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              Allergies & Intolerances & importance within the industry
Managing allergies & intolerances has become a challenge in the hospitality industry. The management of allergies & intolerances within the industry should be an important part of food safety management. Food intolerance means the situation in which the body has a chemical reaction to the food & in allergies the immune system reacts to the food. As the consumer are the primary concern for the industries, consumers with food allergies & food intolerances should be provided the information about the nature & composition of foods they would consume (Emerton, 2002). 
People might suffer from mild to life threatening conditions which are caused by the allergy & intolerant of foods. There are various foods causing an allergic reaction as in peanuts, fish, eggs, dairy products, & so forth. The allergies are abnormal reactions of the immune system. Mostly people are allergic to peanuts which results are serious. People are intolerant to gluten produced in wheat, & so forth. Food intolerances produce irritable bowel syndrome, abdominal pain, & vomiting. The increased tendency of the cases of food allergy & food intolerances brings challenges for the food or the hospitality industry (Skypala & Venter, 2009). 
Our team had a discussion upon the importance of management of fold allergies & intolerances considering the customers as customers from food allergies & intolerances are suffering & this has resulted in increased number of dissatisfying customers. As the management of food allergies & food intolerances has become the part of food safety, well understanding is required to avoid the contamination with allergenic & intolerant components. We therefore have plans to consider the types of food or ingredients to be avoided for the hypersensitive customers & the information needs to be provided for the customers. The organization should make the customers understand about the allergenic & intolerant components included in the food item & provide the appropriate information for the consumer about the food preparing technology & the storage matters. The decree of the European Parliament & Commission has outlined the information needs to be provided to the consumers about the allergenic components as in peanuts, eggs, fish, soybeans, milk, gluten, & so forth. Appropriate trainings & education for the kitchen staff about the importance of allergies & food intolerances & procedures to handle the food in the preparation process (Dean, 2000). 
As the primary goal of the industry is to satisfy the customer & provide them foods as their preferences, organization needs to consider the importance of the existence of allergies & food intolerances. As outlined by the decree of the European Parliament & Commission, there are 14 minimum requirements as considered as an allergic component, the hospitality industry or the food industry should consider the components & prepare the food. The results of the allergies & intolerances of the food could be mild or severe which is directly related to the health of the consumer & the reputation of the organization. The need of the customer should be catered with special dietary needs (Madsen, Crevel, Mills, & Taylor, 2013). 
Our team has embraced the change & accommodated the customer requirements. The list of the ingredients needs to be updated if changes are made & customers need to get informed about the allergenic components. The kitchen areas should be cleaned as the surfaces & utensils are used to prepare foods that contain allergenic components. Awareness is important about the consequences of food allergies to the staffs & training should be provided to overall importance of management of food allergies &intolerances. Considering the growing need to address the allergies & intolerances in the industry, our team has decided to create a safe environment for all the customers with food allergies & intolerances. We would be more concerned on medical facts, food labeling, risk reduction, & allergen management. It is the prime responsibility of all the staffs in the industry to work together to create an allergy & intolerance safe working environment. We are planning to understand the view of the customers as in letting our team know the food causing allergic or intolerance reactions (Coutts & Fielder, 2009). 
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