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	The topic of choice:
	
Allergies and Intolerances and the Importance within the industry.


	

The food and beverages industry, in general, holds great importance in the industry of tourism. The problems I have been facing at the 4th level course are specific aspects of the food industry. Food and beverage management is a critical aspect of tourism that has several facets and complex management structures (Hospit, 2017). A very interesting topic in this course is the food allergens of the customers. In the tourism industry, there are different customers with different needs, and restrictions and in the food and beverage management, considering the allergen specifications of every customer is an obligatory duty. The dietary practices thus can put significant implications on the consumption habits of tourists and consumers. The customers may have different intolerances and allergies such as peanut allergy, lactose intolerance, etc. It results in a food and beverage company improving and managing its dietary preferences more carefully (Hall, Timothy and Duval, 2013).





This course has equipped me with the knowledge and skills to ensure effective food management in belonging to the tourism industry. This knowledge and understanding of food and beverages such as allergens and managing allergen foods would create a better platform for consumers and staff (Ashim Gupta, 2011).  To build a career in this sector, this knowledge would be handier in improving the identification of different harmful allergies and operating a job smoothly. As allergies and intolerances can be found in general food items, it is extremely necessary for a manager in this sector to avoid such products or notify the consumer beforehand. Severe allergic reactions can cause up to death in an individual and in general, induces short-term side effects. The discomforts and side effects of these types can even require hospitalisation. As these ingredients react negatively, the management should be wary of using them in food production. 


However, it is also entirely possible for such ingredients to not cause any harm to customers (Asan, 2021). Customers immune from these reactions may enjoy it and may want to consume these items. These customer preferences are the most difficult to appease in the food and beverage sector of tourism. Allergies, for example, can create life-threatening situations for consumers. There is a fine line between allergens and intolerances. Allergies can have mild to severe reactions whereas food intolerances are referred to as the state of indigestions. Food intolerances can also mean the inability to process a certain food normally. The result of such a case can range from simple nausea to stomach ache and stomach problems (Aleksić et al., 2020). There are millions of consumers with different reactions to allergies and intolerances. 








[bookmark: _heading=h.gjdgxs]This essay is more focused on students undertaking the tourism course. Tourism and hospitality management (THM) has shed a light on this topic in previous lectures. The lecture and course module focused on the allergen in a more modern light. The course discusses theoretical concepts and definitions regarding allergens and food intolerances. It also shows practical implications through real-life examples and preventive measurements (Hospit, 2017). Some of the allergen elements are common throughout regions such as peanuts (Cappellano, 2018). This course design focused on how to effectively provide the necessary information and dietary details to the consumers. Consumers should be reported beforehand about food ingredients to prevent any harm to them. This will reduce the risks of food and beverage services and customer satisfaction can be ensured. Throughout this course, my understanding of the complexities revolving around the food and beverage sector has improved greatly. 
Rising food allergies, particularly among youngsters, have raised consumer awareness. Allergies affect public health. Individuals, government, and food manufacturers regulate food allergies. Local and global standards are raised to ensure that allergies can be controlled (Hospit, 2017). Several countries have dedicated Food Safety Acts to increase allergy awareness and prevent food hazards. These acts and laws mainly focus on commercial food production. 
This lecture not only focused on the identification of the underlying food safety issues but also focused on the preventive measures. The course has equipped us with the tools and necessary measurements to take to ensure customer satisfaction. After all, customer satisfaction is the most important output for the food and beverage sector. Aleksić et al., (2020) have reported that the general and traditional components that can trigger allergic reactions must be notified. The authors also suggested that organisations should go as far as establishing communication with the customers to know about previous medical conditions. It should also be known if the consumer has specific rare intolerances or allergies. These steps can positively influence the customer experience and it shall also increase the brand recognition of the company.
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