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Today, in the hotel industry, food and beverages are important parts and are of special importance because it is related to the health and mental of their customers.
Food allergies are a type of immune system response that occurs following the consumption of a particular food, and even consuming very small amounts of allergenic food can cause symptoms such as swallowing problems, urticarial, and inflammation of the airways. Food allergies in same people can cause very severe symptoms or very dangerous and deadly responses called anaphylaxis.
Almost 6 to 8% of children under 3 years of age and 4% of adults have food allergies. An allergic reaction to certain foods may be a bit unpleasant for some people and very frightening and even life-threatening for others. Symptoms of food allergies appear within minutes to an hour of eating the forbidden food.
The most common symptoms of food allergies are:
· Burning mouth
· Hives, itching or eczema 
· Swelling of the lips, face, tongue and throat or other parts of the body
· Wheezing and stuffy nose or difficulty breathing 
· abdominal pain, diarrhea, nausea or vomiting
· dizziness, dizziness or fainting

This is why food hygiene is so important in the hotel industry, and you need to know how to use healthy food. We must first have sufficient knowledge about food and drink.
Food or beverage has own storage standards, that is when it is products and when it expires. Vegetables and fruits have a specific shelf life. But animal products such as dairy meat have different standards. It is very important to keep and cook animal products. Storage time, storage temperature and cooking are important parts that we must pay special attention to. 

important temperatures for food safety
to ensure that food stays safe, you should keep:
· cold food at 5 °C or below
· hot food 63°C or above
· frozen at-18°C or below 
The range of temperatures 5 °C and 63°C is often known as the ‘danger zone’ as it is most suitable for bacterial multiplication. 
Another thing that is very sensitive is the transportation of food and drink that can spoilt itif not done properly.
Food safety is about controlling microbial growth, but I’m sure you already knew that. What are microbes? All the nasty little invisible critters like bacteria and fungi. Everything else is secondary to keeping them under control. Keep in mind there’s a huge variety of microbes in the world so it’s easier said than done. We must gain lot knowledge about food and drink, because they are related to customers life. So to have good management and excellent organization, we have to do everything in the best way and organize. For example: what bacteria there are fungi and what temperature they die or grow. According to the information I received, the health of the food storage places is of great importance. And must approve global site health standards to have our loyal customers, we must give them a sense of safety in every way. All specifications and combinations in the products should be written on the cover so that customers can use the products more safety. 
 
It is the Food Standards Agency’s (FSA) ambition to make the UK the best place in the world to be a hyper-sensitive consumer and supporting consumers in making safe and informed choices. As such, the implementation of Natasha’s Law across all four UK administrations is an area of high importance for the FSA.
Natasha’s Law states that foods prepared and packed on premises where they are sold or offered must have ingredients labelling with allergens clearly emphasised. This labelling will benefit consumers by knowing what is in the packaged food they are eating and allow those with food hypersensitivities to make safer food choices.
An FSA consultation on the proposed legislation in 2019 showed that consumers overwhelmingly supported full ingredient labelling for grab & go food whereas the current situation is that they may have to refer to an allergen book or menu or ask a member of staff for details.
The introduction of Natasha’s Law will impact on businesses selling prepacked for direct sales food and how they operate in an arena where they may not have had to think about labelling before and now have to implement appropriate processes to comply with the regulations.
[bookmark: _GoBack]In my experience, Hotel managers need to know each and every one of their loyal customers. Know the health status, interests and well or not they are allergic to something and follow their diet to give the best services to their customers.
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