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Food Allergies and Intolerances

In class, we recently discussed food allergies and intolerances and how recent the discovery of these conditions has been to the food industry. A person who has a food allergy will experience a rapid reaction from their immune system after eating a particular type of food. An allergy is a medical condition that manifests itself when the body's immune system reacts abnormally to the presence of an outside chemical. The substance that causes an allergic allergy is referred to as an allergen. In other words, allergies are caused when the body's immune system reacts to foreign substances in the environment or the food that one eats. Most people are not negatively affected by these reactions (Beyer, 2017). Some people with food allergies are susceptible to experiencing a severe allergic reaction known as anaphylactic shock. It has a detrimental effect on the functioning of every system in the body and may even be fatal. A reaction to a food or a chemical found in food that lasts significantly longer than usual is known as food intolerance (Leonard, 2020). 

Within medicine, the term "intolerance" refers to the state of being unable to consume or digest particular kinds of food. Cauliflower and cabbage are examples of foods considered intolerable because they cause intestinal gas. In recent years, people have more awareness food and their health, the way they eat, and their diet. Moreover, problems posed by food allergies and intolerances, the hospitality industry is beginning to pay attention to these conditions for the first time (Vandenplas, 2015). 

No realizing the importance of food allergies and intolerances, how the hospitality industry adapted its strategies and methods to accommodate guests better. Before taking food orders, certain hotels and restaurants, for instance, make it a point to inquire about any food sensitivities or intolerances guests may have. If they modify the components that make up their goods or meals, they ensure that the list of ingredients or labels that their customers receive is brought up to date. When they are cooking the dishes or garnishing them, they make it a point to inspect all of the components going into them thoroughly. They also inform their customers and guests if they have made any food items that have an ingredient that has the potential to trigger an allergic reaction.
After reading a specific article on my research topic, I learned that suppliers are also responsible for ensuring the continued health and prosperity of the hospitality industry. Customers have a right to be informed of any modifications to the list of ingredients. That list must be kept up to date to reflect any modifications. I read in one journal that the only types of allergies that were common in the past were those to milk, wheat, and eggs. On the other hand, there has been a significant rise in allergic allergies recently (Feketea and Tsabouri, 2017). 
Hotels and restaurants that cater to customers who suffer from food allergies or intolerances have a responsibility to their customers to have a comprehensive knowledge of the food and its ingredients to reduce the possibility of cross-contamination. Every participant in the industry, beginning with suppliers and continuing through manufacturers, distributors, and end-users, is responsible for complying with all applicable health and safety regulations. In addition to this, I learned that the majority of hotels are developing and putting into practice a variety of protocols to manage the hygienic conditions that exist throughout all stages of the process of providing, producing, and distributing finished products to end consumers.
In class we discussed foods examined included but were not limited to wheat, milk, eggs, peanuts, fish, tree nuts, soy, mustard, and food of other foods. But I also realized that one thing customers and guests need to do is come forward and report their health and safety concerns to hotels and restaurants. I came to this conclusion because I realized that guests are responsible for speaking up (Riabenka, 2020). The situation at hotels and restaurants needs to be brought to their attention. Customers at these establishments should ask questions about the food they intend to order or the members of the staff who will be preparing it. Hotels and restaurants can't be aware of all their customers' food sensitivities and the potential allergens that certain allergies may present.
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