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In the present hotel and other related industries, allergen management has become a rising concern among different services presented by them. There are different kinds of allergies among customers that need to be taken care of. One of the main sources of allergies is the food and food processing made available by hotels, restaurants, and others. Food allergies are the natural response of the immune system of the human body that triggers different symptoms that affect different organ systems of the body like the respiratory tract, skin, gastric system, and many more (Gargano et al., 2021). The sensitivity can be different for separate individuals, as some people can consume food with allergens, while others are highly sensitive and need to be extremely cautious about the food they consume. In the course of Hotel Management, I have learned the importance of allergens and their measures within the hospitality industry. 
Individuals are generally allergic to some common products or ingredients used in food like Celery, Eggs, Milk, Nuts, sulphates, and others (Katidi et al., 2022). Food allergies have become more common in the UK. Hence awareness of common allergies is necessary for both the industry and the customers to avoid different health problems. Allergies and Intolerances are indeed essential for the managers of hospitality institutions to regulate from the perspective of customer safety and all the legal obligations placed by the government and International organisations (Jankovic et al., 2019). From theoretical studies in the present course, I have learned different measures that can be taken regarding allergies and intolerances of customers. 
There are safety measures and mandates imposed by the EU and adopted by the UK to set up the food processing and restaurant industry (Aleksić et al., 2020). The staff and the interns are trained accordingly by the management and the people responsible so that they can abide by them. Certain food regulations state that the customer has the responsibility of providing information on what allergies or intolerances they suffer from. But the service providers are equally responsible for offering customers accurate and relevant information about the ingredients to their customers. 
The rules and regulations are different for different preparations and packaging. Prepacked food is food covered partially or wholly. The rules state that information on Common allergic and other ingredients must be available on the packaging material and highlighted for the customers to notice (Blom et al., 2021). If the food is prepared and packaged on the same premises, then there must be labels attached to the packets stating the ingredients with information on allergens. The EU regulations also have rules for non-prepared food like bread, cheese, or items in restaurants. It requires the allergen information to be present somewhere visible like chalkboards or menus, which the customers can easily spot. 
There are measures taught in the Hotel Management course that briefly discuss how allergen management can be made possible in the Kitchen section of catering companies and businesses related to hospitality. Most establishments follow a record-keeping system of logbooks with information on the products used for different dishes. The allergens are highlighted in those logbooks. Separate containing measures are also used for those specific ingredients. There are other risks of managing ingredients like Cross-contamination. It can happen when one food comes in contact with another during preparation or other means (Parrish, 2018). Avoiding this is one of the main priorities considered by the industry. Certain methods are implemented to reduce the risk of cross-contact. Separate use and continuous cleaning of utensils to remove allergens, using sectional work surfaces, and many more. It can also occur from using common products like oils and this must also be avoided to reduce cross-contamination.
There are other types of intolerances in the form of Non-Food allergens. There are common sources of allergens except for food items like Medication, Latex, Insect Bites, Pollens, and others. Certain anaphylactic reactions occur from consuming medication made of different antibiotics or regular consumption of the same medicines. Latex is another material that can develop allergies in people who are frequently exposed to it (Mason and Rosa, 2022). They may have associations with the rubber or latex business. Insect stings from bees, hornets, ants and others are one of the most problematic allergies to develop. Other allergies also include pollen. Hotels and other businesses in the hospitality sector are suggested to take special care in those aspects. 
All the above facts and information are taught in the Hotel Management courses, but there are some observations and suggestions from my point of view. The reception and the waiters must cross-question with politeness about the medical and allergic conditions of the customers to avoid unfortunate allergic incidents. I think a separate kitchen with other staff must be appointed for orders from customers having allergies. 
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