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	          “Allergy” denotes the immune response of the body against different foods. Cosmetics or other things contain “allergens”. The allergic reaction causes inflammation, itching, swelling and redness of the skin, sneezing, cough and sometimes fever. Food intolerance shows vomiting, indigestion, colic pain and loose motion (Facioni et al. 2020). Several people are affected by the food allergens and suffer from food intolerance after consuming “pathogen-contaminated” foods or the food that causes “immune response”.         Most common food allergens are found in several protein-rich foods such as Prawn, Crab, Seafood, Meat, Eggs, vegetables like Brinjal, Mushrooms and nuts. As per Pacholek et al. (2018), some people have lactose and gluten intolerance ad allergic reaction starts after consumption of these foods. There is also an allergic reaction found in cosmetics and some metals used in Junk jewellery such as Nickel. Therefore the food processing, fast food industries and restaurants have to be aware of food allergens and should be explained which kind of materials are used in the foods, therefore the consumers having allergies can avoid those foods. Similarly, the cosmetics and fashion jewellery industries also have to be aware of allergens and intolerance in several products and have to provide details of product ingredients thus the people having allergies can avoid that cosmetics or jewellery (Bahna, and Burkhardt, 2018). 
          I have found in the study that food allergies and cosmetics allergies sometimes become severe and may cause serious health problems for the people who have the “hypersensitivity”.  Therefore the food and cosmetics industries have to protect the consumers from health hazards by providing the proper information of the ingredients of the products. My study depicts that 2 to 5 % of adults and 6 to 7% of total sub-adult people are suffering from food allergies in several proteinaceous foods (Muthukumar et al. 2020). This “hypersensitivity” is related to “IgE” and causes several inflammatory reactions. The food processing and fast food industries and restaurants have to follow the food safety regulations and legislation of the UK such as “Regulation (EU) No 1169/ 2011”, which helps the industries to maintain the image and value (Kulshreshtha et al. 2022). I have found that the food industries have to provide the “reaction reporting tools” for the consumers which can help the organisation to understand better the demand of the consumers and allergic reaction of different foods. The industries have to gain the “food safety training of PECB” which is ISO certified. Cosmetics and “beauty care” products such as shampoos, soaps, lotions, creams, foundations, eye makeup, lipstick, nail polish and deodorants also induce “allergic reaction”  therefore this industry have to obey the “Fair packaging and labelling act” as per which the organisation have to provide the warning terms on the packet like “not for sensitive skin” (Sarkic, and Stappen, 2018). The consumers also have to check the ingredients of the product before purchase and use to avoid “anaphylaxis” and “allergic reaction”. This knowledge about allergic reactions and safety regulations will help me in the future development of industry management. Advanced knowledge about this topic also help me to avoid the allergy by knowing the instructions in the product packet. I have gained knowledge about this topic from several articles, newspapers, books and internet sources which helps me in the development of my professional and personal life.
          The industry which is related to foods, beverages, cosmetics and junk jewellery have to be aware of “allergic reaction and hypersensitivity” because the lack of proper information about the product ingredient on the packet can increase the brand image and brand value of the organisation (Zieglmayer et al. 2021). On the other hand, the violation of the several rules and regulations associated with fair packaging and explaining the ingredients through a packet or menu chart can reduce the image of the organisation and can also reduce the sales and revenue of the organisation. Without knowing the ingredients, consumption or usage of products can be harmful to the consumers also. Therefore every consumer has to be aware of their possibilities of  “hypersensitivity” which helps them to avoid health hazards. Many of the consumers have no idea about cosmetics allergy, therefore every user has to test the beauty product through the reactions after usage in a small part of the skin. It can help the consumers to discriminate between reactive and non-reactive cosmetics. The industry also has to use organic materials for manufacturing the products instead of chemicals such as “paraben” which can reduce the possibility of allergic reactions (Vanhoutte et al. 2019). Therefore this topic is important for the industry management and future development of the industry.
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