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Allergies are caused by a substance found in nature that is harmless to the body. The symptoms of allergic reactions vary widely and can include nausea, hives, and red eyes.
Allergies are very common in children. They can manifest themselves in various ways, such as causing a reaction when exposed to certain food or substances. Some people with severe allergic reactions can also develop lifelong conditions. Although most allergic reactions are mild, they can still cause nuisances. They can also be managed successfully. Symptoms of an allergic reaction may involve the skin, gastrointestinal tract, cardiovascular system, and respiratory tract. Most food-related symptoms occur within two hours of ingestion, and often begin within minutes. In some very rare cases, the reaction may be delayed by four to six hours or even longer. Delayed reactions are usually seen in children who develop eczema as a symptom of food allergy.
Fever is one of the symptoms of allergies. Some of these include grass and tree pollen, mites, cow's milk, and various food sources. Allergies can also occur from bites and stings from various objects. Some of the chemicals in food particles can also cause allergic reactions.
In addition to high fever, a person may experience these symptoms within minutes of being exposed to an allergen: sneezing and coughing, red eyes, itchy skin, and asthma symptoms. Anaphylactic shock or anaphylaxis, which is a medical emergency, may also occur.
For most people with food allergies, avoiding the allergen is the most effective way of managing their condition. For instance, if a person has a food allergy, they should check the ingredients list of their food.
There are also a variety of medications that can help control allergic reactions such as: antihistamines, decongestants, and steroid medicine.

Now let's see what intolerance is and how to distinguish it from an allergy.
A food intolerance means the body's inability to properly digest a food. Intolerances can occur for several reasons, the two most common being:
-The body doesn't have the enzymes needed to digest certain food. This impairs its ability to absorb the nutrients in them.
-As a result of a sensitivity to a particular food. Sensitivity may occur due to over-consumption or overexposure of the body to a particular food.

The symptoms of a food intolerance are abdominal pain, bloating, eczema, and irritation. They usually appear a few hours after eating.
The most common food intolerances include:
· Lactose intolerance- this condition is characterized by a lack of absorption of lactose. The symptoms of lactose intolerance are usually triggered by the consumption of milk and its derivatives.
· Sulphite’s intolerance- substances that occur naturally in wine, or can be added to food because it prevents the development of mould
· Gluten intolerance - celiac disease
Although food intolerance is not a food allergy, it can cause various symptoms similar to one. Many people confuse this illness with an allergic reaction. A food allergy causes a strong reaction of the immune system that affects several organs. In some cases, the allergic reaction to one or more foods can be severe or life-threatening. In contrast, the symptoms of a food intolerance are less severe, often causing digestive problems.

Many companies that produce food intolerance tests use flawed scientific evidence. The British Dietetic Association advises people to monitor their symptoms and reintroduce the suspected food into their diets.

Due to the increasing number of allergen complaints, food and beverage manufacturers must implement effective allergen control programs to avoid recalls and protect their consumers. Having a strategy and procedures in place can help prevent cross-contamination in the kitchen and minimize allergen-related issues in the restaurant.
From my point of view this is a very interesting topic and I think everyone should study it regardless of whether they suffer from any allergies or intolerances. If I work in the food industry in the future, I will definitely implement everything I have learned, I will provide enough information about each product that may contain food allergens and I will make sure that the information reaches the customer correctly, otherwise his life may be in danger.
 After everything I learned in class and read on the internet, I consider myself lucky because I have no allergies or intolerances and only now, I can imagine what people suffering from them go through, especially parents who have allergic children.
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