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Brief Summary
People who are allergic to certain foods are at risk of experiencing severe symptoms and perhaps dying away as a result of their allergy. Because companies are required to manage customers' food allergies and intolerances securely, they need to make certain that there are sufficient procedures in place to deal with allergens and customers who have them.
It is required that all businesses operating in the hotel and foodservice sectors make information on customers' allergic reactions easily available (Eren and Çetin, 2021). If the product is not pre-packaged by the manufacturer, allergy information must be acquired on-site and made accessible to consumers in the event that they have any queries. This category includes establishments such as hotels and restaurants that provide room service, in addition to bakeries, sandwich shops, and caterers.
New Skills
Effective cleaning and sanitation for allergen control
Preventing the transmission of disease by maintaining a clean and allergen-free environment is essential. Allergy residues may be difficult to eliminate using conventional cleaning procedures for other organisms. Cleansing and sanitising processes, including chemical solutions as well as equipment and person-hours, must thus be documented and made available to all those involved. After the parameters for an allergy prevention cleaning and sanitising strategy have been defined, the plan must be validated (Frost and Melsen, 2013).
Validating hygiene and disinfection protocols
Cleaning validation must demonstrate that the processing equipment is cleaned regularly in order to avoid cross-contamination. The ELISA test should be used to verify allergies.
Training for Employees
As with any other programme, the personnel of a facility must be made aware of their role in preventing allergen contamination during the implementation of an allergy control strategy. It doesn't matter whether an allergy programme is in place if the employees don't understand it.
Training for new employees or those taking on new allergy-related responsibilities should be extensive. Training sessions should be done on a regular basis to keep employees up-to-date with any changes or improvements to the programme. Employee error is to blame for the majority of allergy recalls (Bryan Endres and Nižić,  2021).
Applying knowledge in the future
Knowing about numerous allergies and intolerances might help one avoid future disasters. Their allergies are readily controlled.
Avoid allergens
Although it's essential, this isn't always simple. Some allergies are more accessible to avoid than others. 
Keep a journal
It's essential to keep a food diary to note what you eat when you have symptoms and what appears to help. An individual and their doctor may use this to determine what is causing or worsening their symptoms.
Medical alert bracelet
Wearing a medical alert bracelet is mandatory for everyone who has experienced a life-threatening allergic reaction (Ortolani and Pastorello, 2006). Wearers of this bracelet will be alerted if they are experiencing a potentially fatal allergic response. 
Understand what to do in the event of an allergic response
It tells the patient what to do in the case of an allergic response and anybody else in the vicinity. 
Personal Reflections
From the above research, I have come to learn that allergies are the outcome of the immune system's overreaction to anything in the environment. An allergic reaction may include sneezing, watery eyes, congested sinuses, and a runny nose. As a result, allergy testing may be able to identify the exact allergens you are allergic to. This means that you can easily discover which therapies will help you avoid your allergy triggers.
If a healthcare professional asks a patient how much they can tolerate dust mites, cat dander, and other allergens, they are usually off the mark. The allergy might be difficult to prove based on a patient's statement and history. An allergy test becomes even more vital and beneficial when you know exactly what foods to avoid.
I have also understood that a patient's medical history and symptoms are not enough to predict allergies. Allergy testing may help patients avoid potentially life-threatening reactions. 
Importance within the industry
The hospitality and food service businesses must be aware of the dangers posed by allergies.
There are around 15 million individuals with food allergies, according to foodallergy.org. Restaurants are responsible for half of the 150-200 food allergy fatalities each year (van Dam and Wiersma, 2013). Allergic reactions occur on average once every three minutes.
It is the responsibility of the hospitality business to notify guests of possible allergens, either verbally or in writing, and to point them in the direction of where they may find out more. When it comes to food allergies or intolerances, customers need to know their needs.
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