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	Allergy and intolerance are such important pieces of discussion in the food industry specially in UK as it has numerous impacts on the food habits of the customers as well as on the whole business aspect of the industry. This lesson has taught me the most significant item in this concern that is the difference between allergy and intolerance.
According to Bowman, (2013), intolerance is mostly defined as the inability to absorb any food within the stable condition of the health. In other words, it simply refers to the sensitivity towards particular foods. Whereas, allergy is an extension to the concern which regards the action of weakening the immune system of the body to fight the various reactions posed by allergens (Schäfer et al., 2011). I’ve clearly got an idea about the basic distinction between these two items and which is the relationship to the immune system. Hare, (2018) clarified the idea that allergens weaken the immune system whereas intolerance doesn’t have anything to do to immune system and which is not a life-threatening issue. 

I have got a clearer overview on the significance of these two critical factors in the food industry. There are so many things associated with allergens and intolerance issue. Customers may even go death bed so having serious trouble with allergic attack. The symptoms of both allergic attack and intolerance are quite clear to me now. Allergens may lead to anaphylaxis which may end in death but intolerance doesn’t have anything like that (Luss and Luss, 2011). Considering the sensitiveness of the issue, the UK government has already distributed a provision listing the 14 most dangerous allergens which the food industry practitioners must deal with cautiously when serving the customers in order to avoid any unpleasant circumstances. 

The information that amazed me states that, there are almost more than 150 allergens and in fact, every food in this earth can be allergic to anybody basing on the personal attributes but of them, 14 are most dangerous (Gowreesunker, Tassou and Atuonwu, 2018). Those 14 include eggs, peanuts, milk etc. UK government has provided clearer provisions for industry practitioners to abide by some regulations in order to avoid food allergy and intolerance. The first of which states the action of informing the customers about the materials and ingredients going to be used in cooking the food to know whether the customer has sensitivity toward any particular ingredient. The customer may have allergic reaction but he may not know the sensitivity of the food he is going to take. So, Shaw, (2016) stresses it is the responsibility of the restaurant personnel to inform him well about possible outcomes of the food. The provision put enough importance on the leveling of the product. Product level must contain the information about the allergens it carries and their ratio. There are incidents that materials are removed from the original packet and being put in somewhere else. In that case, providing actual information about allergens would be difficult and chance of accident increases. UK food provision strictly prohibits such action.

Another important factor in food industry is the issue of contamination. Food makers have to work with so many materials and ingredients. It is possible that unconscious touch by hands, cutting materials or even surface can transfer allergic impact on the non-allergens. I’ve learnt the business provisions which tell the customers should be provided actual information on both leveled and non-leveled products. In this case, training and knowledge increasing programs for food industry personnel is so critically important. It even stresses the customer guideline to teach them the various reactions that can come out across. 

This lesson has helped me to gain important insights on the importance of allergy and intolerance in food industry. I’ve learnt the various allergens and their possible reactions. The generalize business guidelines in order to face the food allergy and intolerance have made me conscious about the issue and I am certain that it would come handy in my personal and professional discipline. The importance of training and knowledge sharing programs for food industry staffs have brought extra layer of significance on the topic. Besides the information sharing and packaging guidelines, I’ve come across the standard industry procedure to avoid cross contamination effects. There must be ensures enough cleanliness both on the food maker and associated materials. Staffs should be aware of the food sourcing and managing wastages. Even there are specialized materials to handle the issues with hygiene. This lesson has improved my knowledge, developed my skill to analyze the various possible impacts of allergens. I am so confident about getting advantage of these knowledge in future during their implementation in professional discipline. I’ll be personally conscious and professionally responsible regarding the issues of allergy and intolerance. 
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