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I have chosen this topic because I want to learn more about allergies and intolerances and their importance within Hospitality Industry.
I found Food and Beverage lecture very interesting, some of the findings were new to me and others never heard off. My plans are to work within Hospitality Industry once I complete this course and I think that is verry important to know as much as possible about allergens and intolerances.
Allergens are substances that can cause an allergic reaction, and, in some people, their immune system recognizes allergens as foreign or dangerous. As a result, their immune system reacts by creating a type of antibody to defend against the allergen and this is how the allergy symptoms appear.
Most common allergens are pollen, foods such as cereals, eggs, peanuts, dust, animal proteins, insects and mice feces, insect’s bites, and stings.
Food allergy affects between 2% and 10% of the world population and it raises concern since it triggers life threatening reactions. World Allergy Organization Journal (11. 2020)
It is sad that someone had to die before a law had appeared.
Natasha’s Law came into force in October 2021 with new standards for the food companies and bringing transparency about what people are buying and eating.
The reforms covered labelling requirements for foods that will be prepared and packed on the same premises from were they are sold. This included sandwiches or salads made and packed on the premises by the staff earlier in the day. H Hancock (09. 2019)
We need to follow the best practices to manage allergens correctly and using the 4 C  steps will help us achieve this.
Cleaning – We need the right cleaning products and we need to use them the right way.
Chilling – We need to store cold food at 5 C or bellow. Frozen food should be stored at -18 or bellow and should be delivered at -18C or bellow. Refrigerators should operate at a temperature between 1C and 
4C to make sure that the food is held at 5C.
Cooking – We need to cook foods properly to avoid food poisoning. Time and temperature control is a key element in every food safety management system.
Cross contamination – To ensure that the food is safe for customers with food allergies it is important to manage allergens correctly and effectively.
When planning menus will need to include allergen information. To avoid cross contamination, we need good food preparation and hygiene practices in place.
It is very important to avoid cross contamination to protect customers with food allergies, but if this is not possible the customer should be informed that an allergen free dish cannot be provided.
 Food.gov.uk (10. 2021)
In contrast to food allergies, food intolerances are a non-allergic food reaction that does not affect the immune system and they often affect only the digestive system and causes less serious symptoms but still deliver undesirable reactions.
In a UK household survey 20% of the population participating reported food intolerances. For those suffering from food intolerances the only known treatment available is avoidance.
Most of the hotels that offer accommodation for domestic and international travellers provide food and beverage services. These can be part of their touristic products or may be their main attraction.
In both cases they play a major role in offering memorable experiences for all customers.
Individuals will travel with their allergies and intolerances, and this will affect their choice of destinations and the types of holidays they can have.
Holidays should be an opportunity for relaxation and pleasures but for the customers with allergies and intolerances comes with a risk.
All hotels staff and employees need to have allergy and intolerance knowledge, the right attitude, specific training as they all have the responsibility to serve food for the customers with food allergies.
International Journal of Gastronomy and Food Science (07. 2021)
As we all learned from Natasha’s tragic case in the past, we all have a duty and responsibility to care for family, friends, customers. We all need the right attitude, knowledge and training when dealing with allergens and intolerances.
Learning and practicing will only make us better at what we do, making other people aware of the consequences of bad practice will also help.
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