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This journal account will delve into the consideration given to allergies and intolerances in the hotel industry. We will explore what allergy is, what intolerance is, the difference between allergy and intolerances, the importance of understanding allergy and intolerances and how it impacts the hotel/restaurant industry, the Law’s around labelling, Natasha’s Law and cross contamination.

An allergy is a reaction to a sufferers immune system and can be deadly, they cannot be cured and must be managed by avoiding food that one is allergic to; there are over 160 foods that can cause an allergic reaction but according to the food standard agency (2021) there are 14 major allergens which are: cereals containing gluten such as wheat, crustacean, eggs, fish, peanut, soybeans, milk, nuts, celery, mustard, sesame seeds, sulphur dioxide, lupin and Mollusc. Allergens is something that triggers an allergic reaction, the allergen is harmless mostly but for someone allergic to the allergen it triggers an overreaction of the immune system as it confuses the body into thinking it is being attacked. Symptoms from an allergic reaction can be minor or severe with many different reactions such as itching, vomiting, diarrhoea or anaphylaxis. The NHS website (2019) emphasises that Anaphylaxis is the most severe form of an allergic reaction and requires urgent attention by calling a ambulance as it can prove lethal within 15 minutes.

Food intolerances is a difficulty digesting certain foods (Brazier, 2020). Food intolerances is a reaction of the digestive system and is not fatal but can make the sufferer very ill, Intolerance and allergies have a few common symptoms which is why they are often cause mix-up but are different as intolerances tend to take longer to show symptoms and allergies tend to be immediate. Adams (2020) writes in an article that Celiac disease is often mistaken for an allergy as it relates to the immune system but is an autoimmune condition which reacts to gluten; unlike allergies eating gluten may cause severe discomfort and reactions but will not cause life threatening reactions if consumed occasionally.

A very small amount of allergen is required to get allergic reactions, it is no wonder close attention is paid to cross contamination through hygiene, cleansing of surface and utensils, proper food storage, food preparation areas and appropriate disposal of waste. Johnson (2019) explains the 6 P’s that can be the cause of contamination which are: people, packaging, product, pests, premises and plants.

 Information should be easily available to avoid any reactions. The law requires prepacked food to be labelled clearly with all 14 allergens highlighted to emphasis these ingredients, these must be highlighted every time they are mentioned in the ingredients list. This was not the case for foods packed on premises but has recently been changed after it proved lethal for Natasha who passed away as a result of a sandwich from Pret-a-manger. Natasha had picked up a sandwich of which she read the ingredients but due to this law ‘sesame’ was missing on the ingredients list and Natasha’s consumption of sesame caused a severe allergic reaction, her father administered an epi-pen but they did not help. It is heart breaking to know that Natasha’s father watched his daughter die in front of him but was unable to help her in any way. The UK information amendment (NatashasLaw, 2021), which is also known as Natasha’s Law, was fought for by her parents after Natasha’s death, the law was taken into effect from 1st October 2021 to ensure all ingredients and allergens are always labelled on food packaging sold on premises. It came as a bit of a shock to me that this law came about so late when allergies affect many individuals, and these labels were required on pre-packed but not for food packed on premises.

I learned that A food allergy is a reaction of the immune system; it can be deadly and food intolerance is a reaction of the digestive system and is not as lethal but can make one unwell. There are laws in place to protect people effected by both intolerances and allergies via labelling however there is always room for improvement which was proved by Natasha’s law. It has shocked me that there were flaws in this and a new law was pushed forward very recently after Natasha passed away with a severe reaction to a food allergy due to poor labelling and relaxed law regarding onsite labelling. Being a mother, I cannot imagine how Natasha’s parents must have felt, I admire their determination to make a change and not get bitter. A small amount of allergen is enough to cause a severe allergic reaction therefore special care is required with regards to cross contamination as a little bit of carelessness can cause a lethal reaction.
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