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Brief summary of the topic

It is within the hospitality industry food is a very important product which the customers in any food and beverage companies are looking for. The food is one of the attractions for the customers within the food and beverage segment which lies under the hospitality industry (Cousins et al. 2011). There are hotels and the restaurants in this world who are supplying high quality food for which they can generate high revenue from them (Cousins et al. 2011). The customers are coming across different types of food that can make them happy and satisfied in coming to the hotels and the restaurants. The foods which are offered to the customers should be well maintained and it should be hygienic and suit the body of the individuals (Johnston 2012). The foods that the people cannot be able to digest it can make them feel unwell which is known as food intolerance. The food intolerances can develop allergies for the people that involve the intolerance to gluten, peanut allergy and lactose intolerance. The food allergies also occur in the body if the body reacts to a food that develops an immune response. The food reactions can be life threatening at times as allergic reactions may develop and they are unable to tolerate that specific food (Johnston 2012). 

New skills and knowledge acquired from the topic
The skills that are acquired for this topic area are the cleaning, hygienic and ability of assessment and decision making skills. The knowledge which is acquired from the topic is about the concepts of food intolerances and food allergies. I have been able to understand the causes of food intolerances and the food allergies that occur within an individual. I have also acquired the knowledge of the impact of food allergies and intolerances on the physical and mental health of the individuals (Cousins et al. 2011). I have acquired the knowledge about the prevention strategies undertaken in hospitality industry for eliminating the occurrence of food intolerances and food allergies in an individual. 

Application of knowledge in the future

I will apply my knowledge in the future if I pursue my career as a chef in an international hotel. As a chef I will be monitoring and assessing the ingredients that I will be using it for p5eparaion of any meal. I would be checking on the process in which the meal is prepared. I would be preparing the meal in a safe, clean and hygienic environment so that any external bodies will have any impact on the quality of the meal (Cousins 2020). It is before my meal preparation I would be testing the nutritional value of the ingredients which I would be using it. I would be gathering the knowledge from my senior experts about the items that would cause allergic reactions and food intolerances (Johnston 2012). I would be assessing the area of the kitchen where I would be preparing the meal. I would be assessing the quality of the equipments in which the food is made as this will give me the idea of the quality of the meal and how it would help in making the customers to be attracted (Cousins 2020). I will be using the ingredients that can have health benefits to the customers where the macronutrients can be consumed by the customers in a balanced manner. 

Personal Reflections on the subject or topic

I feel that when an individual is experiencing food allergies then the allergic reactions can have the negative effect on their immune system. I feel that the food allergies can be treated with the help of histamine that are taken orally (Zutsh 2019). I think that if an individual can have serious allergic reactions from the foods they consume require rapid treatment with adrenaline for the prevention of fatal effects on their physical health. This subject area tells that the food intolerances are nit fatal as compared to the food allergies and the people who are affected with intolerances can sometimes negate the impact if they consume some amount of antacids (Zutshi 2019). The food intolerances however is very much uncomfortable for the people if it is occurred and this can make the people feel unwell over a long period of time if they are not diagnosed properly and effectively (Cousins 2020). 
Importance of topic within the hospitality industry
There are more than 15 million people have food allergy which is around 4 percent of the total population in this world (Johnston 2012). There is around in 13 kids has a food allergy. There are about 40 percent of the kids can have the allergic reactions from food. There are around 150 to 200 deaths per year taking place due to allergens. In the hospitality industry the food and the beverage companies must be looking after the food intolerances and the case of food allergies as this is related with the protection of the health of the consumers (Yasmine Motarjemi 2014). The consumers are the main growth driver of the hospitality industry. The food and beverage companies should be keeping up the health and safety of the consumers at the highest level for increasing the sales and market share of the food and beverage companies operating within the hospitality industry (Zutshi 2019). 
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