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According to Ashard, (2005) term allergy refers to a type of an immune response that occurs in the response to a foreign substance, usually a protein. Food intolerance is a chemical reaction that some people have after eating or drinking some foods and it is not an immune response. Most of the time symptoms caused by food allergy evolve very soon after consuming the food. Symptoms of food allergy are: Itching, burning and swelling around the mouth, vomiting skin rash, runny nose, breathing difficulties. Symptoms of intolerance are: Nervousness, tremor, palpitations, diarrhoea, headaches, migraine. (betterhealt.vic.uk)Although symptoms caused by food intolerance can be immediate, they may also take 12 to 24 hours to develop.
Buckwheat inhalation may be risky for sensitive individuals. Processing dust into flour can cause allergies such as: itching, swelling of the mouth and throat. Abdominal pain and gastrointestinal complaints have been reported (Journal of food Sciences, 2021)
In the most serious cases, a person has a serious allergic reaction ( anaphylaxis), which can be life threatening. Anaphylaxis symptoms are: Breathing difficulties, trouble swallowing or speaking, feeling dizzy or faint. In this case an ambulance service needs to be called immediately (NHS.uk)
For the past two decades, it has been known that food allergies have become a significant problem among children, especially as attention is focused on the growing health concerns about food allergens. Research shows that 8%of children age 6 and under suffer from food allergies, compared with 2% of adults ( Ashard, 2005). Therefore, in the hospitality industry it is extremely important to know about allergies and intolerance. Having myself and my family members affected by allergies, it is becoming increasingly clear how such issues, not only affect physical but also can lead to mental health issues, which requires me to be extra careful when it comes to inspecting all the ingredients before consuming food. Through the study of this module, I was able to acquire important knowledge regarding all the allergies and intolerance present in the industry.
The food.gov.uk official site is one of the sources where it can be found  about the 14 allergens, which stated below: Milk, Crustaceans, Eggs, Fish, Lupin, Celery, Soya, Mustard, Peanuts, Sesame, Soybeans, Nuts, Molusc, Sulphur Dioxide. On the other hand the food businesses duty is to inform the customers if any products they provide contain any of this 14 allergens as an ingredient. There are a few ways to show that information: Prepacked food: All the prepacked food and drinks must list the 14 allergens on the ingredient list.
Non-prepacked (loose) food: Allergen information must be provided by any loose food items sold by food businesses such as bakery and butchers (ibid).
Based on narf.org.uk Natasha’s law starts October1st. Natasha’ Law means that all the prepacked food whether it is made on the factory or if it is made in the side will have to include all the ingredients list with clear allergen labelling on “PPDS”.
PPDS (Prepacked for Direct Sale) is food that is made, prepacked and offered or sold to costumers.
The introduction of Natasha’s Law boosts transparency about what people buy and sets new rules on food companies and highlight the dangers associated with allergies,  commented Zac Goldsmith, Food Minister. 
Natasha’s Law has been overwhelmingly supported by 88% of the general public in efforts to stem the growing epidemic of food allergies in the Uk(ibid).
This tragic incident could be avoided if the listing ingredients where correctly put on label, there was no allergen information on the baguette packaging and Natasha paid that with her life. 
Just over 37% of Brits agree it is easy to identity which allergens a product is free from by its label.
With the recognition gained from this module, it will be easier in the future to set up a business in the industry.
I learned that it is also my responsibility to educate my staff about what to do when working with clients with different allergies and intolerance.
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