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	[bookmark: _Hlk103900632]“Food allergies are reactions caused by a food or its ingredients (Allergen)” (Ajala et all., 2010). And “Intolerance is the fact of not being able to eat particular foods, us particular medicines, etc. without becoming ill" (Oxford Learner’s Dictionaries, 2022). The reaction of allergies and intolerance can be mild to severe or may be life-threatening, known as anaphylaxis. That’s why in UK, businesses related to food are bound to inform if they use any of mentioned 14 ingredients in their food. Some of the ingredients are – cereals, eggs, sesame, peanuts etc. (Food Standards Agency, 2021). People who are allergic to other than these 14 ingredients, should ask the staff about their allergen. And people who are highly allergic to these ingredients should take precautions while buying or ordering food in restaurants. As no cure has been still found, the effective method would be avoiding foods prepared from allergen ingredients. Allergy and intolerance symptoms can be occurred immediately or may take hours to reveal its reaction. “The likelihood of an allergic reaction is related to the level of sIgE” (sIgE stands for “Food-specific Immunoglobulin E”) (Burks et al., 2012).  The immediate symptoms are – vomiting, dizziness, fainting, cough, tongue swelling, chest tightness etc. and delayed symptoms are – nausea, diarrhoea, irritation of food, dyspnoea, flushing, tearing etc. (Burks et al., 2012).
As food allergies and intolerance can cause death or other serve reactions, it is therefore important for food businesses to convey the food ingredient allergen information through labelling or informing customers while taking an order. This problem is now recognised as one of the food safety issues. “The international standard for food safety management systems, ISO 22000:2007 (“ISO refers to The International Organization for Standardization”), emphasizes that allergens are food safety hazards” (Voca, 2022). 

During our insightful discussion session, we had known why it is important for food businesses to manage allergies and intolerance issues. I read several articles as well as went through many websites, and the general presumption is that food businesses need to have control over these issues, one mainly for maintaining their reputation, and secondly, they are entitled to inform or warn its customer about possible allergic ingredients by food regulation. As food allergy can lead someone near to death, it is always better to take precautions. The precautions activities start from labelling out packaged food, to directly informing customers while taking orders or for non-packaged food. Another thing I got to know while doing some research about this issue, is that food businesses like butchers, bakeries, and delicatessen are in a higher likelihood of food allergen. So, if these businesses can carefully handle this situation, it may give them a competitive advantage over those food businesses that don’t manage this issue seriously. Moreover, it is a key safety issue for businesses related to the hospitality industry (Stull, 2022). If they fail to satisfy a customer, they may lose their reputation, which took years to build, in a single minute; as customer satisfaction is the key to the hospitality industry’s success.
We almost all are aware of the recent incident, about “The Byron Burger death”, which was highlighted in UK news.  Owen Carey, a teenager barely 18 years old, died after having a dish, which was marinated with buttermilk (BBC, 2019). Moreover, the investigation team also found that Carey informed about his allergy to staff, and that staff assured him that the food did not include milk. Furthermore, their menu also contained the allergy information but we can say that, they deceptively put that information, as the information was in “very small font, with black print on a royal blue background” (Soon, 2020). From this incident, I now know, how I will apply my knowledge while I will be working in this industry. To be successful in this career, I will have to be careful while dealing with customers. I will be honest to the profession, and will give any possible information that will help customers to be careful about what they should have. 

To summarize, allergies and intolerances are important issues within the food & hospitality industry. We always need to be careful while dealing with food.  And as a customer it will be our duty to ask staff about allergens if we are allergic to any of the ingredients. As an employee I will be aware of offending allergy and intolerance ingredients. I will make sure the surroundings and utensils are sanitized for preparing food. I am looking forward to applying these theories and skills to my future career in this industry.
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