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· Allergies and Intolerances and the importance within the industry 


	
The topic “Allergies and Intolerances and the importance within the industry” is relevant to the topic we discussed this week in our class. This discussion was quite interesting for me as it was something I never heard of or studied before. The discussion was an eye-opener for me and immediately caught my attention. Food allergies are normally caused by an immune system response in which our immune system wrongly detects specific proteins present in foods as hazardous when they are actually innocuous (Pratten and Towers, 2020). Individuals which suffer from food allergies sometimes experience heart rate abnormalities, unconsciousness, vomiting, drowsiness, swelling, and a wide range of skin diseases. Intolerances, on the other hand, are a reaction to drinking and eating items aggravated by an imbalance in enzymes or responses in the digestive tract, leading to difficulty digesting foods adequately (Hadley, 2019). Coeliac immune system disorder in which the intestine reacts to gluten, preventing the body from eating vitamins as well as foods that might cause the body to react in a number of different ways. People may experience a variety of symptoms, such as bone inflammation, joint inflammation, osteoporosis, and stomach discomfort (Hadley, 2019). Anaphylaxis causes 30,000 people to get hospitalized in the United Kingdom each year. There is no debate, however, about the severity of this food allergy. Furthermore, "major opportunity lies amidst every crisis," is an example which is quite relevant here which was written by Albert Einstein. In regards of commerce, hypersensitivity of food would result in the establishment of a blue ocean. Each year, the percentage of people in the UK who suffer from allergies rises by 5%. (Roberts, 2020). As per 2019 statistics, at minimum one out of 40 children in the United Kingdom seems to have a severe allergy, and one out of every 100 people has celiac disease (Muraro, 2018). These figures suggested a sense of desperation to be admonished and to seize the marketing opportunity. I studied the "Indigo Restaurant, One Aldwych, London" case study, which indicates the undervalued business opportunity in the business market of the United Kingdom  (Strachan and Anderson, 2017). Another milestone which will contribute to the industry is “Natasha’s Law”. Natasha's Law, which took effect in October 2021 for food-related enterprises in England, it made significant changes to food labeling requirements. The goal of this new regulation is to safeguard the population living in the UK from suffering from any type of food allergy. Natasha's Law is supposed to avoid serious responses and fatalities across the country as a result of a lack of clarity and inadequate labeling on food goods (Deer, 2020). 
Despite the fact that established companies are competing in the market, however, there is still a lot of space for newcomers, particularly at the top end of the market. Last year's FreeFrom Award winner Focaccia Per Tutti makes vegan and gluten-free focaccia bread that can be produced in a wide range of local grocery stores, supermarkets, and delis. PROPERCORN was a startup that even won an award in Young Gun categories for the Startups. The business sells gluten-free popcorn in more than 6,000 supermarkets including Waitrose and Tesco (Dubakiene, 2019). Food hypersensitivity, as we all know, can cause serious health problems and can even result in death. Many restaurant owners and food producers must accept full responsibility for accurately labeling packaged products with allergy facts and signs, as well as transmitting allergen data when selling non-prepackaged products.
After reviewing all of the materials and pertinent papers, I discovered a few things that I might use if I worked in the hotel business. To regulate and manage, the scale of food hypersensitivity, we have to integrate this problem within our company plan. We must set an amount out of the budget, create a group to oversee the entire care stage, and, most importantly, train everyone, especially kitchen staff, to serve meals for the people. Educate individuals to deal with a crisis, understand that Anaphylaxis is often a life-threatening emergency, and how to utilize an Adrenaline Auto-Injector if you experience these types of situations. Food allergies aren't limited to just 14 EU-listed items, as companies must be aware (Zuidmeer, 2019). As a result, the simplest way to modify the product is to inform consumers about the kind of food elements that cause individuals to be food hypersensitive. Finally, cross-contamination may be overlooked, resulting in the failure of all efforts. As a result, keeping working surfaces, culinary utensils, and clothing clean is unavoidable.
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