[image: ]International Hotel Management



Food & Beverage Operations
	Student Name: Mihaita Manole  

Student Number: 2118391

	Module: BMIH4002


Lecturer: Laurence Blake



	Topic of choice: 
	Allergies and Intolerances and the importance within the industry 

	An allergy is a medical disorder that occurs when the body's immune system reacts abnormally to a foreign chemical (Winterová et al., 2021). The allergen is the substance that produces such an allergy. To put it another way, allergies develop when the immune system of the body reacts to foreign elements in the environment or diet, and they are usually innocuous to most people. These allergies can be found in a variety of places, including dust mites, insects, food, pets, pollen, and more. When a person who is sensitive to a particular allergen comes into touch with it, inflammation occurs. The person suffering from the allergy would feel irritated and unpleasant as a result of the inflammation.
In medical terms, intolerance refers to a person's inability to eat or digest particular foods. Dairy goods such as milk, curd, and cottage cheese, as well as grains such as wheat, gluten, and others, are common foods that most individuals have trouble digesting (Venter, 2012). Aside from that, foods that produce intestinal gas, such as cauliflower and cabbage, fall into the category of unbearable foods. People have recently grown more aware of their health, lifestyle, and eating choices. This increased health concern among them has compelled the hotel sector to give allergies and intolerances the attention they deserve. We also had a great conversation about this topic, during which I learned a few things I didn't know previously (Jadeja, 2018). The hotel business has changed its tactics and operations after acknowledging the importance of allergies & intolerances. Some hotels and restaurants, for example, make a point of noting what allergies their customers and visitors have before taking food orders. If they make any changes to the contents of their products or dishes, they take care to update the ingredient lists that customers get (Reilly, 2015). They make sure to examine all of the components which will be incorporated into the dishes when cooking or garnishing them. If they have prepared culinary products, they inform their clients and guests about the completion of the order.
I learned that suppliers are also accountable for sustaining the health and well-being of the hospitality business when reading one particular article about my subject (Vartanian, 2015). Suppliers must make sure that the ingredient lists they supply are current. If they make any changes to the contents, they must notify the customers and amend their ingredient list accordingly. I learned from one journal that in the past, milk, wheat, and egg were the only allergies. However, the number of allergies has recently increased dramatically. To overcome these issues with allergies & intolerances while making meals for people who are sensitive to a few items, hotels and restaurants must have a thorough understanding of the cuisine and its ingredients, which will assist to reduce the risk (Winterová et al., 2021). The industry needs to ensure that all health and safety safeguards are taken at every stage, from supplier to manufacturer to distributor to customer. Hotels & restaurants must also ensure that they have complete control over all phases of sourcing, production, and distribution. In order to efficiently cater to their guests, businesses must also ensure that all sanitary criteria are met. I also discovered that most hotels are currently creating and executing several procedures to manage the hygienic conditions of all phases of providing, producing, and distributing finished items to end consumers.
I was reading a diary in which I was able to compile a list of all the allergies and dietary items that the majority of people find insufferable. “Wheat, milk, egg, peanuts, fish, tree nuts, soy, mustard”, and other foods were among them (Venter, 2012). But I also realised one thing: customers and guests must come up and voice their health and safety concerns to hotels and restaurants in a straightforward and concise manner. They must come forward and inform hotels and restaurants of their circumstances, or inquire about the food items they intend to order from them or their staff members. It is impossible for hotels & restaurants to be aware of all allergies and food products that are likely to cause gastrointestinal problems (Reilly, 2015). That means, even if the management of a hotel and restaurant wants to then also they might not be able to make sure that they are 100% allergy free.    
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