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Food allergy is an immune system’s overreaction that involves a rection to particular proteins found in food. The research tells there are more then 160 foods which could Couse of allergic reactions but 14 of them identified major allergens. Some of these proteins like Milk, Egg and Nuts are normally harmless for most but for many it can be dangerous. Therefore, immune system produces an array of antibodies as a defence so this response can be wrongly life threatening. I know after research that 20% of Adults in the UK suffer from at least one allergy that roughly 21 million people and 8% of children in the UK who are allergic at least one food ingredients or even could die because of it.
Food intolerance isn’t same as good allergy because it’s not life threatening. A food intolerance may cause stomach upset and other digestive problems after certain foods eat or drinks. I note one thing after research work that if someone have food intolerance. Even, they may have small amount of offending food without any trouble because its symptoms are generally less serious and often may digestive problems and may also be able to prevent rection. I would like to give one example if I have lactose intolerance, so I be able to drink lactose-free milk or take lactose enzyme pills (Lacaid) to aid digestion.
As I discuss above about food allergen and indolence so we know now some people are allergic to certain foods and these may cause death, hospitality industry like hotel, restaurant by law serve safe food. They need to make sure there are totally safe system in place for deal with allergens & guest who have a food allergy or intolerance. They ensure they have allergen information available for their customers. Most importantly workers follow rules & regulations during the preparation and serving of their food to their guests without any contamination. It’s very important of maintaining food safety standards and follow EU law regulation (EC) 178/2002, to protect human health and customer’s interest in relation to food.  Hotels & restaurants can use terms “may contain” to alert customers that a food product may have trace levels of any allergy or oral format tell customer before ordering speak to staff if you have any food allergy or intolerance.
I must mention one of the most important topics which may cause for food allergy and intolerance is Cross-Contamination. Reason because I understand the biggest problems is workers physically involve for transferring harmful bacteria from one object or place to another. If important to educated or do train them that how to prevent cross-contamination for example, 
Wash hand with soap with hot water before and after handling food. Always use clean chopping boards. When shopping keeps separate raw meat, poultry, and seafood in the grocery. When refrigeration food then put raw meat, poultry & seafood into sealed plastic bags or containers. 
By law any of food businesses must provide information of products which contain any of the major 14 allergens as an ingredient. There are several ways which allergen information can be provided. It depends on the type of food customer order from. If I see prepacked food or drinks were using bold, italic or may coloured type, to make the allergen ingredients easier to spot. 
Non-Prepacked (loose) food businesses such as butcher and bakery would provide you verbal information for any loose items if you asked any of the allergens.
Prepacked for Direct sale (PPDS) the law does not require food that is prepacked for direct sale to carry information on the packaging.
But if I do plan to eat outside or order a takeaway, I always check menu first or may prefer to speck over the phone before making order in case to giving direct interaction to member of staff who may responsible and understand my needs and can help me better.
I recently know about new Law comes into effect on 1st Oct 2021. Which is called Natasha’s Law. After research I found very heartbroken story of a young girls named Natasha Ednan-Laperouse who passed away at the age of 14. She was died because of allergic reaction to a Pret A Manger sandwich in July 2016. Her family did launch a campaign and big affect for amend the legislation of good labelling, with the new policy has been imposed to better safeguard millions of people who suffer from food allergies. According to Natasha’s law, all food retailers must be required to display the full ingredients and allergens on every item is made on site, including sandwiches, cakes and salads. 
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