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The immune system’s reaction to food is known as food allergy. To protect itself, the body produces substances that cause allergic reactions in the respiratory, gastrointestinal, and cardiovascular systems. Reactions can range from low-grade fever to more serious disorders like anaphylactic shock, which can lead to death (NHS, 2019). Over the last 20 years, the number of allergy sufferers has quadrupled (BBC, 2001).

Because avoiding allergens is the only method to avoid food allergy reactions, the hospitality business plays a crucial role in protecting customers health. According to Food Standards Agency (2020), in 2018, there were 2.4 million cases of foodborne illness in the United Kingdom, while 10 people die every year in the country as a result of allergic reactions to food. 

During the lecture, we discussed the 14 most common food allergens and how customers should be informed about their presence in foods (Food Standards Agency, 2021). Food service companies must disclose allergen information and adhere to labelling regulations established by food legislation (European Parliament and of the Council, 2011). In my opinion, the new labelling requirements, however, may not be all bad news: if the menu is well-labelled, with lots of options for those who must avoid, the restaurant may be able to attract more guests as a result.

The Food Allergen Labelling and Consumer Protection Act (FALCPA) is the major federal statute in the Unites States, that governs how allergens are represented on packaged foods (FARE, 2022). Every time allergenic components occur in the ingredients list, they must be highlighted in some way (they can be listed in strong, contrasting colours or underlined, for example). The statement ‘contains’ followed by the allergen’s name can be used to disclose allergens on alcoholic drinks that do not have an ingredients list (Food Standards Agency, 2017).

Natasha’s legacy, known as Natasha’s Law, was established in parliament in September 2019 (Natasha Allergy Research Foundation, 2019). It has strict requirements for pre-packaged items to include a complete ingredient list. The impact that the videos about this subject made on me while I was watching them during the lecture, was enormous. I will never understand why terrible things must happen before a legislation may be enforced.

I watched a webinar hosted by Lorraine Wood (Arena, 2021), the director of the Hospitality Networking Organisation, where manufacturers explored the impact of Natasha’s law on the food business. The experts were analysing the challenges that businesses would face in implementing this new rule. They were discussing how they needed to educate and help customers in understanding what Natasha’s legislation is. Implementing an allergen control matrix on the premises (Food Standards Agency, 2021), using fresh ingredients, and increasing customer communication are all approaches to ensure that their products are compliant with existing legislation.

Staff training is critical, in my opinion, because it is the responsibility of the business owner to provide useful information to clients. Staff must be taught in how to respond to questions about allergies in the food they serve. Also, staff must have easy access to food content information and be aware of where to find it. 
Restaurants and bars must also warn customers that allergy information regarding the drinks served by the glass. A notice at the bar, according to the British Beer and Pub Association (2018), is a practicable idea. Allergen information might be printed on the pump clip on the wine menu so that staff is aware of the allergen presence.

Food service workers must be informed of the severity of food allergies and how to avoid negative outcomes. Food Allergy Canada and other organisations have developed training and education programmes to help a department manager design effective programme (Food Allergy Canada, 2018). Those with allergies, in my opinion, need to know if the chefs can provide appropriate meals and if the waiting staff is sufficiently trained to listen to the demands and relay them to the kitchens.

An effective cleaning is one of the most crucial stages in reducing allergen cross-contamination. Cleaning methods that are considered effective may not be sufficient to remove allergy residues. As a result, particular chemistry, equipment, and time protocols are required, and they must be documented and made available to all professionals (Diversey, 2019). 

I discovered that May is Food Allergy Awareness Month, while doing research for this assignment (May, 2019). Many of us know someone who has a food allergy, or we may have one ourselves. This campaign aims to raise public awareness about food allergies while also emphasising critical behaviours that can help lower the chance of a food allergy episode.

To summarise, people with food allergies must be able to easily and precisely identify potential allergens. In theory, this should not be difficult, but in practise, it is highly dependent on the quality and training of the personnel involved.
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