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Here is the program of CertHE International Hotel Management that has multiple modules along with different learnings like food and beverage, front office, guest services, etc. Among these modules, here is the module named food & beverage operations completed by honourable lecturers named Ryan Peters, Kathryn Roberts, and Samantha Birdsell. By the way, Allergies and Intolerances and their importance within the industry was the topic that I have completed recently. I have learnt many ideas from the basic to the upper level regarding this topic. I am pretty sure, this enables me to do well in my professional life.  
From the topic, I was informed that millions of people are affected by the food that they consume. These foods cause various diseases to them. Bacteria, parasites, toxic etc. are mainly responsible for these diseases. As a result, the food safety authority made different rules in different times to ensure people’s safety (Mamone et al 2019). For example, In the last decade, the regulatory body brought some allergy-related regulations regarding allergen management. 
As per the lecture, allergy problems have become more acute over the last two decades and are mostly affected by children. As a result, food allergen management responsibility is shared among customers, food manufacturers, and government agencies. Besides, many regulations for manufactures are set that can be used both nationally and internationally. Even, each country has its regulations in this case (Gallo et al, 2018). For example, the EU lists fourteen foods that have acute allergy problems. As there is no cure for food allergies, every regulatory body encourages the consumers to avoid allergenic foods. 
Throughout the journey of this module, I came to know that one should have proper information needed to choose safe food for that person if he/she has a food allergy or intolerance. Even after taking food, one can take immediate medical help if he/she feels ill. In this case, one can follow the guidance provided by the UK Food Standards Agency and must be cautious in case of taking allergic foods. The foods which are considered allergic foods are celery, crustaceans, eggs, milk, fish, sulfur, peanuts, sesame, sulfites, lupin, tree nuts, etc. As per the law, the UK food businesses are bound to inform one if they use any allergic food as ingredients to the allergic customers (Wen and Kwon, 2016). 
Both food allergy and food intolerance have different symptoms. For example, symptoms of food allergy can be realised after consuming the foods. But the symptoms of food intolerance may develop 12 to 14 hours of taking foods. In some cases, food intolerance may occur due to taking excess amounts of foods (Borges et al, 2015). But main thing is that in both cases, the affected person should go to the doctor for a medical diagnosis. 
Furthermore, I came to know that these issues affected the hotel industry negatively because the industry has to take some precautionary steps to protect any unexpected events of their customers. While packaging, these allergic ingredients must be highlighted so that customers can be aware. But in the case of non-packaging foods, proper information should be provided to avoid liabilities. In case of instant order, the café or restaurant must provide allergic information in writing either in menu or ways of getting that information. In case of uncertainty, the food business can use the word 'may contain' to notify the customers known as precautionary allergen libelling (Gilissen et al, 2020). The manufacturers also have many options to inform the customers about the allergy of the foods which suit them well. 
To reduce the problems of food allergen, the regulatory body and the hotel should apply several scientific approaches through an allergen management program. The food providers also should give priority to the tanning of the staff on food allergen risks so that they can notify the customers about allergen in properly. Besides, both the customers and hotel management should have a brief idea about information on allergic foods provided by ISO (Cousins et al, 2019). 
This is the information about allergies and intolerance that I have learnt from this module. This learning will be a great asset for my professional career. For example, I can enroll myself as a member regulatory body in the UK Food Standards Agency if it hires someone who has researching ideas about food allergies and intolerances. Besides, in other sectors of hotel management, this learning plays a crucial role to gain potential success. To sum up, I declare that this topic of the module "Food & Beverage Operation' will be helpful for my professional life. 
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