Allergies and intolerance and the importance within the industry

Allergies and intolerance are two different things; intolerance can be defined as a reaction of a digestive system towards food while an allergy can be defined as an effect on the digestive system caused after the consumption of some particular food or drink. Intolerance occurs when a digestive system of a human is unable to digest food, it usually happens due to the deficiency of digestive enzymes. The food and beverage industry is not small, it includes restaurants, hotels, catering services, cafes, and food transportation services. These cases mostly happen with children as their immune system is not as strong as adults. Allergies and intolerance in the industry are important factors to consider for better health and safety (Mildenberger, et.al 2022). In medical terms, an adverse reaction of food that results in a disease or an infection is known as allergy. Millions of people face diseases like Vomiting, diarrhea, and fever, that are caused by the consumption of food that is contaminated or it is allergic. A food allergy is a reaction of a digestive system that is caused when the body identifies a food as harmful. It is a process in which an immune system protects itself from bacterial or infected food that is dangerous to health. It is observed that allergic food is not harmful to everyone, but it can be quite effective for a few, it can cause vomiting, fever diarrhea, and abdominal pain. 

During the visit to industries and interacting with the professionals working in the food and beverages industry, we learned the symptoms that appear after an intolerance of food and allergic reaction, with the help of that system we can easily identify the case (Ito, N et.al 2021). A person needs to know about the ingredients of the food and the most important thing is to consider how will those ingredients affect the immune system. This is the way to eliminate allergies and intolerance of food in the industry. Different people are allergic to certain foods, it is natural. To avoid food allergies, it is very important to separate those ingredients that are allergic to a person. The food industry has been working on it for a long time by training the staff about the allergic risks and management, and it is very important to communicate with the consumer to know about it. There are a few symptoms that indicate food allergy and intolerance, like intolerance of food, which is not life-threatening while the allergy can become life-threatening in some cases (Popping & Diaz-Amigo 2018). This knowledge is quite useful and it can help me in many different ways. I can try using this knowledge to ensure the health and safety of the consumer, If I am working in the food industry I should communicate with the consumer, and I should be aware, of whether the consumer is allergic to any food or not, and I should learn to manage these kinds of cases. While working in the food industry I can face these issues anytime.  
The topic is very important to consider if anyone aims to work in the food and beverage industry (Facioni et.al 2020). Proper training of the people should be made to avoid or reduce the causes of food allergy and intolerance. It can help the professionals working in the food and beverages industry by managing the manufacturing of the food along with the ingredients that are going to be used. There are a few factors that should be considered while working in the industry like the selection of ingredients, food contact surfaces, product scheduling, testing and most importantly mentioning the ingredients by properly labeling the packaging of the product (DunnGalvin et.al 2019). These steps, if followed properly can help in maintaining the health and safety of the people. 
Along with the rise in allergic cases the industry has been working on the safety and protection of consumers’ health. The food industry has started mentioning the ingredients on the packaging of food items so it can be easy for people to know if the food is allergic to them or not (Gupta et.al 2017). Health organizations have been raising awareness related to allergies and intolerance, and important within the food industry to help people with their health. This topic has helped the health organization maintain some standards of food quality by raising awareness about allergies and intolerance to food. Different health organizations are now working actively on this issue to reduce the food safety hazards and ensure that the product manufactured in the industry is safe and healthy for the consumer (Yang et.al 2022). Health organizations ensure that the staff working in the food industry must be aware of the consequences of allergy and intolerance and they should also know how to handle people that suffer from food allergies or food intolerance.
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