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	The topic of choice: Allergies and Intolerances and the importance within the industry
	

	What are allergies and intolerances?
Normal food is consumed by a human regularly. But some allergic food items may impact the immune system of an individual. The immune system of an allergic intolerant person is highly impacted with normal food items. Number of people with allergies and intolerances is increasing day by day. Allergy is the incident when a person faces physical problems. Allergy causes an itching problem. In the UK, both adults and children are impacted by this incident. Almost 2 million people in the UK have this problem (NHS.UK, 2022). At the same time, a person faces some other problems also. Such as, a blocked nose. Food intolerance indicates the intolerance of a person towards some food items. Allergic intolerance foods state the foods that are highly responsible for causing allergic problems. Caution from both the consumers and the food makers is needed for ensuring a safe food experience for the consumers. The case of Natasha is an example of ignorance from the side of food makers. A new law was developed and designed for Natasha’s case. Some normal foods cause allergic problems. Nuts are allergic to some consumers. Such as peanuts, walnuts, almonds etc. Foods with gluten content can also cause harm to the health of an allergic intolerant person. Cereals are a popular breakfast in the hospitality industry. Health concerned people use cereal as their breakfast. But this innocent food can create a great health hazard to people with allergy intolerance. Sesame seeds may seem a normal food. This normal food caused a problem for an individual named Natasha. Natasha ate a food item, which contained sesame seeds (bbc.com, 2022). Natasha faced a serious health hazard, which caused her death. Seafood can also be a source of allergic intolerance. Eggs and milk can also be sometimes sources of allergies (Sung and Kwak, 2018). From the above discussion, we conclude that the mentioned topic is highly important for the industry we are talking about. In this industry, reputation is the ultimate thing. That’s why client satisfaction should be the ultimate goal of a hotel (Oktadiana, Pearce and Mohammadi, 2020). That’s why they should consider the allergy and intolerance issue seriously.   

How important allergies and intolerances is to the hospitality industry?
In the hospitality industry, clients want to spend quality time. In a hotel stay, food is important for both the hotel and the clients. The foods mentioned in the previous section are normal. That’s why it becomes difficult for the hotel authority to identify the foods that cause allergic intolerance. The best way to handle this situation is to use labels on the front of each food item. All food items including the non-packaged foods should be taken under labels so that it becomes easy for a customer to identify the food items based on his preference (Dzwolak, 2017). 


Overview of the existing literature
I was learn lots of new things from Lectures and you tube video at class about Allergies and Intolerances. I was interested to know how some harmless food elements can hamper a person who is sensitive to allergies. To increase my in depth knowledge in this topic, I searched different articles online and gathered some necessary information. At the same time, I was waiting for an opportunity to hear from someone others regarding this topic. That’s why I participated in one group discussion (Gallo, Naviglio and Ferrara, 2014). My groupmate referred to a study conducted by (Schiefert and Matteucci, 2018) I also added to his point. I studied a study that clients are also sometimes ignorant of their allergies. They do not know all foods that cause them allergies. Because clients visit a hotel from different nationalities. They visit the hotel and explore foods of other cultures. These food items may be allergic to them. Sometimes, the client knows much important information regarding his health (Serdar, 2020). But he does not disclose it to the hotel authority. If they disclose necessary information, it will be easy for the hotel authority to prepare food for them by considering the guideline given by the customer. Another group made divided the food items into two categories. The first one is packaged food and the second one is freshly prepared food. These two types of foods have a basic difference. Packaged food items contain the list of the ingredients used to prepare the food. At the same time, packaged food items are packaged by maintaining certain rules and regulations (Bordelon, 2016). A client can go through the list of ingredients and decide whether he will consume the food or not. But is difficult for a kitchen to manage a separate space for an individual. They prepare foods with ultimate effort. But sometimes, some allergic ingredients may come into touch with the cooking procedure, which may hamper the enjoyment of a client. 
The above literature shows how normal foods can become highly intolerant to an individual. To remain in a safe zone, it is important for a hotel operating in the hospitality industry to deliver foods with ingredient labels so that customers can pick up their choice.   
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