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	An allergy is based on an immunological mechanism, that is, in its production participate some antibodies or some cells of the immune system reaching the maximum severity, that is, they can be life-threatening. Food allergy. Available at: Food allergy - NHS (www.nhs.uk) (Accessed: 09.01.2022)
Food allergies have become an unstoppable public health issue in developed countries. Extremely serious cases, such as that of adolescent Natasha Ednan Laperouse, have piqued the public's interest. After eating a sesame sandwich at Heathrow Airport, the young woman died of anaphylactic shock. Indeed, a new law bearing her name will require European manufacturers to list all of the ingredients in their products on the packaging. For people with a food allergy, even exposure to very small amounts of these foods can cause an allergic reaction.
Symptoms can range from mild to severe and affect each person differently. An allergic food reaction can be even fatal in some cases.T. Newman (2020) What you need to know about food allergies.Available at: Food allergies: Symptoms, treatments, and causes (medicalnewstoday.com) (Accessed 03.01.2022)
A food allergy and a food intolerance are not the same thing because the symptoms of a food intolerance are usually milder and limited to digestive issues. If you have a food intolerance, for example, you may be able to eat small amounts of the offending food without experiencing a reaction. If you have lactose intolerance, you may be able to help your digestion by drinking lactose-free milk or taking lactase enzyme pills.Dr James T. C. Li, Ph.D. What is the distinction between food allergy and food intolerance? Available at: Food allergy - Symptoms and causes - Mayo Clinic
Why do food allergies occur? Specialists at the European Food Information Council have developed a number of hypotheses to explain the origin and alarming rise in food allergy cases. One of the causes could be increased diversification of consumption through exposure to exotic products. In addition, air pollution reduces tolerance to allergens and the genetic predisposition also plays an important role in triggering food allergies.
Proteins are the most common food allergens. People who are allergic to one food may also be allergic to others. Those who are allergic to peanuts, for example, may also be allergic to other types of nuts, such as pecans, cashews, and Brazil nuts. People who are allergic to shrimp may also be allergic to mollusks or crustaceans.
Food allergy is the most common cause of anaphylaxis. It is critical to provide comprehensive information on food allergen avoidance to children and caregivers, as well as prompt recognition and management of allergic reactions. Adrenaline auto injector devices, as well as training on how and when to use them, are essential components of an overall management strategy. Managing anaphylactic patients presents a number of difficulties, including interacting with third-party food providers, such as school teachers and restaurant staff, to avoid accidental exposure and to assist individuals in making safe and appropriate food choices..A Muraro. Allergy. 2014 Aug.
Restaurants are rife with food allergies. Many food allergic reactions occur in restaurants, and one in every three people with food allergies reports having a reaction there. Understanding restaurant policies and procedures for dealing with food allergies, as well as what food workers are aware of, can assist in lowering the risk of food allergic reactions in restaurants.
Employees, especially those who are new to the job, should be educated on food allergies. Many restaurants had employees who had not received food allergy training and were therefore unaware of key allergens. Staff with less restaurant experience were less knowledgeable about allergies. Prepare and cook meals for customers with food allergies using separate equipment and areas whenever possible. Many restaurants did not use separate equipment or surfaces to prepare their food.If a separate cooking or prep area is not available, the cook should thoroughly clean surfaces and wash equipment before preparing food for allergic customers.
Provide ingredient lists or recipes for menu items. Some restaurants' menu items lacked ingredient lists or recipes.
Make a plan for serving customers with food allergies. If they worked in a restaurant that had a plan in place for serving customers with food allergies, restaurant employees learned more about food allergies.  Restaurant Food Allergy Practices – Six Selected Sites, United States, 2014
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