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As a growing number of people in the United Kingdom suffer from food allergies and intolerances on a daily basis, the discussion of food allergies and intolerances has gained in importance. A food allergy can be defined as the immune system's abnormal response to the consumption of a particular food (Sarah and Brian, 2010). Allergic reactions in the human body can be either moderate and temporary, or they can be life-threatening and life-threatening to the person. The symptoms of allergic reactions are typically identical between individuals, however the allergens triggering the reactions vary between individuals. Swelling of the cheeks or lips or eyes or tongue is also a common symptom of allergic reactions. A rash that is itchy and red is the most common sign of an allergic reaction. When an allergic reaction becomes severe, a person may have trouble breathing, swallowing, or even fainting due to their symptoms.
It's possible to have a food intolerance if you have trouble digesting specific foods and you get uncomfortable physical reactions (Heine, 2018). The inability to digest some foods can be a nuisance and perhaps a source of discomfort, but it is not typically life-threatening. Itching, skin rashes, abdominal pain, bloating, and diarrhoea are typical signs of food intolerance. Other symptoms include bloating and gas. 
Due to the fact that humans cannot survive without food and that certain foods can pose a threat to one's life, the topic of food safety is one that is of the utmost importance to humanity. This is a subject that is of the utmost significance to the international hospitality business because one of its primary functions is the daily provision of food items to customers .People's awareness of the importance of cleanliness, hygiene, and health security has increased as a result of the current pandemic. When customers use the products and services offered by the hospitality business, they are typically totally reliant on the food items sent to them by the establishments such as hotels and restaurants. Hotels that are able to serve consumers with food that has been prepared in accordance with the regulations governing food safety are typically given preference by customers (Zutshi, 2019).  In other words, ensuring the safety of the food increases the level of consumer trust in the company. Because an increasing number of people are coming forward to say that they suffer from food allergies or food intolerances on occasion, it is absolutely essential for businesses that deal in hospitality to guarantee the safety of the food that they serve. By strictly adhering to a predetermined set of guidelines and regulations, it is possible to significantly reduce the likelihood of individuals developing food allergies or food intolerances. The processes that ensure food safety include the following: acquiring foods from sources that have been investigated and shown to be trustworthy;sheltering food from the risk of infection; disposing of food that has been tainted or is unfit to eat; and destroying any harmful bacteria that may be present in food through rigorous processing or cooking (Cousins et al., 2011). 
As someone who works in the hospitality industry, I believe that having this knowledge about how to protect against food allergies and food intolerances will be of great assistance to me. My experience has taught me that those who work in the hospitality industry have a responsibility to exercise caution and accountability when providing customers with food that is free from potential health risks. The ability of an organisation to keep food safe and to provide consumers with food that is also safe will strengthen the relationship between the organisation and the consumers and will also strengthen the brand of the organisation. That those who work in the hospitality industry should be aware of common food allergies and components that can cause food intolerances is one of the most important things I've learned, and it's something that I intend to keep in mind when I'm in the workplace. If consumers had access to a list that detailed the most common ingredients used in the cooking process, it would be much simpler to protect themselves against developing food allergies or intolerances. It is also possible for individuals to develop food allergies or intolerances if the people who are responsible for preparing and delivering the food do not observe appropriate standards of personal hygiene. It is possible to protect customers who suffer from food allergies and food intolerances by instituting standards for kitchens and encouraging employees and staff members to practise rigorous personal hygiene (Warren et al., 2017).
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