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Food and beverage management is an essential part of Hospitality and Tourism management. The staff working in the hospitality and tourism sector have to remain aware of food safety regarding allergenic ingredients and any type of intolerant ingredients in the food. I attended the lecture on Allergies and Intolerance in week 2. In the lecture, the lecturer discussed what is meant by allergenic foods, what are the existing legislation and law for managing the allergens, and the procedures for managing the risk in the lecture. Therefore, I could accumulate new areas of skill and knowledge regarding the topic. 
From the lecture, I have learned that the allergens are the response of the immune system being attached to or consuming a specific kind of food. In recent times, the case of food allergens and intolerance has got the most buzzing, especially in the case of children due to several incidents (Nicklin, 2017). Therefore, it is required to maintain and comply with the existing laws and regulations. I came to know from the lecture that food allergens can even cause death if it reaches a severity. As a result, a person who has allergens in certain foods should remain aware of them. As the hospitality and tourism industry deals with supplying foods to the tourists and customers visiting the premises. They are very much sensitive to complying with the regulations and laws relating to it. 
I have learned from the lecture that an effective allergen management program can eliminate or alleviate the risk of allergen and intolerance in the hospitality and tourism sector. The foods and food items that contain allergenic substances should be handled with care and responsibility in every step of processing raw materials, final foods, presentation, etc (Fietz, Bavorová, Grüner, and Hirschauer, 2018). I also came to know that the proper training and education of the staff can also eliminate the risk of food allergenic. The reason behind it is that it will enable them to emphasize identification, management, and communication of the issue effectively which will eliminate the risk. 
From the lecture, I have learned that, according to the EU law, it is mandatory for the producer and supplier to mention the allergenic substances on the label of 14 types of foods and food items including milk, fish, peanuts, nuts, etc. In the US, the government has indicated 8 foods that contain 80% of the food allergens (Seaman and Eves, 2016). The manufacturers and suppliers of these foods should remain aware and indicate the risk in the label of the products while marketing. I learned from the lecture that ISO has described the allergens as food safety hazards and they should be managed effectively for protecting the health of the people. The lecturer also discussed Natsha’s law in his lecture which was enacted on 1st October 2021 (Garzon, Kempker and Piel, 2022). I have learned that the law requires to label all ingredients of a food, allergen substances in the food emphasizing through different colors, bold or italic so that people can easily understand them. 
The cases of allergenic attacks and intolerance of food items served to the customers of the hospitality and tourism sector are closely related to the reputation of the company. it creates a severe negative impact on the company’s market share and customer satisfaction as it raises the question of the management and awareness of customers' health and food safety (Coyle, 2011). The learnings that I attained from the lecture are expected to have wide value in my future career. I will be able to manage the food safety risk of the guests visiting my premises where I will be employed. Moreover, I will be able to comply with the laws and industry standards that have been imposed as a best practice to minimize the risk of allergens and intolerance. As a result, I will be able to show my prudence and awareness in managing the food safety of customers. it will also facilitate managing the reputation and increase the acceptability of the company where I will be employed. Although I have been able to improve my knowledge and skill regarding allergen and intolerance of food in the tourism and hospitality sector, I have some areas to learn more about it. For example, I have to learn international practices of allergenic management and food safety management. Moreover, I need to learn how to eliminate the risk of allergenic attacks. 
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