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Allergies and Intolerances and their importance within the industry


The following student journal will consist of my personal learning and outcome during the class about Allergies and Intolerances as they are an important subject within the hospitality industry due to the fact that hotel owners should include all of them in order to prevent customers different kind of diseases in case they are intolerant or allergic to certain types of aliments. The importance of the intolerances and allergies will be discussed from the personal point of view in order to reflect the outcome from the class, but also, I will give evidence of further reading. 
As allergies and intolerances are a whole different thing, I have learnt during the class the difference between them, so according to (Mayo Clinic, 2021), the allergies refer to the immune system that reacts in while eating a food the individual is allergic at. This is a very dangerous situation because of the fact that itis triggered by minor factors such as immediately after eating a certain type of food. The symptoms occur after a very short period of time and they can be digestive issues, swollen airways or hives that may threaten the life of the certain individual. This is in my opinion the most important thing for which the hotels and restaurants should write down the aliments that may cause allergies so the customers will be aware of them and not consume the food that contains those elements. 

On the other hand, according to (NHS, 2019) the food intolerance is actually a physical reaction due to the fact that the individual encounters difficulties while digesting certain foods or components of it. The symptoms are not immediate but after a few hours usually, and they happen by a feeling of tummy pain, bloating and similar other reactions. 
One of the most interesting fact about food intolerance is that it affects a huge number of people, around 15-20% of the worldwide population which is one reason that hotels should be aware of the intolerances that may harm their guests. The foods that are very often associated with food intolerance are gluten, milk, colorants and preservatives and even sulfites. (Braizer, 2020)
As reading different kind of sources as those mentioned above, I have realized tgat there is a huge difference between the food intolerance and food allergies that are actually doing harm to the human body. Actually, in the United Kingdom, businesses in the hospitality industry should follow the food law and assess to their customers if they use any of the 14 allergens: milk, moluscs, lupin, eggs, celery, aliments that contain gluten, peanuts, mustard, crustacean, sulfur dioxide, sulfites, sesame or fish. This is needed to be done in order the customer to be aware while consuming food that contain them as not to get sick or even be in the situation to go to the hospital. (Food Standards Agency, 2021)
On the other hand, I have also learnt that not only those from the hospitality industry should be aware of putting labels on the menu with the allergens but also, the customers should read them and pay attention not to consume something they have intolerance or allergies at. Moreover, while delivering packed food as the Covid -19 Pandemic have been imposing different kind of serving breakfast for hotels, the hotel should label the package so the customers can be aware of the allergens. During the same class I have learnt that vegan food also may contain different kind of allergens even if it is considered a very healthy and non-harmful food. (GOV.UK, 2021)
The customers that know about their intolerances and allergies, are more likely asked to mention that during their booking so the hotel can be able to adapt the meals according to that. For example, the hotel’s restaurant will need to have alternatives for the customers that have them as switching allergens with alternative elements. Cross-contamination is also needed to be mentioned by the customers as we have discussed in class because it may also cause harm to an individual’s body. 
According to (Carbonnelle, 2019), the hospitality industry should also adapt to the European Regulation, (EC) No 1169/2011 regarding the FIC Regulation, labeling the allergens is vital to the fact that even if the allergens are prepared and altered they should appear on the label for the safety of the consumer as allergies are threatening the human’s life. 
All in all, I consider that proper labelling and highlighting the allergens that any food served in a hotel may contain is such an important thing because it leads for a transparency and also helps preventing unpleasant situation. On the other hand, the reputation of a hotel may suffer if any customer will have an issue due to the lack of allergens labeling as the brand image will be affected. 
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