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There are various different types of allergies, but in this journal I explored food allergies and intolerances and their importance in industry. Upon research I found that dietary or more commonly known as food allergies affect around 1-2 percent of adults and up to 5-7 percent of children. (- Stanford Children's Health, n.d.) These allergies happen when the immune system responds to an innocuous food, whereas food intolerance is linked with the body reacting to a certain chemical in a meal. I believe both of these hold great importance in industries like food today. I found out through my research that food allergies impact around 15 million Americans. Each year, an estimated 0.2 million individuals are transported to the emergency department owing to medical issues caused by food allergies (How FARE’s Life-changing Research & Resources are Helping the 15 Million Americans with Food Allergies, 2022)

Seeing how severely these allergies can affect human health I personally believe it is only vital to take its seriousness into consideration. Upon further search I found that food allergy and food intolerance are frequently misdiagnosed, as symptoms of food both of them intermix however we can determine the difference by understanding that  intolerance does not employ the immune system and does not render to harsh allergic responses. I believe it is critical to have a handle on the two since they are critical to the food sector. I saw through my study that such allergies are on the ascend worldwide, and food allergy, particularly peanut allergies in kindergarten children, have turn out to be progressively more prevalent. In my perspective, a more responsible approach to managing the potential growth in incidence of such allergies is to maintain stringent and effective rules that prioritize those with such food allergies. (Food allergy and intolerance - Better Health Channel, 2022).
Food establishments in the UK are requisite by food legislation to report  if any allergens are used as ingredients in the food and drink they supply. (Food allergy and intolerance, 2022) this fact signifies how food allergies and intolerances hold importance in all sorts of food industries including all catering and hospitality industries where they must adhere to the food allergy information standards outlined in the EU Food Information for Consumers Regulation as customer safety is to be the top most priority. Upon thorough research I figured that these requirements declare that you must offer allergy information to the customer for both pre-packaged and non-prepackaged food and beverages, as well as ensure that you handle food allergens appropriately in the kitchen using certain techniques. (SSM Gov 2022). Hence I believe not only knowledge, but application in extension to that knowledge is absolutely necessary in hospitality industry to ensure customer health and safety. In my opinion staff training is critical for satisfying these criteria, keeping them up to speed on any rules, and ensuring that each staff member can execute their tasks while keeping allergies in mind. Food for children with food allergies or intolerances is in fact becoming an increasingly essential part in school hospitality services because the number of children with food intolerances is increasing all the time, it is critical to increase the understanding of foodservice employees who are responsible for food provision in hospitality or catering units about food intolerances and food allergies. In my opinion governments need to take this matter more seriously too and test and analyze food service employees' and food handlers' knowledge of food. Being in the industry and being aware of how drastically food allergies and intolerance can impact human lives, one should strive to be more holistically aware and proactive in their approach. For example, if I step into the industry as a food service professional, it is critical that I understand how serious food allergies can be, and how negative incidents can be avoided. Having effective programs on "Food Allergy Awareness" etc. could be critical to ensuring that policies that accommodate safety of food sensitive customers are carried through. An effective program would require several critical components, the first of which is clear policy on food allergy policies. I as a worker in such an industry would ensure that such policies are initiated, supported and propagated in a way better for safer and healthier victuals for everyone by a well regulated and responsible food industry.
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