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Allergies and intolerances and the importance within the industry

     A food allergy is when the body’s immune system reacts unusually to specific foods. Although allergic reactions are often mild, they can be very serious. A food intolerance is not the same as a food allergy. Food intolerances can cause people to feel ill, however, they are not usually as potentially harmful, but can affect the long-term health. The effects take longer to notice than the effects of food allergies.  Some common symptoms for allergies are itching, diarrhoea, shortness of breath, skin reaction, coughing, runny nose and the worse one anaphylactic shock. Intolerance symptoms are headaches, tiredness, muscle pain and anaemia.
     Food suppliers are asked to declare if their food contains any allergens, it is important to ensure that food items containing the 14 allergens it is known by customers as this information is required by law. 
    The 14 allergens are:
· Peanuts – groundnut oil, sauces, satay, biscuits and desserts
· Tree Nuts – walnuts, almonds, pesto, crackers and marzipan
· Milk/Lactose – yogurt, cream, cheese, butter and stock cubes
· Eggs – cakes, mousses, sauces, pasta and pastries
· Fish – salad dressing, sauces, relishes, fish sauce and Worcestershire sauce
· Soya – tofu, bean curd, desserts, meat products and soya sauce
· Sesame seeds – breads, breadsticks, tahini, houmous and sesame
· Celery and Celeriac – salads, soups, casseroles, gravy granules and celery salt
· Lupin – cakes, breads, pastries, pies and doughnuts
· Gluten – bread, sausages, burgers, pasta, pizza and pastry
· Shellfish – scampi, prawns, mussels, oysters, cockles, crab and squid
· Mustard – liquid mustard, salad dressing, marinades, soups and stock cubes
· Sulphur Dioxide – sausages, prawns, soft drinks, dried fruits, wines and beer
· Molluscs – clams, mussels, oysters, scallops and octopus

If a customer enquires if a dish contains a certain ingredient, we must be able to identify all ingredients that are used to make up that meal. Any business serving food must supply information for every item on the menu that contains any of the 14 allergens as ingredients. Details of these allergens must be listed clearly in an obvious place such as a menu, board or information pack. Ignorance is no excuse. We cannot say that we do not know what allergens are in the food we serve.
      Any business that produces and supplies food Pre-Packed for Direct Sale (PPDS) are required to label it with the name of the food and a full ingredients list, with any of the 14 allergenic ingredients clearly emphasised. “A label saves a life” (Natasha’s Law, 2019). Business should ensure that all staff are aware of the procedures and policies when it comes to handling all requests for allergen information. All staff should receive training on handling allergy information requests from their first day in the job.
    It is important for business to avoid cross contamination in food preparation to protect customers with a food allergy. Several actions can be taken to prevent cross contamination:
· Cleaning utensils before each usage
· Washing hands thoroughly between preparing dishes 
· Storing ingredients separately in closed and labelled containers
· Keeping ingredients that contain allergens separate from other ingredients
· Changing the cooking oil. To cook gluten free chips, we cannot use the same oil where we cooked battered fish.
   If we cannot avoid cross contamination in food preparation, we should inform customers that we cannot provide an allergen free dish.
   If a customer becomes ill as a result of a food allergy, it is likely that person is suffering from an allergic reaction. They may use the word anaphylaxis. Immediately should call ambulance, ask them if they have an EpiPen and if they can administer themselves while waiting for help.
   Apart from the possibility of making customer seriously ill, the business could face the risk of financial and reputational damage. Local authorities enforce allergen information regulations. Failure to comply can result in action from the local authority.
   On conclusion, allergies are serious public health problems, which increased over the last 20 years with over 14 allergen ingredients that are fatal for people with allergy. There is no treatment and the best to be safe is to avoid them, lifetime risk and fear to consume the food makes the people affected social impacted.
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