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Allergies and Intolerances and the importance within the industry


These days more and more people start complaint something about all different reactions on the food. Some of them have allergies or intolerances. What is it and what different between them. Food Allergies is life threatening reactions our immunity system identifies some threat and will make inappropriate response seemingly harmless substance. Something normal like proteins, eggs and nuts can be for someone normal but for someone life hazard. Food allergies can be classic reactions itching but can be seriously difficulty breathing condition or collapse can be fatal. Allergies can come show up anytime kids or adulthood in our lives. Find if you are or what is your allergies. You ask your healthcare provider for specific IgE blood test. On these days have 8 percent of children and 5 percent of adults have some of allergies. Food Intolerances is biochemical reactions, when we are missing some deficiency of the enzyme. Intolerances don’t involve immune system. Have tendency react to certain food components or maybe can be an inability to digest food properly. Intolerance happened to you if you have difficultly experience digesting particular food. Of the world have 20 percent of population food intolerance.
Then different between food intolerance and allergises. Allergies involve the immune system, but intolerance is involving the digestive system. Symptoms of Intolerance food can show up to 48 hours and last a long time, that make harder to fine food specially to pinpoint. Different reactions faster when consuming allergies usually with few minutes max of hours. Intolerance and allergies include similar symptoms like rashes, nausea, fatigue. Food can be cause of any food intolerances or allergies. Most of time is these 14 food allergens: Peanuts, milk, celery, eggs, mustard, milk, soya, sesame, fish, shellfish like mussels, oysters, whelks, snail. Crustaceans likes lobster, prawns, crabs. Lupin on flour and seeds can found in pasta bread and pastries. Gluten is in wheat-based products, sulfur dioxide and stultifies and tree nuts like almonds, hazelnuts, Brazil nuts, cashews, pecans, pistachios and macadamia nuts. Reaction can show up too many ways. Like swelling and tingling of nose, mouth or throat, cramp pain, difficulty breathing, rashes on your body, diarrhea and vomiting. Severe allergic reactions going to anaphylactic shock. Happened when blood pressure and heart rate come dangerously slow down. Person can die on minutes if don’t have right treatment. That why is very important to by aware of any food allergies for customers can have. We need to ensure that allergen of foods handy and clearly labelled on stored and preparation with particular care. This can safe life.

Big group people reactions of lactose intolerance are deficiency enzyme lactase what help you digest milk and dairy products. Next large group is Celiac disease is autoimmune condition is ingestion of gluten that can make people very sick. Is not really allergy not cause immediately life-threatening problem. Celiac prolonged and continuous ingestion cause diarrhea, malnutrition and loss weight. Gluten can find on too many varieties of grains, rye, semolina, bulgur, wheat and farina or many processed foods. Is very important for people to be safe look what there eating. Some of population must follow special diet vegmart (2021)“Using simple elimination diet.” 
When people have some allergy or intolerance always must first look what there go eat. What everything is inside food because there are on dangerous. Was happened some people missing some information’s what there eat and was for them really very serious, there die.  Like Natasha. Natasha Law – is label on food what show all allergen what is on sale food. Tragic death of Natasha Ednan – Laperouse. She died 2016 after allergic reaction when she eats Pret a Manger baguette. Government makes stronger law from 1st October 2021. For protect people with some allergies for give them confidence in the food they buy, to know what there eat. PPDS is pre-packaged for direct sale on premises. New regulations for businesses selling food.  Now you can fine labels information’s Kafoodle is show supplier ingredient data, is calculates the nutritional values per – serving, assign allergen, generates compliant labels, keeping eye on costs. Kafoodle enables food businesses track and communicate more informed customers about what they’re eating, allergy warnings and any of risk cross contaminations. Inform decision what customers eating.
.
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