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1. Key point of Lecture (Allergy and Intolerance)
Food allergy can be occurred soon after eating a certain food, basically the immune system react after eating an allergic food.  An allergic food may cause the digestive issue, pimples or swollen airways.
A food intolerance means an unpleasant physical reaction because of difficulties in digesting certain food items. Food intolerance causes symptoms, like tummy pain and bloating, take place an hours after taking the food (Turnbull et al., 2015).

2. New Skills Learned from the Lecture 
After attending the lecture on food allergies and food intolerance the researchers or students become well known about the importance of food safety in food industry and also gained skills on the causing factors, impacts and how to get rid from these issues. The lecture also elaborated how to manage and take initial precautions regarding the food allergies and food intolerance in a food industry. Being a participant of this lecture one can easily help others or give awareness concerning with the food allergies and food intolerance.

3. Future implementation of given Lecture 
To avoid food allergies and intolerance is important for all of us. There are many global programs that work on the Food Allergy and Intolerance. These programs also identifies risk factors linked with food intolerance and allergies. This program exists, and in future helps us to improve allergy and intolerance research and deliver consumers with the most fruitful and new information (Turnbull et al., 2015). 





4. Personal Reflection.
The personal reflections concern with the given topic are “the industry should arrange a special team to check and balance the food items and the teams should be responsible for giving information about the expiry of food items so that the people may not become prey to food allergy and food intolerance”.  The committee should be responsible of putting the food in required environment so that the environmental challenges may not affect the food. Secondly, the customers should check the expiry dates and details about the food item before parching the item. 

5. Importance of topic for Industry.
Given lecture is much needed for all those participants, welling to join a food industry in future. World Health Organization (WHO) has projected in recent data, that at least 600 million people around the world become infected with foodborne diseases after consuming allergic food.   Out of 6 million, at most 420,000 people pass away every year. The most of food security issues are because of pathogenic microorganisms like bacteria which cause food intoxication or food poisoning. These bacteria can cause minor to fatal health significances that include abdominal pain, watery diarrhea, vomiting, and long lasting diseases (Popping and Diaz-Amigo., 2018) 
So, the topic or lecture cannot be neglected while studying about a food industry. It’s also helpful to all those, who are working in a food industry. The food industry Managers, staff and all employees can get enough knowledge while studying the given lecture. After attending this lecture the industry staff will be familiar about the elementary and everyday foods poisoning. Some foods are involved in common infections such foods are fresh fruits, eggs, poultry, raw meat or deli meats, undercooked seafood, deli seafood salads, raw sprouts, ground meat, and raw milk products (Nettleton et al.,2009).

6. Summary 
The summary of given lecture might be more important for all reviewers, which will review the lecture and find out the key points.  This lecture asks what sociological understandings an analysis of food poisoning might afford. The lecture outline the limits food allergy and food intolerance in clinical and epidemiological, and immunological literatures, in order to recognize analytic features which might light up our sociological considerations (Ortolani and Pastorello., 2006). 
The lecture summaries that the use of proper precautions, skilled worker, and concern teams should be fully managed in food industry. These are the main elements in a food industry that can safe food from allergy and intolerance and also take role in reputation of industry (Mills and Breiteneder., 2005). 

7. Recommendation 
First of all, the participant of this lecture highly recommends the given lecture to all managers, staff and employees of food industry, so that they will get knowledge from lecture about the food allergy and intolerance, and implement on their industry.
The basic recommendation for avoiding food allergy and food intolerance are clean, separation, cook, and chill.  One should clean hand, and work area before, during, and after making food. The food must be cooked in required temperature to destroy injurious bacteria. Use a food thermometer (Gargano et al,. 2021).
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