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Allergies and Intolerances and the importance within the industry


	
Food allergy is a reaction of the immune system that occurs as soon as you eat a food. You do not need to eat a large amount of this food for the allergic reaction to start.
Experts have found that many people who think that they have a food allergy actually have a food intolerance, which is not the same. 
The symptoms of food intolerances may be similar to those of food allergies, but they typically take longer to appear.Unlike an allergy, which is only in response to a protein, a food intolerance can occur due to proteins, chemicals, or carbohydrates in foods. It can also sometimes be due to a lack of enzymes or compromised intestinal permeability.
In those with a food allergy, even a small amount of the particular food is likely to trigger the immune system, causing an allergic reaction. With food intolerances, an individual can typically eat small amounts of the food without it affecting them. Celiac disease is an exception, as even a small amount of gluten can cause a reaction in those with this condition.
The most common  food allergies include celery, molluscus,crustaceans,eggs,tree nuts,fish,peanuts,sesame,lupin,soya,milk or sulphite.The symptoms can range from mild to severe.
Food intolerance, like food allergy, can be manifested by an adverse reaction to a food. But unlike food allergy, triggered directly by the immune system, food intolerance is a reaction of the digestive system, so no antibodies are involved. In essence, a person may have difficulty digesting a food, probably due to a deficiency of enzymes or due to chemicals in the food that are difficult to process. For example, lactose intolerance occurs when the gut does not produce the enzymes needed to digest sugars in dairy products.As it is not related to the production of antibodies, food intolerance may occur from the first ingestion of that food. Quantity can be a determining factor: a small amount of food may be tolerated, but ingesting larger amounts may cause problems. The most common intolerance is gluten intolerance.Gluten is a group of proteins found in grains. Many popular foods often contain gluten, including bread and pasta. In recent years, many people have become concerned about consuming gluten and may believe it can cause health problems like celiac disease.Celiac disease is a serious autoimmune condition that damages parts of the intestine responsible for absorbing nutrients.
Another common intolerance is lactose intolerance, which occurs when the gut does not produce the enzymes needed to digest sugars in dairy products.
 In the industry, allergens and food intolerances need to be known, and of course the information about the 14 allergens needs to be clearly identified in menus for everyone s safety.
All restaurants have the obligation to highlight the list of ingredients and also the list of allergens, otherwise they can be sanctioned.
People will need to read food and drink labels carefully. Even some soaps, pet foods, glues, and adhesives may have traces of a food allergen. When eating out, being vigilant can be particularly difficult.
The traditional way to manage food allergies has been to avoid the food that causes the reaction. People can also treat the symptoms of a reaction when they arise.There has been no traditional cure for food allergies, but oral immunotherapy offers hope, and people can treat the symptoms when they arise. Avoiding products that contain the allergen allows people to prevent reactions from occurring.
It is also very important in the industry not to mix an allergen-containing food with an allergen-free food, even unintentionally.
To avoid this, several things must be taken into account, such as cleaning the kitchen, utensils, organizing food preparation areas, and adopting strict hygiene.
 During this topic,I have learned that food allergies affect  in a different way and in a different period of time. Hazelnut allergies, for example, can lead to severe reactions throughout life.  Lactose tolerance may affect the baby in the first years of life, but may disappear in time.What I have learned ,I am sure will help me in my carrier ,but first will help me in my personal life,I will know I need to be vigilant when I am eating outside,or when I order something takeaway ,always checking carefull the ingredients list.
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