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Allergies and Intolerances and the importance within the hospitality industry

Before starting this course, I knew very little about allergies and allergens, probably because I have never suffered any allergic reactions. About intolerance to certain products, I knew a little bit, the same about food poisoning.
Intolerance to a certain food is an unpleasant form of manifestation of the human body that generally responds through stomach pain, nausea and vomiting, reaction caused by the body's inability to digest and accept certain food compounds. Fortunately, intolerance to certain foods is a form of reaction of the body that does not lead to death (NHS, 2019).
There are several types of intolerance, including intolerance to lactose, histamine and salicylate. Lactose intolerance is the most common of all and it happens when a person has too little or no lactase enzyme, which is responsible in the human body to digest lactose. There are also people who are intolerant to caffeine or theobromine (found in chocolate), or to food additives like benzoate and sulphite, preservatives and monosodium glutamate (British Dietetic Association, 2021).
Food intolerance can be produced by different foods like milk, cheese, red wine, tuna, mackerel, tomatoes, nuts, herbs and spices high in salicylates. It not involves the immune system like allergic reaction and the symptoms like tummy pain, bloating or diarrhoea will happen gradually, in a few hours after eating the food. However, the symptoms will be triggered only if the person has eaten a substantial amount of food (NHS, 2019).
Typically linked to digestive issues but not only, food intolerance can be easily identified with food intolerance and sensitivities test which can be made simple at home or laboratory (Skypala, I., Venter, C. 2009)
Food allergy is more dangerous that any food intolerance. Allergy is the reaction of our immune system to a normally harmless protein in food due to the creation of Immunoglobulin E. The symptoms include breathing difficulties or sometimes even an extreme allergic reaction called anaphylaxis that can be deadly. Allergies are very common reactions in the UK and it is estimated that 1 in 4 people are affected by them. At the same time, 14 predominant allergens were identified, among which cow’s milk, egg, peanuts, nuts, wheat, soya, fish, sesame and shellfish (AllergyUK, 2020).
In the food, gastronomic and restaurant industries it is absolutely necessary to know the importance of preparing and serving food so that anyone's life is not endangered. That is why in the menu of restaurants must be specified all products that contain or may contain allergens. They must be listed as visibly as possible, and if a customer requests additional information about a certain product, we must make sure that we find out those details in order to be able to bring them to his attention. I personally believe that it is better to inform myself three times, than to risk causing health problems to a client.
I also learned that food hygiene is especially important as it helps maintain a safe environment for food preparation and serving. Ensuring the food is safe for human consumption is the most critical part we must attend in the process of food preparation. According CDC, in USA 48 million people get sick after consuming food who was preparing in low hygiene environment. Unfortunately, 128.000 are hospitalised and 3.000 die from food poisoning (Carter A. 2019).
After the 15 years old Natsaha died in 2016, the Food Regulation has been changed and from October 2021 all there is legally required to write to the label all ingredients on pre-packed food. Even if restaurants is not affected by Natasha’s Law, they must give allergen information available in the menu or verbally fi the customer ask for. However, Michael Gove, the Environment Secretary announced that Natasha’s Law purpose has been to give more protection to the 2 million people who suffered of food allergy (Taylor S., 2021). 
In conclusion, food allergy means a very real and serious problem that must be treated with maximum responsibility. If in pubs, restaurants, cafes or other shops take-away the rules regarding the danger of allergies and food hygiene are not observed or are not carefully monitored, in the end a tragedy can happen after which someone can lose their lives. These things must be strictly observed and must never be ignored or not taken seriously.
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