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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry 

	Allergies and intolerance play a significant role in the food industry as the threat of life risk are coherently related to this area. Nowadays the food industry is taking significant actions against these allergies and intolerances to food considering the health issues of the people. In this context McAdams et al. (2018), stated that, it can have been verified that food allergies have become one of the most effective areas for the restaurants which have been valued and acknowledged, that is positively reflecting on the safe meals and customer services of the restaurants. However, it has been also noticed that lack of proper training and resources of one of the gaps which have been identified in the food industry. The allergy and the intolerance attitudes of the customers are highly dependent on the channels of operations. Food safety is directly related to public health. Therefore, it is very pivotal for the restaurants to approach the customers and to know their allergies and intolerance materials before serving the final meals. 
As mentioned in the Food Standard Agency (2022), 3% of the total population have food allergies and they access life-threatening risks. It states that allergy and intolerance play a vital role in the food industry especially when people of all age group are directly connected.  
The nature of the people to satisfy hunger is to grab the meal which is close to them, and they often end up taking unlimited amounts which has a high possibility of negative reactions in the human immune system. According to the views of Dasanayaka et al. (2022), fish is one of the items on this allergy and intolerance list. Hence, it can be stated that the food industry needs to be very cautious in terms of launching new fish items in the market. As the immune system of everyone varies from each other, similarly the level of allergy and intolerance varies. Considering this it can be stated these areas need to be highlighted in the restaurants to avoid any sort of life risks in the process. On the other hand, it has been also found that preservatives cause allergies and intolerances in some cases. Therefore, the food industry needs to be very aware of the number of new allergens and thus regulate laws or acts on the organisations and restaurants to guide them in accessing the right food standards.
As the customer choice and preferences are significantly transforming, the market researcher uses their interpersonal skills to identify their core demands. Hence, it can be stated that interpersonal skills not only play a significant role in developing identity or personality but also aids in providing capabilities to face uncertain challenges in the market. In this context, Priyadarshini (2022), stated that interpersonal skills refereed to both verbal and non-verbal communication which enabled making healthy relationships with the customers as well as in the workplace. Moreover, I also acquired knowledge of how important allergies and intolerance are in the food industry. I can significantly use this knowledge and develop my career as a market researcher in any organisation in the food industry. The knowledge about allergies and intolerances and the importance within the industry, which I gained in the learning process plays an important role in constructing my career and I believe that it will aid me to earn my dream job as a market researcher and accomplish my desired goals efficiently. Hence, it can be stated that the study of allergies and intolerance has aided me to earn professional development in my career.  
Studying the concept of allergies and intolerance in a broader concept, it can be described the importance of this neglected issue is equivalent to the value of life. According to the views of Davis et al. (2020), adopting seafood often leads to developing adverse effects on the human body. Considering this subject has taught me that before consuming any unknown food or meal, it is very important to access all the information about the items as a consumer. On the other hand, as a producer, the firms in the food industry need to be very aware of preparing meals with unknown items. This topic plays an important role in the food industry as it can be a possible way to increase the number of unknown diseases. However, clinical and food testing of the products before serving them to the final consumers is very pivotal and stating the important information about it on the packaging or labels. 
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