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Food allergy and food intolerance negatively impact humans, and millions of people are affected every year. The beverage and food industry faces serious challenges before providing food items to the customers by maintaining food allergies and intolerance (Renzet al. 2018). Food allergy is defined as when an individual effects from different symptoms after consuming food products; it is varied based on severe to mild symptoms like lip swelling, life-threatening issues, respiratory issues and shock. However, food allergy is not curable; the human body responds based on ingredients, and people need to avoid such food items or ingredients to prevent health issues. On the other hand, food intolerance is food sensitivity when an individual cannot digest the food items, leading to abdominal pain, intestinal problems, and diarrhoea (Iweala et al. 2018). Food intolerance sometimes misleads the food allergy, but these two issues have an adverse impact on an individual. Food intolerance is significantly related to the digestive system. 
On the other hand, food allergy is correlated with a severe life-threatening issue called anaphylaxis. The Food and Drug Administration (FDA) provides guidelines on following the food making process and allergen control process in the food and beverage industry (Muthukumar et al. 2020). By following the proper method, the restaurant can reduce the percentage of food allergies and food intolerance by double-checking the food samples and labelling them appropriately. The beverage and food industry needs to give more attention to the food ingredients, and their impact on allergen and intolerance people helps attract more customers. In this context, the food and beverage industry carefully read the FDA guidelines and educated others on reducing the percentage of food allergy and food intolerance by providing exemplary service and food products to the target customers based on their needs and demands. 
To reduce this, I realise that I need to read many books by which I can minimise food allergen and food intolerance. In this context, knowledge about food allergy and food intolerance methods gives me a better opportunity in the near future. After reading many books and interacting with my professor, I need to arrange employees' training sessions by which I can educate them about the FDA guidelines. This training session allows learning unique ideas on how to control these issues from the restaurant. The staff training helps me to make a team by which the operational activities will be processed in a more structured way (Coucke, 2018). I think that if customers learn that the restaurant properly follows FDA guidelines, they will be attracted to get service from this particular restaurant. 
On the other hand, I need to separate the cooking equipment to cook for the allergies or intolerance food items and interact with the customers to know their issues. The utensils will be adequately cleaned by which I can reduce food-related matters. Alternatively, I properly label the ingredient that helps to reduce any miscommunications. On the other hand, I separate the cooked food items from the ingredients and regularly clean the kitchen areas by which I can reduce diarrhoea or allergic issues. At the same time, I mention the ingredients to make particular food items in the menu card that helps the customers on which food they order. In this context, I realised that I need to develop some skills like communication, teamwork, problem solving and creative thinking skills. By using active listening and communication skills I can understand customer's issues and also provide proper guidance to the employees.
Food and beverage industry plays an important role to assure customers that they give proper attention to reducing food allergen and food intolerance. By reading proper guidelines of the FDA, they help to attract more customers to increase their profit margin (Soares, 2018). The food and beverage industry needs to focus on customer's health and also provide safety to take service or products from the particular restaurant. The food and beverage industry needs to educate people about their steps to control food-related issues by which they can compete with the international business world. Food and beverage industry plays an essential role in contributing a huge portion in the country's economic growth. For this reason, the food and beverage industry needs to interact with customers about their needs and issues and critically think about food-related safety (Aguilar, and Serra, 2020). On the other hand, this industry needs to educate employees to inform them about the harmful impact of food allergy and food intolerance that has a negative impact on business growth. 
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