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	The food and beverage industry in the United Kingdom is known as the largest sector of manufacturing and consists of a complex and diverse supply chain. The industry output in 2021 amounted to £30bn increased by 4.2% from the year 2020. The industry is with a total turnover of £112bn and £100bn of domestic sales (Tourky, et al. 2020.). The total turnover of the industry has raised by 4.8% and domestic sales have increased by 4.5% from the previous year. This industry has employed more than 468000 people with 4.2m in the farm-to-fork food chain across every region and from the nation in the UK. Employment in the industry has increased by 3.4% as well. 4% increment is also noteworthy in exporting the food and beverages, which have been exported to over 220 including 3 major export partners Ireland, France, and The USA. This sector has contributed to the UK economy by £20bn through. There are 11675 businesses in food and beverages manufacturing in the UK (Mytton, et al. 2020). However, the existing companies and businesses in the industry have to follow and maintain many standards and regulations for the long-run sustainability of the companies as well as public health and safety. For my student journal, I have chosen “Allergies and intolerances and the importance within the industry” as a research topic. 
When a person notices some reaction of the immune system after eating certain foods such as an itchy sensation, hives, digestive problems, vomiting, or swollen airways, this is known as a food allergy (Renz, et al. 2018.). Milk, egg, peanuts, tree nuts, and shellfish are some major foods for allergens in the UK. Celery, lupin, soybeans, mustard, sesame, sulphur dioxide, cereals, crustaceans, molluscs, sulphites, and many other foods are allergens. 
Companies or hotels or restaurants have to mention precisely the items or allergens used in food manufacturing or a cooked item on the menus or the labels. Allergen guidance laws in the UK have strictly directed food business operators to provide information on allergen both in the prepacked and unpackaged food and beverage. Restaurants and hotels are directed to manage and handle food allergens while preparing food (Tomlinson, 2013). The ingredients list must be included on the packaging in case of prepacked food. Allergenic ingredients have to be emphasized for prepacked for direct sale products according to the Allergen labeling information for prepacked for direct sale, which has been implemented from October 2021. The restaurants or hotels need to disclose the allergen information in a way so that consumers can notice it easily. 
After the allergic food consumption, people may suffer from severe headaches or tummy pain. Digestion difficulties, skin rashes, diarrhea, itching, and pain in the tummy can be caused by food intolerance. In the UK, more than 2 million people are sufferers of food allergy and food intolerance, where 1-2% are adults and 5-6% are children (Turnbull, et al. 2015). However, the number of people in the UK suffering from food allergy and intolerance is growing rapidly. 
One of the reasons for the increasing number is the indifferences between the food manufacturing companies and restaurants or hotels in maintaining the recommended standards and regulations. If the companies and businesses in the hospitality industry achieve long-run sustainability, higher satisfaction of consumers, and gain loyal customers, they need to be careful and conscious of the food allergies and intolerance as well as uphold regulations accordingly. Businesses in the industry can gain and capture new customers with their genuine concern and prevention activities for the problem, which in turn will raise their market share. Otherwise, they may have to be sued, be complained about, and hear bad words from the consumers (Mensah, and Julien, 2011). If businesses and enterprises violate any of the laws, they have to bear violation fees along with loss of business goodwill in the market and market share. 
This module has enriched my knowledge about the food and beverage industry of the UK and made me conscious and concerned about food allergies and food intolerance as well. I can now realize the seriousness of the food allergies and food intolerance problems. This research has provided me with the learnings about the dangerous results and serious discomfort able situations raised by the problem. I am now well acquainted with the ingredients that cause food allergy and intolerance (Mensah, and Julien,  2011). The research topic has taught me to be aware of the food laws and made me well known of the symptoms of food allergies and intolerance. 
In conclusion, food allergies and intolerance, the most concerned and growing problem in the UK, hold significant importance in the food and beverage industry. The businesses in the industry have to be concerned about the serious problem to ensure business growth and success. However, the knowledge I have gained from this research has great significant importance in my personal life as well. 
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