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	Food and beverage operations services are sensitive businesses related to various activities like collecting raw materials, making them by maintaining the quality and services, keeping the inventories, managing events, and examining the business. Food and beverage operation service industry. The contribution of the food and beverage sectors is huge. This service sector helps to increase the profit in the hospitality industry through various events, a large number of visitors, etc. (Gaihre et al., 2016). 
In the food and beverage service operations in hotels, there are many different types of categories are involved like plate and plater service, butter, cart, and family-style service. Customers will choose from the availability. Staff members in this industry are Bar managers, Chef stewards, baristas and cooks are the key members. Additionally, the duty and beverages managers are controlled different work related to food and beverage in order to quality control. There are some knowledge and skills required for managing hotels especially in order to manage food and beverage operations. As in the hotel environment, it is very important to maintain proper knowledge for preparing and managing food-related requirements to provide quality with good services. So in food and beverage operations, the required knowledge is needed like the knowledge of different equipment, supplies, and food-related machines. Maintain the supply chain, create the safety of food, improved sustainability, and need to maintain the actual levelling. In the hospitality industry are needed skills for quality controls are commitment, communications, enthusiasm, organised work, knowledge of safety, leadership, and teamwork are essential (Heath, Mckenzie and Tully, 2015).
Food allergy is the reaction of any food that causes immune systems and affects many organs with a number of symptoms. Food allergy is a very dangerous and life-threatening reaction that accrues when the body mistakes a protein. The reaction shows when antibodies capture food protein. Food like fish, eggs, peanuts, milk, and shellfish are allergic. Besides, when the body’s digestive system responds rather than the response in the immune it is known as food intolerance. It mostly shows when the person faces difficulties digesting the food. Food like milk and dairy, Caffeine, Fructose, amines, Gluten, are intolerant to lactose which is a cause of intolerance (Bowden, 2011).
People who have allergy issues, mostly their body mistakes the protein. They are allergic to specific food and it is very important to maintain and avoid food choices.  They could maintain the food choice by consulting with doctors and listing foods that need to avoid. For the food and beverage operation industry it’s an important concern to maintain and prevent allergies in food. Safety measures they need to follow for managing food allergies and intolerance. Such as reading and attaching labels with foods while using and serving, taking care while cooking and using ingredients, dining out defensively, wearing a medical ID, providing medications, organise the action plan. Food and beverages operations of any hotel management need to maintain and serve the way their customers are satisfied and healthy (Smirnov, Lyndina, and Protunkevich, 2018). It’s very important to maintain the allergies and intolerance in food operations as the health of customers is very important, as well as services and concerns are also related to the services they are providing for the customers to build their reputations. Some food operations like Nando's in the UK provide nut recipes for their customers which can try all the customers without any allergic reactions. So this reflects food operations need to know the ingredients they are using. sometimes it can also remove the reaction with proper quality control (Boas, Fiona, Wilhelm, 2014).
In order to develop food production and services, skills and competencies are very important for functioning successfully. Additionally, the attitude of chefs and cooks is important that will prepare them to learn new skills and overcome difficulties. There are some challenges food and beverage companies are facing like the demand for alternatives of meat, sustainability, health and immunity, transparency lacking, tech-enabled transparency, packaging, and innovation on plant-based (Møretrø and Langsrud, 2017).
The food and beverage operation industry is a very important sector in the hospitality industry. As many tourists come every year hotels serve food for varieties of customers inside and outside of the country. Hotel management needs to learn the ingredients that are harmful to people with allergies and mention disclaimers on the menu card about the details. They also create a team in the cooking sector with the skilled cook and helping hands who manage the types of equipment and one manager assigned to supervise and take care of the procedures, and ensure the quality is controlled by taking proper hygiene control. As well as the recent pandemic of Covid19 also is a concern for many industries. As their main profit comes with travel and tourism by inspiring proper services they can build the brand image and service quality control within the operations (Barnett and King, 2008).
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