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Allergies and intolerances to a variety of popular foods are all too familiar to those in the foodservice sector. Gluten intolerance, allergy to peanuts, and lactose intolerance are just a few examples. Because the symptoms of food intolerance may often match those of food allergy, the two conditions are sometimes misdiagnosed (Turnbull, Adams and Gorard, 2015). Moreover, food allergies and food intolerances can have similar symptoms, but their causes are quite different. 

Thus, food intolerance happens when the body is unable to properly digest a meal, while a food allergy develops when the body responds to food with an immunological reaction. Allergy symptoms may be slight, such as itching, or severe, such as breathing difficulties and even death. Everyone has had an allergic response at some point in their life. Treating all food allergies the same is vital since I can't foresee how severe someone's reaction will be. While even the slightest trace of certain foods may be fatal to someone allergic to them, individuals with intolerance are unlikely to be impacted by a minute quantity of the food; the way we deal with these varied responses also has to be different. We need as much information as possible from our customers to take the best possible action.

On the other hand, the immune system does not play a role in food intolerance, which does not induce severe allergic responses (known as anaphylaxis). Anaphylaxis is an allergic response that requires immediate medical intervention. The most prevalent causes of anaphylaxis include foods (like peanuts, seafood, tree nuts, eggs, milk and wheat), insect bites and stings, and certain drugs (Turner et al, 2017). Also, allergy testing does not reveal food intolerance. Food intolerance might be a hard notion to grasp, and physicians are not often aware of it either. In certain cases, foods include ingredients that might enhance the frequency and severity of migraines, rashes, or stomach trouble caused by irritable bowel syndrome. The immune system overreacts to a protein, causing allergies. Proteins from food, pollens, home dust, animal hair, and moulds may all cause allergic reactions. As per Facioni et al (2020), we term these substances allergies. When we say something has an allergy, we indicate that the immune system has reacted as though it were responding to something harmful. A chemical reaction occurs in certain individuals when they eat or drink certain foods, but it is not an immunological response as some people believe. Asthma, chronic fatigue syndrome, and irritable bowel syndrome have all been linked to food intolerance.

Hence, growing consumer concern about allergens has been brought into sharp focus in the recent two decades by the dramatic rise in reported food allergy occurrences, particularly among children and young adults (Onyimba et al, 2021. Allergies to certain foods are increasingly considered a threat to food safety. People with food allergies need to exercise caution when deciding what to eat, since being allergic to any food is a medical issue. To prevent food allergies, the food sector has a vital responsibility to play in protecting the health of its customers. Consumers, government organisations, and food producers all have a role to play in the fight against food allergies. The necessity of allergy management is addressed in several national and international legislations, which provide obligations for food producers to meet. Allergic reactions are considered to be food safety threats by ISO 22000:2007, which is an international standard for food management systems (pecb.com, n. d). The law also mandates that businesses take steps to guarantee that the food they produce is free of contaminants and allergies, among other things. Allergy sufferers must avoid foods they are allergic to since there is no remedy for food allergies at this time.

The prevalence of food allergies necessitates that workers like me in the restaurants, the authority and other foodservice providers pay attention to allergens and the difficulties they might cause. When allergens from two different foods come into touch, this is known as cross-contact. Using the same spoon to combine hamburger and peanut butter, for example, is an example of a direct method (using the same oil to fry French fries that might be used to fry shrimp). As a preconditioning programme required by ISO 22000, food companies that have developed their food safety systems in line with that standard have already taken steps to manage allergies. Creating, executing, and maintaining an allergy management programme is all part of ISO 22002-1:2009's standards. The food sector has stepped up its attempts to keep food allergens under control as public health worries increase. International standards and voluntary recommendations have been created to assist organisations in efficiently preventing food allergy incidents, in addition to national laws that control the labelling of food allergens in many countries. (Onyimba et al, 2021)
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