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I studied about "food allergies and sickness associated to the allergy" in lecture this week. Our dietary consumption is linked to a slew of allergies. First and foremost, we must comprehend "what is food allergy?" A food allergy response occurs when the body's immune system responds to meals in an unexpected way. Although hypersensitivity reactions are usually modest however, they do have the potential to be deadly (Licari, 2019).
Food allergies can manifest itself in a variety of ways throughout the body (Iweala, 2018). Some proteins in food can, in fact, trigger allergic responses. Large-scale skin redness, swelling, and changes in heart rate are all potential effects, as are tiredness, vomiting, and loss of consciousness.In contrast, intolerances are responses to food or drink that are exacerbated by changes in the digestive system's enzymes or reactions, resulting in an inability to absorb food effectively.Celiac disease is an autoimmune condition in which the intestine reacts to gluten, preventing the body from receiving foods and vitamins that might cause it to react in a number of ways (Denton, 2018). Each person's allergic response is unique.for example, one person may have stomach ache while another may experience inflammation of the joints and bones. Around 30000 persons are hospitalized in the United Kingdom each year owing to anaphylaxis.Celiac disease can end up being quiet serious, this can lead to malnutrition, abortions, impotence, cancer, and a variety of other dangerous medical disorders (Oxentenko, 2019).
Under Nutrition
Because the villi in the small intestine have been injured, they are unable to absorb enough nutrients to keep the body healthy. Weight loss and anaemia are both caused by a lack of nourishment. Nutritional deficiencies in children can result in stunted growth and small stature.
Osteoporosis
Vitamin D and calcium absorption problems in children and adults can cause bone weakening and osteoporosis.
Infertility and Miscarriage
Calcium and vitamin D absorption difficulties might exacerbate reproductive issues.
Lactose Intolerance 
A condition in which someone is unable to consume lacto, a person may have stomach pain and diarrhea after consuming dairy products if your small intestine has been injured.
The Food Information Regulations attempt to address this issue; they went into force in 2014, Its major purpose is to provide consumers with the ability to choose the best sort of food for them, as well as to make restaurant meals pleasurable for people who are allergic to particular foods.From a commercial standpoint, hypersensitivity might create a blue ocean for a corporation, implying that this issue can provide a fruitful opportunity for the hotel and tourism industries. Every year, the number of allergy patients in the United Kingdom rises by 5%. According to another study, at least one out of every 40 youngsters in the United States suffers from an allergic response (Rafiq, 2020). This information showed that it was necessary to be reprimanded as well as to take advantage of the professional opportunity. Following the analysis of the case study, the restaurant Indigo Restaurant, One Aldwych, London, was chosen to showcase the potential prospects in the United Kingdom's market. Numerous well-known businesses have begun to take action, but there are still many chances for others. I read a lot of good material and documents, and I gleaned a few pointers that I'll utilise if I ever work in the hotel or tourism sector. To address the severity of dietary allergies, we should incorporate this in our work plan.
To reach this aim, we must set aside funds to engage a team to continue the support phase and, most importantly, to teach everybody, comprising kitchen staff, to provide food to those in need. Prepare your employees to deal with a medical emergency. Food antigens are not confined to the 14 teams on the EU list. As a result, a simple technique to tailor the offering is to inform consumers about which food particles cause hypersensitivity in their diet. Cross-contamination can be overlooked in the end, and all attempts are foiled. As a result, it is critical to clean work surfaces, culinary goods, and clothes. Food hypersensitivity is not a deliberate progression of choice; nonetheless, it is necessary to remain competitive in the UK market. Businesses, particularly those in the hotel and restaurant industries, must recognize the need of being a dynamic and loyal partner in order to alleviate customer stress caused by food's hyper inventiveness. Businesses, in my opinion, should begin making arrangements as soon as possible to seize this opportunity (Turnbull, 2015).
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