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The topic I have chosen for this assignment is Allergies and Intolerances and the importance within the industry. I have chosen this subject as I found it very interesting and was eager to learn more.

What is an Allergy? 
An allergy is the response of the body’s immune system to normally harmless substances like food, pollens and dust mites. Food allergens are almost always proteins, some foods are more allergenic than others and potentially any food can cause a reaction. (Arshad, et al. 2005, p1)
Allergy is the most common chronic disease in Europe. (Allergyuk.org)
Some of the most common causes of allergic reaction are:-
Foods – peanuts, milk and eggs
Pets – dogs, cats and other furry animals 
Insects – Wasps and bees 
Also medicine
What is food intolerance?
A food intolerance is difficulty digesting certain foods and having an unpleasant physical reaction to them. 
It causes symptoms such as bloating, tummy pain, diarrhoea, skin rashes and itching. (Nhs.co.uk)

Successful businesses are those who are able to meet their customer expectation and are able to give importance to their customers. Customers should be able to trust the food businesses they purchase their food from. The trust of customers is one of the most important assets of a food business. (Lelieveld, Motarjemi 2014, P 2)






Establishments such as restaurants, hotel and pubs need to tell their customers if any of their food has certain ingredients, a few examples are:-
Cereals containing gluten 
Nuts – almonds, hazelnuts and walnuts
Mustard, peanuts, sesame, soybeans
(food.gov.uk)

It is very important to any food business to manage allergens effectively to ensure food is safe for customers with food allergies. Allergen information should be included when planning menu. Good food preparation and hygiene practices should be put in place to avoid cross contamination (food.gov.uk)

In October 2021 ‘Natasha’s Law’ was introduced, this law requires all food packed on the same site from which its sold to be labelled with full ingredients. This law was introduced in 2019 after the tragic death of teenager Natasha Ednan Laperouse who suffered a fatal allergic reaction after eating a baguette with sesame seeds in the dough which Natasha was severely allergic to. Natasha law means that business’s will need to label their products which have been prepared and packaged onsite with full allergen information and full ingredients list. (Natasha’s Law, 2021)

















We never really think about allergies and intolerances and how they affect a person unless it happens to you or a loved one. I have learnt a lot from the lecturers which I didn’t know before, I did not realise just how many different types of food could cause allergic reaction. I am lucky enough to not have any allergies to any foods so I am able to eat anything when I go out to eat, unlike my son. 
My son is allergic to fish and he had an allergic reaction when he had a bite of his sister’s fish finger which was quite scary as his skin flared up. Luckily it wasn’t too serious and was able to treat him at home. Also on another occasion when my son had chips at a restaurant we did not realise that the chips were fried in the same oil as the fish so again my son had an allergic reaction. These 2 incidents happened few years ago but I still remember it clearly cause of the effect it had on my son. 
I realise different foods can affect everyone differently and some can even be fatal.
Having worked in the family restaurant in the past I had customers who have allergic reactions to certain ingredients we used and had to ensure the kitchen staff knew and made sure they followed all guidelines. I think it is very important for restaurants, hotels and any other food establishments to follow all guidelines and keep up to date with all the laws and policies as mistakes can cause fatalities. It is very important for managers to keep their staff up to date with all policies and to train them if needs be. 
The knowledge I have gained on this module will help me in the hotel industry and with this knowledge I can also educate others, especially if I work in the restaurant and prep food. 
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