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I have learned about allergies and intolerances in the food industry. It is acknowledged that allergens and intolerant food are two of the major issues in the hotel or restaurant sector. There has been the development of knowledge about the fact that food allergies related hospital admissions are increased by 500 times. At least ten people in the country die each year due to allergic reactions to food items (Deer, 2020). There is focus on different types of food that cause allergic reactions. It is found that about 160 foods cause the issues and about 14 varied types of food are identified as allergens that should be aware by the customers (FDA, 2021). The major allergens are cereals, eggs, fish, crustaceans, peanuts, soybeans, milk, mustard, sulphur dioxide, celery, sesame seeds, nuts, lupin, and mollusc.
As per the food law of the nation, food business operators in the catering and retail sectors should provide allergen information and label the products as per labelling rules appropriately (Food Standards Agency, 2021). It is identified that allergen details should be mentioned to customers in packaged or non-packed food or beverage products. There should be effective management of good allergens in preparing food. Additionally, businesses in the food sector must offer training to employees on handling allergens.
It is also added that allergens cause serious issues thus suppliers have the duty to notify about the same to food companies. Every menu should properly describe allergens. Besides this, allergens or ingredients that may cause allergic reactions should be kept away from other ingredients. Every person in the industry or business should be aware of allergens. Additionally, I learned that the risk of cross-contamination could be reduced by separating dishes used for non-allergen food products. I have learned that it is required as per laws that allergenic ingredients information should be present that will be taken away or consumed at the premise. Customers should be asked about food allergens and ingredients. New knowledge has been gained on the fact that food allergy impacts 1-2% of adults and 68% of younger people in the country.
The group of people at higher risk are young children along with 15-25 years old people (Loh and Tang, 2018). I have gained an understanding of food allergy that affects the whole body by causing swelling of lips, eyes, face, throat, mouth, and flushing of the skin. It even causes severe asthma, stomach cramps, and abdominal pain. In the context of intolerances, it is learned that it causes reactions by consuming food due to problems in the digestive tract or enzyme deficiency. Therefore, there is an inability to digest food items in a proper way. There has been effective learning on the subject as I could learn different materials on the same. By taking part in the module learning, I could understand the fact that intolerance is not diagnosed medically however it can be through an elimination diet. Major symptoms of the same are learned to be gastrointestinal or abdominal that causes headaches or muscular pains.
Discussion on this topic is vital in the food industry as lack of knowledge of the same causes risk of intolerance and food allergies among consumers. In the food industry, it is important to learn about the issues to adhere to national law, reduce the risk of death caused by allergies, and prevent negative impact on the experience of consumers. In future, the learning acquired can be applied in the food business. I will ensure that products served to customers in the food service sector are labelled as having allergens and ingredients. Cross-contamination will be prevented moreover; there would be effective management of food preparation and overall operations in the business. Besides this, the customers would be asked whether they have intolerance towards specific products.
My practices will be influenced by this learning as I will acknowledge the importance of labelling and do the same in the foodservice business. By taking part in this module, I could enhance my referencing and researching skills too. In future, reading can occur on the topic of intolerances and allergens in the foodservice sector in the areas such as the relation of these issues to personal hygiene. As there has been limited learning about ways to deal with food allergens in the food business, in future I will try to develop my knowledge about the same. This can influence my practices in the food business in future as well. Thus, learning the content of the module will be proved useful.
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