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Allergies and Intolerances and the importance with the industry
Summary:
In ancient times, people used to consume home grown or organic food. They only knew about allergies like sneezes, itches, and skin rashes. Ancient Greeks were known to have recognised that food could cause symptoms and death (Sampson, 2016). In the 17th century, there were documented cases of asthma attacks following the ingestion of fish. From the beginning of the 20th century, more and more medical literature mentioned allergies and food. In 1970, there was a trial that was the first to prove that foods were allergens by doing a skin test. Since then, there are rising number of cases.
New skills we learn from class:
Mostly people confuse food allergy with food intolerance because of the overlap of symptoms. When our immune system reacts to any harmless food, it is a food allergy. Food allergy symptoms can range from mild to moderate to severe allergic reactions such as anaphylaxis. On the other hand, food intolerance is very hard to diagnose because it does not show on allergy testing system. Its symptoms include upset stomach, diarrhoea, rashes like hives or irritable bowel.
If we are allergic to any specific food, then that is a health condition. People with food allergies need to be very careful when selecting food to consume. Avoiding allergens in our lives is the only way we can protect ourselves from allergic reactions. The hotel industry plays a very important role in protecting consumers by providing them with knowledge and ensuring safety standards are maintained. 
We were shocked to learn that one peanut is enough to kill 6 people. Food intolerance can make you ill however a food allergy can not only make you ill but can also be life-threatening. A severe allergic reaction can give result in anaphylactic shock. An Epi-pen’s shot can help you with your breathing and give you time to seek medical help.
It is estimated that 5-8% of children and 1-2% of adults have a food allergy (BetterHealth). This means there are around two million people who are thought to live with a food allergy in the UK, and these numbers do not include people with food intolerances.
Apply your knowledge in future:
We have studied in class about a teenager, Natasha, who died following an allergic reaction to sandwich having sesame seeds in it. An Epi-pen was used but it didn’t help (WalesOnline).
It was a highly enlightening food allergy case that resulted in the government passing a law about food allergy and intolerance. They introduced a law to protect allergy sufferers and give them confidence in the food they buy. It is called Natasha’s Law (GOV, 2019)
According to this law, all businesses are supposed to write the full list of ingredients of food on the packaging and show allergen ingredients in bold. Any prepacked food should have the name of the food with allergenic ingredients in it.
We have studied that the 14 most common allergens like peanuts, sesame, eggs, fish, celery, cereals containing gluten (like barley and oats), crustaceans (like crabs, lobsters, prawns) milk, mustard, molluscs (like oysters and mussels), lupin, soybeans, sulphur dioxide and sulphites and tree nuts (like almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios, and macadamia nuts).
Personal reflections:
We have noticed a number of changes in supermarkets and the hotel industry after Natasha’s law was introduced.
We have noticed that supermarkets have removed the pick and mix sweets section in fear of cross contamination.
We have noticed that small shops and food trucks have started to sell the food items in packing with clear labels of the allergens inside.
We also noticed that hotels and restaurants using separate pots, purple utensils and cutting boards to follow the Natasha’s law.
People are well aware of allergy and intolerance risks, and they have learned to read the food labels so they can avoid foods that cause allergic reactions.
The importance of food allergy and intolerance in industry:
According to the CDC, many allergic reactions happen in restaurants with one in three people reporting to have had a reaction in a restaurant (CDC, 2021).
Hotels and restaurants have strict food and hygiene standards. They have the capabilities of dealing with food allergies by taking the right steps in time. They can reduce the risk of food allergy reactions by training their staff on food allergies, focusing on less experienced staff. The staff can ask the customers about any allergies. Secondly, they should use separate pots and equipment when preparing meals for customers. They should take special care in providing ingredients lists or recipes for all the menu items.
It is a moral responsibility of the hospitality industry to keep their customers safe so they feel confident to enjoy their services.
Staff in the hospitality industry should have complete knowledge about Natasha’s law and they should know which food to label, and which ingredients need to be written in bold.
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