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When it comes to allergies and intolerances in the hospitality and tourism industry it holds a huge significance. It is highly important for organisations in the hospitality and tourism industry to make sure that the food products being served to their customers or users are free from all forms of harm (Cousins, 2020). Food management and safety have been one of the significant departments of the hospitality industry. I have been able to have an understanding of the significance of providing services to the users in the industry which does not bring any harm as it leads to a reduction in the satisfaction levels of the customer eventually, the customer base decreases. For this, the tourism and hospitality industry is needed to make sure that they have strong food and beverage management systems leading them to provide great quality products and services to the users or customers (Manning, 2018). A pinch of allergen is just enough to deteriorate the health of an individual who is allergic to that particular food. There have been scenarios in which not even the food has been ingested the customer has been found to be suffering from health conditions such as rashes. With that being said, it becomes quite significant to take proper measures in the management of food as allergies can even lead to the death of the consumer (Davis, 2008).
If an individual is allergic to some kind of food, then it is the duty of the hotel or restaurants to make sure that they do not get in contact with such food items which will affect their health and wellbeing. With that being said, it is also very important for individuals to make sure that they do mention the food items which are allergic to them if the service provided is unaware of their health condition then there are high chances that they will suffer from allergies. This has been due to the wide variety of food and beverage items that are available in the organisations of the food and beverage industry (Davis, 2008). I have been able to have an understanding of the situation in which I have seen that there have been various individuals who did not state their allergic conditions however, before offering them any form of a food item, they were asked by the restaurant. Furthermore, the individuals are needed to select the food in a proper way hence; avoiding allergens has been a factor that leads to allergies and intolerance. This has been a reason why various hotels and restaurants have systems which are used for recording the foods which have been found to be allergic to the customers. In this way, the food management departments are able to have an understanding of the foods that can have adverse effects on some of the consumers who are allergic to them. Preventative measures are used against such cases which have been found to be quite effective (Johnston, 2012). Furthermore, the management of food is needed to be performed as there are a lot of food items to which the customers are found to be allergic. Often eggs, peanuts and similar food items are found to be allergic to a group of customers hence; it is highly significant to make sure to ask the customers regarding the food items stated. This shows that management of food items is highly significant in the hospitality and tourism industry which has been a reason why staffs that are customer centric and have great attention to detail are given a lot of preference as hospitality is all about providing the customer with a positive experience so that they pay a visit again and again. This is only achieved when their experience is highly positive. Food management is needed to be done in a great manner in the hospitality industry in order to make the brand reputable and protect its image of the brand (Manning, 2018).
I have had a lot of experience regarding food safety as I taught about food safety in my classes. I also attended various lessons and sessions in which a lot of discussions had been established on the subject of allergies and intolerance in the hospitality and tourism industry which led to the development of knowledge and information. Hence, I had been able to improve my knowledge and gain a lot of useful information regarding how to deal with customers that are allergic and intolerant to food and beverages which has allowed me to manage them effectively. 
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