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The lecture started with the explanation of difference between the allergies and food intolerance. Allergies are the reaction of certain food products in the immune system of the body, which can sometimes create a life threat to the individuals. On the other hand, food intolerance is not concerned with the immune system of the body. It is basically inability of people to digest certain food products. For example, if a person says that he is lactose intolerant, it does not mean that he does not like using dairy products. It means that the person cannot digest milk products, and it might make him feel nauseous or trigger anaphylaxis. Therefore, the basic difference learned is that allergies can be life threatening, while intolerance are not. 
 I learned about the allergens and there are more than 160 food products which can cause allergic reactions. Among them, 14 food types are classified as major allergens. After reading this list of allergens, I realized the necessity of informing guests the ingredients of food before offering, as they might be allergic to any of that (Agency, 2021). Food allergies, intolerances, and coeliac diseases are the reasons of food hypersensitivity, where body reacts to different types of food. I learned that coeliac diseases occur due to the reaction from grains. Due to this disease, the body loses the ability to extract nutrients from food. From this, I learned that one should buy food products only after checking the ingredient label.
 I studied the case study of Natasha, who was a teenager and lost her life due to an allergic reaction. This case became a landmark, and following her death the UK government passed a law named after her ‘Natasha Law’. Natasha law requires all the food retailers to provide a list of ingredients in the packed food products to control the deaths due to allergic reactions. CGA conducted a survey among consumers, which showed that 39% people had allergies and 22% of people had intolerances. Over the last 15 years, hospital admissions for food allergies have raised by 500% and 10 people in the UK die every year to allergic reactions to certain food types. Finally, ideal policies and practices for restaurants were explained. I observed that mere communication between the chef/ staff of restaurants and customers regarding their food allergies, while preparing/ ordering food can protect them from any health issues and allergic reactions. However, I feel that not only the restaurants, but also the customers should act equally responsible in explaining their food allergies and taking trivial precautions (Agency, 2021). These precautions include maintaining hygiene, cleaning hands properly, not touching surfaces e.g. door knob, proper waste disposal, and keeping the kitchens and dinning places clean. I learned a lot of new facts about the allergens, and also, that food allergies are not a trivial health issue and it can be quite dangerous.
I conducted the research on the importance of allergies and intolerances in the hotel industry. Food allergies are very common issues within restaurants and hotels. Therefore, it is essential for the food service industry to recognize the types of allergies, ways to keep a check on allergens, and the issues arising due to the same.  
A study by (Towers, 2003) and (Lynch, 2016) shows that there are 160 types of food, which can trigger allergies in people, and that most of the people are allergic to milk, fish, peanuts, soy, egg, wheat, and tree nuts.(Çetin, 2021) states that knowledge of chefs and staff working in hotels is crucial regarding the types of allergies and common allergens, because sometimes these allergies can trigger a severe health hazard to the customers. The acknowledgement of the fact that some allergies can be severely dangerous, people prefer not to stay at hotels or eat out, which might affect the business of the industries. I observed that the burden lies on the shoulders of hotel industry to ensure that they recruit trained staff and provide them required educational mentoring; and achieve the trust and loyalty of customers.  
Further on, I read about the role of trained staff and chefs in hotel industry and methods for enhancing customer experience. According to (MacLaurin, 2018), including staff in food allergy training or conducting programmes to teach them about food allergies will generate awareness in employees. Also, it will turn out to be very helpful in ensuring the sound health of the customers with food allergies and improving customer experience. 
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