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Allergies are an inadequate or exaggerated reaction of the immune system to substances that, in most people, do not cause symptoms. Symptoms of allergic diseases may occur because of skin contact with chemicals, inhalation of dust, pollen (or other substances), or ingestion of certain foods.
Allergic symptoms and their intensity depend on the type of allergen, the affected organs, the level of sensitivity and the individual reaction to allergens, for example, asthma, cyanosis, fever, vomiting, sneezing. Exposure to allergens when the immune system is weakened (such as viral infections, pregnancy, or puberty) can contribute to the development of allergies. Women are more prone to allergies. Allergic symptoms may diminish with age, but rarely disappear completely.
Food allergy affects approximately 1 to 3% of adult and 5 to 8% of children (Ballmer-Weber and Fernandez-Rivas,2008).
Food intolerance is also an abnormal response to certain foods and the symptoms may be like those of food allergies. However, food intolerance is more prevalent than food allergies, manifests itself in a variety of conditions, and is triggered by several distinct mechanisms, other than immune response responsible for food allergies.
Some things about food allergies:
· All symptoms of food allergies appear within a few minutes to one hour after a meal.
· A food allergy can start with itching and difficulty swallowing or breathing.
· Symptoms such as nausea, vomiting and abdominal pain may occur during the digestion of food in the stomach and intestines.
· When allergens reach the skin, they can induce hives or eczema, and when they reach the lungs, they can cause asthma.
· When allergens pass through the blood vessels, they can cause weakness and anaphylactic shock. Anaphylactic shock can be fatal if left untreated.
To prevent and everything working well, we must take into certain food safety rules like cleaning:
· Wash your hands before touching food and even during cooking

· Wash and disinfect all utensils and equipment you use to prepare food
· Protect your kitchen and food from insects, parasites, and other animals
Preparation and storage:
· Prepare food well, especially meat, eggs, and seafood
· Reheat the food well
· Do not leave cooked food at room temperature for more than two hours
· Immediately refrigerate all prepared and perishable foods (preferably below 50 C) 
· Keep food warm (above 600 C) before serving
· Do not store food in the refrigerator for too long
· Do not defrost frozen food at room temperature.
Storing food at low temperatures slows down or even stops the growth of microorganisms. We talked about cleaning, chilling, cooking follows cross-contamination and importance in the industry. Cross contamination is one of the most common causes of foodborne illness. Occurs when biological, physical, or chemical contaminates pass from one food to another. 
Biological agents include bacteria, viruses, and fungi the physical one could be fragments of wire, glass, plastics, or hair. Chemical agents could be residues of fertilizers, pesticides, disinfectants.
Direct cross contamination occurs when a food toxin comes in direct contact with an uncontaminated food, this can happen when you mix a contaminated tomato with the rest of the ingredients for salad.
Indirect cross contamination occurs when contaminants pass from one product to another through a third element. It can be a knife, a chopper other forms of kitchen equipment or even hands. A clear example is the use of a knife that you used first to cut raw meat, then to cut a slice of pie.
Consider the following measures to reduce the risk of cross-contamination:
· Keep cleaning and disinfecting chemicals in a special place away from food
· Periodically clean kitchen work surfaces with hot water and detergents
· Use disposable paper towels or dishcloths, you should replace them whenever necessary
· Cover the food with plastic wrap, put it in airtight bags or place it in a container before storing it in the refrigerator
· Wash your hands with soap and water before, during and after cooking. Also, do this whenever you are handling raw food, after using the bathroom, and after handling chemicals.
There are many points of contamination, and it is an almost impossible to detect whether on not a product has come in contact with them. However, if you consider all the above when it comes to food handling, you will definitely reduce your risk of food poisoning.
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