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	The topic that I have chosen to present my learnings is the allergies and intolerances that people have and how these can be considered an integral part of the food industry. This topic has enlightened my knowledge of considering concerns of the people who have certain allergies to food products and often become intolerant to their consumption. This topic has helped me acquire significantly useful learnings about the different allergens that exist causing intolerance among the people. 
The course topic has helped me become aware of Natasha’s law which was put into action in the United Kingdom after the death of a teenager named Natasha due to her allergy from sesame seeds as found by Bray et al. (2020). I believe this law has somewhat changed the outlook of the food industry and has made it more transparent as well as concerned towards its customers. My knowledge of allergens and intolerances has increased in a considerable manner wherein I have been able to identify a number of allergens that may cause intolerant side effects among customers if unintentionally or unknowingly consumed (Soon, 2018, p. 350). The study of Natasha’s law has been really interesting to learn and I believe that it will simplify the process of providing appropriate information of any edible good to the customers so that they can be enabled to make better and healthier eating choices. I have also become knowledgeable of different allergens such as peanuts, soya, milk, gluten, and more (Barnett et al. 2018, p. 2). 
I believe I can use this knowledge in the future when I am ready to be employed in a reputed organisation of the food industry. The learnings of the Natasha law as well as the allergens and the intolerances have increased my awareness of the importance of ingredient transparency. I can use these learnings to keep my potential customers and/or clients informed of the food products that they may purchase from my organisation. Moreover, I can also be able to use my creative thinking skills to provide innovative ideas to my organisation for producing products without using or by substituting the allergens so that not only the customers can enjoy a large variety of edible products but the organisation can also attract a higher customer base that can help in its growth and profitability. 
To reflect personally on the subject, I can say that it has been an informative and an enjoyable experience as I have got to know multiple things about the food industry and different aspects of it which I can proficiently use for my professional development. It has enlightened my knowledge in a significant manner and has also helped strengthen my interest in the food industry of the UK. The subject has not only helped me acquire information about the topic of allergens and intolerances, but has also provided me with good and useful insights into topics like the fundamentals of food safety, inspections, principles of HACCP, and more. 
I believe that the topic of allergens and intolerances is specifically important in the food industry because it allows the industry to function with better efficiency, transparency, and effectiveness. The law that is associated with allergens named as the Natasha’s Law is applicable to the food industry in order to ensure customer safety which, in my opinion, is a really important concern. In order to increase the protection practices for consumer health, it is vital that they know and are aware of what they consume because allergies can start from being minor and can lead to severities as drastic as causing death (Gargano et al. 2021, p. 1638). Hence, the food industry must ensure that the specifications as well as the labelling of the ingredients that have been used to manufacture or make certain food products are articulately mentioned on their packaging. This rule is a mandate practice that needs to be considered by the food industry of the UK as given in the Natasha Law so that customers do not eat allergic substances causing intolerable side effects and can have a healthy eating style that is not only convenient but safer as well (Newman and Knibb, 2020, p. 55). This can also help customers manage their allergies in an effective manner allowing them to lead a healthy lifestyle by considering their well-being. The intolerances that customers may face due to consumption of food products that their body chemically reacts to can also be avoided contributing to the efficiency of food industry as well as enhancing its relationships with the customers. 
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