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Allergies and Intolerances and the importance within the industry
Allergies and intolerances can be described as the immune system’s response in contact with certain foods. According to the Professional Evaluation and Certification Board (2022), allergic reactions are triggered as allergens. However, I believe that the foods are not harmful to various people as their immune systems quickly adapt to the response changes. I also learned that the allergies are primarily due to the intake of peanuts and milk. The ranges of the allergies can vary from mild to severe, including the threat to life. As I read through the article, it stated the allergen management Importance in the industry of food. The responsibility towards the food allergens is among the government agencies, consumers, and food manufacturers. However, the organisation must control the safety hazards in food, ensuring the food is safe. In my view, these allergies have been growing in the hospitality industry, and the industries are boosting all the required efforts to maintain the allergens in food management. The dependency of the allergen foods should initiate programs that trigger allergic food segregation. I also absorbed and agreed to the point that proper training and education must be provided to the staff in the hospitality industry, providing helpful information about the risk it gives. I also agreed that the allergen product must be declared of the food product by design or contact through cross manufacturing. 
I was attracted to reading from the gov. UK (2021) website, the allergens are 14 types: through the intake of the cereals which contain gluten (like oats and barley), consumption of celery, Crustaceans (like lobster, prawns or crabs), peanuts, soybeans, mustard, tree nuts (like walnuts, hazelnuts, almonds, pecans, cashews or pistachios) and Sulphur dioxide. Further, my interest was that the food labelling must provide the ingredients as the allergen products. This showed that it is essential for the business with food to provide the information of any loose products. Moreover, I also agreed that restaurants and cafés should also focus on writing the correct information and providing guidance when dealing with or containing these allergen items. It was illustrated that the business relating to food could use phases as may contain, informing the customers t hath product might contain small amounts of any allergic product in the food. The food often contains the labelling as the precautionary allergen. 
Further, in my opinion, when evaluating the study, I read through Pacholek (2018) research, where I learned the importance of food safety towards protecting human health. However, the study stated that the policy of food safety by the Europeans Union includes the safety of the consumers initiating and taking proper measure while with quality of food being accurate, reliable and providing the information of products finely. I agree that the company associated with food must ensure safety and make sure that the companies do not comprise it and give a choice to the customers through adequately informing them. The products causing food allergies or intolerance can be safer for some people. In contrast, the people who are sensitive to food and can consume particular products might result in dangerous symptoms. I do not doubt in accepting the fact that the allergens for the food industry are most challenging as they can be a threat to human life.
A similar report by Bulgaru (2021) has expanded and demonstrated the importance of the lactose-free product. I read through the report stating that the intolerance of many customers is through the consumption of dairy products (like milk, cheese etc.). Consumers intolerant to lactose can suffer from lactose consumption between 12 to 24 grams. Additionally, I learned that consumers who suffer from lactose intolerance must be provided with accurate information on lactose content in the products. This formulation can be applied with analysis through various methods enabling high performance and detecting lactose content in products. 
[bookmark: _Hlk94802924]Summarising all the knowledge I gained, the food industry and the hospitality industry can ensure safe meals by ensuring that the guests are allergic or non-allergic to certain products. Furthermore, the food industry should also focus on separating allergic food from the foods serving as regular. I also think that the measure and strategies should also avoid any additional toppings and extra decoration on platters. However, I also enquired that the FSA works keeping the local authorities, the consumer and hospitality industries in the organisation in making the consumers choice as the priority, telling them the correct details of the allergen products. 
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