Student journal

    

             Student name: Rodica Cornea
          Student ID: 2110385
          Module: Food & Beverage Operations (BMIH4002)
          Lecturer: Laurence Blake

         















Allergies and Intolerances and their Importance in the Industry
The lecture was about allergies and intolerances faced in the food and catering industry. The consumption of the allergens causes food allergies. The food industry has always been responsible for awareness about allergies and protecting consumers. I have learned that the food industry is very important to protect consumers’ health. According to the lecture, it is healthy for a person to have an allergy to a particular food. It is normally a reaction of the body to the allergens present in the food. The body would have sufficient elements that it is reacting to. This essay explores the food industry in a diversified way.
Acquired knowledge is the food allergies and intolerances that are more important. Food allergies are confirmed to be common (Gargano et al., 2021). It has been discovered that almost 6% and 8% of adults and children are affected. Many varieties of food can cause allergies, but most of these allergies are caused by eight foods. The food and Drug Administration (FDA) found out that these eight foods are responsible for the 90% of the allergic reactions in the USA. According to research done by FARE, dairy animal products, proteins from some animals and fishes, and plant products contribute to food allergy. The animal products include cow’s milk, eggs, fish, and shellfish. The plant products include peanuts, tree nuts like walnuts and cashews, wheat, and soy (Manuyakorn & Tanpowpong, 2018).
I will use the knowledge acquired above by creating awareness of the eight foods and providing healthy and satisfactory services to the consumers who will be served in my restaurants. I am inspired to start this in the future. Allergies are also important in our bodies as they control and prevent us from taking food that is not required by the body and causes reactions in our bodies (Muthukumar et al., 2020). Allergy and intolerances are useful as they help the body expel unwanted things in the body. This may include a runny nose, vomiting, and even sneezing. Allergy testing is important as it helps one find the best solution or treatment solution for a consumer. It also helps to create a manageable diet.
My reflection on the subject is that allergy and intolerance in the food industry can always be improved to enhance a healthy human diet. People who know have allergy reactions after consuming specific foods should seek medical attention and have their allergy diagnosed. It is also normal to have an allergy (Shakib et al., 2019). Allergens cause an allergy. Some people develop an allergy after exposure to pollen, dust, and pet dander, where their body’s immune system tends to react. Allergy affects adults and children of any age. One may develop an allergy to something or food that they initially ate before with no reaction. It has not been clearly explained why some people develop allergies while others do not. This has suggested that people who have had an allergy are liked to pass it on to their families.
This topic is important in the industry because it helps people know their statuses and conditions. The topic also helps us avoid the foods causing reactions to our bodies (Popping & Diaz-Amigo, 2018). Allergy reactions are times life-threatening. For this reason, someone can decide to find the best solution to their allergy. One of the methods one uses is the administration of allergy shots. Therefore, this topic is important as it helps us develop and put into practice healthy measures that lower the risks of the condition severity. This topic is also important as it helps the waiters in the restaurants serve and provide guidance to the consumers in their restaurants. This topic educates on the various causes of allergy and solutions to it. Allergy should be handled and understood for people living with it to know how to live a healthy lifestyle.
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