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	This week’s discussion was about the allergies and intolerances and their importance in the hotel industry. The topic was briefly discussed within the class and we were given tasks to study different papers available online to further read and understand about the topic. The body's immune system responds abnormally to some meals, which is known as an allergy to food. Allergies, although often minor, may have life-threatening consequences. A food allergy may cause symptoms in several parts of the body at once. Itching in the mouth, throat or ears are among the most prevalent symptoms. The body's immune system responds abnormally to some meals, which is known as an allergy to food. Allergies, although often minor, may have life-threatening consequences. A food allergy may cause symptoms in several parts of the body at once. Itching in the mouth, throat or ears are among the most prevalent symptoms. Anaphylaxis is the name of the allergic reaction which occurs when someone allergic to something is exposed to that particular substance for a long time (Sampson, H.A., 2003). If someone is diagnosed with this, then immediate actions are needed to be taken. On the other hand, intolerance is the enzyme deficiency which causes someone problems to digest some drinks or beverages (Lomer, M.C.E., 2015). Intolerance is often misunderstood and considered as allergies. But in reality, allergies and intolerances are totally different things. The person who has an intolerance of some food often can take some small amount of that food without any problems. Another similar type of problem that occurs from the food is the Coeliac disease. In this disease, gut reaction to gluten causes the body to not absorb nutrients and vitamins, which may lead to various reactions in the body. There are some symptoms of the Celiac disease such as gastrointestinal symptoms, weight loss, hair loss etc. On the other hand, on some cases there are no symptoms of this disease but there are obvious effects inside the body. In the hospitality industry in order to reduce the impacts of the allergies there are some practicing laws. The FIR regulations that have been in the practice since 2014 requires the hotels and restaurants to inform the consumers about the allergic substances used in the foods. Moreover, the policy requires the hotel staffs to train in cooking and housekeeping by keeping in mind the food allergies (Reese, I., 2015). Beginning on October 1, 2021, the provisions of Natasha's Law took effect. Full ingredient lists with unambiguous allergy labelling are required from all food shops selling Pre-Packed for Direct Sale foods (PPDS). PPDS refers to food that is cooked, packaged, and sold on the same premises as it is consumed (Torres, R., 2018). This law has and is going to save millions of people as this law has made millions of people concerned about the food they are eating and gives the consumers enough knowledge about the food they are consuming.
The importance of the knowledge of these allergens and the food intolerance is really very significant in the hotel industry. In the United Kingdom, an estimated two million individuals suffer from food allergies. Due to food allergies every year a lot people die around the world. Although the numbers of death decreased over the years still Food-induced anaphylaxis hospitalizations rose by 5.7% year between 1998 and 2018 (Loh, W., 2018). So, it is very important for the personnel working in the industry to know about the allergens.
The discussion in the class and the additional reading has helped me to gain a lot of knowledge and has enabled me to develop some skills such as the knowledge about the FIR regulations, Natasha’s law and the cooking methods that are needed for allergy issues. With the help of these skills I can follow all the health and regulatory instructions about the allergies while if I work in the hotel industry. Moreover, if I create and sell any products, I will mention all the ingredients according to the Natasha’s law. Thus, this discussion would help me a lot in the future. 
For the preparation of the class, I studied the report “Food allergies and the UK catering industry A study of the training needs for the industry to serve those with food allergies.” The report concludes that the implementation of efficient mechanisms to monitor client orders and sound training for employees might be helpful methods to increase allergy awareness. Food establishment owners have a responsibility to educate their employees on food safety, but first they must obtain a better grasp of the problems at hand (Pratten J., 2004). So, it can be said that in order to implement food safety and the reduce the effects of allergens nothing is better than making the people more aware about the food allergies. 
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