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Food intolerance and food allergy are frequently confused, as the effect of food intolerance can parallel those of food allergy. Food intolerance, on the other hand, is unrelated to immune function and does not result in significant allergic reactions. Food intolerance is also undetectable on allergy tests. When the immune system comes into contact with particular foods, it produces an allergic reaction. Allergens are chemicals that cause allergic reactions in people (Turnbull et al.,2015). Foods containing allergens are generally not hazardous to most individuals, but they can cause an allergic reaction in some. Milk and peanuts are the most common allergies. Allergies can be triggered by ingesting extremely minute amounts of allergens, which can happen very quickly. Food allergies can range from minor to severe, along with the life-threatening condition of Anaphylaxis, which can be triggered by an allergen. Being allergic to a specific food is a medical issue, so persons with food allergies must be cautious when choosing foods to eat. Because the only method to avoid food-allergic responses is to avoid allergens, the food business plays a critical role in customer health protection. Symptoms of a food allergy may vary from mild, such as hives, or nausea, to severe such as breathing problems, and even death (Gilissen et al.,2014). Every three minutes someone goes to the emergency room because of an allergic reaction. Because you cannot predict how severe someone reacts, it is important to treat all food allergies the same. 

Take extra precautions not to infect other foods or gear while handling food that may induce allergy or intolerant reactions. Set aside time or a workspace entirely for the cooking of "safe" foods, and use different equipment for foods that are free of items that could induce allergic or intolerant reactions. All equipment and objects that come into touch with goods that may trigger allergic or intolerant reactions, such as pans, fryers, pots, slicers, blenders, food manufacturers, chopping boards, and worktops, should be cleaned and sanitized. Before beginning the activity, make sure that everyone has washed their hands completely. Include recognized allergens or particular components in the description of the meal when labeling it for display or on menus (for example, 'fish with nut butter'). When handling food or responding to a customer inquiry, make information on foods that may trigger allergic or intolerant reactions readily available to staff (Mamone et al.,2011).

In the food industry, proper understanding is crucial because there are several health concerns to be aware of. There is a lot to discuss, from meticulous food preparation to kitchen first aid, and suitable knowledge and skills are required. Food allergies are one of the most essential factors. Thousands of individuals in the UK, suffer from allergies, and it's necessary that they can go about their daily lives in comfort, which indicates that those working in the food industry must be well-versed in the subject. There are several major pieces of law linked to this topic, and learners learn more about them as well their impact in the workplace (Lee and Sozen, 2016). Some abilities will also assist learners in recognizing the signs or symptoms of an allergic response, as well as providing guidance on what to do if this occurs.

Food allergies are now considered a public health concern. Consumers, government organizations, and food suppliers all have responsibilities for food allergen management. Many domestic and international legislation addresses the importance of allergy management and provides requirements that food makers must follow. Allergens are food safety hazards, according to ISO 22000:2007, a global standard for food safety management systems. Organizations are expected to control food safety concerns, including allergies, in order to make sure that the food they produce is healthy and safe, according to the law. Being allergic to a specific food is a medical issue, so persons with food allergies must be cautious when choosing foods to eat (Boye and Godefroy, 2011). Because the only method to avoid food-allergic responses is to avoid allergens, the food business plays a vital role in customer health protection. Millions of individuals are harmed each year as a result of the food they eat. Vomiting, diarrhea, abdominal discomfort, and fever are just a few of the deadly symptoms of foodborne infections that people can get after eating infected foods. Most diseases, hospitalizations, and fatalities are caused by bacteria, viruses, parasites, and poisons. To control these risks, national and international food safety initiatives are required.
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