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	Allergies and intolerance is a crucial concept in the hospitality industry. Kleine-Tebbe et al.(2016) define allergy as the immune response and reaction of an individual to harmless food, while intolerance describes the chemical reaction that occurs to a body when they take food or a drink. Food Standard Agency (2021) further explain allergy as a situation where the immune system mistakes the protein in a food as a threat. Food allergies can be categorized into both primary and secondary allergies; while primary allergies can be from animals or plants' protein; secondary allergies can be associated with foods with pollen proteins and food structurally related to protein (Gargano et al., 2021). Food Standard Agency (2021) further explain that allergy is one of the three types of food hypersensitivity aside from intolerance and coeliac disease. The typical response to allergy is; itchiness, hives, vomiting, and swellings, while intolerance may have diarrhoea, skin rashes, and itching. For the hospitality industry and its workers, sound knowledge about allergies and intolerance is essential to ensure high customer service relations, effective management and profitability. 
Globally, the rate of allergy and food intolerance is increasing rapidly. Ackers et al. (2017) reported that among 2.7 million patients, 3.6% are associated with 1 or more food allergies or intolerances. Allergies and intolerance were found to be higher in females and also more peculiar in Asians. The study also identifies shellfish, fruits and vegetables as the most common allergens food group. They concluded that food allergy prevalence is increasing.  Commins(2022) also reported that about 15 to 20 per cent of the population are faced with various food disorders. 
During the classes, I have learned several procedures, regulations and case studies on allergy and intolerance. The consequence of poor or lack of allergy management may endanger a business and its growth. Therefore safer food will bring better business (Loh and Tang, 2018). I have also learnt hazard analysis and critical control points for mild or severe cases of allergy reactions from customers. Suppose any organization will achieve and maintain high ratings in their business. In that case, they must ensure that there is an effective and workable management plan, a system of hygiene, and well-structured menu development and planning.  
The hospitality industry must be guided by laws and regulations to ensure that customers and visitors get maximum satisfaction in food services to avoid both mild and severe cases of allergy and intolerance. One of these laws is Natasha's Law; Nutritics (2022) describe this law as a UK Food Information Amendment; the law ensures that all ingredients used in producing food are listed, and the possible allergies are labelled on the product during packaging. Individuals with allergies can safely eat and avoid foods based on this description. Foods & Drug Administration(2022) also list 9 major food as food allergens: milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, soybeans and sesame, respectively. They stress that the name of the listed food above that are present in any meal must be listed. This practice is also applicable to the hospitality industry.
Lo and Wnag (2018) reported that there had been no decrease in allergy prevalence in the Uk, most countries have reported an increase in food allergy prevalence over the years, and the report showed that the admission rate for food allergy-related cases has increased from 1.2 to 2.4 per 100,000 people over the years. The risk associated has been traced to mutation, chronic disorder and higher admission rate. This incident does not exclude the hospitality industry, and individuals must understand the regulations and the risk associated with allergies and intolerance.
Reflecting on what has been taught, I can now clearly understand why the Four C's are important, cooking, chilling, cross-contamination, and cleaning is essential(Barros and Cosme, 2013). With the full understanding that the foods and beverages served during hospitality services may contain allergenic protein, I should be able to provide customers and the organization with full details on the allergy and intolerance status of the food they want to consume (for customers) and the food they wish to include in their services (for the Hospitality Industry). I must also identify and keep customers informed about their food's content if it is any allergy-related substances. I will also suggest you adopt or modify an allergy management plan for any organization I may have to work with to offer an effective service as hospitality personnel. I have to develop food communication skills and be ready to take charge of various situations. I must be prepared to guide customers through the different allergen information and labelling. Allergy New Zealand (2016) highlighted that there must be a cross-examination of food to ensure customers' specifications about allergies are met. This implies that I must work with the chef to ensure customers' details are strictly followed. It is also important to maintain proper hygiene before, during and after the service rendered to customers.
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