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· Allergies and Intolerances and the importance within the industry 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections? 
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The topic was why allergies and intolerances are important within the food industry and based on the allergen, allergic reactions to food can range from moderate to severe, including the potentially fatal condition known as anaphylaxis (An abrupt allergic reaction to an allergen to which the body has become hypersensitive).

People with food allergies must be cautious when choosing foods to eat because having an allergy to any particular food is a medical issue. Since avoiding allergens is the only way to prevent food allergic responses, the food sector is crucial to the protection of consumer health. (PECB, n.d.)

It is also important to understand the difference between food allergens and intolerances because food intolerances are less harmful or serious as they can make a person feel sick around the abdominal area. This skill will then help me in my future career as it helps me differentiate between the two and understand and this will then help me be successful. Furthermore, I have also learned and found out that food allergies are widely acknowledged as a problem with food safety. Consumers, governmental organisations, and food producers all share responsibility for managing food allergies. Numerous national and international rules address this issue and provide criteria that food producers must meet. These regulations emphasise the need of allergy control.

I have enjoyed reading a book (University of Brighton) as it has conveyed clinical information about food intolerances and why they are important and necessary in the food industry. I feel like this will help me apply my knowledge in the future when learning about certain food types and in my personal life. This is important for the industry as they should have a food safety management. But I also know that at every stage of the food production process, from the receipt of raw materials to the delivery of the finished product, allergenic foods and ingredients must be physically separated from all other products and components in order for an allergen management programme to be effective. The unintended inclusion of allergens in food products should also be eliminated as a goal.
A primary concern for food suppliers should be the education and training of the employees regarding the dangers, management, and communication related to food allergens.
The knowledge I have acquired is that I can familiar myself with the recent development and updates of the relevant industry as well as to gain the knowledge to know how to use theoretical and practical knowledge to adapt in any working environment. (Team, n.d

Furthermore I have also found out that in this industry learning about this is very significant as it can harm guests even in the slightest contact with the food. It is important that I should apply this in the future as it can help me with my career in this industry in the future.

Overall in conclusion, food allergies and intolerances are very important and learning about them is very essential as I can help someone or avoid them from consuming the food. It is crucial that I learn about the the many allergens and this is important in the food industry as it is needed to know what the consumer can eat before making or preparing the food. This will not only help wth my career but my personal life as it is informative and can expand my knowledge towards this topic.
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