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According to the NHS (2022), food allergy is a reaction from the body’s immune system when the immune system gets confused to identify which food is good for health and which is not. Generally, immune system reacts badly to some specific foods which is known as food allergy. NHS has mentioned some symptoms of food allergy i.e. itchy sensation inside the mouths, throat, ears, and so on, red rash in the body, vomiting, and swelling of the race specially around the eyes. 
Food intolerance is different from food allergies. According to NHS (2022), food intolerance is difficulty to digest some specific foods. NHS also adds food intolerance as an unpleasant reaction from the body to digest the food. For instance, different people have different difficulty in digesting some foods. For example, most of the people from Asia pacific cannot digest alcohol at their first attempt. So, the hospitality industry needs to consider such situation to serve the customers well. 
In this reflecting writing I am going to discuss the allergies and intolerance within the hospitality industry. Besides, I am going to discuss some vital important points for the hotel management to avoid such problem while serving the customers. Lastly, I am going to discuss some importance of the food allergies and intolerance in hospitality industry. 
Different regions of the world have different food pattern. So, the people from different parts of the world used to have different meal at different time. In this case, when they travel from one part to another part of the world they fall in trouble regarding the food. It is really difficult to take different food items going out of the regular menu. In this case, to overcome such problem, there are some global hospitality organisations who offers any dishes at any part of the world. So, the people can get whatever food items they want. There is a debate that the cost of such foods offered by global food chain is so much high. So, mass people cannot afford such food. In this case, to overcome such food problem along with trouble in food digesting and negative reaction from the immune system I can suggest a good point for the hospitality industry. Throughout the semester we have learnt a great theory that is “customisation” for the customer. This customisation can be applied in the food industry especially in the hotel industry to overcome food allergy and food intolerance. Let’s have a look on how customisation is going to solve food allergies and food intolerance. 
Customisation works as the choice list for the customers. For instance, within some available options customers are asked what they want from the available list. According to the desire and final approval of the customers the seller is going to provide products or services by combining the criteria mentioned by customers. In the food industry as it mentioned earlier that different parts of the world have different food habits and so they suffered food difficulty while moving from one part to another of the world. Hotel, motel, restaurants, and others offer food to people can use this customisation facility to avoid food trouble for customers. For instance, in this case, customers can remove the food ingredients that reacts negatively to their immune system. Besides, the hospitality industries can also cut the price when they need to provide very selective items to make the products and services. So, this would be a “win-win” situation for the customers and the hospitality industry. Now, let’s have a look on the importance on hospitality industry. 
There are three different level of a product i.e. core product, actual product, and augmented product. Similarly, the hospitality industry also has three different product level. Food item is the core product for which the customers, guests, people go the industry. Actual products for the hospitality industry includes core product plus other associated services i.e. ambience of the restaurant, customer service quality, behaviour of the waiter and waitress, location of the restaurant, packaging of the food, available payment gateway, acceptance of multi-currency, real-time currency exchange facility, and so on. So, without core product there is no existence of the actual product for which the hospitality industry operates. Augmented product is the imagination product that would be in reality in near future. For instance, using drone to deliver the food instead of using company staffs to deliver the food. Using of drone can avoid excess traffic on street, reduce time to deliver the food, reduce the cost, and so on. 
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