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Allergies are occur when our body come contact with any foreign agent which can create allergic reaction in a body (Kanny et al., 2001). The agents which have ability to create allergic reaction are known as allergen. Every year millions of people are effected by food allergic reactions due to contaminated foods. Vomiting, fever, diarrhoea and abdominal pain are the main symptoms of food allergies. Food allergy is type of allergy which are mostly caused due to eating of contaminated foods. It is an immune system response against the foreign particle. Most of the people are not affected by the food allergens but some peoples are more sensitive to food allergy (Mamone et al., 2011). They are effect immediately by consumption of small quantity of allergic foods. Some peoples are also allergic by milk and peanuts but majority of peoples are not affected. Allergic reactions can vary person to person on the basses of their immune system response. Food allergic reaction hav3e range of mild effect to sever pain including life threating conditions 
Being allergic to a specific food, so peoples have to careful about food section the only way by which we avoid the food allergic reactions by avoiding the allergens (Gilissen et al., 2014). Food protection industry also play an important role in the protection of food consumers due to contaminated food and the allergic reactions of food results in many regulations regarding allergic management . These regulation related to allergic managements can play a vital role in the management of national are international hotel managements
The importance of allergic management in hotels:
The rise in food allergies, particularly among the elderly and young, has prompted food regulators to raise their concerns about food allergens.
Allergies to food are now viewed as a health risk. A food safety management system standard, ISO 22000:2007, identifies allergens as food safety threats (Mills and Breiteneder, 2005). Moreover, hotels are expected to ensure that food they create is safe for consumers by controlling food safety concerns and considering allergens. As per my experience the hotel managements should have to make proper regulations regarding allergen and follow the safety rules according to ISO 22000 for best services and customer caring (Nettleton et al., 2009). I think in hotel industries the customer caring play a vital role in best management system. An effective allergen management depends on every step of food production from raw material to food processing steps to delivery of food all processes are should be inspect properly 
Clean all Keep the kitchen neat and clean: 
· Surfaces that have been used to prepare foods.
· Store all foods ingredients in different containers 
· Must be Hygiene all the equipment’s which are used in food preparation 
Make sure all staff are aware of the risk of food allergies, and should must be train regularly.
If there is any doubt about whether a food is contaminated it should be test properly. If it found contamination discard it (Gilissen et al., 2014).
Hotels that have established ISO 22000-compliant food safety systems have already made steps to address allergy management, which is a crucial programme mandated by the international standard itself (Kanny et al., 2001). Creating, implementing, and maintaining an allergy management programme are all part of ISO 22002-1:2009's requirements. From previous studies, I learned that the presence of food allergy has continued to increase. It has become a significant health risk which affecting 6%-13% of the world population (Mills and Breiteneder, 2005). The current situation of increase in food allergy has been concern to both environmental and genetic factors. In both genetics and, environmental factors such as exposure to environmental  pollutants,  and use of antibiotics can enhance the  risk of food allergy and also  increase in industrialization and vehicles effects our environments in different ways such as air pollutions, noise and soil pollution. Due to soil pollution the ingredients or raw materials which are being used in food industries are contaminated, and poison the food (Mamone et al., 2011). All food industries should have to label the food ingredients and also update if it change 
Food industries must inform consumers if any products contain allergens as an ingredient. There are a number of ways by which the allergen information can be provided through label (Gilissen et al., 2014).
Food businesses such as a bakery, hotels must provide you with allergen information for any loose foods
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