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Food is a vital element in the daily lives of human beings. Individuals can carry out their daily activities due to consuming essential nutrients such as Vitamins that are obtained from food. However, two disturbing conditions are related to food intake. These conditions include food allergies and intolerances. Food allergy is characterized by an acute immune reaction to food that is not dangerous, whereas food intolerance is classified by the absence of any immune system response. Also, food intolerance is more commonly associated with digestive issues than with an immunological response (Loh and Tang, 2018, 2043). These conditions play a significant role within the food industry since they dictate how these corporations produce food that enhances and protects consumers' health. 
  Food intolerance and food allergy are sometimes confused since they have some of the same signs and symptoms. Food allergies are usually exhibited after the allergen is consumed. The reaction can be significant and fatal if left untreated for a long time. On the other hand, food intolerance produces less severe symptoms that can be treated with medication. Food allergies are typically passed down through families (Sathe, Liu and Zaffran, 2016, 196). Food intolerance, however, can affect anyone, independent of family background. Severe food allergies affect the immune system. According to Popping and Diaz-Amigo (2018, 5), one might be able to eat modest amounts of the problematic food if they have a food intolerance. Besides, persons may even be able to avoid a reaction. Medical studies revealed that some of the factors that result in food intolerance include irritable bowel syndrome, sensitivity to food additives, and the absence of an enzyme required to digest the food fully (Turnbull, Adams and Gorard, 2015, 15). 
  People should have a deeper understanding of food allergies and intolerances. Therefore, food allergy and intolerance studies must be done carefully as reactions can be deadly. More than 160 foods can cause allergic reactions. Nevertheless, only 14 different types of food have been identified as major allergens, and these are the ones that consumers must be made aware of if they are present in foods (Iovino et al., 2021, 1638). 
The most important thing that I have learned  on this course, was about Natasha’s law and her importance in the food industry. Food allergies and intolerances must be considered effective in the food industry. From a business perspective, considering approaches that aid in establishing measures for the typical food-allergy family is worth it. Chidambaram et al. (2020, 109780) report that such individuals are loyal to brands they can trust as they have spent approximately 1.7 billion US dollars each year on food products (Corriere, 2015, 1). Therefore, maintaining safety and a safe environment for people in Hospitality Industry is an important procedure. Further, a complete training program for back-of-the-house and wait personnel should be implemented to prevent cross-contamination of cooking tools and surfaces, focusing on handwashing (Oettgen, 2018, 10). Finally, smart allergy families are warned to watch the tone and confidence the staff answers allergy-related inquiries regarding their establishment, whether it is a hotel or a restaurant. If they are hesitant or unsure of the replies, the potential consumer will likely go somewhere else.
Food allergies and intolerances are important in the food industry. I believe that people with allergies should mention any food intolerance or allergy when they go anywhere outside their  own house to eat or drink. These two health conditions appear to be the same, yet they are not. Maintaining a safe and secure workplace for everyone, including people with food allergies and intolerances, is critical in the hospitality industry. Instructing housekeeping to be on the lookout for food known to cause high cases of allergies and intolerances and sterilizing equipment before the next customer checks in are procedures that may be carried out to help such persons. Everyone should do their part and take more serios this health conditions as it can cost someone’s life. As per example, in my case, at my workplace, they were not taking so serios this health problems until I have told them about Natasha’s Law. Any changes in the menu needs to be communicated immediately with all the staff. Every customer that come to eat at the restaurant needs to feel safe. Let’s not disappoint them.
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