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This module provides an overview about the food and beverage industry. Food and beverage industry has to consider multiple affairs to be sustained in the long run. I have selected “Allergies and Intolerances and the importance within the industry” as a topic for this module. This topic is crucial for food and beverage industry because allergy and intolerance are to be considered strongly within the food industry that I have gained knowledge from this topic (Keith et al., 2011). I determined that both phenomena are highly applicable for the food industry. Because, allergy is an avoidance factor for few people, whereas intolerances are strongly prohibited. People prefer nutritious foods to allergy and intolerances for their health nutrition. 

However, I have found some allergens during lecture in the classroom. Celery, eggs, fish, milk, lupin, gluten, crustaceans, molluscs, sulphur dioxide and sulphites, mustard, sesame, peanuts, soybeans, and tree nuts are major 14 allergens which are to be announced for the customers that these ingredients are available in the food (Food Standards Agency, 2021). Even though, consumers with allergy and high intolerance may have complaints to other ingredients, they must be informed or declared that the 14 allergens are available to this food by food law.

A customer can be informed about the allergy and intolerance in many ways. As a food business company, a best method has to be applied, while food serve. Prepacked must have a list of ingredients the packaging. The ingredients must be presented at the front of the package (Nicklas et al., 2011). On the other hand, due to intolerance and allergy, people may have attacked by tummy pain and headache as they eat foods with allergy. Actually, a food intolerance is difficulty digesting certain foods and having an unpleasant physical reaction to them. Bloating, tummy pain, skin rashes, wind, diarrhoea, and itching can be unpleasant to them after few hours. I have gained this knowledge from this module. 

I have also acknowledged that the number of people with intolerance and allergy has risen drastically in recent years, but it is sorry to say that many people are truly affected by these symptoms. I also determined that many people assume they have a food intolerance when the true cause of their symptoms is something else. British Dietary Association has recommended some issues and affairs about food intolerance, whereas there is no standard companies who provide or ensure intolerance tests (Nwaru et al., 2010). Overall, a food company needs to maintain allergy and intolerance strongly because people with allergy and intolerance may complain the authority or discourage other people to consume the products. So, both of the issues are important to the food and beverage industry. 

From this module, however, I have gained new knowledge about food allergy and intolerance. And I have acknowledged that these phenomena are really important to the food and beverage industry. First of all, I have found the foods or ingredients that are contained by allergy and intolerance. After that, the symptoms of eating these foods have been found. These issues are new to me which will help me in future. I will apply the knowledge in my career where it is required. I always try heart and soul to start a new food business that time, this knowledge will support me (Pettersson et al., 2018). Because, if I know what ingredients have allergy and intolerance, I will avoid these ingredients for the guests who are allergic or have intolerance. Besides, I can manufacture the foods and ensure packaging with allergic labels and packets. Besides, I know the symptoms of this food, while if any customer is affected by this ingredients I will be able to notice the diseases and can suggest the diet for the customers. 

Afterward, while acquiring the knowledge about allergy and intolerance, I have faced trouble as the terms and ingredients were new to me. I have determined the contents and fundamentals of learning carefully, while I became successful to gain knowledge. First of all, allergy and intolerance cannot be found easily with the foods, it needs to test in lab, however, 14 ingredients mentioned above should be marked in the industry so that I will declare the customers appropriately (NHS.UK, 2021). I need to find the customers who have intolerances and allergic so that I can inform or suggest other dietary to them. In this way, I will be able to apply this knowledge in future. 
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