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   Probably, one of my favourite topics of this module so far is without a doubt about food allergies and intolerances. Ever since last year I was curious about food quality and health which obviously enough, it triggered my interest. Food is probably one of the most debated subjects in the modern world. What shall we eat, how should we eat, how much or for how long? Is that food good? Or is that food bad? What I found out personally is that there will never be a universal answer for anyone, all we can do is to create our own balance and make it as even as we can and improve our knowledge as we come along.
   For some people, their supposed balancing is more fragile, because, as strange as it may seem, some foods can kill them as much as a bullet shot from a gun. The body considers some types of foods as dangerous for which, it opens-up different body mechanisms to take care of the supposed threat.  This kind of events are categorised in Allergies and Intolerances.
   An allergy can happen when the immune system behaves in an offensive way to certain type of foods ingested by the organism. The immune system reacts in different ways according to the individual, sometimes it could be something easy as an itchy sensation in particular body parts, such as mouth, throat, or ears; and can evolve to more serious issues such as vomiting or even swelling. (NHS) The most serious symptom of an allergy can be Anaphylaxis which can be related with the following symptoms such as faint, troubles with breath or others interactive abilities such as speaking.(Lynch 2016) One of the most interesting. Most common allergens are peanuts, tree nuts, milk, egg, soy, fish and wheat. Over 90% of all food allergens cases are caused by these. Allergens should not be treated lightly, as there are around 10 deaths per year due to anaphylaxis in the UK alone and many more world-wide.(Boye, Danquah, Thang & Zhao 2012)

  Intolerances on the other hand, are less likely to cause any life-threatening problems. Unlike allergens, when the immune system is reacting aggressively towards allergenic food, intolerances can simply be descried as a digestive issue, causing a wide range of symptoms such as pain, bloating and diarrhoea. (NHS).
   The reasoning behind why an individual can cause certain reactions are often a mystery. The most common and well-known is lactose intolerance, where a high percentage of the population are currently suffering the effects, mostly in the southern regions. In the U.S.  over 73% of African-americans and over  95% of Asians are Lactose intolerant (What the Health 2017). Another ingredient which is common to cause intolerance is Gluten, a proteins whose origins can be found in wheat, barley or triticale.
   With this information in mind, I came to realise that a lot of the trouble that came along these medical conditions is happening due to a lack of acknowledgement from world governments about the dangers of allergenic products as well as intolerance. In my personal opinion, I believe a lot of the deaths accounted for, happened because people didn’t know about the ingredients in the food they bought. Consequently, they are putting themselves at risk. However, legal solutions are developing for a safer environment for people that suffer from Allergens. In the UK, thanks to the Natasha’s Law (in the honour of the tragic death of Natasha) that came into effect for about 5 months, all food packaging need to have clear allergen labelling. For the hotel industry, the ever-going mission to ensure the safety of its customers in the restaurants lingers on. As Natasha’s Law is already in effect, the hotel industry also need to comply accordingly. All allergenic ingredients need to be put on the menu. Suffice to say is that, the customers, even though are not legally bound by anything, should also help the staff responsible in the kitchen of any allergenic problem that may have (Thompson 2021). 

In my final thoughts, I believe this legal progress could be a launching pad for others food-related disease to offer more awareness about its consequences and long-time consumption, the best example that comes to mind is cancerogenic food such as meat.
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