[image: ]

International Hotel Management 














































	Student Name:  Sylvester Egbueri
Student Number: 1714845
	Module: BMIH4002
Lecturer: Laurence Blake 




	Topic of choice:
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	Food allergies and intolerance and their significance within the food and beverage industry is the topic of discussion in the present piece of work. An individual suffers from food allergies when the immune system reacts to innocuous food. Intolerance occurs when the human body suffered a chemical reaction after consuming a particular food or drink. According to the recent information it has been found that over 15 years most hospitals have admitted allergies cases and the rate has been increased by 500%. In the United Kingdom, approximately 23% of the population suffers from allergies (Statista, 2020). The UK has the highest rate of allergic conditions in the world it has been also stated that probably 10 people in the country die every year from allergic food consumption. 
In the food group, more than 160 food items cause an allergic reaction in the human body however; there are specific 14 food which is termed as the major allergens. The fourteen major food allergens include cereals, crustaceans, eggs, fish, peanuts, soybean, milk, dry fruits, nuts, celery, mustard, sesame seed, sulphur dioxide, lupin and mollusc. All the mentioned food groups are major allergens. Anaphylaxis is a hazardous and life-threatening allergic reaction which occurs in the human body after consuming something allergic to products (Food Standards Agency, 2020). The issue must be treated well as a medical urgency. 
The business operating in the food and beverages industry must provide allergens and intolerance information to the consumers through labelling pieces of information as per the food law set by the European Parliament. The business must provide allergens and other essential data to the consumers on both pre-packaged and non-prepacked food and beverages as it will help in improving the health rate of the individual. Businesses should also organise better training and learning programmes for their employees, so they treat their customers accordingly (De Martinis et al., 2020). 
Organisations can apply their knowledge and skills in enhancing their operational activity and strategy. The United Kingdom Food Information Amendment is also termed Natasha’s Law which came to light on the 1st of October, 2021. According to the law, every food and beverage business in the UK must provide an ingredients list and allergen labelling on the product packaging for direct sale purposes. The motive of the law is to inform the buyers of the food and drink product. It will help in making decisions as well. Natasha Law will positively affect the food and beverages businesses operating in England, the United Kingdom. The purpose of this new law is to protect humans from dangerous food allergies (Gov, 2022). The application of the new law will improve the quality and brand image of the business in the market. 
From the above piece of work, I have understood how various food products cause severe allergies to the human body. The food and beverage business needs to abide by many rules and laws for smooth operation in the market and provide healthy food products to the consumers. I apprehended that every food and beverage business can train their employees and staff by providing better learning programmes for developing their knowledge regarding the allergens and intolerance of food. By going through the above piece of work I have analysed the adoption of Natasha Law will help in providing essential information to the customers regarding the allergen ingredients. It will help in improving the health rate of the UK, and the newly imposed Natasha Law is adopted by the businesses operating in England, UK. I understood the food groups or products that cause allergies and serious threats to the human body. My knowledge in the concern of food and beverages a law has been enhanced which may help me in a future enhancement. 
The knowledge of allergens and intolerance of food plays a vital role in the food and beverage industry's operation in the marketplace. Food allergy is hazardous to human health, so consumers are more focused on buying goods that are good and healthy for their health conditions (Soon, 2018). Hence, organisations operating in the food and beverage industry must ensure that they produce foodstuffs that are nutritious and healthy and avoid allergens as the food industry plays a significant role in protecting consumers' health. Allergens negatively influence the health condition of the people hence; it is necessary for the food business to understand the allergic substance and avoid cross-contamination which will protect human health. It will also help the business to improve its brand image and overcome any possible legal issues (Food Standards Agency, 2021). 
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