these components, even if they merely came into touch with any of these substances while manufacturing. Food and beverage providing businesses, for instance, should be informed of how to deal with customers who have food allergies (Barnett et al., 2020). Whenever a food comes into touch with that other, the allergens in the foods combine. Dietary allergies have no treatment; just one effective treatment is to avoid eating allergens. From my experience in the industry, I have learnt that restaurants and other businesses in the food and beverage industry must assure that prior to food delivery the requirements of the consumers must be heard and that it is essential to ask consumers about any specific allergies they possess prior to serving them food (Muthukumar et al., 2020). This helps in avoiding any form of contact with the allergens of the specific food and thus ensures that allergy related concerns are mostly mitigated. I have also learnt that before preparing food for someone, it is quite essential to read the labels of the packaged foods before mixing them with the meal being prepared. It is a very essential step to make sure that the specific allergens do not encounter the individual in any way, and this helps in fostering hospitality of the business.  

From experience, I have identified that food allergies are generally accept in the act of food security concern. Food allergy control is an obligation duty for customers, regulatory agencies, and food and beverage manufacturers (Gargano et al., 2021). Several domestic and global legislation highlight the significance of allergy authority and arrange high standards for food makers to accommodate. Annually, millions of individuals are harmed by the food they eat. Constipation, diarrhoea, stomach discomfort, and vomiting are all major signs of food-borne infections that can occur after consuming infected foods. Most diseases, admissions, and fatalities are caused by the bacterium, pathogens, parasites, and chemicals (Onyimba et al., 2021). Nevertheless, the growing recurrance of allergy-related admissions in the past decade has culminated in considerable allergen control rules. The food and beverage business has reacted favourably to these measures and as per my experience in the sector, maintaining proper standard of food stuffs as well as keeping the food fresh is among the vital factors which food and beverage industry businesses must keep into account to prevent or at least mitigate the implications of food allergy and intolerances within the human body.
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