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	Allergies and intolerances are used interchangeably most of the time due to the lack of knowledge. It is quite hard to differentiate these two due to the overlap of allergies and intolerants. Allergies refer to the abnormal reaction of the immune system of the body to seemingly harmless food. The most common type of allergy and intolerance happens due to foods. Food intolerance is characterized by the abnormal reaction of the digestive system of the body after consuming certain foods. The major difference between allergy and intolerance is that allergy causes a reaction in the immune system while intolerance causes it in the digestive system (Kleine-Tebbe, et al. 2016). Food allergies and intolerances are more common than it seems among people. Almost 5% of the populace around the world is affected by some sort of food allergy or intolerance. The foods that cause the abnormal reaction are very commonplace, which include milk, soy, peanuts, eggs, fish, etc. The reactions to these allergies can vary from person to person. Some people might find the allergy slightly inconvenient, while for other persons it can be life-threatening (Żukiewicz-Sobczak, et al. 2013). So, this is a thing that shouldn’t be taken lightly by any individuals.
Allergies can be caused by a variety of reasons other than food. However, food allergies and intolerances are the most relevant in the hospitality industry. The hospitality industry offers a variety of foods, which have the potential to be allergic to many people. That’s why hotels and restaurants need to take measures to prevent reactions due to allergies. The businesses that focus on this aspect are reported more favourably by the customers. It can also be a source of competitive advantage for hotels and restaurants. It will make the business stand out in the sea of businesses in the hospitality industry (Kronenberg, 2012). Many businesses in this industry are taking the issue quite seriously. Oftentimes, it will be seen that a business is boasting that the employees of their businesses are trained in food allergy. The training will include extensive knowledge about food allergies. The training module will also include what to do if an allergic reaction occurs in a person. Some businesses also have a separate area for cooking the foods for customers with food allergies. Although this service might be expensive for some businesses, this practice is being adopted by many hotels and restaurants. Some restaurants also prepare food very carefully while cooking for a food allergic customer (Eren, et al. 2021). The restaurants instruct the employees to constantly wipe the utensils and clean them while cooking for allergic customers. The adoption of this particular service by many businesses shows its importance in the hospitality industry. The businesses are outright planning about how to serve this special segment of customers. The planning also includes a contingency plan for when a customer will be affected by a food allergy (Oriel, et al. 2021).
This module discussed the topic at length due to its importance of it. I attended a lecture that illustrated the ways how different businesses in the hospitality industry are tackling this issue. I learned from the lecture that many well-known restaurants are including a list of ingredients on the menu. This will help the customer to determine whether the food will entail any allergic reaction or not. I also learnt that the restaurants are now hiring cooks that are trained in food allergy. The staffs of well-known restaurants these days have training about what to do in case a customer experiences an allergic reaction. My key takeaway from these lectures is that food allergy and intolerance is a thing that is being taken seriously by many well-known restaurants. So, it is a thing that should also be considered by people who want to enter the hospitality industry. I am planning to do a course on food allergy and medication to make myself valuable in the hospitality industry. My skills and knowledge will hopefully enable me to reach a managerial role in the future. I will then mandate that my subordinates take proper training in the field of food allergy. This module made me realize that training employees on food allergies can be a huge source of competitive advantage. I will use that knowledge to the best of my ability.
References
Eren, R., Çetin, M., Eren, A. and Çetin, K., 2021. Food allergy knowledge, attitude, and practices of chefs in resort hotels in Turkey. International Journal of Gastronomy and Food Science, 24, p.100345.
Kleine-Tebbe, J., Wassmann-Otto, A. and Mönnikes, H., 2016. Food allergy and intolerance: distinction, definitions and delimitation. Bundesgesundheitsblatt, Gesundheitsforschung, Gesundheitsschutz, 59(6), pp.705-722.
Kronenberg, S.A., 2012. Food allergy risk management: More customers, less liability. Journal of Foodservice Business Research, 15(1), pp.117-121.
Oriel, R.C., Waqar, O., Sharma, H.P., Casale, T.B. and Wang, J., 2021. Characteristics of food allergic reactions in United States restaurants. The Journal of Allergy and Clinical Immunology: In Practice, 9(4), pp.1675-1682.
Żukiewicz-Sobczak, W.A., Wróblewska, P., Adamczuk, P. and Kopczyński, P., 2013. Causes, symptoms and prevention of food allergy. Advances in Dermatology and Allergology/Postȩpy Dermatologii I Alergologii, 30(2), p.113.



Page 1 of 3

