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Food allergies and intolerance cases and effects are observed to be increasing in the Hospitality Industry. 
Allergies are body reactions in response to certain foods or substances introduced in the body . Allergies occur often among children. There are some allergies that disappear as the child grows, though some may last for a lifetime. Adults may develop allergies towards some substances they were previously not allergic to. Allergies may affect an individual's day to day activities though majority of allergies responses are not severe and can be maintained. Severe reactions may occur though rarely (NHS, 2021).
Food allergy is the most common type of allergy reported in the Hospitality Industry (Dimovska & Stojanovski, 2014). These allergies are mostly triggered by certain type of foods. These foods include eggs, peanuts, fish, soy, shellfish, tree nuts, milk and wheat. Food allergies happen when the immune system identifies a meal's proteins composition incorrectly and detects it as a harm in the body (Davis et al, 2018). This makes the body react of which in some cases the reaction may be life threatening.
Food allergies reactions include an itchy or tingly feeling in the mouth, red itchy rashes on the skin, face or throat swelling, swallowing difficulties, breathing difficulties, dizziness, lightheadedness, nausea, vomiting, diarrhoea, abdominal aches, fever reactions i.e. itchy eyes or sneezing. Severe allergic reactions also called anaphylaxis include swelling of the tongue, difficulties breathing, tightening of the chest and collapsing (NHS, 2022).
Food intolerance is also referred as food sensitivity, this is a situation when a individual's gut becomes sensitive towards some specific types of food and is unable to tolerate them. Food intolerance causes discomforts in the body through symptoms like diarrhea, abdominal aches and gas (Kubala, 2018).
Food intolerance are more common compared to food allergies. Statistics shows that almost everybody has experienced an uncomfortable reaction towards a food they ate at some point in time. There are people who have specific food intolerance. A common type of food that often causes food intolerance reactions to majority of people is Lactose, which approximately affects 10% of people living in the UK (Bmj , 2021). 
Food allergies and Food intolerance are common and therefore it is essential for the hospitality industry to be conscious of the importance of allergens and other substances that causes food related problems (Cousins, 2014). Hospitality industry such as hotels and restaurants must have knowledge on ways to address people with food allergies and food intolerances. During issuing of services in the industry,  a food cross-contact is likely to happen whereby several meals may get in contact leading to mixture of proteins. This can happen directly where a spoon used to scoop one meal is also used to scoop another different kind of food. Cross contact may happen indirectly too whereby a cooking oil used to fry a certain type of food is re-used to fry another different type of food.
There is no specific cure for food allergies and intolerance hence, the only method is to effectively avoid allergens. Hospitality Industry critically needs to be aware of a client with a food allergy when preparing their meal (Johnston et al, 2020). This could be be effected by knowing the ingredients that  contain the common food allergens, through reading ingredient's labels before using them. This industry could also protect its clients from allergic reactions through practicing high standards of hygiene. This is through sanitizing kitchen equipments and utensils thoroughly also the plates that will be used to serve the clients with allergies (Johnston & Clark, 2008).  
Food plays a vital role in our bodies. It provides us with nutrients like carbohydrates, fats, proteins and vitamins which are essential in sustaining life and prevention of diseases. Food equips people with energy and motivation to go through everyday activities.
However, the food we ingest may be of harm to our bodies if hygiene is not practiced during food preparation and an individual's body food preference is not considered. Therefore it is very essential to study and be aware of food hygiene practices during preparation and serving. Hospitality industries need to know their clients very well so as to be aware of a person with food allergies and handle them accordingly.
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