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	A food allergy is an immune simulation results that occurs when a person comes into contact with certain foods or ingredients. Allergens are the compounds that cause allergic reactions to occur in some individuals. Foods containing allergens are generally not dangerous to the majority of people, but they may cause a precipitate response in a small number of people. Milk and peanuts are the most commonly encountered food allergies (Why food allergies are on the rise - BBC Future, 2013). Very little amounts of allergen consuming can occasionally result in allergic reactions, which manifest themselves almost immediately after ingestion. Food allergies can manifest itself in a variety of ways ranging from moderate to severe, along with the life-threatening medical condition called as Anaphylaxis (An abrupt allergy to an ingredient against which the body is being sensitized.) which can develop in response to virtually any allergen.
Food allergies have become widely recognized as a major threat to food safety. The management of food allergies is a shared responsibility that falls on the shoulders of consumers, government agencies, and food producers. Many regional and global authorities are acknowledging the significance of allergy management and setting forth rules that food makers must adhere to in order to be compliant with the law. To be compliant with federal laws in the United States, food makers must mention the eight most frequent ingredients that cause food allergies. The Codex Alimentarius Commission has already identified a set of common allergenic foods that can be found around the world (Bartos, 2011). Every country has its own set of regulations governing the warning labels of allergies. When it comes to packaged goods, for example, the EU rules outlines fourteen food allergens that must be labelled when they are used in processed meals. Among the foods on the list are wheat and gluten-containing cereals as well as crustaceans and molluscs. Other foods include eggs, fish and peanut butter, nuts, milk and eggs, fish and crustacean shellfish (including crab as well as lobster), wheat & soybeans etc (Managing Food Allergies in the Workplace | Safety Guidance, 2011). The presence of these substances is responsible for more than 90 percent of all food-related allergies.
For avoiding the allergic situations and minimizing the risks of getting exposed of any customers to allergens, there are four fundamental factors checked to ensure food safety for food and beverage industry. When it is related to the food processing and safety, the first step is to clean the kitchen thoroughly and properly. It is critical to clean and sanitize both hands as well as all surfaces which will be utilized in the preparation of the meal, such as chopping boards, table tops, cutlery, and so on. This is especially critical when working with raw ingredients that would never be cooked, such as salad items. Containment is another part of the food safety. It helps the whole process by preventing cross contaminations (Griffith, 2005). In cooking, different utensils and cutlery are used to cutting, chopping and processing food ingredients for easy cooking and consumption. Bacterial contamination can easily transfer from one food to another while using common cutlery or bot being enough aware about the sanitization and cleaning hands. Cooking is considered as the best process for ensuring food safety. This is the process of maintaining and regulating different temperatures for preparing different foods to kill bacteria which can cause food poisoning (Cooking for people with food allergies | Food Standards, 2017.). It is quite vital while preparing a dish which has livestock proteins. In this case, use of meat thermometer to check the inner meat temperature will provide safety to ensure the targeted temperature for proper cooking (Taylor-Butler, 2008). After every use, the meat thermometer has to be washed in hot, soapy water for avoiding contaminations. Final aspect is chilling. After preparing dishes, leftovers have to be preserved as soon as possible. It is best to use widespread dishes and dividing the food into smaller portions for quick cooling. It is recommended that within one or two hours, the food should be kept in containers and preserve them in refrigerator for later but not more than three days.
In food industry, public health related issues are properly maintained through rating systems, inspections and reporting procedures (Food Allergies | FDA, 2012). Professional Evaluation and Certification Board maintains different regulations and auditory aspects through providing trainings and certifications standards for proper monitoring and inspections according to the ISO Food Safety standards. According to the ISO 22002-1:2009, it is essential to maintain technical specifications, establishment, implementation and managing Allergen Management Program (Food allergy and intolerance | Food Standards Agency, 2012). Physical segregation of allergens, education and training, declaration of allergen products all are related in the process of proper rating, monitoring and reporting process.
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