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Each year, millions of individuals suffer unpleasant consequences as a consequence of the food products which they intake. “Vomiting”, “diarrhoea”, “stomach discomfort”, and “fever” are all major signs of foodborne infections that may occur as a result of consuming infected foods (Moniqa Association, 2018). The majority of ailments, hospital admissions, and deaths are caused by “bacteria”, “viruses”, “parasites”, and “poisons”. “National” and “international” “food safety” initiatives to mitigate these risks and guarantee food is appropriate for human consumption date back to the 1960s. However, the rising frequency of allergy-related hospitalizations over the previous decade has resulted in a slew of laws governing allergen management (Soon, 2018). The hospitality sector, and particularly the food and beverage segment within it, must guarantee that its clients are not harmed as a result of the reckless or negligent behaviour of its firms.
Food product manufacturers, including food and beverage companies, have a responsibility to identify allergens that are present in their goods and take steps to keep them separate from other non-allergen items manufactured in the same facility. Components that contain allergies should be kept in a different location from ingredients that do not contain allergens. It is also recommended that finished items containing that chemical be kept apart from other non-allergen products (Jankovic et al., 2019). 
Hence, food makers place a premium on allergy protection. This involves verifying that food labels are accurate and preventing the introduction of unintentional allergens into food products. Consumers are becoming increasingly concerned about food allergens due to a rise in food allergy cases, particularly among children, during the past two decades. A rising number of people are becoming aware of the dangers of food allergies. Consumers, governments, and food manufacturers all have roles to play in the fight against food allergies (Popping and Diaz-Amigo, 2018). Numerous national and international legislation address this issue and provide rules for food makers to follow. The “Codex Alimentarius Commission” has compiled a worldwide list of usual “allergenic foods”. Each nation may have its regulations concerning “allergen management” (Győrvári, Szigeti and Varg, n.d.). For example, EU regulation requires the declaration of some of the most common “food allergens” when they are included in “packaged” foods products. “Gluten-containing cereals”, “crustaceans”, “mollusks”, “eggs”, “fish”, “peanuts”, “almonds”, “soybeans”, “milk”, “celery”, “mustard”, “sesame seeds”, “lupin”, and “sulphites” are incorporated in the list (Walker, Gowland and Points, 2018). Nevertheless, food and beverage companies in the UK are required to disclose some of the most widely known allergenic components, which include “milk”, “eggs”, “fish”, “crustacean shellfish”, “tree nuts”, “peanuts”, “wheat”, and “soybeans”. 
These components are liable for about 90% of “food allergy responses”. “ISO 22000:2007”, the worldwide standard for “food safety management systems”, underlines the importance of allergens as “food safety threats” (Limareva et al., 2019). Additionally, food safety problems, including allergies, must be regulated by firms for the sake of ensuring that the food they produce is safe. Consumers who are intolerant to specific foods must shun them because there is no cure for them at this time. Food safety management systems have become required in the majority of the world’s countries. Food firms that have established “ISO 22000”-compliant food safety systems have already made steps toward allergy management, as this is an imperative programme needed by this “international standard”. “ISO 22002-1:2009” is a technical document that defines the requirements for creating, implementing, and maintaining an allergy management programme (Limareva et al., 2019). This programme was developed using a scientific method to risk analysis, the “HACCP principles”, and involves the following assessment of allergy hazards:
· Successful allergy management relies on the “physical isolation” of “allergenic foods” and “ingredients” from all other goods and raw materials throughout the food preparation process, from “raw material receipt” through final “product delivery”. In addition, it should endeavour to eliminate the accidental presence of allergens in food products.
· Food providers should place a high value on informing, educating, and training their employees on food allergy risks.
· Consumer product labels or accompanying paperwork for products destined for further processing should indicate the presence of any allergens present in the product. Increased attempts are being made to control foods that may cause allergic reactions in the food industry. International guidelines and voluntary recommendations have been developed to aid firms in effectively preventing the incidence of food allergies in addition to much national legislation that governs the labelling of allergens. 
(Source: Jackowska-Tracz, Tracz and Anusz, 2018)

In conclusion, food allergen management is critical to preventing the presence or introduction of undeclared and/or unintentional allergens in food items, posing the risk of inadvertent food allergy ingestion by a sensitive individual.
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