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An allergy refers to a certain medical condition in which the immune system of the body reacts in an abnormal way to a foreign substance. The substance which causes such allergy is known as the allergen.  More simply, the allergy occur when the immune system of the human body reacts to substances from food or from the environment and are usually harmless for the majority of people (Gupta et al., 2019). The allergens are generally found in food items, pollen, insects, pets, dust mites and many more. When a person is allergic to a certain allergen and comes into contact with the same, he or she experiences inflammation. Such inflammation causes the person experiencing the allergy to feel uncomfortable. 
As per the medical terminology, intolerance refers to the inability to consume or digest certain food items. Common food items that the majority of people find difficult to digest are dairy products including milk, curd, cottage cheese and grains like wheat, gluten and many more. Apart from all these, food items that cause intestinal gas like cauliflower, cabbage also belong to the category of intolerable food items. Recently people have become more conscious about their health, lifestyle and food choices. This health-consciousness among them has pushed the hotel industry in giving the attention to allergies and intolerances that it deserves (Caffarelli et al., 2018). We also had an excellent discussion regarding this topic from which I improve my knowledge with several information. I have learned about Natasha`s story and I have understood that it is important to have a full ingredients list labelling on pre-packed for direct sale food. Following this tragic event, Natasha`s Law was approved, and all food businesses must provide full ingredients list, in this way, customers can make the proper decision regarding the product they buy.  Upon realizing the importance of allergies and intolerances, the hotel industry has reshaped their strategies and practices. For example, before taking orders regarding the food, some of the hotels and restaurants make sure to note what their customers and guests are allergic to. If they change any ingredients in their products and dishes, they make sure that they update the labels or the ingredients list provided to the customers. While cooking the dishes, the staff make sure that all the ingredients incorporated in the dishes are carefully checked.  The staff also inform their customers and guests if they have prepared food items by incorporating something which may be an allergen, this being possible having specified in the menu the list of allergens, talking with the guest explaining that the food may contain allergen ingredients.

While reading one certain article regarding my concerned topic, I understood that suppliers are also responsible for maintaining the health and wellbeing among the hospitality industry. Suppliers must ensure that ingredient lists that they provide must be up-to-date. If they decide to change any ingredients, they should make sure that they inform the buyers and update their ingredient list accordingly. I learnt that milk, wheat and egg used to be the only allergens in the past. But recently, the range of allergens have expanded to a much larger scale (Onyimba et al., 2019). To overcome these problems regarding allergies and intolerances while preparing the food for people who are allergic to few of the ingredients, hotels and restaurants must understand the food and its ingredients properly which in turn will help in reducing the risk. The industry must ensure that they are taking all the health and safety measures and precautions in each and every stage, supplier - manufacturer - distributor - consumer. Hotels and restaurants must further ensure that all the stages of supplying, producing, distributing are under their full control.  
During the lecture I have learned to enlist all the allergens and food items that are usually intolerable by the majority of people. These food items included wheat, milk, egg, peanuts, fish, tree nuts, soy, mustard and so on. But I also understood one thing: the customers and guests need to come forward and clearly communicate with the hotels and restaurants regarding their health and safety concerns (Gupta et al., 2019). The guests must inform the staff from restaurants and hotels regarding their conditions and to ask informations about the ingredients of the dishes items they are planning to eat. It is not possible for the restaurants and hotels to be informed about the allergens and food items that may cause various issues such as allergies. 
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