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Allergies and Intolerances and the importance within the industry



Allergies are really very dangerous, and eating such foods that contain allergens can even lead to death. This course helped me to understand much better the importance of increased attention when preparing a food and serving it to our guests. Inattention to a single ingredient can lead to tragedy. 
Approximately 2% of adult people in Uk is suffering of food allergy and 5 to 8%of the children. Between 1997 and 2011 number of chilodren affected by food allergies increased alarmingly, by about 50%. In this context, the public authorities for monitoring and prevention have compiled a list of 14 food products that can produce strong allergenic reactions, even leading to anaphylactic shocks causing death. Among these products can be found: cereals containing gluten. Fish, eggs, nuts and peanuts, crustaceans, milk, mustard, sesame etc (NCASS, 2022).
According to information provided by the NHS (2019) a food allergy is a strong reaction of the human body when it detects in the body foods that the immune system recognizes as potentially harmful. In this case, the reaction of the immune system is a very strong one, resulting in reddening of the skin, itching, vomiting sensation. Even if in general these allergic reactions are not life-threatening, there are still many cases in which the human body reacts harshly, by inflaming the airways and installing asphyxiation - that can be deadly.
In 2016, a young woman named Natasha passed away after eating a sandwich in the bread of which sesame seeds were found, and she was allergic to this product. But its label does not specify the content of sesame seeds. From that moment on, an extensive information campaign was launched in the civil society, which eventually led to the approval of a law bearing the name of Natasha. According this Law, all pre-packed for direct sale food must be full labelling and all 14 common allergens must be specified in order to be brought to the attention of the consumer (GOV.UK, 2019).
Especially in restaurants, food preparation must be done in conditions of maximum hygiene, in order to avoid, for example, the contamination of some vegetables with remnants of products with allergic content (milk, butter, fish). Also, the plates must be very well washed with detergent and rinsed with water to ensure that there are no traces left from the previous portion of food, they are fully clean and sanitized. Even small particles of allergens, invisible to the human eye, can cause serious health problems or even death to an allergic.
That’s why everything must be cooked in maximum safety conditions, and even if the law does not necessarily require it, the staff employed must be able to let the customer know which allergens are present in each of our dishes we serve (NCASS, 2022)
Any business wants to satisfy its customers as well as possible and no one wants to cause discomfort to them or worse, to put their lives in danger. That is why, in the process of food preparation, it is crucial to pay attention especially to the use of food products that contain allergens and can quickly contaminate, invisibly, other products.
Food intolerance means the body's difficulty to digest certain foods, followed by an unpleasant physical reaction, which can cause stomach pain, constipation or diarrhea (as the case may be), the appearance of spots on the skin, itching and vomiting. These symptoms usually occur after a few hours and not immediately. Even if these reactions are unpleasant, fortunately they can easily improve and are not life-threatening (NHS 2022).
	The are know different types of food intolerance and one of the most common is lactose intolerance. That mean an inability of the body to digest the lactose due to the low level of the lactase enzyme. The lactose, which is the sugar in milk, can be found in the cows, sheeps and goats milk, cheese, yogurt and for those who have such intolerance, these products should be avoided. Diarrhoea, bloating, abdominal pain and sometimes constipation and nausea can be commonly symptoms of lactose intolerance (AllergyUK, 2021). 
	Less common is histamine intolerance, which is a reaction of the body to certain substances called vaso-active amines that are usually found in tuna, tomatoes, red wine or even pork products. However, under UK law, food businesses must inform their clients about the presence of one (or more) of the 14 allergens, if they use any as ingredients in the food or drink provided. For instance, on pre-packed food label, the allergens must be mention in bold format within the ingredients list. Restaurants or coffe shopps must provide allergen information in writing to the client. It could be an allergen mention in the menu or an additional note explaining how and where this information about allergens can be obtained (British Dietetic Association, 2021).
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