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	In my journal, I would analyse allergies and intolerances and their importance within the industry.
The main thing that I've learned in this subject is that food sensitivity is a common condition followed by various syndromes. (Finn. R 1992)
Food allergies occur after our immune system generates antibodies in response to a protein found in food that usually is alleged to be inoffensive. People around the world avoid allergens when shopping for products and beverages. If you suffer from food allergy or intolerance, it is vital to have the information, which means it is essential to make the safest food choices. As Dr James Li confirms, it is very common to have a physical reaction to certain food ingredients. Studies indicate that between 20–30% of customers have food allergies or intolerance and claim that allergy-safe foods grow. (Onyimba, 2021) 
Nowadays, guidelines involve restaurants advising customers of the fourteen leading food allergens. However, this remains at the restaurant's forethought, and what is more, it can be provided through discussion, adding labels on the menu, or pamphlets with specific information. Although these obligations, numerous allergen-related food incidents arise from non-pre-packaged food, mainly in restaurants. (Pratten and Towers, 2003).  Therefore, people with allergens may avoid eating out or looking for allergy-friendly venues that follow the protocols. Applying allergy-friendly practices could significantly raise restaurant incomes. (Antico, 2015)
Many find it hard to understand that being in contact with even a tiny amount of a specific ingredient might produce a severe reaction that threatens a human's life. Incredible that food we rely on for our existence could put at risk those who suffer from food allergies. However, many do suffer, and we can’t change it. We can learn how to live with and be always prepared to help if we are in a situation. 
If your job primarily works with food, it is necessary to know in what way to take care of guests with food allergies and intolerances. For this health problem, there is no remedy.  A few details that could be implemented in restaurant services could improve their rating and customer numbers. First and foremost, it is essential to be transparent about the ingredients used in their order. Guests need to know if their pizza contains eggs or buttermilk or if there are any bits of nuts in their desert. That can be done if the ingredients used for each dish are constantly updated. Secondly, the information in the manus about allergens needs to be highlighted.  That would create the customer feeling that he is safe and in control. Next would be for the staff to be equipped with the correct information and trained on the importance of allergen safety.  Therefore, when a customer has a question, they can answer it on the spot. One of the musts for restaurants is to ensure that they avoid cross-contamination in the kitchen, respect all the regulations regarding allergens, and flag guest requests to the chef. So said, if everyone is cooperating, then an incident can be prevented. (Bryan, 2021)
Initially, this topic was not that significant for me. Although my family plans to open a restaurant, I wasn't acquainted with this matter. Not one person I know suffers from allergies, and I don’t have an experience that could help me or make me assume the importance. Education is vital. After studying what dramatic circumstance-initiated Natasha’s Low, my perception changed. I had the chance to understand how crucial it is to be safe, eat safe, and acknowledge your surroundings. To be more accurate with my action and be aware of what can be normal for me, it can be fatal for others. As in the lessons we’ve discussed, the developed causes of food allergies are not entirely known, and just precautions can save us. Enthought food allergies and intolerance are different. They are both life-threatening and trigger a range of symptoms. (Ahuja and Sicherer, 2007) 
In conclusion, all are in profit from being better informed about food safety. Consumers have the right to expect the food they choose and purchases to be safe and to be on a high-quality level. For sure that prevented my future experiences and my developed awareness which I’m very grateful.
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