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Introduction: The food sector is one of those industries that will continue to expand indefinitely. The philanthropist John D. Rockefeller (2022) recognized that all of the major features of the food sector include accessibility to food, food cleanliness, healthcare, and diet. All aspects of this industry are included, from crop yields through pre-and post-harvest treatment and preparation to manufacture, packing, distribution and consumption.  
Allergies and Intolerances: Because of its relationship with people's health, the food sector is considered to be one of the most sensitive industries. Businesses involved in the food sector are required to adhere to a number of regulations due to the high level of sensitivity associated with the industry. Every company in the food sector must always be mindful of the general public's health, or else it will be quite difficult for them to remain in business in this area. Food allergies and food intolerance are two of the numerous reasons why every firm must exercise caution when it comes to food handling. Despite the fact that allergies and intolerances are two subjects that are frequently discussed together, there are some distinctions between the two topics.
· Food Allergies: According to the survey of “Foodallergy.org” (2022), 4% of people in a population of 15 million people are affected by the allergy. It is uncommon for the body to respond abnormally to certain meals, although allergies do occur. Allergies are frequently caused by the immune system of a person reacting to a normally harmless meal. These foods differ from one person to the next. For example, some people are allergic to meat, while others are able to consume beef without difficulty.
· Food Intolerance: Food provides us with energy and contributes to our overall health by ensuring that we have a proper digestion process, although some people find it difficult to digest at times. Research of NHS.UK (2016) stated that food intolerance is the term used to describe this reaction in the human body. Meal intolerance can occur as a result of a chemical response in the body or as a result of a specific food that is difficult to digest for that particular individual's body. An individual suffering from food intolerance may vomit, experience biliousness, gas, abdominal discomfort, diarrhoea, constipation, and a variety of other bodily illnesses as a result of the food. Food intolerance can sometimes become so severe that some people may need to be admitted to the hospital.
These are two extremely essential issues for companies in the food sector to be concerned about because customers are constantly concerned about the quality and hygiene of the food they consume. Currently, the majority of businesses are becoming aware of the problem that might arise as a result of food allergies and intolerances. As a result, the companies are focusing on allergen and intolerance management.
It is essential for food companies to take strategies to stop cross-contamination in preparation and cooking to safeguard clients with food intolerance and allergies. In an article Godefroy (2011) stated that there are some essential measures which every company should follow such as cleansing dishes thoroughly before every use is recommended, particularly if they have been used to make meals that contain allergies, When making meals either with or without allergies, hands should be washed, Separately preserving components and packaged meals which is closed in tagged boxes. In addition to the chance of causing a client to become seriously ill, businesses that refuse to adhere to allergen notification laws may face financial and reputational consequences for their actions in the food industry. Local governments are responsible for enforcing allergy information rules. If any company does not comply, the local authority may take legal action against them and when a company fails to adhere to the laws and regulations enforced by the local government, the company will get a warning notice. After the warning notice, any further violation will make them face a penalty.
Following the completion of this journal, I realized that in my working life in the food sector, my top focus should be to ensure that my customers' food is safe to consume. Maintaining complete openness by including information about product components on the product label would aid in reducing the number of people who suffer from allergies and food intolerances in the future.
Conclusion: To summarise, human beings' bodies and health are the most essential things in their lives, and this is true for everyone. We eat in order to provide energy to our bodies and to maintain a healthy lifestyle. It is the responsibility of every enterprise in the food sector to ensure that we have access to high-quality food that will enable us to live a long, healthy life. 
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