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The topic I have chosen for my journal is allergies within food businesses.

In my classes, I learned information about how the food and beverage operations has a important role in our society to safeguard us. I discovered that this is one of the most crucial departments in any food business. Every lesson I was more and more surprised as to how important this was to us as consumers and how this has affected us even killed people due to mislabelling and giving incorrect information. Before these lessons I was not aware of all these food law acts and what is required to open a food business.

In the UK the government require 14 allergens by food law to be labelled as allergens there are their components which may cause allergic reactions or intolerance but they are not required. 
Food allergy is described as a negative health consequence caused by a predictable immunological reaction to a specific food.

Food allergies affect roughly 2% of the public in general ( more in children),while being viewed as considerably more common. Allergic gastroenteropathies account for almost 50% of all food allergies in young children.

In the  last 20 years  food allergies admission has increased by 615 percent in the United Kingdom. Allergies are on the rise that's why a charity organisation name Natasha allergen research foundation are making more awareness and new food law in the UK.
The Natasha's Foundation will pay the University of Southampton's student bursaries over the next four years, beginning in 2020. At this world-renowned allergy research centre, they are pursuing a globally recognised Allergy Master's degree and PhD.

Retail and catering food businesses must display allergen information and comply to food labelling guidelines. 
This means that food companies must give allergen information to customers for pre-packaged and unpackaged foods & beverages, in addition to appropriately handling and managing food allergies during food preparation.

There are  14 allergies which are: 
celery, cereals containing gluten, crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs , mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts (almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts).

If a company is discovered to be violating food safety regulations, it may be prosecuted, shut down, or even face prison time.
Few years ago 15 year old girl died after eating a baguette her farther purchased from well known shop name Pret Manger the baguette wasn’t labeled properly and it contained sesame seed in bread dough. After her death the father took the company to court and pret manger was fined.

This is all valuable information that we must inherit in to our daily lives as well as in to our food business. We must provide the necessary information to be able to keep everyone safe. I personally have a friend who has a gluten and dairy intolerance who must be extremely careful what she eats. Due to this severe condition, she is limited to the food she can have. During her visits to the supermarkets she must take extra care and read all the products before purchasing. However more food business are catering for people with allergies and intolerance to ensure they have a wide range to choose from. 

The law passed during December 2014, which required all food businesses to write down the 14 allergens on their menu or acknowledge the allergey information to customers by staff. Businesses have had to focus on improving communication between employees and customers, as well as taking greater care when creating menus that include allergen ingredients. This is to support consumers with allergens with a choice to provide a variety of choice. 
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