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	This week’s subjects of discussion centred on food intolerances and allergies, as well as the function that these conditions play in the food industry. When individuals consume a particular dish, they can develop a form of food intolerance known as a food allergy (Valik, 2015). It may take place right away or after a brief length of time; nonetheless, it is unusual for it to be delayed for a significant amount of time. An allergic reaction can be triggered by as little as a trace amount of the allergen, or simply by the allergen’s dust. If you are having any of these symptoms, you should make an appointment with a medical professional as soon as possible to rule out the possibility of a more serious problem. People who have severe food allergies are at risk of experiencing anaphylactic shock, which is a life-threatening allergic reaction. It is possible for it to be lethal if it affects every system in the body. When the body reacts more slowly to a meal or a component in a food, this might cause intolerance to the meal or component. An intolerance to some foods is much less serious than a true allergic reaction to certain foodstuffs. Stomach troubles are a prominent symptom, but skin problems and headaches are less prevalent symptoms of this condition. In the case of food intolerances, they are rarely fatal, and people who have food intolerances might not be impacted even if they consume tiny amounts of the food to which they are sensitive (Welsh, 2017). If they do nothing to address the problem, people who are intolerant to certain foods may continue to feel ill for extended periods of time.
These food allergies and intolerances share a common underlying cause, which I was able to identify. According to the findings of certain studies, when it comes to allergies, people are more likely to be allergic to items to which they have never been exposed previously (Sharma, 2019). It is also possible to develop an allergy as a result of prolonged contact with an allergen in an area of the body that is particularly susceptible to it. Many people don’t realise they have a severe allergy until they experience their first reaction, and in many cases, there is no clear cause for the reaction. It’s possible that people don’t have enough of an enzyme that’s necessary for digestion to work properly. For example, a lack of a gene that codes for an enzyme that digests lactose is often to blame for the condition known as lactose intolerance. Sensitivity to the components of some foods. Chemicals included in food have the potential to pose a threat to consumers’ health in certain circumstances. Food colouring and sulphites, which are used to dry fruit, are two examples of these types of additives. Gluten sensitivity manifests itself in individuals who suffer from celiac disease because of their inability to properly digest gluten. There is some evidence that psychological factors can play a role in food intolerances. Certain individuals are unable to swallow particular foods, including those that were detailed above, for reasons that cannot be explained physiologically.
After finishing all of this, we were given the opportunity to gain knowledge on the diagnosis and treatment of dietary intolerances and allergies. It became very evident to me over the course of the week as I watched a number of videos on YouTube that when food allergies reach a certain severity level, it may be possible for them to be easily identified. It may be challenging to determine the reason of the reaction because you do not want to put yourself in danger of experiencing anaphylactic shock.
• A “scratch test,” in which a limited number of suspected allergens are introduced to the skin in order to screen for an allergic reaction. 
• A blood test, which can be performed in situations in which a skin test is not an option.
People who have had a severe allergic response should make an appointment with a medical professional as soon as they can in order to have a test for likely allergens performed on them. The diagnosis of food intolerance is far more challenging than the diagnosis of food allergy (Valik, 2015). Because an immune response is not likely to be involved, there are not many, if any, tests that can definitively determine the aetiology. When a food intolerance is severe, knowledgeable dietitians may recommend eliminating a wide variety of foods all at once. It is necessary to wait until the symptoms have faded before reintroducing the triggers one at a time in order to determine which ones have an effect.
Food allergies, which affect an alarmingly rising number of people all over the world, represent a significant challenge for the human race (Welsh, 2017). It is essential to keep in mind that food allergies and food intolerances are two of the most prevalent types of adverse reactions that can be brought on by consuming certain foods. There are estimates that between 6 and 8 percent of children and 12 percent of adults suffer from food allergies. In babies and young children, the incidence of food intolerance ranges from 0.3 percent to 20 percent, but only 5 percent to 6 percent of adults are affected by the condition. Cross-allergy between various food allergens is one of the most common factors in the development of allergic reactions (milk proteins; cereals; nuts; fruits; and vegetables).
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