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	A food allergy is a reaction of the immune system to a specific food. It occurs when the body misinterprets a dietary component typically a protein as dangerous and responds with an immune system (antibodies) to counteract it. Whenever the antibodies are fighting an invading dietary protein, an allergic reaction develops. In many cases, people mistake food allergy with food intolerance since the clinical manifestation’s intolerance may seem similar to those of food allergy (James et al., 2012). The immune system is not involved in food intolerance and there are no life-threatening allergic responses known as anaphylaxis. Testing for food intolerance did not reveal any results (Hare, 2016). Food allergy and intolerance symptoms may be caused by a variety of different medical problems, so it's important to seek medical attention and get a proper diagnosis. Allergies are on the rise all around the globe, and food allergies, especially peanut allergy among pre-schoolers, are becoming increasingly prevalent. Allergies manifest themselves in first year of childhood in around 60% of children (Dunay et al., 2019). Among the most frequent food allergies in children is to cow's milk. Allergens are the name given to certain substances. Allergy is a medical term that describes how the immune system reacts to a chemical that isn't harmful. Food intolerance is a combustion reaction, not an immunological response, that occurs in certain individuals after ingesting or drinking certain foods. Asthma, chronic fatigue, and inflammatory bowel disease have all been linked to food aversion (IBS). It's not always easy to identify the distinction between food allergy symptoms and food intolerance signs and symptoms (Ring, 2016). Meal allergy symptoms usually appear within a few hours after eating the offending food. 
Food intolerance symptoms may appear immediately or develop over the course of 12 to 24 hours. Preparing and serving meals for children with food intolerances or allergies is a modern issue for food suppliers, especially school catering services. Food handlers – as actors at the end of the food chain – play a significant and active role in regulating this process and preventing illnesses, adverse responses, and dietary errors. Food handlers have a difficult time understanding the basic concepts of producing dietary food and meals. It is necessary to enhance kitchen worker knowledge not only in general but also in this specialized area in order to manage the process correctly and produce and serve nutritious food for hypersensitive customers safely and appropriately. Industry of the food raised level of consumer awareness, impact of extreme responses, product recalls are escalating, which is drawing the attention of government regulatory authorities as there is a low threshold for toxicity (Turner and Kemp, 2010). Food intolerances and allergies may have life-threatening consequences. The knowledge that I have learnt is to stay away from foods that may irritate others, continuously educating about the labels that someone is buying and read them carefully is a must if someone is allergic to some food. Customer devotion to a brand equals security, hence the brands need to be careful about addressing the foods that can cause allergic reaction. The types of error for preparing food can be from making use of the exact same dishes and containers, using the same amount of oil for frying, when restaurant menus aren't clearly marked, untrained wait/cook personnel or creative formulation of recipes and preparation of a meal at the table can be the possible errors that can be deadly (Loerbroks et al., 2019). Preventing the symptoms of food intolerance is as easy as following a few basic guidelines and these knowledges can help me in present and in future. I can find out which foods, and in what quantities, trigger the symptoms, and keep your consumption under control, knowing what ingredients are used in dishes. Some dishes may include ingredients one can't eat, even if the description on the menu doesn't make it clear. To learn to understand the contents on food labels and avoid consuming issue foods by doing so. Diet meal preparation and handling practices should be enhanced, as well as food handler education and practice addressing food intolerances and preparation. 
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