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Allergy is the reaction of the body of some people to repeat contact with certain substances, called allergens. The medical speciality that deals with the study od diseases in which allergic processes are involved is called Allergology and Clinical Immunology.
Allergies are produced in sensitized organisms by exogenous antigens (from the external environment) called allergens. Most allergens are proteins, glycoproteins and, more rarely, pure carbohydrates, small molecule chemicals (isocyanates, anhydrides, or formaldehyde), as well as some metals (chromium and nickel).
Food intolerances affect the intestinal tract and include abdominal pain and vomiting. Intolerances can occur for several reasons, the two most common being:
· The body lacks the digestive enzymes needed for certain foods and therefore cannot digest them properly or cannot absorb the nutrients in them effectively
· As a result of a sensitivity to a certain food. Sensitivity may occur due to over- consumption or overexposure of the body to a particular food.
 They usually appear a few hours after eating.
The most common food intolerances include:
· Lactose intolerance, which is found in milk and fresh, unripe dairy products
· Sulphite intolerance substances that occur naturally in wine, or can be added to food because it prevents the development of mould
· Gluten intolerance-celiac disease
 Food allergy it is a hypersensitivity to a protein in a particular food and involves the immune system. In contract, the symptoms of a food intolerance are less severe, often causing digestive problems.
Food intolerance is not a food allergy (Zoe,2018). 
Here’s how to put one together for use with your homework: 


A food allergy: 
· It is a reaction of the immune system
· It can quickly trigger allergy symptoms, such as rash, wheezing, and itching after eating a small amount of food
· It often occurs in certain trigger foods: fish, shellfish and nuts, milk, eggs
· It can be life threatening
· It cannot be removed
A food intolerance: 
· It does not involve the immune system
· It does not trigger any allergic reactions and it can never be life threatening
· It causes symptoms that appear gradually, often within a few hours of eating 
· Symptoms occur after consuming a substantial amount of that food, as opposed to an allergy, when the reaction is triggered by ingesting a small amount.
There are 14 food allergens, and all must be labelled on all foods even if they are industrially manufactured or the allergens are used as ingredients in prepackaged or cooked food. Food allergens enter the body through the digestive tract and cause food sensitization. Sensitization can also be caused by inhaled allergens.
Cross-contamination is a fancy name when bacteria on a kitchen tool are transferred to food through direct contact. In the culinary arts, two of the most common kitchen utensils usually tend to be knife or a cutting board. Prevention through cleanliness, finally, this means that the prevention of cross-contamination requires construction habits, such as frequent washing of hands, utensils, tablets, and work surfaces. For example, if you are preparing a raw chicken on a cutting board, do not use the same cutting board later to cut the tomatoes for salad. At least not without washing first. The same goes for your knife.
Compared to most industries and fields of activity, the food industry has increased requirements, both safety and cleanliness. Contact with food and raw materials must be carried out in accordance with the rules in force, both for the safety of workers and for maintaining production standards (Sharla,2017).
We will always keep raw meat in airtight containers so that the blood does not drip or come into direct contact with other foods that containers with a clean aluminium foil, it is much better. If you are going to handle food, it is preferable to use different utensils to treat different foods. We can also clean the utensils thoroughly before putting them in contact with other types of food if you do not want to buy so many utensils.


Final conclusions food allergies are immune diseases that cause more and more health problems and the only way to cure a food allergy is to avoid allergens. However, there are some natural remedies that can relieve allergic symptoms, including probiotics, digestive, enzymes, vitamin B5 and a diet to heal the intestines. 
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