This policy demonstrates our commitment to reducing the risk to staff, visitors and customers

concerning food provision and production, which could cause allergic reactions.

Through this policy, we will aim to minimise the risk of allergens causing harm through safe
procedures, staff training and planning for effective responses to allergenic emergencies.

The 14 food allergens

There are 14 food allergens as contained within the law:

Peanuts Nuts Custaceans Molluscs Fish Eggs Milk
I— Shellfish —-l
A
Cereals Soya Sesame Celery Mustard Lupin Sulphur
containing seeds Dioxide
Gluten
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Food hypersensitivity is a blanket term for an adverse reaction to food. This could be due to a food
allergy, food intolerance or an autoimmune disease such as coeliac disease.

What is a
food allergy?

What is food
intolerance?

What is
coeliac
disease?

Who does it
affect?

A food allergy is an adverse reaction by the body’'s immune system to a
specific food ingredient. An allergic reaction can occur even after eating
just a trace of the ingredient and can be

life-threatening.

Symptoms of a food allergy are often mild but can be very serious. The
most common symptoms are an itchy mouth and throat, a red rash and
swelling of the face. These are most likely to occur soon after eating the
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Food intolerance involves an adverse reaction by the body to a specific
food ingredient, but it is not related to the immune system and therefore
is not life-threatening. Instead, the body has difficulty digesting certain
foods, usually when consumed in large amounts.

Symptoms of food intolerance include bloating, stomach cramps and
diarrhoea, which usually come on gradually within a few hours of eating.

Coeliac disease is a condition which causes the body to react when gluten
is consumed. The villi in the small intestine are attacked and damaged by
the body’s immune system, which means the body can't absorb nutrients
from foods. The only way to prevent symptoms of coeliac disease is to
avoid altogether consuming even trace amounts of gluten.

Anyone can develop food hypersensitivity at any point in their life. Food
hypersensitivities are life-changing, and often the only way to manage
them is by careful control of what the person consumes.

Allergic reactions can be life-threatening, known as anaphylaxis or
anaphylactic shock, it occurs because the body's immune system has
overreacted to an allergen. It can cause swelling of the airways, and the
person will need immediate medical attention. Severe allergies can be
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Gathering allergen information
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If you work with food, you must take allergens seriously, as you are legally responsible for providing correct allergen information about the ingredients in the food you serve. 
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