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In this class, some key aspects of food allergies and intolerance were discussed. Food allergy was defined as a response by the immune system of some people's body against some foods or food supplements (Caffarelli et al., 1). 
The foods or food components that trigger allergic reactions are called allergens. Intolerance and allergic reactions occur when the body releases chemicals to defend itself against the foreign food substance and trigger some allergic symptoms, which may commonly affect the gastrointestinal tract, skin, cardiovascular system, and respiratory tract (Gupta et al., 4). 
The impacts of these symptoms range from mild to severe, depending on different people's sensitivity. These reactions range from simple flu-like symptoms, rashes, stomachs, and headaches to life-threatening anaphylactic shock, which may lead to hospitalization or even death. Statistics reveal that over 150 million people around the globe experience allergic reactions, most of which are triggered by protein donating foods or ingredients. The reactions occur at different levels among people from different places, making individual countries or regions list different allergens and make policies that protect the population (Licari et al. 2). 
For instance, the UK lists 14 food allergens while the US lists eight of them, including milk, egg, peanut, soya beans, fish, crustaceans, mollusks, mustard, wheat, sulfites, and lupins, among others. Therefore, food manufacturing and processing companies are expected to list these allergens in their products. International and national policies protect consumers from these allergic foods (Koplin, Peters, and Allen 2). 
Natacha law, effected on October 2021, requires all food processors and manufacturers to provide a full list of ingredients with clear allergen labeling on all Pre Packed for Direct Sale foods (PPDS). The only exceptions to this law are the foods packed upon being ordered by a specific consumer. The foods prepared for a given company or those ordered at a distance through the internet or calls are exempted from the law.
Some of the new knowledge that I attained includes that food allergies and intolerance are regarded as food safety issues. 
Food safety is a collective responsibility of the government, the international community, manufacturers, food processors, and individual consumers. It calls for the responsibility of each of these institutions to protect the consumers from the repercussions of food poisoning and allergic reactions. As a result of the millions of people who have been hospitalized and who have passed on from the allergic reactions, the international community, in conjunction with the national institutions and food manufacturers, has set out some regulations against the issue. While I used to think food allergies and intolerance were minor issues, I have realized that many serious cases arise from them. Therefore, some mandatory procedures have been instituted against them. 
There is a concern because most allergic reactions have no cure, and therefore it calls for the consumers to be very vigilant with the foods they take (Koplin, Peters, and Allen 3). To cope with the allergen management, the international standards for food safety management systems ISO 22000-1;2009 set an allergen management approach using the HACC principles in assessing allergen hazards.
 Some of the ways learned include the physical segregation of allergic foods, ingredients, and supplements. The manufacturers should identify and seclude them and try as much as possible to reduce the levels of allergens. 
The processing and manufacturing industries staff need to be informed and trained on the dangers of allergens and how they can be controlled (Villalba & Boyer 4). They should also declare the presence of allergens in the foods and indicate them alongside the contacts of the company to be reached should any case arise from the food product. 
I will be able to apply this knowledge in several ways. I would use it to create awareness among the members of the society on the dangers of allergens and sensitize them on how to ensure they avoid allergic reactions from the foods they take. Since I have a dream of starting my food production and processing unit, I will use this knowledge to comply with the set standards to ensure my products do not cause unnecessary reactions to the consumers. 
I will be able also to educate my workers on ways of managing food allergies and intolerance. For instance, the allergen-containing foods and raw materials should be kept from those without, proper scheduling of the production process to ensure the foods containing allergens do not contaminate those without during the production process, ensure separate food contact surfaces for those with allergens and those without, or clean and sanitize the surfaces properly before another product comes into contact with it, sampling and testing presence of common allergens, packaging and labeling the products as directed (Villalba, & Boyer 4).   
As part of my reflection, I think the class was very good and very informative. I understood so many things that I believe are very helpful now and in my future involvements.   
This subject is also relevant to the industry because the details learned directly apply to the food production and processing industry. The information involves the practices undertaken every day in the industry and highlights the incidences that occur at every moment in the industry.
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