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	Every food-serving organisation must provide accurate allergen information to their customers for ensuring health safety and security (McPhedran et al. 2021). Ensuring food quality, and food safety is the primary focus of the hospitality industry. Every food that is served by the organisations should include allergen labelling and all the necessary information that a customer needs to know before purchasing (Cousins, 2020). 
I have learned about the details of “Allergies and Intolerance” in the second week of my module on hospitality management studies. Our educators gave us a lecture that covered the laws, regulations regarding food safety and taught us about different types of allergens. In the second week of our module, our teachers gave us a presentation and also conducted a quiz to enlarge our understanding of the topic. Apart from that, I have studied some case studies and real-life examples of allergen issues in the hotel and hospitality sector to gain practical knowledge about the same. 
A recent report suggested that more than 2 million people in the United Kingdom are diagnosed with food allergies (NARF, 2022). Statistics showed that 5-8% of the children and 1-2% of the adults have food allergies in the UK. As per the EAACI (“The European Academy of Allergy and Clinical Immunology”), food allergy and intolerances is one of the most chronic diseases in Europe (NARF, 2022). Hence, the hospitality industry must focus on proper allergen labelling and different symptoms of food tolerances among guests to provide them with necessary medical support.  
The theoretical knowledge that I gained, can be applied in creating awareness among the members who are working within the hospitality industry. In this module, I have learned about 14 allergens that are identified by the "Food Standards Agency” in the UK (Food Standards Agency, 2022). These allergens are named crustaceans, sesame, Sulphur dioxide, celery, molluscs, cereals containing gluten, fish, mustard, lupin, sulphites, tree nuts, soybeans, eggs, and soybeans (Food Standards Agency, 2022). The proportion of these ingredients used in the food items needs to be mentioned for customers' safety. Employees who are recruited in the food department within the hospitality industry must have proper knowledge about the ‘General Food Law”, and the “Food Safety Act (1990)” (Legislation, 2022). In the second week of the module, I was taught about “Natasha's law” which legally came into force in the United Kingdom on October 1, 2021 (Newfoodmagazine, 2021). The law ensures that every food outlet must provide a proper ingredient list and allergen labelling to their customers on PPDS (“Pre Packed for Direct Sale”) foods (Newfoodmagazine, 2021). Consumers and employees of the hospitality industry need to know about all of these positive regulations and food-safety guidelines to deal with such public health issues. 
The chosen topic is very important in the hospitality industry because foodborne illness is still a global issue despite the massive improvements in food technologies (da Cunha 2021). In a hospitality industry that includes hotel services, bars, restaurants and resorts, a proper abundance of potential health and safety-related risks are highly required to ensure the wellbeing of the guests. Incorporation of proactive food safety culture and proper training of the employees in the hospitality industry is necessary to improve food safety practices in this sector. The report shows that food intolerance is a more common issue than food allergies, and the symptoms include bloating, stomach cramps, mouth itching and rashes (Southsomerset, 2022). Improper food inspection and poor quality measurement procedures in an organisation that is operating within the hospitality industry, can seriously damage its market reputation and financial profitability. 
During the class lectures conducted in the second week, I have developed effective team-working skills, task-management skills and communication skills. I have gained these skills by participating in the presentation and quiz which will definitely help me in my future career progression in this industry. In the future, I want to become a food manager for a multinational hotel brand. Hence, the theoretical and practical knowledge that I gained during the second week of the module will be beneficial for me in delegating tasks properly that prioritise customer’s safety in the first position.  
To summarise, seeking the proper information about the food ingredients and allergen, is a consumer right. Small, medium and large-sized organisations operating in the hospitality industry must prioritise the abidance of the national laws and regulations to protect their customer’s health and wellbeing.  I will also try to make people aware of the facts and ensure applying theoretical knowledge into practice for my professional development in the future.   
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