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	After attending lectures and learning as much as I could from the current module (BMIH4002) I am now aware of some food sensitivities. I have learned about both intolerance and the terrifying illness celiac. I have learned several things regarding the given issue. I have learned how and what causes allergic responses and illness symptoms. I have learned techniques for resisting and comprehending intolerances. In addition, I have learned the necessary emergency methods to properly treat these allergic reactions. CGA has also educated me about Natasha's Law and consumer data.
According to Bray et al., (2021), millions of individuals in the United Kingdom would be safeguarded by the implementation of Natasha's legislation on October 1, 2021, once it goes into force. In honour of Natasha, who tragically died from a food allergy, this legislative law was enacted in the United Kingdom. Before October 2021, there were no rules for the display of allergy information on the labels of prepackaged foods. In addition, an early poll revealed that 64 percent of food company owners understood and were aware that the legislation may be implemented in the food retail business. About 54 percent of corporations do not identify their food goods, which is the most alarming statistic. A poll performed on behalf of the CGA reveals that 39 percent of British customers suffer from food allergies, which is a very alarming statistic (Turner, et al., 2021).

According to Suguna Singha et al., (2022), I have learned the distinction between food intolerance and food allergies, which are often mistaken or classified under the same domain. Meals tolerance is accompanied by indigestion or taking longer than usual to digest food. Food allergies are accompanied with difficulties stemming from an individual's immunity. Food intolerance results in discomfort. However, food allergies are far more dangerous and may be fatal. It might cause a severe allergic response known as anaphylaxis.
Customers with food allergies or any kind of sensitivity are important assets in domestic marketplaces. I could use the fact that 64 percent of customers with a severe underlying food allergy dine out to make fast food restaurants and food stalls more susceptible to combating these illnesses by informing the owners of these establishments of the catastrophic consequences that could have resulted from the allergies. If a single client suffers from a food allergy, the restaurant's image might be tarnished for an extended period of time. Therefore, restaurant and food establishment owners must be aware of allergies and label their products properly. As the first point of contact while providing food, a questionnaire might be designed for clients with food intolerances to complete (Weber and Lugosi, 2021).
I have understood that it is vital to underrate and learn what it takes to continue living with certain food allergies and intolerances. This will help me in bringing or sharing food with my family and friends during my tenure as a student. It shall also help me in future when I embark on a professional journey if I study nutrition or work in a restaurant or hotel or even in another sector or industry. I shall also be able to better educate others on the various allergies which people can have and to respect that and not ridicule these people (Halken, et al.,2021).
Importance of topic
Mandracchia, et al., (2022), have opined that the importance of the topic lies in understanding the knowledgeable shared about food allergies and intolerances. This occurs in normal daily lives around us or even to us and we can prevent this from happening if it is diagnosed properly and treated. It is a very important topic of nutrition to understand as it affects the daily food habits, lifestyle and health and understanding and studying aspects of this topic will help in leading a healthy lifestyle.

There could be further scope of reading in understanding the allergies in food among young adults and children as they form the crux and majority of society in UK and globally. There could also be studies made on other symptomatic conditions which may arise for the food allergies and intolerances and what other side effects it could have (Santos, et al.,2022).
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