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	I have become acquainted with the food allergies and intolerances within the industry, the law on information and labelling, Natasha’s law, cross contamination, and the fourteen major allergens. Food allergy refers to a reaction of the abnormal immune system of the body after eating certain types of food in which the allergic reaction may gradually go from mild to severe. On the other hand, food intolerances mean the chemical reaction of the body to eating particular foods or drinks (Brimer, 2011). Although certain differences have existed between food allergies and intolerance, both symptoms are sometimes similar.

Herein, the physical reaction to the specific food is common, but most of the time, it is caused by the food intolerance rather than the food allergy. Most of the time, food intolerance can cause the same symptoms and signs as a food allergy, so people are confused about those. True food allergies cause a reaction of the immune systems that affect the different organs of the human body. It can also cause a wide range of symptoms; sometimes an allergic food reaction can cause severe harm or make life difficult. In contrast, the food intolerance syndromes are less harmful and often limited by the digestive problems of the human body. They are referred to as the fourteen types of allergens, such as eggs, fish, mustard, soybeans, sulphur dioxide, lupin, and more specific items that can cause allergy problems. People who run the food business as well as the catering sector are needed to provide all the allergen information about food and also ensure the law on labelling is set out clearly. This means that food business operators must provide information about the labelling of pre-packed food and non-packed food. Besides, the food provider must ensure that they manage food allergens efficiently in preparing food and make sure that staff in the food production gets enough training on allergens. Natasha Edanan Laperouse, a teenager, died as a result of an allergic reaction caused by eating a pre-packed baguette that did not provide allergen labelling, that’s why, on October 1st, 2021, the UK food information amendment has introduced the food labelling law in which food business has to require catering of detailed ingredient lists and allergen labelling on foods pre-packed for sale. This law is also known as Natasha’s Law (Albert, 2010). Cross contamination occurs when a small amount of allergy food gets mixed with another food intentionally or accidentally by preparing or servicing food. As the small amount of cross contamination can cause an allergic reaction, the food industry should ensure individual cleanliness, the cleanliness of surfaces and utensils, enough storage of food, and the disposal of waste within the food preparation areas to eradicate cross contamination. Since food allergy can do intense harm to health, it is necessary to check out all the ingredients used in food, review each item on the product list, and create awareness among people about allergens.

By studying this, I have gained different kinds of knowledge about food allergies and intolerances within the industry. I have also acquired the knowledge of food labelling law that can make me conscious about food packing. Besides, I also know the fourteen major allergen foods that can assist me distinguish among the non-allergy foods. I have made myself responsible for disposing of the cross-contamination of allergies, such as keeping safe non-allergy food separate from allergic food (Lessof, 2013). On the other hand, I think that some expansions have to be made in the lecture, such as including how to communicate with customers about their allergic problems and how to set up the allergy and ingredients tracking management department within the hotel and hospitality industry to make a positive impression on guests.

Acquiring knowledge will assist me to enrich my personal as well as professional life. As I have acquired a clear understanding of allergic food and intolerances, I will apply this skill within the hotel sector while doing jobs. Besides, I will train the housekeeping supervisors about allergens in food so that they will deliver better performance in the workplace (James, Burks and Eigenmann, 2018). As the chief head of the food management department, I will ensure the non-allergy food is catered to the guests by preventing cross contamination in the hotel and hospitality sector.

In a nutshell, food allergies and intolerances can cause great harm to the health and sometimes cause the death of people. So food retailers as well as food providers should show all the mandatory information and ingredients list in food packages, and it would help the hotel industry to ensure they serve non-allergenic food to their guests. Besides, people who work for the food caterer directly with the guests should be aware of cross contamination between allergy food and non-allergy food (Eliot, Haight and Atkinson, 2015). 
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