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	The discussion is based on allergies and intolerance of foods and their importance within the food and beverage industry. In the food and beverage industry, understanding the consumer’s needs and preparing foods according to their needs is essential to ensure sales (Barnett and King, 2015).
Allergies are defined as a reaction by one’s immune system to something that doesn’t affect most other people. Due to dynamic differences between the system of people’s body, many people suffer from allergies and intolerances that restricts them to eat a certain type of foods. For instance, many people are allergic to cow’s milk, eggs, tree nuts, or peanuts. Aside from these food ingredients, there are countless other items that some people can’t digest. People including myself have different tastes and preferences, and analyzing these preferences can allow the chef to create a delightful meal while not using the ingredients that can cause an allergic reaction. Learning about the ingredients that the customers are allergic to allow a significant advantage in creating food that can satisfy the customers. But failing to differentiate the ingredients that can cause allergies may hold a serious threat to the customer’s health. 
According to the studies, in the last 15 years, hospital admissions for food allergies have increased by over 500% which has greatly influenced the mentality of the consumers. Many businesses are constantly failing to differentiate the ingredients that can allergies which contributes towards unhealthy foods to people with allergies. Generally,food allergy is a common aspect of the food industry due to the massive number of consumers that suffer from such a situation(Baxter, 2018). Despite being common, this aspect can place a significant impact on the reputation of the business and often lead the firm towards bad ratings. There are over 160 foods that can cause allergic reactions, but 14 of these foods are considered major. The fourteen major allergens are cereals containing gluten, wheat, barley, oats, rye, eggs, fish, peanuts, soybeans, milk, mustard, sesame seeds, lupin, nuts, crustaceans, lobster, Sulphur dioxide, celery, and mollusc (Bowden, 2013). These key foods are held the significant risk of allergies to the health of many customers. Highlighting these ingredients before serving the dish or meal can help the customer learn about the meal more and whether or not it possesses any threat to the customer’s health. The majority of people are allergic to various food ingredients and not applying or using those ingredients can allow a significant increase in both sales and reputation due to a wide variety of options with low risks of allergies. 
 I did not have much idea about foods that can cause allergies. I have gathered vast knowledge from the lectures. I have learnt basic principles of allergies and intolerance of foods from attending the lectures. Before serving foods, ensuring the health situation of the consumers and learning about allergies and intolerances can greatly reduce the chances of allergic reactions. Preparing medical emergency services can also help the industries to ensure immediate treatment during unexpected situations or the restaurant or food industry can call 999 for immediate health support from the government(Grimme and Dumontet, 2016). There are many cases where the consumers aren’t aware of their allergies which can lead to significant misunderstanding and accidents. Generally, unaware allergies don’t place many health risks but, customers can still suffer.Specifying the ingredients and warning about the allergies can also help to raise consumer awareness and minimise risks. For instance, the production company can write various special notes for the customers on what are the ingredients that it contains and highlight the ingredients that can cause an allergic reaction(Marwaha, 2017). 
In the food industry, this concept of preparing food according to the preference of the customer is essential and to minimise the risks of an allergic reaction, gathering significant knowledge regarding the physical situation of the customer and the foods they are allergic to. There are also many fixed laws towards what ingredients a product or meal includes. Often, many unethical businesses use dynamic types of chemicals to increase the taste and looks of the meal or product which can also cause allergies and other threats to the customer's lives. Guiding the customer through various notes and labels can also help the businesses to reduce such scenariosto minimise the risk of negative reputation on the market, bad ratings, and health threats of the customers. 
To sum up, aside from food allergies, other aspects and concepts such as cross-contamination are also essential to ensure healthy and fresh food that can satisfy the hunger and taste of the customers. Ensuring healthy foods can also reduce serious life threats during accidents and various mistakes within the food industry. 
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