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1. “Key point of Lecture (Food Allergy & Intolerance)”
In 1912, Food allergies was first described by a US paediatrician named “Oscar Menderson Schloss” after diagnosis of “food allergy”. The reaction which cause harm effects due to food consumption are divided into two types, the one type follow an immune base are called “food allergies” and the other type are based on non-immune called “food intolerance”. “Food allergy” can be happened shortly after eating an unhygienic food, basically the unhygienic or allergic food stimulates the immune system to react soon after eating an “allergic food”.  An “allergic food” may disturb the digestive problem and swollen airways.
A “food intolerance” explains a disagreeable physical reaction because of troubles in digesting an unhygienic food. “Food intolerance” causes signs, like tummy pain and bloating (Turnbull et al., 2015).

2.  “New Skills Learned from the Lecture”
Before attending this lecturer the participant was unaware about the, process of food safety, food allergic items, how to handle allergic food and disease caused by the allergic and intolerance food. After joining the lecture on “food allergies and food intolerance” the writer or researchers become well acknowledged about the significance of “food hygiene and safety” in food industry. The lecture also explained the importance of food and food safety for maintaining good health, how to take initial precautions, and further recommendations regarding the food allergies and food intolerance in a food industry. Being observer or audience of this topic one can easily support others or give information regarding the “food allergies” and “food intolerance”. 

3.  “Future implementation of given Lecture” 
According to WHO (World Health Organisation), there are eight foods, which are accountable for 90% of all “food allergies”. These foods are eggs, cow’s milk, fish, shellfish, peanuts, and tree nuts, such as cashews or walnuts, wheat, soy (West, 2022). To avoid food allergies and intolerance is important for all of us because these food items can affect our health badly. There are many global organizations or programs such as “International standard organization” (ISO) and “The Food and Agricultural Organization” (FAO) that are working on the Food related issues. These organizations have issued standards for all kind of food, which are helpful to examine food item, and set the item according to the standard (Turnbull et al., 2015). All food industries required to adopt the standard and precautions issued by these organizations.

4. “Personal Reflection”.
My personal thoughts concern with the topic are “all food industries should set a special group to “check and balance” the food substances and the group should be accountable for providing the information about the expiry of food items. The industry’s attention towards providing a clean and hygienic environment should be strict. Secondly in my opinion, the internationally accepted standards should be followed strictly followed in the industry. All industries should arrange trainings, seminars or lecture like this for their staff and employees. 

5. “Importance of topic for Industry”.
According to “World Health Organization” (WHO) recent report, almost 600 million people become infected by the disease from food around the world.  The most of food safety problems are due to pathogenic microbes like bacteria which poison the food. These bacteria can also cause intestinal ache, vomiting, watery diarrhea, and long lasting illnesses (Popping and Diaz-Amigo., 2018). Given topic is much compulsory for all those applicants, aiming to join a food manufacturing industry in future. It’s also useful to Managers, and employees or workers in a food industry because they can catch enough information while attending given topic. (Nettleton et al.,2009).

6. Summary 
The summary of assumed lecture or topic might be more significant for all reviewers, which will review the lecture and find out the key points. The lecture gave awareness related to food hygiene, foodborne diseases, food safety, impact of unhygienic food and how to deal with allergic food and food intolerance. The topic or lecture shapes the parameters or standards of “food allergy and food intolerance” in epidemiological, clinical, and immunological literatures, to identify analytic features (Ortolani and Pastorello. 2006). The lecture sum-ups that the usage of “correct precautions”, “skilled and certified worker”, and concern group should be fully accomplished in food industry to ensure that the food is free from pathogens. These are the main basics in a “food industry” that can nontoxic food from “allergy and intolerance” and also take part in reputation of specific industry in society (Mills and Breiteneder, 2005). 
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