[image: ]International Hotel Management


	Student Name: Oana Radu 

Student Number: 2026217

	Module: Food and Beverage Operations BMIH 4002

Lecturer: Laurence Blake



	Date completed: 11.02.2022
	Topic of choice:
Allergies and Intolerances and the importance within the industry


	
                In a growing industry such as hospitality including restaurant, catering, events, or any other business that serves food this may be a school canteen or a hospital that serves food to its patient’s food allergies and intolerances have become very important and there are regulations that need to be followed. We will focus our attention on them, their importance and what can happen if they are not strictly followed and how dangerous they can be to an allergic person.
During our food and beverage module of this term we were studying about what an allergen and an intolerance is as well as the difference between them. According to Oxford dictionary an allergen is a substance that can cause and allergy, while an allergy is a medical condition that causes you to respond severely or feel sick after you eat or touch that specific substance. (Oxford dictionary)
Meanwhile an intolerance in the same dictionary is the inability to consume certain foods, take certain medicines without feeling unwell. (Oxford dictionary) The difference between a person with a food allergy and a person who has an intolerance is that the first one can get you in the hospital with the risk of death while the second one can create a massive discomfort in the human body but cannot kill you.
We can identify 14 common allergens celery, gluten or cereals containing gluten ( wheat, rye, barley, oats),crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphites, nuts  (almonds, hazelnuts, walnuts, Brazil nuts, cashews, pecans, pistachios and macadamia nuts), also buyers frequently say they have an allergy  on or an intolerances to other types of food such as honey, tomato, kiwi, oranges, rice, apples, etc. (food.gov.uk 2021) Each body reacts different to different allergens, here are some symptoms that can accrue: inflammation, irritation, and sickness, breathing difficulties and the risk of death when a person goes into anaphylaxis shock.(NHS.uk 2019)
The food intolerant people may claim they have an allergy or celiac disease. It should also be highlighted that intolerant people may occasionally tolerate a limited amount of the foods that affect them. Some of the most common food intolerances are gluten and dairy product, this does not affect the immune system and the symptoms can be stomach-ache, abdominal pain, bloating, diarrhoea, skin rushes. (Institute of Hospitality 2018)
From personal experience, if you are working in a restaurant, it is crucial to have the proper training on food allergens and intolerance, food hygiene and food safety, and cross contamination. In a case of anaphylaxis (risk of death caused by food allergy), we need a trained member of staff who know how to handle this situation and call an ambulance immediately. As an example of good practice, in a restaurant, I consider it is important to use the ASK method:
· Always ask about allergens
· Speak up
· Keep safe (Institute of hospitality 2018)
The in the UK, about 21 million adults endure a food allergy so law states that: any organisation is responsible rather than any specific members of team and will be prosecuted accordingly. (Ducker P. 2014)
Companies merchandising food and the catering sector are expected to offer allergen evidence and follow labelling rules as set out in food law. They need to comply with food allergen regulation and labelling: prepacked food, loose food, non-packed food, and PPDS (prepacked food for direct sale) all allergens must be visible on every packaging written in bold. (food.gov.uk 2021) 
One of the most known cases of bad practise of food labelling is the unfortunate death of Natasha Ednan-Laperouse, the young girl who deceased after suffering an allergic reaction to a Pret a Manger baguette in after which in 2021 has become a law called the “Law of Natasha“ in England, Wales, Scotland and Northern Ireland, ever since all allergens must be stated in bold on the packaging. (Gov.uk 2019)
                 As shown in the research done and after reading all the class materials, we can conclude that all food suppliers either a restaurant, food producers or food packaging companies must take the subject of allergens and intolerances very seriously and comply with the food and health safety regulations. Not having these regulations in place and in check can seriously be a danger to the consumers. 
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