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The topic I have chosen for my journal is allergies within food businesses.
In my classes, I discovered how the food and beverage industry plays a crucial role in our society to protect us. This is one of the most important divisions in any culinary business, I realised. Every lecture astonished me more and more about how important this is to us as customers and how it has harmed us, even killing people, owing to mislabeling and wrong information. I had no idea about any of these food legislation acts or what was required to begin a food business before these classes.
In the United Kingdom, the government requires 14 allergens to be labelled as allergens by food law; however, their components that may induce allergic reactions or intolerance are not necessary.
Food allergy is defined as a harmful health effect produced by a predictable immune response to a specific food.
Food allergies affect about 2% of the population (higher in children), while being seen as far more common. Nearly half of all food allergies in young infants are caused by allergic gastroenteropathies.
In the United Kingdom, admissions for food allergies have climbed by 615 percent in the last 20 years. Allergies are on the rise, which is why the Natasha allergen research foundation is raising awareness and introducing new food laws in the UK.

Beginning in 2020, the Natasha's Foundation will fund student bursaries at the University of Southampton for the next four years. They are pursuing a globally recognised Allergy Master's degree and PhD at this world-renowned allergy research centre.

Food establishments in retail and catering must show allergen information and follow food labelling rules.
This means that food businesses must provide allergen information to clients for pre-packaged and unpackaged foods and beverages, as well as handle and manage food allergies effectively throughout food preparation.
[bookmark: _GoBack]There are 14 allergies that are wide range in the food and drink products we consume on a daily basis.
crustaceans (such as prawns, crabs, and lobsters), eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites, and tree nuts (almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts).
Knowledge is key to knowing the allergens and having the information at hand. Not knowing could result in a person getting very ill or even worse it could lead to death, and can also carry a prison sentence and a hefty fine.
If a corporation is found to be breaking food safety standards, it may be prosecuted, shut down, or even imprisoned.
A young girl died a few years ago after eating a baguette her father bought from a well-known shop called Pret Manger. The baguette was not properly labelled and had sesame seed in the bread dough. After she died, her father sued the company, and the pret manager was punished.
This is all important information that we must carry forward in our daily lives and in our food businesses. To keep everyone secure, we must offer the required information. My friend has a gluten and dairy sensitivity, so she has to be very careful about what she eats. She is restricted in what she can eat due to her serious condition. When she goes to the grocery, she must be extremely cautious and read all of the products before making a purchase. However, more restaurants are catering to persons with allergies and intolerances so that they have a variety of options.
The law was passed in December 2014, requiring all food establishments to list the 14 allergens on their menus or have personnel acknowledge the allergen information to customers. Businesses have had to focus on enhancing employee-customer communication and being more cautious when producing menus that include allergy items. This aims to give consumers with allergy with a variety of options.
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