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This essay will reflect the importance of allergies and intolerances within the industry. There are several different types of food intolerances which more frequently affect people than a food allergy. It is important to understand that not all reactions to food are because of a food allergy. Common types of food intolerances include reacting to lactose, gluten, food additives and chemicals.
In the UK, food businesses must  advise you under food law if they use any of the 14 allergens as ingredients in the food and drink they offer. This list has been recognized by food law as the most efficient and common allergens.
The 14 allergens are: celery, cereals containing gluten (such as barley and oats), crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, nuts, cashews, pecans, pistachios and macadamia nuts).
Food businesses must inform customers if any products they provide contain any of the 14 allergens as an ingredient.
There are a number of ways in which allergen information can be provided to you. This can depend on the type of food you buy and the type of food business you order from.
Although allergic reactions are often mild, they can be very serious. Symptoms can have an effect on different parts of the body and people can react in different ways.
Various general symptoms involve:
1. Skin rashes or hives
2. Itching – possibly in the mouth, throat or ears
3. Vomiting
4. Diarrhoea
5. Swelling – commonly of the face, around the eyes, lips tongue and the roof of the mouth
Lots of people with food allergies also go through coughing, wheezing and a blocked or runny nose.
In exceptional cases, foods like peanuts can cause severe reactions called anaphylaxis which can be life-threatening if they are not treated straight away.
Any food can cause an allergic reaction, but the most commonly found food allergens according to the NHS include:
1. Nuts
2. Eggs
3. Cow’s milk
4. Shellfish
5. Soya
6. Fruits such as citrus fruits and kiwis 

It is important to have food safety administration procedures that are appropriate for your business.
HACCP is a way of managing food safety hazards. Food safety administration procedures should be based on HACCP assumptions. 
HACCP involves:
· looking closely at what you do in your business, what could go wrong and what risks there are to food safety
· identifying any critical control points the areas a business needs to focus on to ensure those risks are removed or reduced to safe levels
· deciding what action, you need to take if something goes wrong
· making sure that your procedures are being followed and are working
· keeping records to show your procedures are working


Food safety management systems have become obligatory requirements for most of the countries worldwide.
An effective allergen management program depends on physical separation of allergenic foods and ingredients from all other products and ingredients at every step of the food production development, from receiving of raw materials to delivery of final product. It should also aim elimination of unintentional presence of allergens in food products.
Education and training of the staff on food allergen risks, management and communication should be a top priority for food providers.
Declaration of allergens present in the product, either by design or by potential manufacturing cross contact, should be correctly indicated on labels for consumer products, or the accompanying documentation for products intended for further processing.
As concerns over public health related to food allergies continue to grow, food industry has increased its efforts to maintain the administration food allergens. Besides national legislations that regulate labelling of food allergens in many countries, other international standards and voluntary regulations have been developed to help organizations to effectively prevent food allergen incidents.
In my opinion it is very important that every food worker to be trained about the food allergies and intolerances and to able to deal with, and I think it is mandatory for every food business to be sure that the customers are informed about the food products that contain any of the allergenic ingredients. 
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