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     I have chosen to speak about “Allergies and Intolerances and the importance within the industry” because I think is a very important thing and could change people’s lives.
     From this lecture, I have learned that exist three types of food hypersensitivity, allergies, coeliac disease, and intolerance and what is the difference between them. An allergy is an immune system reaction that occurs after eating a certain food while the intolerance does not involve the immune system and is not life-threatening and that there is no cure for allergies, you can only avoid the things that you know you are allergic to. The symptoms of a food allergy can range from mild to severe. Just because an initial reaction initially causes mild signs, does not mean that all reactions will be similar. For example, a food that has triggered mild symptoms at one time may cause more severe symptoms in another. The most severe allergic reaction is anaphylaxis - a life-threatening reaction because it can affect breathing, cause a dramatic drop in blood pressure and affect heart rate. Anaphylaxis can occur within minutes of exposure to trigger foods, can be fatal and should be treated promptly with an injection of adrenaline.
 I was very surprised to find out that over the last 15 years, hospital admission for food allergies has increased by  500%, this being a very worrying figure, which should make us think about the factors that caused such an increase.
In the UK and European Union, food businesses must provide information about any of 14 major allergens when they are used as ingredients in the food and drink, they provide. There may be several ways in which this information can be communicated to the customer, depending on the type of business
(e.g. retail or catering), and how the food is presented. The rules differ depending on whether the food they sell prepacked, non-prepacked/loose food and prepacked for direct sale. The 14 major allergens are celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide/sulphites.
Related to those 14 major allergens, an interesting thing I also learned from this lesson was that nuts are vegetables and that they cause the most severe reactions compared to the others.
   In this lecture, we have also watched a very interesting video with two guys suffering from allergies. From that video, I have learned how hard life could be for them and how risky a simple restaurant dinner can be for them.  I learned that not all people have the same reactions to allergies, in some people it may take a few minutes for the first reactions to occur, while in some people it may take a few hours. with the help of this lesson, I learned how to react if someone has an allergic reaction, and especially, I learned that a few seconds can make the difference between life and death. 
    Because we speak about allergies, we must speak about Natasha’s Low too. This law was born as a result of the death of teenager Natasha Ednan-Laperouse from an allergic reaction caused by a prepacked sandwich which, at the time, did not require allergen labelling.  I think Natasha's parents showed strength of character and did not just accept the death of their daughter, but fought to prevent this from happening to other people who suffer from allergies and who are endangered due to the law on allergen labelling for pre-packed for direct sale. Natasha’s Law comes into effect on 1st October 2001. It will require all food outlets to provide full ingredient lists with clear allergen labelling on Pre-Packed for Direct Sale foods (PPDS). According to the new rules, PPDS (Prepacked for Direct Sale) food will have to display the following information on the packaging: name of the food and full ingredients list, with allergenic ingredients, emphasized (for example in bold, italics, or a different colour). 
I believe that with the help of this law, people with food hypersensitivity will be able to make safer food choices without exposing themselves to any risk. Given that approximately two million people suffer from food hypersensitivity in the UK, these changes in allergen labeling are a step forward for their safety. 
     To conclude, I think this lesson has helped me better understand the dangers of people with food hypersensitivity (finding out that even a very small particle of food that the person is allergic can cause death). how to react if a person next to me has an allergic reaction and how important adrenaline is at that moment (it can save their life).
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