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The topic I have taken is Allergies and Intolerances and their importance within the hotel industry.  And key learning’s from this topic are: If somebody has an issue with allergies that body may have problems with health if food is not tested and checked as per the standard protocol of the food and hotel industry. Therefore the players in the hotel industry are responsible for safeguarding consumer health. It is very obvious that one food is yummy and delightful for one person but the same one can be poisonous for another. In this way, I can say that the reaction of the body varies from person to person as to its body sensitivity toward food allergies and intolerance. Food allergies can be seriously poisonous. Some hotels have gained allergen control and minimized the event of recalls. Some examples of the food reactions are from the food itself, which are: Tartrazine/sulfiting agents –Asthma (Eren, et al 2021).

From the above lecture on the topic, I have conceived the knowledge and information from the lecturer that there is a rising price of food, habits of consumers, keen competition and there is a concern of the public about what is there in the food they buy. Customers are very smart and they are conscious of their health by knowing the technicalities in detail. The hotel and food industry have to disclose to the customers as per the guidance given by the legislation of 2014. There are fourteen prominent allergens gluten contained in cereals and celery, crustaceans, fish, peanuts, milk, mustard, nuts, sesame seeds, soya lupin, eggs, molluscs sulphur dioxide, and - as an ingredient (Food Standards Agency, 2021).The legislation was passed in September 2019 that 'Natasha's Law' every food industry has to put ingredient labels that are packed before selling like cakes, salad, etc. The law has pacified the operators and consumers too. Now the question of gathering information and its authenticity of it is there (Reading, 2022).The owner runs any business cafe, hotel, or pub that requires labelling. There are technologies available to accurately manage allergens. The information and awareness should be properly there for the consumer, operator, and employers too (Soon, 2020).  What types of food are being served to the customers is kept in front as recording on the sheet of product specification, labelling of ingredients, description of the dishes and recipe is mandatory. But one survey recently done on the operators' side said that they have more belief in manual processes than the latest one. Overall acceptance of operators is around 51% and it makes the system streamlined and allows giving space cautiously (The access group, 2020).

The knowledge I have acquired is very useful and there is a great chance of applicability when I will be on the job. I will have proper knowledge of the procedure of labelling the ingredients per the rule structured by the govt. The product specification for the consumer purpose will be helpful for me to get the operators trained for the pre-packed food. The importance of writing the description of the dishes and recipe as well I have learned to perform well and get avoided the issues either side employer or consumers too.  Dealing with the illogical and fake complaints if any is made by the consumer while on the job will be dealt with because of having information on the legislation while recalling the lecture. 

People are health conscious and absolutely should be there for all wellbeing’s. The government has taken good steps to formulate the law for the welfare of the consumer and that helps the consumer's belief in the documents available at the hotel. This will boost sales because of the belief in the food industry. I think the step of labelling and other open sheets on the products ensure that they aid me to face the external and internal systems well and well. 
All the acts and procedure to deal with the allergy and intolerance makes the hotel industry transparent on their behalf and customers will have gained faith as the law is governed by the authority. Whenever I will be in the position, I will make some arrangements for the staff and operators to have more and more training to be conversant with the process to adapt to the technological methods easily. 

Allergies and Intolerances is a vital topic for the hotel industry. When any business gets started it has two aims and objectives initially that is serving its best services through its products and in exchange of that requiring a reasonable amount from them. Therefore, in the same context, I would like to mention that if this topic is being cared for and followed hotel industry will not have an issue while acquiring new customers and maintaining the existing ones. The whole thing depends upon the sales. And it is only can be done if the customers have faith in the products and services are offered. The above ways and legalities make the entire system on track.
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