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Allergies and Intolerances and the importance within the industry

The Hospitability industry as explained by Novak (2022), is an industry that specialises in services to customers that require temporary residential services or provide edible items. He discusses these services can be listed into 4 types, which include, beverages and food services, lodging services, recreational services, and travel services. Hutton and Foley (2021) provide insight into the UK hospitality industry and discuss the impact it produces on the economy. Their research suggests that the industry is the contributor towards 3% of UK economic output with employment equalling 6.9% of the total employment in the UK. The hospitality industry has a significant impact on the UK economy, issues that may come forward in the industry are needed to be assessed. 
One of the most common issues that may present itself in the hospitality industry is the issue presented by the medical condition of the consumer and allergies they suffer from. In Britain alone, there are about 44% of individuals suffer from an allergy (Allergy UK, 2022). This may present itself as an issue as these conditions may if not regulated and if stimulated may prove in some cases fatal for the consumer. These conditions in these cases could be considered liabilities of the industry themselves as improper handling of the situation may lead to a business loss for the organisation and loss of potential customers as well. Hospitable industries that provide specific care towards allergies are more preferred by individuals as compared to those that do not provide specific care. 
Through the course work and specific knowledge gathered on the related subject, I was able to understand that one of the main concerns towards the problem comes from the fact that most organisations are not properly aware regarding the issue and consider it as a setback that can be cared for at the given time. This can be supported by the research of Wen et al. (2020), form which a survey based on consumers with allergies showcased that the preference of a knowledgeable staff is needed in these forms of industries, Similarly, text from Bucak and Yiğit (2021), also proposed the same issue of knowledge being scarce among the service staff member in a food and beverage serving industry. In these kinds of conditions, one of the main issues that may come from it is the fact that allergy in any way may transition to a condition of anaphylaxis which if left untreated may lead to anaphylactic shock and ultimately the heart-stopping. Without proper knowledge of handling these kinds of customers in this state may lead to liabilities complications which may tarnish the name of the organisation leading to business loss and potential customer loss. 




Through my understanding, the problem as it comes from an issue of lack of knowledge, through incorporating knowledge into staff and providing them with training would help the organisation to be able to provide with services even in conditions such as these. This can be supported by Aleksić et al. (2020), that has documented the use of knowledge towards allergies and allergens and using strategies to isolate allergen infected items used in providing services in order to control and regulate the issue. Similarly, through active knowledge incorporated in staff, any condition that may arise is treated properly following standard procedures. 
I consider the issue to be of great importance as due to a high population having these conditions it is necessary for industries that focus on providing specialised care to incorporate strategies through which they are able to enjoy the services provided by them like other individuals. If an industry does not provide care for the issue, it could be considered a form of discrimination among the public. Through my understanding of the course, I would be able to incorporate knowledge in my work through which I would be able to provide better services towards the customer of the value through which the value of satisfaction of customer would be increased. 
Through the overall understanding of the topic, it can be understood how significant the topic is towards the hospitality industry as allergy and intolerance are issues that are common around the world, however not having proper knowledge and training could lead to the organisation’s downfall. 
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