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There are several common food allergies and intolerances that food service workers encounter daily. A few examples are wheat sensitivity, peanut allergies, and milk intolerance. It is possible to have both food allergies and food intolerances, but the underlying reasons are completely different. Food allergies and food intolerances are both caused by the body's inability to properly digest certain meals; on the other hand, food intolerances are caused by the body's inability to process certain foods (Pratten and Towers, 2019). Even the slightest trace of some foods can be lethal to individuals who are allergic to them, while those who have an aversion are unlikely to be impacted by a minimal amount of the food.
Allergies and intolerances and their role in the food sector were topics covered this week. Those allergic to specific meals experience an immunological response quickly after eating the offending item. In most cases, it happens quickly, but it might sometimes take some time. Breathing in dust from the allergen can also respond in rare situations; little quantities of food can cause a reaction (Food allergies and intolerance - Special diets - GCSE Hospitality (CCEA) Revision - BBC Bitesize, 2022). A rash on the skin, swelling cheeks and neck, and vomiting are all possible indications of an allergic response. Allergy sufferers may have anaphylactic shock, a severe allergic response. Devastatingly, it can even be deadly in extreme circumstances. A slow reaction to food or a dietary component is a hallmark of food intolerance. Food allergies are more severe and can be life-threatening.
Most people experience stomach concerns; however, some people may get skin problems or headaches due to the condition. A tiny amount of a meal that a person with an intolerance cannot tolerate will not affect that person's health. On the other hand, intolerances can be excruciatingly painful and make individuals sick for a long time if ignored. These allergies and intolerances also have a root cause that I learned about. Allergies are more common in those whose immune systems have never encountered the allergen before, according to Galli, Tsai and Piliponsky (2016)
Contact with an allergen can produce an allergic response in a region of the body that is particularly vulnerable to it. One of the most frustrating things about having a severe allergy is that it frequently goes undetected until the first reaction occurs. Patients may be deficient in the protein necessary for the proper digestion of meals. Lactose intolerance is prevalent because many people lack a gene for an enzyme that breaks down lactose. Adverse effects of preservatives on food. Because certain compounds are more sensitive than others, mixing them with other substances might cause issues.  In the case of dried fruit, they include food colouring and sulphates. Gluten sensitivity is a side effect of celiac disease, which is marked by an inability to properly digest gluten. People with food sensitivities may also be suffering from mental health issues (Cousins and Weekes, 2020). For no obvious physiological reason, some people are unable to swallow particular meals, for example.
We also learned how to detect and manage dietary allergies and intolerances once all of this was done. During the week, we watched a slew of YouTube videos, and I learned that food allergies could frequently be detected because they are severe enough.
Identifying the trigger might be more challenging because sufferers do not want to risk anaphylactic shock.
· Skin is scratched with a tiny amount of a possible allergy and tested for a response.
· If a skin test is not acceptable, a blood test might be utilized.
A medical professional should investigate severe allergic reactions as soon as possible to rule out the possibility of an underlying allergen. Food sensitivities, on the other hand, are less severe yet harder to recognize than food allergies. Many tests are inconclusive because an immune reaction is not a strong possibility. When a food sensitivity is severe, as indicated by dietitians in particular conditions, a wide variety of potential triggers can be removed. To find out which triggers have an effect, wait until the symptoms have subsided before reintroducing them one at a time (Motarjemi and Lelieveld, 2016).
Food allergies are a major problem for humans, and they are becoming more widespread throughout the world. Food allergies and food intolerances are the two most common forms of food responses that can cause allergic-like symptoms in people. According to estimates, food allergies affect between 6% and 8% of children and 12% of adults (Pratten and Towers, 2019). Food intolerance affects 5–6 per cent of adults, but it affects as many as 20 per cent of babies and young children, ranging from 3 per cent to 20 per cent. It is typical for dietary allergens to produce cross-allergy between each other (milk proteins in cereals, nuts in nuts, fruits and vegetables).
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