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Food allergies play a very important role in the hospitality and food industry.  Nowadays, the number of patients intolerant to food is constantly increasing. 
Not only is the labeling of allergenic substances on packaged and non-prepacked foods an EU regulation, but it is also a well-conceived business interest, because more and more patients with allergies in Uk.
One of the highlights was when Natasha, a 15-year-old girl, ate an artichoke baguette with olives.  Sesame seeds were not listed and unfortunately died of food allergies.
The case of Natasha also demonstrates a precise and precise focus on allergenic substances and derivatives.Under the Natasha Act, from 1 October, all food retailers in England will be required to fully label ingredients and allergens on all pre-packaged foods - including sandwiches, cakes and salads.
 There are diseases that are less severe and have very serious consequences.  Some have been present since birth, some have developed later.  It is very important to pay close attention to this in the hospitality industry.  It is very important to know the exact origin and place of origin of the food.  It is important because if the food has come into contact with such a substance, it must also be indicated on the packaging and on the menu. Nowadays it is now possible to get a food allergy test so it can be found out at home.
There are 14 main allergy groups: 

Celery
Cereals containing gluten
 Crustaceans
 Eggs
 Fish
 Lupin
 Milk
 Molluscs
 Mustard
 Nuts
 Peanuts
 Sesame seeds
 Sulphur dioxide
 Soya

Food businesses must inform consumers if any of the products they offer contain any of the 14 allergens.
There are many ways to provide information about allergens.  This may depend on the type of food you are buying and what kind of food business you are ordering from.
When you arrive, after calling ahead, speak to your server or the manager. Be clear about your food allergy or intolerance and share your previous conversation with the staff from booking the restaurant.
Check the meal choices are suitable for you or that they can make changes to suit your dietary needs.
Remind them to be careful of cross-contamination or added allergens from glazes, garnishes, sauces, cooking oils, and to handle your meal with care.
If you have any doubt about the staff understanding the importance of your dietary needs, do not eat there.
The Communication is really important. Communicated better with both staff and costumer when the diner said they had an allergy was also the key to managing allergen legislation our panellistis agree. 
In a recent survey on operators’ use of technology in the kitchen, 71% of respondents said they were completely reliant on manual processes when it comes to allergen management, leaving them open to error. The same survey found that 48% of operators of hotels, restaurants and pubs/bars were concerned about the way they handle allergens, yet this figure dropped to 42% when operators used technology to manage this element of the business.
It is important to be aware of food allergies because hospitality workers and hotel managers are essential to a guest-centric mindset.
It is definitely worth putting on some foods that are free of the main allergens or even free from.  The menus must also indicate any allergenic substances.  It is important for both the guest and the host, both for satisfaction and for health.
Fortunately, allergens are already in bold in the food industry.  This makes it easier to find your way around.
If you experience any allergic reaction to any food, call 999 because it can even have a serious outcome.


My personal experience with this topic is that I also have a food allergy: lactose sensitivity.  I have to pay attention to what ingredients a food consists of.  They were not listed before.



The symptoms of lactose intolerance are:  
Diarrhoea  
Bloating  
Flatulence (wind)  
Abdominal pain or discomfort  
Infantile colic 

There are many restaurants in England for gluten-sensitive people: Omni, A saggio Bistro (Italian), 28-50 Chelsae.  You can find free from product in many stores.  e.g.  Lidl, Asda, Sainsbury's, Tesco, Waitrose
Fortunately, there are plenty of recipes and cooking options to help food allergy sufferers.  For example, for those with lactose intolerance, the paleo diet.
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