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Allergies and Intolerances and the importance within the industry


	
Food and Beverage has very important topics in the hospitality and hotel industry it can affect lives in the way that nobody would expect, learning about the importance of food preparation, cleaning duties, and customer service has helped me achieve more knowledge about this subject. Certainly, the subject is one of the biggest segments of the hospitality industry, in this case is one the most profitable part of the hospitality as well. The main aim is to provide high quality food and beverages, provide professional services constantly which will help avoid food contamination or any unnecessary reactions.
Allergies and intolerances are often making life harder for peoples whose living with It, as a service within the hospitality must make sure have knowledge of all allergies and intolerances certainly important for the health of the customers as today peoples face “14 different food type which are analysed as major allergens which are identified in the United-Kingdom” (Food Standard Agency,2021) Every year in the United-Kingdom there are more people suffering from allergies and intolerances roughly increasing by 5 present each year.( Hodder Education Group,2021) In today’s market it is a mandatory to present details of allergens within the food before selling it, in a hotel or a restaurant we must verbally making aware all customer or by written notice in the menu, about the 14 basic allergens which are identify in the European Union.(Hodder Education Group,2021) Different affections, there are 4 which is requires medical attention , pain or diarrhoea, itching or tingling, rash on skin, sneezing itchy eyes.(Hodder Education Group,2021) Hotels and restaurant members off the staff must be aware of allergens and intolerances separate foods which should not contact with any other food which helps avoid cross-contamination, when other meals are shown together the development and the members must be aware of all potential  contamination on the menu which helps avoid all unnecessary allergy reactions.(Hodder Education Group,2021) At some point everyone lives gets affected by allergies and intolerances some food you actually do not like and wonder about if am allergic to it, 33present off peoples have food allergies.(National Institutes of Health,1993) Unfortunately are bad cases happening all over the world like this man who ordered pizza through an online food supplier and end up having several bad allergic  reaction he was aware of he has food allergic for peanuts, parents advising for further notes on menus or on websites which asks customers about Allergies because of the tragic death of they son after an bad allergic reaction.(news.sky.com,2022)  
Personally, I experienced allergic from my father who has several allergic reactions to ragweed, cat or dog hair which I am aware of, it never allowed us to have a cat or a dog otherwise my dad would never stop sneezing. Intolerances is likely to effected by diabetes because of glucose intolerance which likely to find in many foods. The importance of allergies and intolerances in the hospitality has always been difficult to handle however, training your staff, ask guest about allergies and keep ingredient information can make huge difference for peoples who has these disabilities. There are some restaurants which failed to comply with these restrictions this can be due to many facts for example, lack of food allergy educations, language barrier in the kitchen and being short-staffed. (everydayallergenfree.com,2021) Discriminating peoples with allergies, business has the right to allow anyone enter the building or not, however since allergies considered as disabilities banning peoples with it based on a condition which out of their control. (everydayallergen.com,2021) 
In the Future I will continue experiencing and studying more about this subject it is a very important part of this industry. Allergies and intolerances are rising continuously, however great customer service and great awareness can help avoid unnecessary actions against this industry.
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