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When people talk about allergies, they are referring to a health condition wherein the body's immune system responds in an unnatural manner to a foreign substance. The allergen is the substance that is responsible for the allergic reaction. 
To put it another way, allergies arise when the body's immune system responds to a foreign chemical found in the environment or in food. They are generally innocuous for most individuals and may be caused by a variety of triggers (Gupta et al., 2019). These allergens are often found in a variety of sources, including dust mites, insects, food items, pets, pollen, and a variety of other things. It is common for a person who has an allergy to a certain allergen to suffer inflammation when they come into touch with that allergen. 
The individual who is allergic will have very unpleasant and painful symptoms because of this inflammation. According to medical terminology, intolerance refers to the inability to eat or digest dietary products due to an underlying medical condition. Among the most common dietary items that most people have difficulty digesting are dairy products like milk and curds as well as grains such as wheat and gluten, amongst other grains and cereals. 
Other than that, foods that produce intestinal gas, such as cauliflower and cabbage, fall into the category of unpleasant dietary items as well. Recent years have seen an increase in the number of individuals who are concerned about their health, lifestyle, and dietary choices. Because of their health-consciousness, the hotel sector has been compelled to give allergies and intolerances the attention that they so well deserve (Caffarelli et al., 2018). We also had a fantastic conversation about this subject, during which I learned a lot of new information that I would not have otherwise known.
Realizing the significance of allergies and intolerances, the hospitality sector has revised its strategy and procedures. Several hotels and restaurants, for example, make a point of noting which foods their customers and visitors are allergic to before accepting meal orders from them. If they make any changes to the contents in their goods or meals, they make certain that the ingredient lists or labels that are given to consumers are updated as soon as possible. 
While preparing or garnishing the meals, they take care to double-check that all of the components that are being used in the dishes are present. If they have produced food products that include anything that may be an allergy, they also notify their clients and visitors about it. I learned that suppliers are also responsible for the overall health and well-being of the hotel sector, which I found to be interesting. Suppliers are responsible for ensuring that the ingredient lists they supply are always up to current. 
It is their responsibility to notify customers and update their ingredient list if they decide to make any changes to the recipe. I learned, in the past, the only allergies were milk, wheat, and egg, and that this has changed. However, in recent years, the spectrum of allergies has grown significantly on a global basis (Onyimba et al., 2019). For hotels and restaurants to successfully deal with allergies and intolerances when preparing meals for individuals who are sensitive to a few of the components, they must first understand the food and its contents, which will then aid in lowering the danger of cross-contamination. 
 Every step of the supply chain, from supplier to manufacturer to distributor to consumer, must be monitored to verify that all necessary health and safety procedures and safeguards are being taken. Hotels and restaurants must also guarantee that they have complete control over the whole supply chain, including the manufacturing and distribution phases. To provide efficient service to its clients and visitors, businesses must also ensure that they are complying with all applicable sanitation and hygiene regulations. 
The fact that most hotels today are creating and executing various methods to regulate the hygiene conditions of all stages of sourcing, manufacturing, and delivering finished products to end customers was another something I learned. I was reading and there is a list of 14 major allergens and consumers must be aware of if they are present in foods: gluten, milk, eggs, nuts, fish, mustard, sesame crustacean, peanuts, celery, sulphites, lupins, shellfish and soya.
But I did pick up on one thing: consumers and visitors need to speak out and communicate openly with hotels and restaurants about their health and safety concerns, which I think is important (Gupta et al., 2019). They must come forward and inform the hotels and restaurants about their predicament, or they must inquire of the establishments or staff members about the food products they want to order in advance.
 For hotels and restaurants to be aware of all allergies and food products that are most likely to trigger different stomach problems, it is not feasible for them to be notified in advance.
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