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                   First of all i want to speak about some situations that i past trough ,me and one of my sisters. It was a   difficult period . I was constantly making an allergie to iodized salt. I did not know from what i was starting to swell and in 10 minutes could not breath anymore. Of course the ambulance came all the time very fast and they helped so much. But for many years in my teenage period i had past across this situation. I don’t know what type of medication they gaved me but it did not happened anylonger . Now I have an allergie to dust from almoust 7  years . I sneeze  all the time . If a person doesn’t know me it could say that I have a very bad flue. It happens one , two  times  per year. This is what doctors told me  . And to talk about another type of allergie and intolerance is the allergie that a person can make from medicine. It is my sister that entered in a hepatic coma because of the many medicine that doctors gaved her when she made Covid 19. Her liver swelled like a sponge full of water. She could not breath anymore and move. She became red and full of little red veins on her entire body. And many other simptoms.

                     Further more i want to speak about the importance of allergies and intolerance and their importance within the industry. In hospitality everything has it s  one importance. But if a room it is not clean you cannot die. If a reception has to many computers or phones nothing can happen to  you as a staff or as a customer or guest. But from food  and beverage can happen a lot of bad things. One could die.  And a customer / guest can find out immediately what type of bussines you are providing . In ower days we have different types of information that arrives quiqly from one to another. A customer comes back if  you provide good services. All staff must be very well informed about the menu that the restaurant or hotel provides. All ingredients that food and beverage contains. About the types of food that people are common to allergies and intolerance. All staff has the obligation to respect properly the training that received in engagement. They have to be all time clean , wearing gloves when cooking, wearing uniform when working. All time washing their hands as informed. Not having  hair out of hats .  Not wearing perfume or after shaves.  As an example if a pregnant woman comes in  and orders something to eat . In the mean time an employee comes and the pregnant woman  smells his perfume. She will not  eat anymore. And she will leave the restaurant and not come back. And worse , she could vomit also.   As a staff we have the obligation to ask all customers if they have any allergies. Also the customers should informe the saff about the problems they have with food and beverage.  They should wear a bracelet with all information .As a staff we have to wash properly dishes, fruit and vegetables etc. Because of the big procent of people that have allergies at almonds and  trees nuts i would never provide in the bathrooms shampoo or any cream made from it . Numerous hotels offers some types of shampoo of almonds or coconut. Also because a large population suffers of  asthma it is important to have a friendly air in  the hotel rooms.  Allergy free. The organization and cleaning should be adecvate . They should provide windows with ventilation system. According to (Winterova et all . 2021,p.329-339)  In the recent years food and allergies intolerance have had a growing presence in the population. 
         Because of the importance of it in the last decades many restaurants becamed gluten and diary free. And they had positive responeses and incresead procents.
        In 2000 / 2013 in US  they used data form electornic health records of the patients to find out their allergies and intolerance . They prelevated the information by  sex ,  racial / ethnic and allergen group . The most common food allergen are groups where shellfish. (Acker et all ,2017,  p.1587-1591) . According to (Manuyakorn and Tanpowpong , 2019 ,p 32-40) Thee food allergy and intolerance  it is growing and it is an important public health problem that affects children. The most common between  young children it is the cow milk.  “To the best of our knowledge, problems such as lactose intolerance, protein allergies and an incr(eased risk of cancer can occur when consuming cow's milk” ( Kaskous. S . 2021, p1-21).
Because of the growing demand of healthy products its is  necessary to develop strategies that helps to grow the consumption of functional food .
[bookmark: _GoBack]“Food Allergiess can be fatal, have negative effects and have become the subject of fanaticism in recent years”. Dyah et all .2022 p 2393) .
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