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On our second lecture we learnt how to differentiate allergies and intolerances and we talking about the coeliac disease as well, which affects approximately 1% of the UK population (Dr. Schär Institute, 2022). Allergy is an overreacted immune response and it can be life-threatening. Itching, hives, vomiting and swelling of the eyes, mouths and airways are all examples of allergic reactions that can range from moderate to severe. Anaphylaxis is the most serious reaction, which can easily become fatal. In the case of food intolerance the immune system is not involved, but it can also cause very uncomfortable symptoms which are never life-threatening (tummy pain, itching, bloating or skin rashes) and normally experienced a few hours after eating. Coeliac disease is an autoimmune disorder caused by eating gluten which can be found in almost every common used grain. (FoodStandardsAgency, 2020) 

I have coeliac disease so I have to avoid gluten all my life. I know that it is not easy to go to a restaurant if you have this kind of problem. But I still feel lucky, because I know that the biggest problem if you have sever allergy.  More and more people are struggling with food allergy (Jones, 2020). So we can conclude that it is a highly important topic for all the business whose are providing food for their customers. They cannot ignore it because the consequences can be fatal and also implicate bad reputation for the business.
14 allergens are recognized by law, which are accountable for almost all food allergies. Food business have to provide information if they employ any of the 14 major allergens in their product. The method in which information is delivered to customers is determined by the type of company and the presentation of the food. We can differentiate prepacked food, what we can buy in retail shops, non-prepacked food, like food sold in take-aways and restaurant, and pre-packed food for direct sale (PPDS), for instance a sandwich made in a caffe shop. (Anaphylaxis Campaign, 2022) 
EU Food Information for Consumer Regulation coming into force as a December 2014, which requires to businesses to provide information of any of the 14 key allergens used as ingredients for non-prepacked food sold (Unilever Food Solutions, 2019). This rule is not easy to implement for the restaurants. The main allergens need to be precisely monitored. Many mistakes can be occurred, such as incorrect or missing labelling or maybe the easiest mistake to make is the cross contamination and it is also hard to remember all the allergen information. Within a hospitality equipment we have several opportunity to avoid these errors. First we need to make sure that the staff have training about food allergies, how to store the allergen ingredients, how to provide appropriate information to the guest. (CDC, 2021) 
Most restaurants have allergen menus on their websites and a clear allergy chart about every dish in a folder which is easily accessible for every staff member. However, some of them have already had interactive online allergen menu which allows guests to filter out foods by their allergy. I think it is a brilliant innovation and not only makes things easier for the guests but also huge help for employees. (O'Connor, 2019)
Secondly we need to make sure they are also well-trained about the hygiene rules and make sure they wash their hands frequently and the work surfaces, kitchen utensils and work clothing are sufficiently cleaned.  Some restaurants even use separate equipment and areas for making food for allergic people. 
Hygiene is highly important to avoid cross contamination, which in this case means the spread of allergenic ingredients between different food. It can easily happen when staff touch the different surfaces without washing their hands. Another way, when the label of ingredient is incorrect or incomplete.
The labelling of pre-packaged products for direct sale (PPDS) has received much attention in recent years in connection with a sad case. We watched a video about a young girl, called Natasha, who died from an allergic reaction caused by a Pret a Manger sandwich. This case led to the acceptance of Natasha’s Law. According to the new law, PPDS is treated more like a prepacked food rather than non-prepacked food, from 1st October 2021. On the package of the food within the Ingredient list, the allergic ingredients must be highlighted somehow. The food producers can decide which way they use, for instance capitals, bold, contrasting colours or underlined text. (The Access Group, 2022, p. 9)

To summarise, the topic of the food hypersensitivity became unavoidable in the hospitality sector. The food allergy are the most dangerous, because it can be life-threatening and if it happens in a restaurant it can be fatal to the reputation of the place. The new laws provide an appropriate framework for businesses to deal with the situation more easily and efficiently. Therefore it is highly important to train the employees and ensure that they can access to all knowledge they need, to do their job with great awareness.
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