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	Foods are mandatory for the survival of humankind. Almost all the activities around the world are surrounding foods. Foods are normally very important and a positive resource for the people, however foods can be deadly. The deadly substance is not foods, however, helpful and nutritious foods can easily be deadly depending upon the allergic reaction of the person consuming the food and the ways the food is treated. In the food and beverage industry, allergies and intolerances are very crucial and sensitive issues to consider.
A food allergy is a type of immunological reaction to foods (Ballard, 2013). Allergies can be present in a lot of types of foods as data shows there are 160 types of foods that contain different types of allergens (Tan, 2015). Hence, consumers need to be aware of the products and ingredients they are consuming. The food manufacturers also need to be conscious about using those allergy provoking food items in their recipes.
Food intolerance is the inability to digest certain meals and the resulting unpleasant bodily reaction (Haynes and Savill, 2008). It produces symptoms like bloating and stomach aches that appear a few hours after eating the item. Lactose, Casein and Gluten are the major three types of food intolerances. Like allergy, food intolerance also can cause short to long term health concerns to the victim. And thus, both the consumers as well as the manufacturers need to be careful about what they are eating and what they are offering.
Foods can be deadly to humans alongside being lifesaving. It is known that adulterated, rotten and other types of manufacturing problems can make foods deadly. However, most people ignore the fact that foods that are fine for some, can be deadly for others. The discussion of food allergy and food intolerance is based on that. If those foods were not good for anybody then those would not be consumed. But, it can be seen that while maximum consumers have no problem with them, some find them problematic. This is where the problem arises. In the last 20 years, around 30,000 people were admitted to hospitals in the UK because of severe allergic reactions towards foods (BMJ, 2021). Thus, it is important to work on ways to stop events like these to happen again.
Food is a big part of the hospitality industry. People who travel for work or travel just touring around, both want to explore new and delicious foods. The interest in global cuisine has grown among people with the increased use of social media and shared networks. But, when the travellers are trying out new items they are unknown to the components being used in those items (Lee and Sozen, 2016). Hence, the hospitality service providers or the food sellers need to confirm with the consumer about the products or ingredients been used in the items. Nobody wants their customers to fall seek and return with a bad experience. Hence, hospitality businesses are required to be concerned about food allergies and intolerances.
There are different ways to control food allergy and food intolerance problems. Both the customers and the businesses need to be aware of those factors. The customers need to know what kind of food cause allergy to them. They also need to focus on understanding the recipe or ingredient list well before consuming the foods. While the businesses including the manufacturers need to reveal the ingredients. The manufacturers can highlight the allergens in their ingredient list or can provide a different caution to the consumer about the presence of the allergen and intolerances (Varshney and Pongracic, 2020). Thus, the consumers can avoid allergens and intolerances. Joint awareness can be beneficial for both the customers as well as for businesses.
Food is a crucial part of human life. It is also a crucial part of the travel, tourism and hospitality business. No business wants its customers to fall sick because of food allergens and intolerances. To avoid such incidents, the business needs to communicate about the presence of such ingredients in their foods. Consumers also need to have control over what they are eating. Thus, the proper awareness and focus can solve this problem and facilitate the operations of hospitality businesses.
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