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I have chosen to briefly discuss "Allergies and Intolerances and the Importance within the Industry” in this journal.Food allergies occur when the body's immune system reacts adversely to certain food proteins. It is estimated that approximately 40 million people have a food allergy in the UK. Allergic reactions include swelling of the face, lips, and eye, asthma, abdominal pain, nausea, vomiting, etc. (Turnbull, Adams, and Gorard 2015). According to the UK government, there are 14 types of food, which are the main allergen. It should be made aware to the customers. They are- celery, cereals containing gluten - including wheat, rye, barley, and oats, crustaceans - including prawns, crab, and lobster, eggs, fish, lupin, milk, molluscs - including squid, mussels, cockles, whelks and snails, mustard, nuts, peanuts, sesame seeds, soya beans, and sulphur dioxide or sulphites at levels above 10mg per kilogram or per litre. In the UK, 1 in 100 people has coeliac disease. It is an immune disorder, where the immune system attacks the tissues in the small intestines, after consuming gluten. The symptoms of coeliac disease include gastrointestinal symptoms, such as nausea and vomiting and diarrhea, deficiency in iron, vitamin B12 or f, folic acid, weight loss, osteoporosis, etc. (Lebwohl, Sanders and Green,2018). Food intolerance occurs when a person has an enzyme deficiency or cannot digest the food efficiently. Bellyache, bloating, diarrhea, skin rashes, muscular pain, headaches, etc. are the symptoms of food intolerance. Milk, lactose, gluten, and food essences are the common reasons for food intolerance(The NHS website).Anaphylaxis is a life-threatening allergic reaction. It happens when someone who has a severe allergy comes into contact with ingredients they are allergic to (Kemp and Lockey, 2013).Cross-contamination is the transfer of allergens between the products that contain allergens and allergen-free products.Food businesses can avoid cross-contamination by following some initiatives such as maintaining proper hygiene, usage of different utensils, proper storage of foods, training employees about cross-contamination, etc. (Taylor and Baumert, 2014). Regulations were made to help the customer to make a better choice of food and to improve the customers’ allergen experience. 
"Natasha's Law" was introduced to protect millions of people in the UK, who suffer from food allergies. Natasha’slaw is introduced after the death of Natasha Ednan-Laperouse, the teenager, who passed away after suffering from an allergic reaction to sesame seeds in a baguette. The law states that the food businesses need to include the Name of the Prepacked for Direct Sale foods (PPDS) and the Full ingredients list, along with the allergen components. The labeling of the ingredients lists should be according to the law. The allergen elements should be written by using CAPITALS, Bold, contrasting colours, or underlined  (What is Natasha's Law? — Natasha Allergy Research Foundation). 
From this, I have now a clear idea about allergy, intolerance, anaphylaxis, and cross-contamination. It is also found that based on the business structure, businesses decide which labelling is appropriate for their business. The labelling should be accurate according to their food ingredients to ensure customer safety. Different businesses have a different supply chains. Manufacturers of the food know the recipes of the foods and they are also aware of the allergen lists. They should communicate this information to each member of the supply chain to maintain the correct allergen list.
Proper internal rules and regulations should be maintained to implement the law properly. Food businesses should have good documentation and train their staff about food law. Regular monitoring and reviews are necessary to followthe law. Nowadays food businesses use technology to get all the necessary information, updates, and amendment fast and competently. This technological support also provides purchase management systems, an automated menu, etc. 
Allergy, intolerance, anaphylaxis, and cross-contamination have different symptoms and different treatments based on the reaction. With this knowledge, I can now perform the emergency treatment if there is someone who has any symptoms of allergic reaction. Before purchasing PPDS, I should properly check the labelling on the packet to see the allergen lists.
Food allergy has become one of the major food safety issues. That's why allergen management has become an essential aspect of the food business. Food businesses should monitor their food ingredients and review each item properly. They should notify the suppliers if there is any change in the allergen ingredients. They should try to control the risk of cross-contamination (Paine et. al 2013). By following the law and taking the necessary steps food business can succeed furthermore.
Food allergy has become a vital concern in the food industry as well as cross-contamination. The plant design and production process can help to minimize cross-contamination. For example, clean filtered airflow can help to reduce cross-contamination. Food processing operations can also minimize cross-contamination (Adley et al, 2015).
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