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[bookmark: _Toc95401491]Introduction
Allergies and intolerances cause an immune system reaction in the body that affects many organs. These reactions can result in a lot of symptoms. An allergic food reaction can become a fatal consequence or even leave with serious damage. Often the issues are limited to berthing and chest problems to anaphylactic shocks. They can have a severe impact on life and the business. It is important to disclose all the food ingredients for the consumers to know so that such a situation never takes place.

[bookmark: _Toc95401492]Knowledge Acquired
Allergens and Food intolerances are very common in the industry. It is important to know about all the Food intolerances and allergens in the industry, so it is easier to be careful and continue to manage operations (Smith, 2019).
Some common food intolerances are
1. Lactose Intolerance
2. Gluten Intolerance
3. Non-Coeliac Gluten
Some people could also be allergic to commonly used food additives. It is possible to have reactions to these substances or when added as a preservative Some of these substances are:
1. Caffeine: Caffeine is commonly used and very well known to all classes of people. According to statistics, almost 1 in 400 people in the UK is allergic to caffeine. 
2. Benzoates: Also known as Benzoic Acid they are usually used in foods and soft drinks, also in jam, chocolates. Some people could be allergic to benzoic acids.
3. Monosodium Glutamate: These are commonly added to savoury food. Very few people are allergic to MSG in the UK (Branen, 2021). 


4. Salicylates: Foods containing salicylates include fruits, vegetables, herbs, and spices. Almost 1 per cent people of UK has allergies to salicylates.
5. Sulphur dioxide: This substance is commonly used in drinks, wine, beer, and dried fruits. This mainly affects patients with lungs problems and severe asthma.  
6. Vaso active amines: During the process of storing and fermentation histamine are produced by bacteria. They are found in foods like cured meats, fruit, vegetables and fermented soy products, green tea, coffee, champagne, wine, beer, and fresh fruit juice. Study in the UK shows many people are allergic to special kinds of Histamines (Bray, 2020).
[bookmark: _Toc95401493]Importance of Evaluating Allergens and Food Intolerances
Nothing is more important than health. There is a saying. “We are what we Eat.” It is important for the food industry to know about the allergies and food intolerances because a consumer may even face fatal consequences without proper supervision (Taylor, 2016).
In the UK almost 21.3 million adults which is around 33% of the entire population suffer from at least one allergy. That means allergies are very common in the UK. They often supper form allergies. 1 in 4 people in the UK has suffered from allergic reaction at some point of their life. The number is even higher in case of food intolerance. They are even more common in children so the impacts can become more substantial. Most common food allergies seen in UK children are milk, egg, and nuts (Young, 2014).
[bookmark: _Toc95401494]Natasha’s Law
Natasha’s Law was established on October 21st, 2021. It required all food sold to the people must be labelled with every ingredient with clear allergen labelling on prepared, prepacked direct sales PPDS foods which are offered on the same premises (Venter, 2021).
[bookmark: _Toc95401495]Future Application
It is important for all businesses in this industry to understand what a food allergy and food intolerance but also to be able understand which condition is causing the issues. People might intake some food before experience symptoms of food intolerance. In case of allergens the symptoms could be quite fast and overtaking (Taylor, 2016). I will ensure that business and industries around me are disclosing 

all the ingredients of their food.
[bookmark: _Toc95401496]Personal Refection
Through this topic I have become more aware about the allergies and food intolerances in this industry. My research made me realize how important it is to provide the food ingredients and what severe consequences may be faces if choose to be ignored.
[bookmark: _Toc95401497]Conclusion
It is important to eat safe foods and ingredient used in the foods needs to be labelled or disclosed to help people with allergies avoid foods that are allergic to them. Making safe choices and manage their condition smartly. In the UK, many people and children suffer from a food allergy an suffer from food intolerances. It is important for the industry to let the consumers know about the ingredients of the food they eat.
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