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	Food and beverage is an important department of the hospitality industry. Traditional food and beverage businesses increase the appeal of this industry in multiple of times. In that case, We always give maximum priority of our customer's health.  We always inform the customers if any kinds of allergens are used as elements. Food allergy refers to the inability of the digestive system to function properly when it comes into touch with specific foods. Allergens are chemicals that cause allergic reactions (Burks et al., 2012). Allergies are a clinical syndrome that will impact over than half of Europeans by 2025. Over than one billion individuals throughout the world suffer from allergic disorders. The united kingdom has one of the highest incidences of allergy in the world. Approximately 3% of the population in the UK has an IgE-mediated food allergy, putting them at risk of a potentially fatal allergic response (Longo et al., 2013).UK hospital admission for food allergies has increased by 500% since 1990. 
Sometimes a little quantity of allergens foods can be a life-threatening issue for some people (De Silva et al., 2014). Symptoms of allergies differ from person to person. We can see that Allergies of some people can be exposed by only sneezing and itchy while the allergies of others can be exposed by wheezing, chest tightness, shortness of breath, swollen lips/tongue/eyes, and face or even symptom like tummy pain.

As a newly hired food and beverage department employee, I had to learn a lot about this topic. However, this was not so a simple task at first. It was quite difficult for me to obtain correct information about food allergies. I needed to gather information from people who had personal experiences with food allergies. Their individual comments were extremely beneficial to me in my professional life. Now, Before serving an item, I use to ask about these issues to the customer. For example- Shellfish is one of the most appealing foods. This item's demand is always rising. It is, however, a source of allergies. In that situation, personally I inquire about the customer's allergy concerns before providing this dish. Besides I along with the other employers of our hotel know what we really have to do. I emphasize about Listing the ingredient, maintaining food production regulations, employers of this department should be provided education and training, proper inspection from Top management should be ensured, an emergency action plan should be prepared. Those subjects need to be evaluated properly by the top-level management to ensure the health issues of customers. I also suggest my customers to be selective about their choices of dishes. If they have any allergy to a particular dish, they should avoid the item for their health. In that case, they can order supplementary items which have the relatively same taste and nutrition. At least it can be a reason for less probability of allergy.  
			
One of the major concerns in the food industry over the last few decades has been the significant increase in the number of people with food allergies (Loh et al., 2018). There is no specific treatment for this problem. As a result, the only option is to be concerned about all sides. Allergy sufferers must avoid certain foods (Muraro et al., 2014). Furthermore, for the sake of improvement, the management of this industry must be conscientious and strict. The policies and standards must be followed throughout the whole food and beverage department. A proper inspection and reporting system can help to mitigate the risk of this problem. Because the primary goal of this industry is to serve the client, we should not make any compromises that could harm the customer.
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