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	“Strong emotions are fine, it is our overreactions that lead us into trouble,” stated Alber Ellis once. When human overreact, their health might be severely harmed or even lead to death. Before I go any further, I would just like to mention some of the things I took away from this week’s lecture. Intolerance, food allergies, and celiac disease were the focus of this week’s presentation. Allergies to some foods are the result of an overreaction by our immune system, which misinterprets innocuous proteins in food as harmful (Pratten and Towers, 2020). As a result, people may have symptoms such as generalised skin flushing, edoema, rapid heartbeat, dizziness, nausea, and even unconsciousness. An enzyme imbalance or digestive tract reactions can lead to an intolerance to certain meals or beverages, which results in an inability to properly absorb them (Hadley, 2019). Other terms include Coeliac Disease, which is a type of autoimmunity where the intestine has an allergic reaction to gluten and prevents the body from getting the nutrients it needs. Osteoporosis, gastrointestinal upset, and inflammation of the joints and bones are just a few of the possible consequences (Hadley, 2019). Around 30,000 people are admitted to hospital each year due to anaphylaxis in the United Kingdom (Pavi and Kolaek, 2021). However, the severity of this food allergy cannot be questioned. While this may seem like a no-brainer for those who suffer from food allergies or sensitivity, the Food Information Regulations (Meyer et al., 2014) are designed to help consumers make more informed food choices. The Natasha Law, also known as the Food Information Amendment from the United Kingdom, goes into effect in October 2021 and requires food manufacturers to list all ingredients and allergens on pre-packaged foods intended for immediate sale in the United States. To comply with the regulations, food manufacturers must indicate whether a dish contains any of the 14 major allergens listed on the label. In theory, any food can cause an allergic reaction. Many people use the term “Freeform” to describe foods and beverages that have been formulated to eliminate one or more ingredients that may cause allergic reactions or intolerance in certain people. As a last point, it is important to know the 14 most common allergens: Celery, Molluscs, Crustaceans and Mustard are the most prevalent.
Then there’s the saying, “Major opportunity lies amidst every crisis”. It was written by Albert Einstein. Food hypersensitivity would create a new market for a business, which would be beneficial to investors. In other words, the food and hospitality industry could flourish as a result of this huge issue. There has been a 5% annual increase in the number of people in the United Kingdom with allergies since 2010. (Roberts, 2020). Food allergies and intolerances affect at least one in every 40 children in the UK, and one in every 100 people with celiac disease, according to a study named “Food Allergy and Intolerance Program” (Muraro, 2018). These figures demonstrated a strong desire to be reminded of one’s responsibilities and seize any available business opportunities. One Aldwych, London, Indigo, a case study that highlights the UK market’s potential business prospect, has caught my eye (Strachan and Anderson, 2017). In spite of the efforts of established companies, there is still potential for fledgling start-ups, particularly at the upper end of the market.
Our health can be seriously harmed and even destroyed by food sensitivities, as we all know. Businesses and restaurants must label non-pre-packaged foods with allergen data and symbols. I would like to touch on a few things I learned throughout the lecture: Allergy ingredients should be highlighted at all times when hoteliers are selecting ingredients. A few examples are using bold, contrasted, or underlined colour schemes (Pratten and Towers, 2020). Proper labelling with eye-catching symbols is essential since even the smallest error might lead to serious health problems or death. At the same time, the packaging should be written in a language that both the country’s citizens and hotel personnel can comprehend. For food items that are sold in the United Kingdom, the information must be in English. cross-contamination, employee prudence, hygiene, and coordination between the chef and those tasked with serving the food in order to avoid any misunderstandings or misunderstandings about the cuisine.
In the end, I found a few things I would take advantage of while working in the hotel sector after reviewing all the essential papers and materials. The scope of food sensitivities necessitates consideration in our business strategy. As part of our efforts to help the needy, we must set a budget, hire a staff, and teach everyone in our kitchen to make meals. Make sure they know how to utilise an Adrenaline Auto-Injector in a life-threatening circumstance. Businesses should be aware that food allergies are not limited to a list of 14 EU-listed items (Zuidmeer, 2019). In order to tailor the menu, it is best to advise customers what food items cause them to become food hypersensitive. It is also possible to overlook cross-contamination, which can have a negative impact on all efforts. As a result, keeping work surfaces, kitchenware, and clothing spotless is a given.
When it comes to selling food in the UK, the concept of food hypersensitivity is not an option; rather, it is a must. It is imperative that businesses, particularly those in the hotel and restaurant industry, take a proactive and long-term approach to alleviating the customer food hypercreativity conflict.
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