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Food Allergy and Food Intolerance are two types of food sensitivity, a condition in which a person suffers a reaction for food they have eaten (Food Standard Agency, 2022). However, these terms are often confused with one another as most people find it hard to differentiate between the two. (Safefood TV, 2017).

Food allergy has been recognised for a prolonged period as a clinical problem but was thought to be an individual issue both for the sufferer and their Clinician. This perception has however changed towards the last decade of the twentieth century with the condition now being recognised as an important public health concern. While Food allergy is a reaction to certain food substances, Intolerances are not a direct result of allergies or toxic products contained in food (Motarjemi and Lelieveld, 2014 p 60). With food allergy, conditions can be both mild and extreme with the whole body seriously affected as the body’s immune system reacts when exposed to certain food substances containing allergens. This allergic reaction often occurs within minutes, but sometimes after hours. The immune system mistakenly treats protein found in food as a potential threat, thereby releasing certain chemicals which causes the body to react. Symptoms of food allergy can affect various parts of the body simultaneously, with reactions ranging from vomiting, swelling of the face, throat and mouth infection accompanied by difficulty in breathing. Also, anyone can experience allergies at any point in their lives The most severe type of food allergy is anaphylaxis, which is potentially life-threatening, and should be treated as a medical emergency. (National Health Service, 2022).

Intolerances are a reaction to food and drink caused by a deficiency in enzymes needed for the proper digestion of food. This causes abnormality in the immune system, resulting in the body producing antibodies to ‘’fight off’’ a food. Symptoms of intolerances are abdominal and gastrointestinal often resulting in headaches, and muscular aches and pain (Ratini, 2022).
Coeliac disease, an auto-immune, is another form of the body reacting to food and is often grouped together with Allergy for clinical purposes. The presence of gluten in the gut causes a reaction in the immune system and prevents the body from absorbing nutrients and vitamins. Some coeliacs are non-symptomatic and may not suffer any external reaction. It does not however, rule out internal damage to their bodies. Reactions range from gastro-intestinal symptoms, vomiting, and diarrhoea, deficiency in Iron, vitamin B12, or Folic acid. Weight loss, mouth ulcers, hair loss, skin rash are also among common symptoms of the disease.
In the UK, the law has changed because of growing concerns and severity of allergies, with the FIR Regulation making it mandatory for food businesses to disclose to their customers if any of the fourteen food key allergens are present in any of the food they produce. These allergens are Celery, Cereals containing gluten, Crustaceans, Eggs, Fish, Lupin, Milk, Molluscs, Mustard, Nuts, Peanuts, Sesame seeds, Soya, and Sulphur Dioxide (Food Information Regulations 2014). Records show that food allergy affects 1-2% of adults and around 6-8% of children in the UK, with nut allergies causing more than 10 fatalities.
Food and Beverage constitute a large section of the Hospitality industry, and so it is very important for hospitality firms to have the knowledge, and be aware of the moral, legal, and economic implications of Food Allergy and Intolerances. Public safety should be a main concern for any business involved in food production. This has been made more serious following the death of Natasha Ednan-Laperouse, a teenager who died after eating a baguette from a Pret a Manger store at Heathrow in July 2016. The unfortunate incident has led to campaigns for stricter control on food safety resulting in the enactment of a new packaging law known as Natasha’s Law (Davies, 2021). The law requires the clear labelling of ingredients and allergens on all food products that is pre-packed for direct sale. 

In summary, the importance of allergies and intolerances both within the Hotel industry and the hospitality sector in general cannot be overemphasized. Food businesses must ensure they comply with government guidelines with respect to food safety by being cognizant of the main food allergens as well as providing adequate labelling information on their products. Following and ensuring food safety practices in food operations will also help prevent cross contamination thereby protecting the public from avoidable allergy related incidents. Watching the video on what the difference is between allergies and intolerances makes me reflective of not knowing either. Having this knowledge will particularly be useful to me when working in industry as I will be able to demonstrate it by ensuring compliance on food related issues concerning allergies and intolerances.  
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