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Allergies and intolerances are very important within any businesses that serve, deal or sell foods. It is very important that consumers are made fully aware of any food that can potentially cause an allergic reaction or if there are any allergens present in food. Food allergy usually occurs when the body’s immune systems react differently to certain types of food, although most allergic reactions are mild, they can sometimes be life threatening NHS.UK. There are over 160 different types of food than can cause an allergic reaction and there are 14 types of food that have been identified as major allergens like nuts, fruits, shellfish, eggs and cow’s milk. Different areas of the body can be affected at the same time by the symptoms of food allergy which includes – swelling to certain part of the face like around the eyes, lips, tongue, around the mouth, itchy sensation inside the mouth, throat and also rash and in extreme cases vomiting. Many researches have been done to find out why people develop allergies to food, unfortunately not much has been found. Anaphylaxis is the most severe allergic reaction a person could suffer and when this happens, it is very important that 999 should be called. Some of the signs of Anaphylaxis is breathing difficulties, trouble with swallowing or speaking and also feeling faint or dizzy. Businesses that serve food within the retail and catering sector should provide information on allergens and make sure they adhere to labelling law set out by food law. Food businesses must ensure that they provide information on allergens for both packed and pre packed food and drinks handled and manage food allergens effectively when preparing food. Businesses must also make sure that their staff are fully trained and equipped with the necessary skills and training on allergens (Butler, 2021). 

Intolerances can occur when you eat certain foods which can be difficult to digest, this could have an unpleasant affect on the body. Some of the symptoms of intolerances can be bloating and also tummy pains, this usually occurs a few hours after eating the food. Over the years the number of people with food intolerances has increased dramatically, there is no real figures of how many people are truly affected. Some people think they have food intolerances but in actual fact the true cause of their symptoms is something else (Food intolerance, 2021).

What are the symptoms of food intolerance? In general, people who have a food intolerance tend to experience: bloating, tummy pains, diarrhea, wind, skin rashes and itching. These symptoms usually happen a few hours after eating the food. It can be difficult to know whether you have a food intolerance as these are general symptoms that are typical of many other conditions. Some of the things that could cause food intolerances are: monosodium glutamate (MSG), caffeine, alcohol, artificial sweeteners, mushrooms, pickled and cured foods, toxins, viruses, bacteria or parasites that have contaminated food. 

This is very important to myself as I work in a restaurant as a waiter serving food to customers. I always get asked about allergies and intolerances, I have to make sure that my knowledge is up to date as I am always advising customers what food to avoid due to allergies and intolerances. I understand that if I give incorrect information to a customer, this could be dangerous and could potentially result in death. I am also very careful when it comes to cross contamination, I always make sure I wash my hands after I handle food or drinks, I always make sure that I keep certain food separately when I am serving to customers. I believe this is a very important subject for me and I know how important it is to have the relevant knowledge about allergies and intolerances working in the food and beverages industry (Food intolerance, 2021). 

It is extremely important to have the relevant knowledge of food allergies and intolerances when working within the hotel industry. Most hotels have restaurants and cafes that serve food and drinks within their premises, it is a legal requirement to clearly display information on allergens and intolerances as this will help people decide what they could eat and also avoid any serious injuries or even death. The hotel industry also has a responsibility to ensure that they are giving their staff the relevant training and knowledge to able to deal with issues arising from food allergies and intolerances. if the hotel is not following food laws or adhering to it, they can get fined or even shut down. 
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