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Several individuals get the adverse impact of food after consuming it and resulting in vomiting, diarrhoea, abdominal pain, and fever that lead to some serious problems. International food safety strategies are required to control these risks to make sure the fitness of food for the individuals. Food allergy is the response of the immune system when it contacts a certain type of food. The results may be allergic reactions that are not harmful to the majority of the people but some people got adverse impacts. The most commonly known allergens are milk and peanuts. The individual who is allergic to a specific food is needed to be careful about its ingredients as it could play a significant impact on consumer health (Gupta, Taylor, Baumert, Kao, Schuster, & Smith., 2017). 
 Significance of allergen management in the food industry
Over the previous two decades, the importance of food allergy incidents is increased specifically among the children, the issue is highlighted and food allergies are recognized as a food safety issue. The management of food allergic agencies is sharing their experience with consumers, government agencies, and food manufacturers so it could be controlled (Dzwolak., 2017). Every country is performing its efforts related to labeling and packaging is providing information about the ingredients so that customers could use them after reading the ingredients. The international standard for food safety management also emphasized the allergens and required control of the food safety risk that makes sure to get safe and healthy food for the human. The article explains allergens management and recommends some mandatory requirements that must be taken into action to establish and implement the allergen management program.
 Food Safety Inspection
The basic objective of food safety inspection is to evaluate compliance with food safety standards and ensure the effectiveness of the safety management system. It emphasizes providing a safety management system, facility designing, handling practices, and providing hygiene employee behaviour that could help the organization fulfil the requirements and compliances related to food safety (Mamone, Picariello, Addeo, & Ferranti, 2011).
For example, I am running a food manufacturing company and I need to manage the hygiene and manufacturing process of food for this purpose, there must be a visit food inspector from the local health department who could check all the safety requirements and provide information about any risk factor that is available in the manufacturing procedure. A food inspector could provide a wide range of aspects related to the health inspection report and provide information about the business that is helpful to make sure the company is producing safe food for the individual and there is no risk related to the allergic disease. Food inspection standards and procedures are developed through safety regulatory agencies to prevent the possibility of illness and also ensure that all the safety concerns are addressed while preparing the food and there are also increased the chances of inspection at the finishing stage of the product (Gupta, Taylor, Baumert, Kao, Schuster, & Smith., 2017).
 	The food inspection procedure is used to determine the risk and provide reasonable instructions to the manufacturers to change the processing of the food. The procedures start when the officer introduced and explained the purpose of the visit. The food inspector may ask some questions from the members of staff and also check the method of food processing and take photographs. The samples of food processing and packaging are thoroughly analyzed and required a clear explanation of the food preparation method and prepare a written report that is linked with a confirmation. It provides some recommendations and legal requirements that will be helpful to improve the food inspection method. The food inspection process is based on the scale of the company that is required to analyse. Usually, the food inspection procedure is based on one or two hours. The food service teams are required to upgrade according to the Food Law Code of Practice and also required that mostly inspections are carried out on a routine basis but some visits are also due to the complaint of the customers (Dzwolak., 2017). Food inspectors have the right to enter the food premises during working hours and check the safety measures adopted by the staff and also discussed the processing methods and check the crockery shelves and fridges that are used in the manufacturing of food.
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