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I have decided to discuss allergies and intolerances and the importance it holds within the food and beverage industry for my student journal. The reason why I have chosen this topic because it is very important, we acknowledge all allergies and intolerances to prevent our customers getting poorly and ensure we are following the laws and guidelines accordingly. 
During this module we have discussed the different types of allergies and intolerances that exist and the importance of them. I have learnt the importance to ask each customer if they do have any, and to ensure when menus are presented to look out for different symbols and the smaller print for any important information regarding this. For example, I have a peanut allergy, when I was younger this wasn’t very introduced or made known about in menus however as technology and businesses are now expanding within 2022 all food and beverages businesses ensure they either make the effort to ask individuals or put different notes on their menus. I also have noted that some restaurants will have laminated signs on the walls to ask waiters or staff for any requirements. 
This is very important as this will prevent any bad reviews, or anyone getting ill. Especially now as there are a lot of muslims too, so it is very important that restaurants make known to customers if they do cater halal meat. 
I will apply all my knowledge which I have learnt from this module and discussions to ensure that if I ever did open a food or beverage company this would provide me with the required skills which are needed to cater for different allergies and tolerances. For example, having a gluten free section or little notes on the menus to inform the guests of what is in included and would be safe for them. It’s important to understand what allergens can cause and how to prevent cross-contamination to protect consumers from encountering problems and health issues that could even cause legal proceedings against  business owners.
Food allergy is an immune system response when it comes in contact with certain foods. These substances that trigger allergic reactions are called allergens.As the only way to prevent food allergic reactions is to avoid allergens, food industry plays an important role in protection of consumer health.
Having a peanut allergy myself, I understand the important of this subject. I have had reactions previously where I have been in hospital due to lack of knowledge and awareness in the past however this has now made me more vigilant if I do ever eat out which is rare. However having discussed this topic in lectures has given me the confidence to be more voiced regarding my allergies and the consequences. It has also made me aware of the different guidelines and laws regarding this topic. We have to ensure we are providing as much information to customers regarding what their food contains as this will also gain trust in us and regular custom. It can Sometimes consequence in difficult to know if a slight reaction like a rash will proceed to the more serious anaphylactic shock but urgent medical treatment is advised if the customer has difficulty in swallowing or breathing or if there is sudden weakness.
In today's food processing market, allergens are becoming a significant cause for concern. Food and beverage processors and manufacturers need to implement comprehensive allergen control and management programs to avoid product recalls and protect their consumers.The importance of allergies and tolerances in the food and beverage industry is very high as this is a life and death matter in some cases who have severe allergies. We must ensure everyone’s safety and requirement is exceeded expectations to prevent any complaints or health concerns later on. This also gives food industry a positive feedback point if they make allergies and tolerances aware as customers like to see and feel valued. It is recommended that people with food allergies read all labels prior to eating products, including those they have safely eaten before. This becomes particularly important during trick-or-treating and other holiday gatherings where many potentially unsafe options may increase risk for accidental ingestion.
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