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Topic of choice
The topic selected in this case is “Allergens and intolerances and the importance within the industry”. It is evident to generate a wide idea regarding the food allergens noted in the food and beverage industry. This is marked to highlight the types of allergens and how food allergies can be managed so that customer satisfaction is maintained.  
Summary 
Valluzzi et al. (2019) stated that additives are compounds that are added to foods to perform definite functions such as sweetening, preserving or colouring. Food additives are noted to induce allergic reactions that include an immune mechanism and several other clinical manifestations. Conversely, the prevalence of additives adverse reactions is troublesome to calculate as symptoms are susceptible to subjectivity and there is a limitation of reliable markers of reactivity. Thus, an additive-free diet is likely to be implemented that can improve patient care.  
Besides this, Pacholek, Sady and Kupinska-Adamczyk (2018) noted that affirming food safety for individuals suffering from definite intolerances encounter extensive threats presented by allergens that have become an issue for mass caterers and food manufacturers. These businesses are essential to design, built and implement accurate programs to manage allergens evident in their sites. In addition to allergen management, food manufacturing companies must design accurate conditions and embrace sufficient measures to eliminate intolerances.
For instance, Katoch et al. (2021, p. 2) revealed that despite the high production and consumption of milk-based products and milk, an extensive proportion of the global population suffers from allergies to lactose intolerance and milk solids. It is recommended that soy beverage is an economical alternative for lactose-intolerant people. Thus, food and beverage manufacturers incorporate soy beverages in the manufacturing process.
Natasha’s law can be linked with allergies. Natasha's death is correlated with other high-profile allergy fatalities and thus, the food industry has marked the significance to change allergen information labelling. Natasha’s Law came into effect in 2021 that permits businesses to accurately implement the new guidelines related to allergen labelling (Natasha Allergy Research Foundation 2022). This is noted to facilitate transparency of the business efficiency related to what people are purchasing and eating, and whether the food manufacturers are following the allergen labelling guidelines.   
New skills and knowledge acquired 
The new skills and knowledge acquired highlight the significance of allergen and intolerance knowledge for an expert working in food and beverage operations. It can be stated that critical thinking skills, effective decision-making, problem-solving and efficient communication must be gained to propel accurate information from one hierarchy to another hierarchical level. Additionally, to obtain new skills and knowledge related to food manufacturing and operations, it is essential to remain up-to-date regarding the latest advancements in the food industry that can mitigate allergens and intolerances. Reading case studies on food allergies, the inefficiency of the food industry to label allergens, food allergy deaths and several others can improve an individual’s knowledge concerning the topic.    
Applying knowledge in future 
The knowledge gained during the food and beverage operations course and modules is likely to generate immense benefits during the internship for my future professional career. This is because academic learning possesses a potential practical implication and the expert may be competent to incorporate the knowledge in demonstrating the advantages of accurate food safety and management. The experts need to remain aware of the food safety guidelines and legislations so that they can design and develop the products by following health and safety standards.  
A personal reflection on the subject 
I believe that the food industry must be competent to develop an efficient Research and Development (R&D) team. This will help the industry to carry forth food and beverage operations efficiently and effectively without any food safety issues such as allergens and intolerances with the brand’s food products. Additionally, I found that allergens and intolerances can harm the operational efficiency of the food and beverage industry. Thus, the food and beverage companies must comply with the standards of their respective national legislations for population health and well-being.    
Importance of the topic within the industry 
It is evident that immune-mediated food allergy, as well as non-immune-related food intolerance, are classified as the usual adverse reactions stimulating from the consumption of certain food items. In this regard, Muthukumar et al. (2020) stated that as there is no standard and efficient treatment, the simplest remedy to eliminate exposure of the reactions is aligning to a strict diet that does not involve allergic and intolerant foods. The usually consumed foods are egg, dairy products, fish, tree nuts, wheat-based products and several others that are proven to trigger a food allergy.  
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