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An allergic response occurs whenever the immune mechanism comes into contact with particular foods. A substance that triggers allergic reactions in humans is known as an allergen. Allergen-containing foods are typically safe for most people, and so they can trigger allergies in others. Among the two most common food allergies are allergic reactions caused by dairy products and peanuts. Consuming an extremely small amount of allergen can develop very fast and provoke allergies. [2]
It is a clinical emergency to be allergic to a certain meal. As a result, food allergy sufferers must exercise caution while selecting meals. Because avoiding allergies is the only way to reduce food allergy reactions, the food industry plays an important part in prevention and treatment. Food allergies have become much more widespread in recent decades, especially among children, causing an increasing number of customers to worry about people with allergies. [5] Allergies are becoming more and more of a public health issue. Food allergy monitoring is a shared responsibility of consumers, government officials, and food manufacturers. 
As per ISO 22000:2007, an international convention for food protection regulations, allergens represent a food safety issue. [4] Corporations are required by law to control adverse effects, such as allergies, in order to ensure that the products they produce are harmless. Because there is no treatment for food intolerances, those allergic to certain foods must abstain. As a precursor programme needed by these global standards, food organizations that have established their food safety standards following ISO 22000 effectively have taken steps to manage allergies. ISO 22002-1:2009 is a technical document that outlines the criteria for creating, executing, and managing an allergy management programme. [1]
At each and every step of the food production line, from acquiring raw resources to completed items, physical separation of frequent allergens and ingredients from other vitally important commodities is critical for an effective allergy management strategy. [4] This should try to remove allergens in meals that are introduced inadvertently. Foodservice businesses should prioritize employee training and awareness on food allergy hazards, control, and communication. Allergens in the products must be stated adequately on customer identification standards or accompanying paperwork for things that will be handled later, either through intention or through possible manufacturing cross-contact. 
The food industry has upped its attempts to keep dietary allergens within check as preventative treatments for food intolerances evolve. In compliance with national law that controls the identification of dietary allergens in some countries, numerous concepts and informal guidelines have been developed to aid organizations in effectively reducing food allergy occurrences. [5] The Professional Evaluation and Certification Board is an organization that certifies individuals in various fields. It provides ISO 22000 education and training to experts who would like to gain a thorough understanding of major procedures, program managers or professionals who want to start preparing and support an organization's integration, auditors who wish to undertake and result from certification audit reports, and employees members in certification audit integration of ISO 22000. [1]
As the number of developing allergies grows, food producers must guarantee that they treat each one seriously. Food firms should start thinking about allergy training that extends beyond what is required now. Furthermore, some food establishments may wish to provide education that concentrates on their recipes and culinary ways of ensuring that their front-of-house personnel is entirely aware of what happens behind the scenes and can confidently communicate allergy data. There have been countless instances in which advertisements have chastised food companies for declaring that they cannot guarantee the lack of allergies in their meals. Whenever it comes to determining whether or not this is an appropriate element to remark, the sector appears to be deadlocked. On one side, employees should identify which meals include allergies and which do not. [4]
Therefore, according to my personal reflection, it seems that allergies must continue to be a significant focus in this industry and that merely obeying the rules will not be sufficient to assure consumer safety. As a result, tracking allergy concerns might assist determine whether establishments or personnel haven't received adequate training. Among the most likely reasons for allergy, events are cross-contamination. Hence, it is important to remember that allergies cannot be eliminated; they can only be removed that can be done by cleaning the area, especially just after contact with an allergen. Lastly, communicate to staff that success criteria related to allergy control will affect their performance appraisal and incentives. It is critical to follow specific rules that specify how you must treat allergies. [3] In addition, management should improve allergen awareness by using allergy and intolerance signs and instructing waiters to inquire about allergies and intolerances while processing orders. [4]
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