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In the food and beverage industry health is considered top priority. Health is referred to each particular condition of a person, where the immune system of the body investigates foreign particles. In context, allergy is a particular body condition of the immune system where the body reacts in different ways after the consumption of food. There are numerous allergies available that are liable for development of negative reactions by the immune system. Allergens enter in the body of a person while consuming specific foods or drinks. Foods that contains minimal amount of allergens develop different allergic symptoms such as sneezing, shortness of breathing, digestive issues, pimples, coughs, red rashes, swelling etc. According to the survey, it is evident that nearly 5% to 8% of children and 1% to 2% of adults, which is nearly 2 million people in the UK, have suffered from food allergies with different symptoms like red rashes, digestive problems, itching issues etc. It also has been identified that foods like cashews, egg, almonds and lobster, soy etc contain a major amount of food allergen which harm the well-being of specific people (Walker et al., 2018). Moreover, maintenance of inadequate safety and cross contamination during food consumption also maximise the scope of development of these allergic symptoms. As a result, these allergens are entering into the food accidentally where they are modifying certain reactions that create allergy to the customers in different forms. While customers consuming those drinks/foods identify a certain chemical reaction in their body which is known as food intolerance. These allergens in the food, adversely impact the immune system of human beings which can lead to a life-threatening situation (Soon, 2019). However, food tolerance only impacts the digestive system, which is temporary such as diarrhoea, vomiting, abdominal pain, swelling etc. 
There are certain allergens that have been identified in the food and beverage industry such as seafood proteins, barley, grapes, gluten etc. Barley is used for preparation of beer that develops allergies among the human body (Vriesekoop, 2021). Histamine and grapes are other allergens that formed during preparation of fruit juice, beer, cider, wine etc. Certain sea foods like milk products, crab, prawn, soybean, peanuts etc also can lead to allergic reactions for some people. Therefore, it is extremely crucial for the food and beverage industry to identify the core reason of these allergic symptoms and take necessary action to reduce those health problems among the customers. Initially it is required to maintain hygiene and cleanliness during preparation of food and beverage such as clean cooking utensils, cooking areas, washed hands etc that prevents cross-contamination (Wong et al., 2022). These interventions can help in reducing the transfer of allergens through foods and drinks which will also reduce the scope of allergy in customers’ body. 
Being a part of the food and beverage industry, it is my responsibility to get the relevant information regarding allergies and food intolerance conditions among the customers. It will be beneficial for me to enhance my knowledge in this Industry specially the development of allergies and their reaction in the human body after consumption of foods and drinks among the customers. Moreover, the study will also provide me ample information regarding cross-contamination and its consequences. Hence, it will be advantageous for me to understand the level of risk in consumption of food that contains small amounts of allergens. I can also develop several strategies which can help me in preventing cross-contamination as well as reducing the development of allergic reactions among the consumers. Through the study, I can also get the opportunity to maintain health security and safety in the sector that will enhance trust of the customer towards the industry (Remington et al., 2020). This knowledge will also be beneficial for me in near future, if I get employability in such an organisation. I think it is important to mention all the ingredients in the food product during product labelling for informing the customer a brief idea about the raw material which has been used during manufacture of the product. The consumer can then have an idea regarding the ingredients, and they make their decision/purchase according to their health condition. If a person has specific allergies from such foods like peanuts, egg, milk, cashews etc they can avoid those products. Consequently, it can help them in reducing the chance of an allergic developing in their body. Moreover, the raw materials and other cooking accessories need to be clean during food preparation. It is also necessary to ensure that hands are properly washed before preparing any drink or food. Henceforth, it can prevent the spread of allergies among the customer through certain food. 
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