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The Chosen task “Allergies and intolerances and importance within the industry” assigned by our respective lecturers under the “Food and beverage Operations” module completed in the CertHE International Hotel Management Program, has been presented below. In this assignment, I have provided all the learnings, knowledge and skills that I have gained from the lectures.

Food Allergy is an unusual effect occurred due to the food triggered by the Consumer body’s immune system. After having the allergic foods, consumers antibodies fail to fight the immune system breaks (Turnil et al.,2020). These allergic reactions occur in response to the allergens. Some special kind of Food allergens are Celery, crustaceans, gluten bearing cereals, eggs, fish, milk, mustard etc. These are, in fact, not injurious to health of all the people having the allergic food but to the people who have allergically problem in that specific food. Food intolerances refers to the Difficulty in digesting the food (Turnil et al.,2020). Each of these two items may affect the consumers by causing fetal disease like Diarrhea, vomiting, abdominal Pain, fever etc. Food allergy and intolerances have various symptoms such as Rash or hives, chest pain, Diarrhea, Nausea, Cramping stomach pain, itchy skin, shortness of breath, Swelling of airways, Heartburn, Headaches, nervousness etc. Allergic foods can also cause anaphylaxis which is a serious disease involving a sudden drop in Blood pressure, unconsciousness and failure of body systems (Turner et al.,2019). 

The skills and theoretical knowledge that I have gained from the module are that food allergies and the intolerances can be prevented through learning about the allergic foods, the symptoms and the limitation to control it.  Though there are no permanent solutions, these hazards of allergic food can be eliminated by the queries about the food problems of the customers and by maintaining the food Diary and menu that would contain, by helping the customer to know whether the food is allergically affected or not.

Industries like hospitality and hotel industry are profoundly correlated with the food safety and consciousness (Dansai et al.,2021). Thus, from my personal experiences, it would be preferable that Management should ensure some specific activities and policies with respect to food allergies and intolerances. At first, management should establish food safety systems through which it can lower the customer’s sufferings. They should establish information communication system (Martin and Chaney,2020) by which they would be informed about the customer’s food allergies and intolerances problems (Dansai et al.,2021). By an expert nomination, hotel industry can enforce a responsible member who would better manage the customer enquiries about their food preferences. Again, as a member of hotel business I would like to inform that Management must train their employees and stuffs so that they have basic knowledge about these food problems. As a result, they would be aware enough to maintain safe foods (Dansai et al.,2021). Also, stuffs should be aware enough to understand the ingredients of the food through which they will be able to identify the allergic foods. Here stuffs must have proper training to handle the customer’s preferences tactfully and diplomatically. They must welcome the customers and understand their health problems. They need to control the cross contamination through food to equipment contact, food to food contact and food to hand contact. Management needs to increase customer’s health awareness and ensure proper treatment service if there remains or arises any difficulties from the allergic food. Thus, management should demonstrate the great food awareness to handle the health problems (Gerdt et al.,2019).

As it is mentioned above that both food allergy and intolerance have a significant influence in the hotel and other industry where the Service systems are totally dependent on the Food servicing activities. Specially in the hospitality industry, it is important for the decision makers to pay attention in the food sector, because this industry has unique and challenging environment to accommodate food allergies.
The best practice that I have learnt to apply in the hotel business management that by proper training and knowledge of the food allergy and intolerances, hospitality industry can ensure their food quality and hence the customer satisfaction would grow (Gerdt et al.,2019). Again, this improves their health consciousness and helps the industry to maintain social responsibilities. A proper management for the food servicing activities can ensure higher demand and proper brand. By the risk management of the food allergy, management can also take proper step which minimizes the cost to the hospitality industry and there would be a strong bounding between customer this in turn provides a well customer relation. Management of the food allergy and intolerances encourages customer to be confident and not to worry about the suffering. Thus, greater customer relation and satisfaction (Gerdt et al.,2019) increases the value of the business.
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