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	Food is one of the most important basic human needs and remains at the beginning of the list of basic needs, along with shelter and clothing. Food is important for the human body as it provides nutrients to the human body, which leads to growth by doing other functions like keeping the accurate temperature of the body, breathing, and immune system healthy for sustainable growth in the human body. Inversely, too much consumption of rich food without caring about a balanced diet can lead to health problems, sickness, and rising symptoms of many other diseases, varying from men to men. The terms allergy and intolerance are quite correlated with food (Food allergy and intolerance - Better Health Channel, 2021). The food industry is involved in the growing industry of tourism and hospitality management. People are now very fond of traveling to explore different cultures, attractive places, and, obviously, to taste different flavors of food around the globe. However, not every food suits everyone, which may create different reactions among different people. As per my study of different articles, I have learned how consumption of food causes two of the main flaws: allergy and intolerance. These can impact the hospitality and tourism industry.	 	Allergies and intolerance are both interlinked with each other when we discuss these two with the hospitality and tourism industry (College, 2021). While developing this write-up, I have come to realize how allergies and intolerances while consuming certain foods can impact the sustainable growth of the hospitality and tourism industry. As previously stated, food holds beliefs, norms, culture, and heritage of people or any specific country all over the world. People always like to explore and taste new things by traveling from one region to another. About 45% of people travel to explore different regions for their special or cultural foods (2021). Sometimes some specific foods do not match up with the taste buds, thus creating irritation, intolerance, and allergies in individuals. Food allergies increase the possibility of intolerance and can sometimes lead to death, causing a direct impact on the hospitality and tourism industry. In addition, during a Coronavirus situation, people are now more aware of consuming food while moving to any new part of the world.	 	Furthermore, I have learned from the module that the Codex Alimentarius Commission has established a list of common foods which can cause allergies in humans. (Food allergy and intolerance - Better Health Channel, 2021)They have listed these foods to reduce the probability of rising food-borne diseases among people around the globe while traveling. In addition, the EU legislation has listed fourteen foods that strictly need to be mentioned when used in packaged foods. Gluten, crustaceans, mollusks, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupin, and sulfites are globally common ingredients that can cause allergy and intolerance among humans, thus affecting the interest of people to travel to such parts of the world where these elements are highly consumed. (College, 2021)This issue is totally new to me. These ingredients can cause 90% of allergic reactions, whereas I used to know that eggs and milk are two of the most commonly consumed food items by any person.	Food and beverages are viewed as the largest segment of the hospitality industry. So, in the future, being a student with such a background will allow me to be very sensible while providing food to valuable customers or clients visiting from different regions of the world. I will make sure that people get the correct food as per their diet plan and taste buds (researchopenworld, 2018). I will try to follow guidelines set by different organizations regarding food production, management, serving, and delivery. The best way to avoid intolerance can be said to be to completely avoid consumption of such foods or to consume them less often and in smaller amounts.	 	To conclude this module, after finishing up my studies from different available sources, I have some personal reflections. I believe that food is one of the most important vital elements that motivate anyone to travel and is regarded as a medium of hospitality. As the proverb goes, good food and a good mood can be highly correlated with the module (Food allergy and intolerance - Better Health Channel, 2021). If a person does not find foods that suit their bodies while traveling, they will lose motivation to visit the location. Moreover, they will gather negative knowledge about the culture of that specific country or region. As a result, it will not make their tourism and hospitality industry sustainable, and as a result, their economic well-being will be hampered.		References 	Mandabach, K., Bloomquist, P., Rande, W. and VanLeeuwen, D., (2002). Food Allergies in Hospitality Management Curricula: One Bite Can Be Deadly. Journal of Hospitality & Tourism Education, 14(1), pp.33-39.	College, O., (2021). What Are The 4 Segments Of The Hospitality Industry? - Oscar International College. [online] Oscar International College. Available at: <https://www.oscarinternational.ca/2020/08/04/what-are-the-4-segments-of-the-hospitality-industry/> [Accessed 15 October 2021].	https://researchopenworld.com/category/journal-of-molecular-genetics/, 2018. https://researchopenworld.com/genome-and-epigenomic-study-of-psoriasis/#. 1(1).	Betterhealth.vic.gov.au. (2021). Food allergy and intolerance - Better Health Channel. [online] Available at: <https://www.betterhealth.vic.gov.au/health/conditionsandtreatments/food-allergy-and-intolerance> [Accessed 15 October 2021].	Turner, P.J., Worm, M., Ansotegui, I.J., El-Gamal, Y., Rivas, M.F., Fineman, S., Geller, M., Gonzalez-Estrada, A., Greenberger, P.A., Tanno, L.K. and Sánchez-Borges, M., (2019). Time to revisit the definition and clinical criteria for anaphylaxis?. World Allergy Organization Journal, 12(10).






