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	Allergies and intolerances would come into different categories within the industry, in other words, there are different meaning between both intolerance; it is a substance which causes unpleasant symptoms but doesn’t reflect on the immune system and allergy; there is a reaction which is produced by the body’s immune system, when it is normally shown through a harmless substance (Allergies, 2021). There are different types which is known as both intolerance; would not be life threatening and allergy; it can be a life threatening (How to manage food intolerances, 2022). 

It is important to understand this topic within the industry because as part of the business protocols you would have to be careful for the particular customers, in other words it could reflect on the customer retention. There are common things about it which is important for hospitality industry as they need to be aware about it as it would affect the business image if anything goes wrong (Lynch, 2016).

I have learnt many things about this where there are substances which you need to understand for a particular business industry and that without understanding it may not work around for the business handling. There are other things which I learnt which was knowing what type or which food can be the cause of the allergy reflecting on the intolerance, for example, peanuts; that leads to severe reactions which includes anaphylaxis which also includes another type of food; fish (Food Allergy & Intolerance Guidance for the Catering Industry, 2022).
The new skills or knowledge which I have acquired is being able to understand the difference between the intolerance and allergy. As there are different things to understand, one skill came through was communication where you would need to communicate with the guests or customers to see if there are any allergies or intolerances as well as ensuring the service given is up to standard. 
There are other skills or knowledge which has been acquired is identifying the intolerances and allergies which would not be a problem but when dealing with the case you may not be a professional person knowing what treatment would be needed (Food Intolerances and Allergies | SkillsYouNeed, 2022).
I would apply my knowledge in the future by working as going along with the business, keeping in mind, the customer expectations and business protocol. This would be easy enough to work around in the industry and planning, outlining the positions of which skills or knowledge would come through, in order to complete the work. However, there could be other things needed doing surveys with the guest and understand what do they expect from the industry for example for a hospitality business customer who come to the business to enjoy as part of the customer journey, ensuring what they are provided is the best, keeping in mind the issues they would have by having certain ingredients or food. 
There are other appliances which can be added which has been the best advice for the future is if customers are having problem with the food intolerance or allergy then they would need to speak to their doctor who would be able to identify what the issue would be and be able to see if can be referred to a specialist clinic (Food Intolerances and Allergies | SkillsYouNeed, 2022).
My own personal reflection is that I really enjoyed working and listening to the difference about the topic and how it is important for the hospitality industry. Also, it would give me the opportunity to outline the main areas of the topic of how it would work. I would be looking forward in working in this industry and understanding the role, by which knowing what type of things would I be coming across to ensure it is up to standard.
My inside reflection on this is that I would have to remember all the aspects of this, inside out as because it is important as part of the hospitality business, it would affect the customer health and distress. Initially, knowing what is needed and what would need to be provided to the customer is vital, without listening to the customer nothing can be perfect within the hospitality industry. Significantly it would affect the business image as there would be a loss in the customer retention. Therefore, it would be easy to multitask as the hospitality industry can work all places, work around the business and significantly put forward their listening skills to their customers. 
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