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Summary
Allergies and intolerance and their importance within the hotel management industry was the topic of the study. From the study, I have learnt that in the hotel management and foodservice industry, there are a number of people who come across different types of common food allergies and intolerances. Most of these intolerances and allergies include peanut allergy, gluten intolerance and lactose intolerance (Jankovic et al., 2019). It has been studied that there can be different types of reasons and causes behind common food allergies even if they have similar types of symptoms. 
What has been learnt?
I have been able to understand that food tolerance usually occurs among individuals and their body is not able to digest certain forms of elements that are present in the food on the other hand food allergies occur when the immune system of the body responds negatively to a particular food. It has further been learnt in the study that it is important for the hotel management industry to focus on the allergies and intolerance of the consumers as well as the employees while developing the services because if a particular consumer experience is allergies or intolerance due to the services of products, it can bring down the reputation of the brand for the consumer (LOKMAN and AKOĞLU, 2022). In addition to this, it is also important for the hotel management companies to focus on the health safety of the consumers and employees and hence as reasoning tolerances are required to be focused.
New skills and knowledge learnt
In the study, it has been learnt that in order to provide importance to allergies and intolerance and ensure that the consumers and the employees are not impacted by any aspect within the organisation, there can be certain ways in which allergies and intolerance can be mitigated (Lee and Liu, 2021). The first knowledge regarding the management of allergy risk is to provide detailed standardized recipes along with a list of possible allergens. This can help the consumers in checking whether the product that they are ordering does not include any possible allergens that can risk their health. I have also acquired knowledge regarding the ways in which the kitchen and other areas of the hotel Management services must be kept clean, organised, and tidy to make sure that the health and safety of the consumers and the employees are not compromised. At times, certain ingredients that are required to prepare the food also causes allergies and intolerance among the consumers and therefore it is important for the hotel management to keep accurate details regarding the ingredients that have been used for preparing the food as well pre-packed food (Bryan Endres et al., 2021). 
Application of the knowledge in future
In future, when I will be working in an International Hotel Management Company, the knowledge that I have gained from the study will help me in making sure that my services can be efficient in ensuring the safety of the consumers. It is important to ensure that the services and the areas that are related to the services are kept clean and tidy (Eren et al., 2021). The study has provided me with the knowledge of how to ensure this particular aspect that can help me in future to conduct my job in the Hotel Management industry. 
Personal reflection
I believe that the study is highly important for me as well as for the hotel management industry because it is the responsibility of the industry to ensure the health and safety of the consumers. In addition to this I also believe that it is important for me because in future when I will be working for an international hotel Management organisation, I will be able to apply the knowledge that I have gained with which it will be possible for the company to avoid the risk of allergies and intolerance within the services and product of the organisation. 
Conclusion
From the overall discussion, it can be concluded that allergies and tolerances that consumers experience in the hotel management industry due to the food product is important to be mitigated because it can bring down the reputation of the brand and create a health risk for the consumers. There can be different ways in which the allergy risk can be managed in hotel management organisations and this study has provided me with the knowledge regarding those ways to manage the risk. The study can be significant for my future because it will help me in ensuring efficient service when I will be working with a hotel management organisation that works for providing high quality and safe products and services to the consumers. 
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