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Today we are very used to hearing that in the world are people who have allergies or intolerances to various foods, or people who suffer from celiac disease. Most people can eat a large amount of food without any problems. However, for a small percentage of the population, certain foods - or some components thereof - have a detrimental effect on their health. Food allergy is an exaggerated reaction to the contact, ingestion or inhalation of its proteins. Food allergy is not the same as food intolerance
Food allergy is an immune disease that can become very serious and even lead to death. In addition, it depends on an individual predisposition, that is, not everyone is likely to suffer from it. On the other hand, food intolerance is caused by pharmacological changes in the food itself or the individual, or by the presence of enzymatic defects, as in the case of lactose or fructose intolerance. Some of them are transient, that is, they disappear with time.
Almost any food can cause an allergic reaction, but most severe food allergies are caused by a few foods. Food allergies can be triggered by even a small amount of food and occur constantly whenever triggers are consumed. People with food allergies are advised to completely avoid all types of foods, which can trigger these side effects.
For everyone's safety, bars and restaurants have an obligation to inform their customers about the potential allergens presented by products that are sold without packaging, in short, the food they serve. Specifically, they are required to report the presence of celery, molluscus,crustaceans,eggs,tree nuts,fish,peanuts,sesame,lupin,soya,milk or sulphite, 14 different major allergens and these are the ones which consumers must be made aware of if they are present in foods . The safety of employees and customers is essential, so knowing allergens and intolerances plays an important role in the industry. Those responsible for hotel units can communicate to customers the list of allergens through different channels, and they have to do it, otherwise significant financial penalties can be imposed on anyone who does not properly report food allergens. For this reason,the menus of the restaurants are adapted and include the list of ingredients and allergens So it is a serious matter that puts at stake the health of the customers and the pocket of all hoteliers.
In my opinion, training of workers in food industry should focus on informing about allergens and avoiding their presence in food. The only effective and proven treatment against food allergies is the avoidance of ingestion, inhalation and even contact with sensitizing foods, through a strict diet and rigorous control of consumption.
Also,has increased dramatically over the years,the number of people who believe they have a food  
Intolerance ,but is difficult to say how many people are really affected.Many people assume that they have food intolerance when the real cause of their symptoms is different.The most common food intolerances include :lacose intolerance wich is found in milk,in unripe dairy products,sulphite intolerance wich are substances that occur naturally in wine,and gluten intolerance wich means celiac disease.
Lactose intolerance, the most common form of food intolerance, is a condition characterized by the inability to digest and absorb lactose, which is clinically manifested by gastrointestinal symptoms induced by the consumption of milk and its derivatives. Lactose passes into the large intestine where it will undergo a fermentation process under the action of bacterial flora.
Celiac disease is a chronic inflammatory digestive disorder caused by gluten ingestion, which prevents the intestines from absorbing nutrients, vitamins and minerals. It is characterized by a sensitivity, maintained throughout life, to the alcohol-soluble fractions of gluten: wheat gliadin and prolamins from barley, rye and oats, sensitivity found in genetically predisposed people.
Food intolerances is not an allergy.Food intolerance can be combated and eliminated through diet and lifestyle changes,as opposed to food allergy wich can not be eliminated.
During this topic i have learned is very important to know what you eat,always to check the ingredients and allergens list.Also this topic is very important in the industry,both employers and customers,for a safe life.





















	REFERENCE LIST (not included in word count)
	


	
1.  NHS available at link https://www.nhs.uk/conditions/food-intolerance/ (accessed at 1.06.2022)
2.Institute of Hospitality available at link https://www.instituteofhospitality.org/ (accessed at 1.06.2022)
3.Food Problems:Is it an allergy or intolerance,Cleveland Clinic ,available at link 
https://my.clevelandclinic.org/health/diseases/10009-food-problems-is-it-an-allergy-or-intolerance#prevention
4.How to cope with your food allergy,Medical News today,available at link
https://www.medicalnewstoday.com/articles/321159#2.-Avoid-cross-contact-and-cross-reactivity (accessed at 1.06.2022)
5.Alergiile si intolerantele alimentare diferente si diagnostic available at link: https://www.reginamaria.ro/articole-medicale/alergiile-si-intolerantele-alimentare-diferente-si-diagnostic (accessed at 1.06.2022)
6.Lecture week 4 &5


























1

image1.jpeg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




