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In this report I will discuss allergies and intolerances and the importance within the industry, food safety is extremely important within the industry, prioritizing in providing good food to the public with food safety just as important. Understanding the difference between allergies and intolerance can be unjustified 

“A true food allergy causes an immune system reaction that affects numerous organs in the body. It can cause a range of symptoms. In some cases, an allergic food reaction can be severe or life-threatening. In contrast, food intolerance symptoms are generally less serious and often limited to digestive problems”.

The 14 allergens Food businesses need to tell customers if any food they provide contain any of the listed allergens as an ingredient. Consumers that may be allergic or have intolerance to other ingredients, but only the 14 allergens are required to be declared as allergens by food law.
“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 (if they are at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts)”.
This also applies to additives, processing aids and any other substances which are present in the final product. Food businesses can provide their staff food allergy training, labelling food with staff understanding a food allergy checklist when preparing food.
“Cross contact of food allergens is like cross-contamination regarding food safety.  It may occur during receival, storage, preparation, food handling, or food service. Cross-contact happens when one food meets another food and their proteins mix. As a result, each food then contains small amounts of the other food. These amounts are so small that they usually can’t be seen with the naked eye”. Even a minute amount of food protein has caused reactions in people with food allergies. 
“The importance of good cleaning tools maintenance is now recognized by the Global Food Safety Initiative (GFSI) and reflected in their approval of global food safety schemes, including the British Retail Consortium (BRC) and the Food Safety System Certification (FSSC)”. 

“Cleaning is a critical step in the management of food safety and quality. Consequently, the correct maintenance of cleaning tools by the food industry is essential to minimise the risk of microbial, allergen, and foreign body cross-contamination. This, aids compliance to relevant regulatory and legal requirements, HACCP prerequisite programs, and audit standards. Additionally, this process can have many other benefits including: 
• improving the effectiveness and efficiency of cleaning, thus reducing the downtime required to clean. 
• improving food safety, quality and shelf-life;
• reducing waste;
• minimising the risk of product recalls;
• protecting/improving the reputation and income of 
• minimising the risk of prosecution 
• associated cost reductions. 
Hazards 
Start by identifying any hazards (biological, chemical or physical agents) associated with the cleaning activity, that have the potential to cause harm. Typical hazards, associated with cleaning tools include, 
· food debris, including allergens 
· plastic (fragments and bristles) 
· cleaning chemical residues 
· food poisoning and spoilage organisms 

In conclusion to this report during our lecture that preparing of food and safety within the food industry is extremely important for public health. In our discussion following the tragic death of Natasha Ednan-Laperouse died after a serious allergic reaction eating a Pret a Manger Baguette, government have recently confirmed stronger laws on protecting millions of allergy sufferers across the UK. With now food businesses by law to include full ingredients labelling on pre-packed foods for direct sale is known ‘Natasha’s Law’. This tightening of the law truly concludes how significantly important it is to be transparent of labelling of food to avoid tragedies in the future, this introduction of this law will make it easier for allergy sufferers to make safe choices in when buying food.  
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