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[bookmark: _Toc94210213]Introduction 
Food and beverage support transactions entail a wide range of tasks that require the participation of employees, including buying raw materials, getting ready food and beverages, and a real food allergy triggers an immunological response that affects several organs throughout the organism (Hrubisko et al., 2021). This is a growing concern in society and needs to be minimised as soon as possible as it can manifest itself in a variety of ways. This report is about the industry of food beverage and the topic is about allergies and intolerances and the importance within the industry. This will also include how theoretical knowledge can be applied to the industry and to gain whilst working in the industry, the importance of the topic in the hospitality industry along personal reflection by using Kolb’s reflective cycle.
[bookmark: _Toc94210214]Discussion and analysis 
A real food allergy triggers an immunological response that impacts several functions throughout the body of a person. It may manifest itself in a variety of ways. An allergic response to food may be serious or even fatal in rare situations. Food allergy signs, on the other hand, are usually mild as well as restricted to stomach issues (Mandracchia et al., 2020). A personal reflection can be given to own work field and the industry discussion by following Kolb’s reflective cycle. Contamination, nutritional changes, and reduced contact with bacteria are all variables that alter how human body cells react. In the chosen nation, immigrants tend to have a greater frequency of asthmatic and food intolerances than in their home country, highlighting the relevance of exogenous conditions. Immune-mediated food intolerances and non-immune-mediated gluten intolerance are examples of unpleasant dietary responses. This difference, as well as the participation of several pathophysiology pathways, is often misunderstood. Moreover, there is a mismatch here between real and perceived frequency of completely resistant allergies versus non-immune food responses, both of which are quite frequent (Haeusermann, 2015). The first and only solution to stop a food allergy response is to eliminate the food entirely, as well as any products that might include it. The experience of my working in the field matches with the industry discussion given above where I found that allergy and food intolerance is a buzzword in the food and beverage market where every other guy is contaminated and the businesses are taking this seriously. Food allergy doesn't really activate the immune response, isn't really fatal if left untreated, which is not identical to food allergies, despite the fact that the signs are comparable.
As food industry personnel, people must be aware of how severe food allergies could be as well as how to prevent harmful consequences. Strong Food Allergy Security Awareness training is critical here. An operational plan must have several critical elements: A specific protocol on how to handle food allergies. Allergens have become a major source of worry in the processing industry nowadays (MSU Extension, 2022). The observation has found that more collective measures must be taken to reduce this sickness from society. However, the conceptualisation entails that more growing concerns are required in this field to reduce the impact. To minimise food returns and safeguard customers, food and beverage producers or companies must develop thorough allergy management and control strategies. It's crucial to understand the differences since allergic responses, particularly life-threatening ones, might indicate that medicine or a mix of drugs isn't safe for anyone to consume. Since it is impossible to foresee how someone would respond, it's critical to handle all food intolerances equally. Businesses and other foodservice establishments should be informed of how to deal with clients who have allergies. Whenever one meal comes into touch with again and the ingredients combine, this is known as cross-contact.
Moreover, people from all over the healthcare sector must come forward and take this as one of the greatest issues to minimise the influence of allergy and food intolerance in human food behaviour as much as possible.  

[bookmark: _Toc94210215]Conclusion 
A Food Service Operation is a facility, region, site, or distinct space where food comes in individualised quantities for a fee or a mandatory payment. Food allergic immune system reaction occurs whenever the person gets into touch with specific foods and results in a variety of health problems. This is a developing issue in society that must be addressed as soon as possible since it can emerge in a variety of ways. This paper is about the food and beverage sector, and the theme includes allergies and intolerances, as well as their relevance in the industry. This also discusses how theoretical information may be applied to the sector and gained while working in the industry, as well as the topic's relevance in the hospitality industry and personal reflection.
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