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Food affects millions of people annually. Food-borne infections can cause vomiting, diarrhoea, stomach discomfort, and fever. Bacteria, viruses, parasites, and poisons cause most diseases, hospitalisation, slayings National and worldwide food safety methods needed to control risks. Food safety began in the 1960s. Increased allergy-related hospitalizations in the recent decade have led to various legislation, allergen management The food business embraced these rules (PECB., n.d.).
An allergic reaction occurs when the body's immune system is in touch with a certain food. Allergens 
are chemicals that cause allergic responses. Most individuals are not harmed by foods high in allergens, but others may have an allergic reaction because of eating them. Milk and peanuts are two of the 
most prevalent recognised allergies. Occasionally, even modest amounts of allergen intake might result in an allergic response, and these reactions can occur very rapidly. From moderate to life-threatening 
Anaphylaxis may be caused by any allergen, and it can be caused by any diet. Regarding the control 
of allergens These new restrictions have had a favourable impact on the food business. Food allergies are a medical problem, thus people with them must be careful while eating (Youtube.com 2014).
The food sector has a vital role to play in protecting consumer health since the only way to prevent food allergies is to avoid allergens. 
There has been a noticeable rise in the number of food allergy cases in children over the previous two decades, highlighting the increased worry among consumers about potential allergens. Food allergies are a growing safety problem. Food allergy control involves consumers, government agencies, and food producers. Food makers must comply with several national and international standards that address the significance of allergy control (Food Standards Agency, 2021). 

Each country may label allergies differently. EU law identifies 14 allergens that must be listed on
 packaged goods. List includes gluten-containing cereals, crustaceans, molluscs, eggs, fish, peanuts, 
almonds, soybeans, milk, celery, mustard, sesame seeds, lupin, and sulphites. U.S. rules compel food makers to label the eight most frequent allergens: milk, eggs, fish, crustacean shellfish, tree nuts, 
peanuts, wheat, and soybeans. Those ingredients cause 90% of food allergies (European Parliament, 2011). 

Allergens are food safety risks, according to the ISO 22000:2007 standard for food safety management systems. Organizations must regulate food safety threats, including allergies, to create safe food.
Food-allergic customers must avoid their allergens since there is no remedy.
Food firms who have adopted ISO 22000-aligned food safety systems have taken steps to manage allergies as a prerequisite programme. ISO 22002-1:2009 defines guidelines for an allergy management programme. This programme is based on scientific risk analysis, HACCP principles, and allergy dangers.
Allergenic foods and ingredients must be physically separated from non-allergenic foods and 
components at all stages of the food manufacturing process, from raw materials to finished product. It 
should also strive to eliminate unintended allergies in food  (PECB 2001).
Food suppliers should teach workers on allergy hazards, management, and communication. 
Declaration of allergens contained in the product, either by design or by probable manufacturing cross contact, should be correct on labels for consumer items or the associated paperwork for processed 
products. As food allergy-related public health problems continue to emerge, the food sector has 
increased its efforts to regulate food allergens. In addition to national legislation governing food 
allergen labelling in many countries, numerous international standards and voluntary suggestions have been developed to aid organisations in effectively reducing food allergy occurrences.

Knowledge, I have acquired form this topic is Food business operators must give allergy information 
for prepacked and non-prepacked food and drink; manage food allergens in food preparation. Food
companies must teach employees about allergies. Food allergy training is free. Prepacked for Direct 
Sale (PPDS) allergy labelling changes in October 2021. Allergenic components must be highlighted on food labels. These modifications will assist persons with food allergies make safe eating choices (Food Standards Agency 2021).

I will apply my knowledge in future when I sell food and beverage direct to customer, I must offer allergy information in writing. There are two ways to provide this information: a written notice put in a publicly visible area stating how my clients may acquire this information. Providing allergy information verbally may be backed up with written information. It is accurate and consistent then (Food Standards Agency 2021). 

From October 1, 2021, "Natasha's Law" will protect millions of people in the UK. Natasha's Law was made a law after the death of Natasha Ednan-Laperouse, a teenager who died after having an allergic reaction to sesame seeds in a baguette. The law will require that all pre-packaged for direct sale (PPDS) foods have full ingredient labels. Allergen information were not mandatory to be on the label of food made on the same premises where sold. This means that allergy sufferers did not always have the information they needed when buying pre-packaged food. With Natasha's Law in place, they will find it easier to make clear, safe choices based on their dietary needs. If I do not comply with allergy disclosure laws, I run the danger of not just getting a client sick but also damaging my food company's finances and image. Local authorities can act. An improvement notice may be issued if I do not follow the advice of the local authorities also be penalised. This part of the lesson was an eye-opening part of this module so far. 
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