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	Topic of choice:
	
Allergies and Intolerances and the importance within the industry  


	
When it comes to handling food allergies, the Food Information Regulations are quite clear. They apply to commercial establishments as well as caterers and food services.   It's important to understand the difference between food allergies and intolerances. One should be able to tell the two apart. When someone has a food allergy, even a tiny amount of the offending food might cause anaphylactic shock, which can be fatal. Someone's lips and throat may enlarge, making it more probable that they'll die from asphyxiation. It's not as horrible to have an intolerance to some foods as you would think. It's possible that the individual will feel ill, have abdominal bloating and discomfort (BBC Bitesize UK, 2022).

If a person has a food allergy or intolerance, they must be aware of what to do in order to eat safe foods. As a consumer, one has the right to know what is in their food and where it comes from, whether they are eating out or preparing at home. If the person feels sick or has an allergic reaction after eating, they should go to the doctor right away to get checked out. If a person has an allergic reaction, NHS Choices has information on what to do, so they can learn what to do. The Food Standards Agency is in charge of labelling and giving advice to people who have food allergies, intolerances, or coeliac disease. A person who is allergic to one of the 14 allergens must be told by a food business if they use it in the food or drink, they make. According to food safety regulations, these items are the most harmful and prevalent sources of food allergies (Food Standards Agency. 2022).
Allergies can be caused by 14 different things: celery, gluten-containing cereals such as barley and oatmeal, crustaceans such as prawns and crabs, eggs, fish, milk, mollusks such as mussels and oysters, mustard, sesame seeds, soybeans, sulphur dioxide, and sulphites in excess of 10 parts per million, and tree nuts such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios (Lack, 2008).
Food intolerance can cause diarrhoea, bloating, and cramping, according to nhs.uk. (2022). It is possible that their digestive system is unable to break down lactose, a sugar found in many dairy products. Alternatively, there is no response. Allergies are significantly different from sensitivities. It takes longer for food intolerance symptoms to appear, a person has to consume more food to trigger intolerance than an allergy, and food intolerances are not life-threatening, unlike allergies that can be life-threatening if left untreated (nhs.uk. 2022).
According to Walker et al. (2018) individuals with food allergies must always read the label or inquire a member of the staff for information about a food allergy that isn't one of the 14 allergens. The phrase "may contain" can be used by food businesses to let customers know that allergen in small levels may be in a food product. The term "precautionary labelling for allergies" is sometimes used to describe this. Allergen cross-contamination can happen unintentionally when there is a chance that the allergen got into the product while it was being made. This can happen when a lot of food is made at the same place. There isn't a law that says food and beverage companies have to put "may contain" on food. However, food must be safe to eat, and people with allergies must be given the information they need to make safe choices and manage their condition well, but these things aren't enough. It is also possible for manufacturers to say that a product isn't good for what individuals want. This is allergy labelling to be safe. Precautionary allergen labels mean that there is a chance that the allergen will be found in the food even if it was not meant to be there. In the event that they have an allergy, they should not eat food that says this (Buck, et al., 2010).

In this task, I improved my organization and task management skills. I was able to research and organize my resources from the least to the most relevant resources. I was therefore able to finish the task on time. Throughout my research, I had a better understanding food allergies and intolerance. I learned that looking at the labels on packaged foods and drinks is always important to avoid allergy attacks. 
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