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Everyone in the world eat to live. Many people are love eating however, that not possible to everyone because of ‘Food allergy’. Allergies are affected by our immune system confuse with a harmless ingredient for something harmful. Various allergens are daily elements that are harmless to majority. Usual causes are pollen, food, animals, and medications. (Crown copyright, 2021) An allergic response affects swelling and itchiness. Still, the indications will differ on the kind of allergen. Perhaps, allergic effects may happen in the skin, gut, eyes or nasal passages, sinuses, airways (NHS 24, 2022). People may have a greater risk of allergies if they are children have a personal or family history of allergies. However, it will develop any age in our lifetime.
Food businesses in the UK should give information about allergens. Celery, cereals containing gluten,crustaceans,eggs,fish,lupin,milk,molluscs,mustard,nuts,peanuts(sesameseeds),soya,sulphur dioxide these are 14 main food allergens (Erudus Limited, 2022) while they are used any items in the cooking as an ingredient for example prepacked (labelled food sold in retail), prepacked for direct sale such as rolls, sandwiches made and packaged on site in the coffee shop. Customers in restaurants or takeaways it is going to be nonpacked /loose food information’s need to give via menu or member of staff. (Food standard agency, 2021).Anaphylaxis is a dangerous and potentially severe response to a cause for example an allergy. It is a life threatening every time need an urgent medical treatment, sometimes need to take hospital immediately. (Anaphylaxis Campaign , 2022) Food intolerance means when our body digestive system has a tough time to digesting a food also our stomach is vulnerable to specific food cannot accept that. (Crown copyright, 2021) You could come across difficult symptoms like diarrhoea and abdominal pain, gas and bloating normally it occurred after having food. Most popular type of food intolerances are Lactose intolerance - a sugar found in cow’s milk, dairy product such as cheese, yoghurt. (Crown copyright, 2021) Gluten intolerance- gluten is a blend of proteins observed in barley wheat and rye. Gluten is used in foods like biscuits, bread, pasta, and cake. Food additives and food chemicals also potential to have reactions to biologically following ingredients or include as a preservative in food such as benzoates, caffeine, alcohol, monosodium glutamate, salicylates, sulphur dioxide and Vaso active amines.
If any food maybe triggers of the symptoms to anyone have come across it is better to avoid that food, prefer to use free from products now days available from all supermarkets. 
Under the PPDS Law known as Natasha’s law all the food business needs to provide all the information in the label such as food name, list of ingredients with 14allergens need to mention by law. PPDS foods are bakery products, fast food packed, items are prepacked on location prepared for sale, butchers, mobile spots, market shop, restaurant, cafe, school, care home and hospital meals as well need to be labelling. (Food Standrad Ageancy, 2021) When we sell or providing food to our customers directly , food is ordering by phone or internet also need to provide full allergen  information via website, visibly noticeable places,  orally by phone or menu. Labelling serves peoples life from the allergens.
Staffs who work in the food industry need to have a proper training for managing allergens information to customers also it is helping to understand hazard of allergen cross-contamination while cooking foods and serving to the customers to avoid this.
Cross contamination is the transmission of dangerous germs or natural development bacteria from human being. Washing hands properly always when you work in the kitchen, using separate utilities for raw meat , cooked meat ,vegetables and fish  wash every single item used in the kitchen while cooking, very careful when you are storing food, taking extra care when we handling raw meats packing make sure it is plenty shopping bags to cover, using colour code or label to use them in the right time these kinds of things are save from cross contamination.
Food allergy impacts children, young people, and adults everyone along with rare food and family record. Even though these changes, controlling of food allergy any time contains avoid strictly the food with allergens also emergency medical treatments. If you are allergy for any food item, please make sure before you eat that make sure food is suitable to your body check the label, always read them properly it will help you from potential food allergens treatments.
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