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	Food is an essential in human life for growth and survival however this does not interact well with each human's body since they react based on sensitivity of every individual based on the food consumed. It is accurate that individuals have distinct hypersensitivity; some can consume vegetables that will have been contaminated with immune reaction while others are very delicate and need to be very cautious about taking any meals that might have maybe just been digested in the identical treatment centre as the irritant.

Food allergy signs can range from minor ones like blisters or stomach pain to serious ones like breathing issues and perhaps even fatality.   It is crucial to diagnose all food intolerances equally since it is difficult to know how severely one will respond. It indicates that companies should be knowledgeable about the goods and components people are ingesting (Mills, 2005). The use of those ingredients in ingredients that cause allergies is something else that food producers must be aware. Food intolerance is mostly caused by indigestion and the body being reactive to the food intakes thus causing unpleasing reactions. The individuals may feel burns in the stomach, body fever or any other unpleasant conditions after eating certain foods which may be highly rich in fats or proteins. The intolerances mostly appear in form of lactose and gluten which results in either immediate effects or long-term impacts to the consumers. This is what the manufacturers and the consumers should have a direction on what to offer and what to consume to reduce the intolerances. 
Food is a sensitive thing which when altered or anything happens to it can result in severe results among the individuals and therefore, they should be handled with a lot of care to avoid contaminations, taking expired food and also consuming poorly manufactured food. Food intolerance in most instances do not affect all the individuals but are a problem to others and this is what raises a concern to check on the food and the intolerances they cause and the possible intervention measures to stop these allergies among the people (Nettleton et.al, 2005). 
 In the hotels and the hospitality industries, food is the integral part of the industry and this is what the industries majorly dwell on for their daily activities simply because visitors and guests always want to have an experience of quality food. These hotels and hospitality industries should ensure that they are keen on the allergies and intolerances in various varieties of food. This has seen a growth in demand for the delicious foods being cooked in most hotels and the desire to explore new food in the market which in most instances may be circulating across various mediums and or advertised. It is therefore the obligation of the hotels and hospitality industries to specify the ingredients of their food so that individuals who may have intolerances on various ingredients can keep off and have only the foods which are friendly to their bodies (Popping, 2018). 

The individuals and business organizations should ensure that they are aware of the control measures of food allergies and food intolerances challenges so that there can be an easier management of the allergies resulted from various food products (Dean, 2000). The consumers should be made aware of the food products that cause allergies to them or those that are suspected to cause it so that before they consume them, they become aware of the results. The food processing and manufacturing companies should as well reveal to the consumers what their products are composed of so that the sensitive consumers can take caution upon reading the indications on the labels. Awareness is one way of winning intolerances among the individuals and thus if the business organisations not only aim at profits and care for their consumers, but it will also result in a control of intolerances and allergens by the consumers (Wen and Kwon, 2016). 

Food intolerances and allergens are risky to human life in various aspects, but humans cannot do without food and therefore it is essential for the producers, manufacturers and the tourism and hospitality hotels to all stand together so that this can be controlled and the consumers always stay healthy. The business organizations should be the first in campaigning against allergies by specifying their components in food so that consumers are aware of them. The consumers should be keen also and have controls on their eating patterns and behaviour by being aware that being healthy is their responsibility also and being aware can help in solving this challenge of intolerances and allergens. 
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