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	Nowadays, Food Allergy is one of the most common types of disease people faces. When the immune system of the human body reacts unusually to some specific foods, it is called a food allergy. The symptoms of food allergy are usually mild as hives, or nausea, but it can be a serious problem for some people. Even, they might get hospitalized for it. Some common type of symptoms of food allergies is Vomiting, diarrhea, abdominal pain, etc. (Yusuf & Dan Pham, 2021). But it can be deadly for some people. Most of the time food allergies are caused by bacteria and toxins in the food. Some food contains an allergen, but allergen is not harmful to all people.
The hospitality industry must be concerned about food allergies. They must serve their customers considering food allergies. The incidence of affecting of food allergy is rapidly increasing day by day. There are 160 identified foods that cause allergic reactions, but 90 percent of allergens are from eight foods referred to as "The Big Eight": milk, eggs, soy, fish, tree nuts, peanuts, crustacean shellfish, and wheat (Luparelli et al., 2022). when customers visit hotels or restaurants, the hotel management must need to ask the guests, if they have any food allergy problems or not. After that, the hotel management must inform the guests about those dishes made with foods containing the allergen. Being allergic to any specific food is a health condition, so customers who have food allergies must be aware before consuming food. There is no cure for food allergy. So, the only way to avoid food allergies for that customer is not to consume that specific food. It would be better to suggest the guests not to order those foods containing allergy, who has a problem with food allergy. Otherwise, if any guests get affected by food allergies, it might cause a great hamper on the reputation of the restaurant. The guests will be unpleased. As a result, they will leave the restaurant and they will suggest to their relatives and friends not to visit the hotel or restaurant. It will be a great loss for the business. For this reason, it is very important for the hospitality industry. So, to avoid this loss, the restaurants or hotels must boost their efforts to prevent this problem. 



	So, it is very important to know about food allergies. Because if any hospitality organization especially restaurants fail to provide the best quality of food, then it will face a big loss (Pratten, 2021). A restaurant’s reputation is also connected with the best food services. As there is no cure for food allergies the restaurants or the industry should have proper knowledge of food allergies. They will be able to reduce this massive loss by reducing the use of those ingredients which create allergies. Restaurant service providers can generously ask the customer about their food allergies and not serve them that particular food. The restaurant should pay attention to food allergy knowledge among the staff of the restaurant. Food allergy problems can’t be solved permanently but reduced. There are many ways to avoid food allergies. Those staff who has less experience in the restaurant and poor knowledge about allergies have to train. The restaurant must use separate areas to prepare food for customers with food allergies (Lueders, 2020). Many restaurants don’t use separate areas and equipment to make allergen-free food. Every restaurant should provide a food menu that are mention those ingredients or recipes that used to prepare that specific food. If restaurants mention all those ingredients used to make food customers will easily choose their destined food. a restaurant always should have a written plan for the customers to answer their questions about food allergies. However, it is very important to know about food allergens to avoid serious health adverse for the customers. Sometimes this food allergy can be life-threatening too. The food industry or restaurants plays a vital role to keep or protecting the health of the customers. The only way to avoid an allergic reaction is to avoid allergens. And if someone is eating outside that means he has no control over allergens and here the restaurants play a responsible role. The restaurants mention food ingredients in their food menu and the customers carefully select food avoiding foods to which they have an allergy (Brostoff, 2021). To run a restaurant or food industry with a reputation it is a must to know about food allergies.
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