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	This report presents a synopsis of the food and beverage industry of the United Kingdom that is one of the largest industries in the UK with an annual contribution of £28 billion in UK economy in 2020 (Business insights and economics and stats, 2021). Companies in the food and beverage industry has to comply with various standards and regulations for long-run sustainability because the industry is directly linked to public health and safety. As the topic of research for my student journal, I have chosen “Allergies and Intolerances and the importance within the industry”. This topic bears a great importance as players in this industry has to consider allergies and intolerance with immense care. 
Food allergy is the reaction of our immune system to a harmless food and food intolerance is the chemical reaction in our body when we consume a certain food or drink (Buck et al, 2010). People like to consume nutritious food instead of consuming food containing allergy and intolerance substances. 
I have found that nuts, milk and egg are the most common allergens in the UK. Moreover, common allergens also include cereals, celery, crustaceans, lupin, fish, molluscs, mustard, soybeans, sesame, sulphites and sulphur dioxide, and peanuts (Van Hengel, 2017). The food law in the UK requires that companies or restaurants must clearly mention these allergens on the food labels or on the menus if they are used in food manufacturing. Though there may be other ingredients that create allergy and intolerance for particular customers, manufacturers are not bound to inform them to customers (Allergen guidance for food businesses, 2021). 
The allergen labelling and information laws requires every food business to disclose, the allergen ingredients, mentioned above, in their foods, if they contain any. Discloser can take many forms. For prepacked food, for example, companies must emphasize allergens in the list of ingredients (Allergen guidance for food businesses, 2021). For loose food, firms must inform buyers about allergens while selling the food. In case of eating out, the restaurants are bound to provide allergen information by writing on their menus or elsewhere that is noticeable to consumers. Because of allergy and intolerance, consumers may suffer from headache and tummy pain after consuming allergic food. Food intolerance creates digestion difficult for particular foods and creates unpleasant reactions, for example, tummy pain, bloating, skin rashes, itching and diarrhoea can result from food intolerance (Turnbull et al, 2015). 
From the module, I have also learned that the number of people suffering from food allergy and intolerance are growing rapidly in recent years and many people were severely sick due to these (Seth et al, 2020). I have also found that many people believe they are exploited by food intolerance when the actual causes of their problems are something else. Though the authority has recommended several standards and issues regarding food intolerance and allergy, no companies perfectly comply with the guidelines. However, food business must be careful about food allergy and intolerance otherwise sufferers may complain to the authority or spread bad words about the company which can eventually lead to customers loss (Van Hengel, 2017). Therefore, allergy and intolerance are very important for food businesses.
This module provided me with great knowledge about food allergy and intolerance and I have learned that these issues are very important in food and beverage industry for a great variety of reasons. First of all, I have learned that consumption of food with allergens can result in serious discomfort and can be fatal for some people (Seth et al, 2020). I have gained thorough knowledge about ingredients that can create allergy and intolerance. Moreover, I have learned about the symptoms of food allergy and intolerance which can be helpful in personal life and career as well (Björkstén, 2011). Allergy and intolerance are important for food businesses because there are several laws regarding these phenomena and violation of these laws is chargeable and lead to loss of goodwill and market share. On the contrary, by proper care of these phenomena, a new business can capture new customer and market share (Allergen guidance for food businesses, 2021). Therefore, food allergy and intolerance are of great importance within food and beverage industry. 
To conclude, this module gave me good knowledge about food allergy and intolerance. I have learned about the 14 allergens that food producers must disclose in compliance with allergen labelling and information laws. Besides, I have learned how importance food allergy and intolerance is for business success and growth within the food and beverage industry (Van Hengel, 2017). Moreover, this knowledge will help me in my personal life as well. 
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