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Topic of choice: Allergies and Intolerances and the importance within the industry
Food is imperative in our daily life. The obvious necessity of food is the nutrients and energy our body requires to remain active and healthy, to grow and develop, to work think, move, play and learn. But not all food is salutary to our body and health. The common problems associate with the food we take are allergies and intolerances.  Food allergy means the reaction of our immune system to a harmless item while food intolerance happens with the chemical reaction of our body to a particular food or drink (Turnbull et al, 2018) Though both may have some similar symptoms, food intolerance does not cause severe allergic reactions. With food allergies, the whole body can get affected immediately after taking the food or after hours, or even secondary reactions may happen. 1-2% of adults are affected by food allergy while it is 6-8% among children in the UK who are in high risk categories (Sampson, 2016). Wheezing, runny nose, skin reactions like itching, swelling, & hives, burning sensation in the mouth and lips, watery & itchy eyes, and anaphylaxis are common symptoms of food allergy. Having deficiency of enzyme in digestive tract may cause a reaction to food or drink we take and result in ineffective digest of food items. Though intolerances are not medically diagnosed rather some antibodies produced to fight off that food item, we should not take them less seriously. Sometimes food intolerance may cause severe headaches or muscular pain with abdominal and gastrointestinal symptoms. There has been increasing concerned in food industry towards the minimization of allergies and intolerances. Codex Alimentarius Commission has identified food items that cause allergic problems mostly.  Milk, nuts, eggs, wheat, fish, shrimp, mussels, crab, etc. are the common triggers for food allergy (Joint, 2011. Moreover, ISO 22000:2007 formulates different measures related to food safety to control allergy and intolerance issues and communicate them towards different parties. Food manufacturers, distributors and retailers need to comply with these requirements to improve the situation. They should be careful of keeping non-allergic food items contact free from the allergic food items (Mensah and Julien, 2015). Staffs working in the food industry need to be trained well and learnt about the manuals and guidelines. Moreover, there should have clearly designated names of food items and the ingredients used in processed food so that customers can know before taking them. With such sincere and integrated efforts, food allergy and intolerances can be minimized in the industry.

I have briefly delineated my learnings on the topic from this module in the foregoing paragraph. Before this study, I have vague idea about food allergies and intolerances. I often used both terms interchangeably. But they are more than that I have known. Now I have learnt that there are differences between food allergies and intolerances. I have learnt about the food items that often cause food allergies. These learnings have made me aware of these food related problems. I have learnt how to manage facing situations when someone shares some symptoms related to food allergies or intolerances. Moreover, there are different types of intolerances and allergies that I have to learn to flourish my basic learning.  To have my career in the food industry, I have to learn how to manage allergy and intolerance related issues in organizational contexts.

Food allergy and intolerance knowledge is incredibly important for individuals working in the food industry- no matter when one works in food processing, manufacturing, preparation or servicing stage. The learnings from this module will help me greatly to work in food manufacturing or serving businesses. It has increased my level of confidence and awareness to protect health and safety of customers in restaurants. Moreover, as a consumer, I will behave more consciously of choosing what items to be taken or not. I will also be able to diagnose whether someone is affected from food allergy or intolerances and suggest what one should do at that very moment to avoid severe consequences. I will try to avoid any mismanagement of food items under my supervision.

In a nutshell, the module has been designated smartly to give great insights into subject matter. The basic understanding has been learnt in this session will work as the foundation for further learning in upcoming classes. It has made me interested me in learning more about food allergy and intolerances that will help me to learn better to be a professional in the food industry.  I will be able to ensure that customers in a hotel are properly guided to avoid any food item that will give them unwarranted experience. 
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