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Food allergy is a severe problem for a human being. If necessary, steps are not adopted, and it can become a serious health issue. People confuse and mix up food allergy and food intolerance. But actually, both are different from each other. Food intolerance is the complexity generated in the digestion of foods consumed and it tends to different unpleasant physical reactions. On the contrary, food allergy disrupts the immune system of a human being. The small amount of consumption of allergic food may generate life-threatening symptoms. Food intolerance has a less severe impact on the human body. There are three significant causes of food intolerance in the human body. Firstly, lack of efficient enzymes to digest the food. That’s why the foods are not properly digested and create painful bowel syndrome secondly. Finally, sensitive food additives may create food intolerance. A good example of this can be the consumption of milk right after the consumption of pineapple may have a poisonous reaction on the human body (Borchgrevink, 2009). This is regarded as food intolerance in the human body. On the contrary, food allergies can be detected by conducting a blood test. During the allergy in the body, the antibodies battle an invading food protein. In most cases, people have a food allergy to shellfish, nuts, fish, eggs, peanuts, meat, tomato, eggplant, and milk.
It is immensely important to know about allergies in food habits by the people. In the food industry, allergen management can reduce the sudden health deterioration of human beings. For reducing the health risk, the national government has created a chart of allergic foods and provided it to the food industry, so that they can operate accordingly (Dark, 2015). According to the food safety measures, food production should be done and supervised by someone to check whether food allergens are present in the dish or not. 
Food allergens and intolerances are highly harmful to the human body. It can be the reason for death sometimes as well. In the course, I learned the causes of food allergens and intolerances. Also, I covered the importance of learning about food intolerances and allergens in the food industry. If the hotels have perfect information about which foods contain which type of allergens, they can give the information to the consumers and exclude them from consuming. This will not only save a life but also save the resources from getting wasted. The industry firms will have a brand image of providing symmetric information to the consumers. It will create trust among the consumers and they will rely on the industry entities. In my course, I learned to detect food allergens and intolerances, there is a list of foods that contains this complexity. Lab tests may give accurate information about it. From my learning, I will apply them practically (Skypala, 2009). I will make them aware of the consumers about food ingredients before consuming that. In the packaged food, the ingredients will be boldly mentioned. In food serving the contents will be mentioned to avoid the harmfulness to the health. This subject reflected the importance of knowing about food allergens and intolerances in a broad sense. The industry and consumer benefits are also clearly assumed by the course modules. 
The hotel industry is involved in serving different types of food to consumers. In the intercontinental hotels, there is an availability of different country-based foods. The food may look delicious, but it can become the reason for someone’s health deterioration. For example, lactogen intolerance can become the reason for someone’s death. In the early period, due to the unawareness of the hotel management, many children faced food-related health complexity (Schaefer, 2011). Some also lose their lives due to inattentiveness. Therefore, the industry has to gather full information about this fact. So that they can know which food is prepared with which ingredient. They can also identify whether the consumers might have problems with allergens or not. Moreover, the chefs may use the same utensils for preparing different foods. Also, they may use previously used oil for cooking other food.  This is harmful in the case of food allergens and intolerances. Shrimp has allergens and most people face direct reactions to their bodies. So, while preparing meals, if the chef has no idea about the food allergens and intolerances, he won't be able to differentiate between good food and harmful ones (McAdams, 2018). This will affect the consumers and tarnish the brand image of companies. It is highly important for the sustainability of the business. A good business maintains integrity and honesty in every sphere. In this course, I extensively learned these factors and implemented them through practical activities. 
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