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Every person living on the earth have basic needs. These basic needs are common among all the people in the world. The basic needs are: Food, Cloth, Shelter, Treatment and Education. However, many other needs are considered but these are the basics. Food is considered as one of the most important basic needs as without having food proper nutrients will not be found. As a result, lack of sustainable growth and energy will make human body inefficient to perform basic functions like: keeping the accurate temperature of the body, breathing, and immune system (Food allergy and intolerance - Better Health Channel, 2021). Furthermore, if a balance diet according to physic, health condition and other considerable areas are not planned will cause rising symptoms of fatal diseases which may sometimes even lead to death. Till now we observed what can probably happen if we face lack of food. The function of food is vast. People like to travel different parts of the world to explore heritage sites, taste different foods, get connected with the culture and so on. Different type of foods are seen around the world. We most often from news or from social media platforms can see sometime different types of food impact differently among different people. Allergies and Intolerance these two terms are quite familiar while consuming different foods from different food industries (researchopenworld, 2018). In many articles researchers found these two points as top notch for within the industry. 

Both allergies and intolerances within food industry is highly correlated whenever the discussion come in front with the hospitality and tourism industry. Hospitality and Tourism industry is one of the most growing industries in modern world. In reports it is found about 45% of people travel different parts of the world to explore different types of special or cultural foods. Restaurants, Cafeterias, Catering Services involved with food holds the cultural diversity, rule and norm. Food plays the role of disposable income. So, we can say hospitality and tourism industry itself is a several billion dollar industry and it will become even profitable when disposable income is at its highest (researchopenworld, 2018). As stated in this article that both the terms allergy and intolerance is correlated sometimes after consuming different foods might cause reaction, irritation and extreme cases even death. Such situation will impact on the growth of the hospitality and tourism industry today, tomorrow and always. 
In the module, Codex Alimentarius Commission listed bunch of common foods that he cause allergies in human bodies. The European Union (EU) has listed fourteen different types of food which need to be carefully packaged so that health borne diseases may not rise (College, 2021). The list include: Gluten, crustaceans, mollusks, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupine, and sulfites. These are highly allergenic food items to human bodies. Before doing this task even I never knew such items cause almost 90% of allergic reactions. It is funny to know that egg and milk is the most common item consumed by every person around the world which causes allergy. So, we must be careful while consuming such items as we consume it almost every day. 

Being a student of Hospitality and Tourism department, I must be careful while pursing career on the food area of this department Food is considered as the vital element to provide energy to human bodies and motivates any person to travel (Food allergy and intolerance – Better Health Channel, 2021). As the proverb goes, “good food, good mood” can be highly correlated with the module. So, I must be careful which causes allergy to human bodies and thus intolerance while working in the hospitality and tourism field. If a person visits any place and find food causing harm to his/her human bodies rather than providing energy will lost motivation to travel there again. As a result, the hospitality and tourism industry of that country will not flourish as a chain of reaction. 

So, I can conclude by saying that food is one of the most important factor for any person to travel around the world. It is the medium which is considered to enhance the enrichment of any hospitality and tourism industry of a country (College, 2021). If any person finds good food his/her mood becomes good automatically and further motivates him/her to travel the place again and again. So, food without any allergenic and intolerance can help to flourish tourism industry today and beyond. 
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