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FOOD ALLERGENS
The definition of food allergies states that it is a bodily immune reaction to certain food substances. Food allergies generally trigger allergic reactions some of which can be minor while others can prove to be fatal. Different food allergies can cause a variety of reactions including hives, swelled lips and face, dizziness, upset stomach, asthma, sneezing, cramps, vomiting, and many more depending on the person’s anatomy. The major 14 allergens listed by the government of the United Kingdom include – celery, gluten-based foods like barley and oats, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, sulphur dioxide, and tree nuts (Food.gov., 2022). There can be allergic reactions from additives as well. Changes in heart rate are also observed due to allergic reactions. The major point to keep in mind about food allergies is that they are hereditary which means they can be passed from parents or forefathers.
The government of the UK is taking continuous initiatives to avoid any major food-related issues in consumers with the help of the Food standards agency, UK (Assets.publishing., 2022). FSA has published numerous rules to avoid any health issues which include -
· Changes on the labels
· Changes on the loose food information
· Enforcement changes
These altercations can prove to be highly effective in the long term (Assets.publishing., 2022). The government is also ready to provide training to ensure every food business is able to follow the rules and regulations put forth. The website allows different sections for different people which including the food businesses, enforcement officers, food consultants, and the most important consumers. This also provides a facility to the consumers to open up to the government about negligence from the food businesses which can prove to be risky or fatal to the citizens of the country. The government has also published statistics regarding the same mentioning different allergies in individuals in the UK and the hospitalization rate. The data suggests a major risk of allergies in the age group of 15-25 years. 
FOOD INTOLERANCE
Food intolerance is generally caused due to missing enzymes or proteins in the gut which can help in digesting a certain type of food. My major drawback of intolerance is that it can only be detected with the elimination and there are no medical procedures for the same. This is generally experienced when the digestive system rejects the food ingested. Food allergies are different from food intolerances due to one difference (Cleveland.org., 2022). The difference here is food allergens should be avoided whereas food intolerance does not affect consumption in a moderate amount. The symptoms of food intolerance are quite similar to allergies like nausea, headaches, stomach aches, heartburn, irritability, bloating, gassiness, and others. The major intolerant foods include lactose, gluten, sulfites, and other dyes. It is important to ensure the food is not cross-contaminated to avoid any intolerant symptoms and another good option might be to inform the guests about the ingredients orally. This can help in avoiding any food intolerance mishaps in the restaurants which can sometimes affect other guests highly affecting the business reputation. The diagnosis method for food intolerance is to try the trial-and-error method by keeping track of the type of food ingested. Suspected foods reflecting symptoms can be avoided by an elimination diet. It is crucial to seek medical support if necessary or try getting a fixed diet from a registered dietician. The dietician can help in preparing an elimination diet while maintaining the diet nutritious and fulfilling Recommended dietary intake. 
IMPORTANCE –
Allergens can affect the consumers in different ways and if not treated right it can lead to death as well therefore it is important to maintain the safety of the consumers (Farcas et al., 2020). A business can follow the guidelines provided by the government of the UK which follows through with the labels and other requirements to aware consumers of the allergens and intolerant food ingredients present in the products (Gov.uk., 2022). The major implementation in any food business to avoid any mishaps regarding food allergens include HACCP implementation along with cross-contamination techniques wherein risks can be managed. The segregation procedures play a crucial role in averting the fear of risks due to allergens. The major policies mentioned by the government of the UK where assistance is needed include the following –
· Training
· Menu creation
· Storage
· Cooking methods
· Communication
· Suppliers
· Preparation
· Services and buffets
· Events and bookings
· Housekeeping
The major reaction which is life-threatening and caused due to food allergens is Anaphylaxis (Santos et al., 2022). This type of reaction requires immediate medical attention. The reaction includes collapsing and therefore it is important to always have an adrenaline auto-injector device in the first aid kit. 
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