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In this journal talks about food safety and allergens that include food allergen icons, also Natasha law that play important role since 2021, and about 4 Cs (SFBB). In addition we talk about HACCP, food inspection and food rating that all a parts of food industry and play significant role for human safety in food and beverage industry. 
(WHO Web, 2022)Urbanization and globalization both caused that people eating and drinking in public places and growing dramatically and climate change also impact food safety in whole word.
(Naref web, 2021)By growing and rising people population that have allergen to the food, now a days is very important that all food brands and food products have label of allergen on PPDS food that mention about 14 allergen food. Tragedy of Natasha in Heathrow airport made a significant law about explanation of food allergies in UK since 2021 and 88% of public supported this law in UK.
(Food and standard agency, 2017)HACCP is a principal that control point of food safety that can check any problem and hazard in food produce system. It look to your business that if something wrong, identifying any food problem and control that business back to safety condition, make a decision that how business with HACCP goes from wrong to normal, make sure for business everything works properly and safety, keep records.
(Oxford city council web, 2022) FSBB helps small businesses to improve by role and regulations and established in January 2006 and introduced by Food Standard Agency. (Haringey web, 10.2021) In food safety we consider 4 Cs which include cooking follow the instruction label and food temperature, Chilling that conclude cooling food with small dishes and avoid to put hot food on the fridge or freezer, Cleaning kitchen surface and hands before and after cooking and Cross-contamination it means separation of food and with have a good hygiene can avoid cross-Contamination.
 (City council of Sheffield, 2022) Food inspection and rating include which is check and consider by officer that staff are doing well with food handling, pest control agreement and cleaning and facilities are available, food hygiene are manageable. Also officer can closed a business if at risk for public. And rate every business by law from 0 to 5 and customer should access to this rating or see it in front of shops. 
(WHO web, 2021)In 2020, Seventy-third World Health Assembly singed the agreement with name of ‘‘Strengthening efforts on food safety’’ to increase food safety, countries requested WHO to update Global Strategy for Food Safety to respond to challenges of safety food, also Seventy-fifth World Health Assembly in 2022 according to new technologies and include innovative approaches for strengthening food safety systems submit a new report consideration. Request respond by Secretariat has prepared a draft WHO Global Strategy for Food Safety and TAG mention “Safer food for better health”. 
[bookmark: _GoBack]According to the this journal we can see a lots of information comes up from food and beverage so far that can help food industry to build up safe place to the public and during covid-19 and post pandemic food delivery is more popular now and these rules can improves deliveries companies. In addition, now a days in every 4 people 1 of them is allergen and with these information can control to death of the people and who suffer from hygiene foods. Important of this topic within industry is facing with health of people and to avoid foodborne diseases. 
In my point of view, rules and regulations of food safety must be come to consideration to the poor countries and food culture and maintenance of poor and third world countries should be change. In some of them there is no institute in charge to control food and safety and most of them involved in economic, political and climate crises. United nation and WHO should establish regional sub-organizations in the Africa, Middle East and poor countries to control food and beverage safety and improve a culture of food safety among these countries. However rule of safety food and beverage like Natasha, HACCP and FSBB in the UK and other developed countries caused that improve the culture of cooking food, maintain food, serve food and food delivery. 
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