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Every year, millions of individuals are harmed by the food they eat. The necessity for national and international food safety measures to address these threats and assure food safety dates to the 1960s.
However, the growing frequency of allergy-related hospitalizations in the previous decade has resulted in several allergen control rules. The food business has responded favourably to these measures. Food and Beverage Operations is primarily concerned with the food and other beverages involved within the business (Cousins et al. 2019).
Food intolerance is a chemical reaction that some people experience after consuming certain foods and it is not an immunological response. A person with a food intolerance has difficulty digesting certain foods. Also, the amount of the food that the person eats determines the severity of their symptoms. The symptoms are varied and usually involve the digestive system. Common symptoms of food intolerance include upset stomach, bloating, excess gas, stomach pain, migraine, and headaches. Food intolerance symptoms might take time to appear many hours after consuming a food and may last for several hours or days.

According to Radke et al. (2017), food allergy refers to the immune system present in a person’s body which is identified to be harmful. Food allergy is an immune system response when it comes in contact with certain substance, usually a protein. These substances that trigger allergic reactions are called allergens. The list of the 14 major allergens consists of cereals containing gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupin, and sulphites. Allergen-containing foods are not hazardous to most individuals, but they may cause an allergic reaction to certain people. Very little amounts of allergen intake can sometimes trigger allergic responses, frequently quickly after ingestion. They can cause sneezing, a runny or blocked nose, red, itchy, watery eyes, wheezing and coughing or a red, itchy rash. Most allergic reactions are mild, but occasionally a severe reaction called Anaphylactic shock can occur. This is a medical emergency and needs urgent treatment.
Since the signs and symptoms of both conditions overlap, determining whether someone has a food intolerance, or an allergy can be challenging.
Being allergic to any specific food is a medical issue, thus persons with food allergies must exercise caution when selecting foods to consume. Because the only method to avoid food allergies is to avoid allergens, the food sector plays a vital role in consumer health protection.
Various procedures have been outlined to avoid food allergies. It includes guests being extra careful while eating outside. The guests can even inform the chef regarding their allergies to prepare the food as per their comfort zone. Individuals who are suffering from food allergies can inform the restaurant regarding their food allergies to make informed decisions from the menu (El-Fattah and Saleh, 2017).
Food allergies are widely acknowledged as a food safety concern. Food allergy management is a joint duty of consumers, government agencies, and food producers. Many national and international legislation emphasise the importance of allergy management and provide standards for food makers to meet.
The regulations outlined by the government of the UK include:
a) The 14 allergens contained within the pre-packaged food must have emphasis within the list of ingredients of pre-packed foods or drinks (gov, 2022).
b) The usage of phrases such as “may contain” should indicate to the customers the amounts of allergen in the food product (gov, 2022).
c) PPDS (Prepacked for direct sale) must have a label displaying the list of the full ingredients along with the allergenic ingredients in it (gov, 2022).
According to the Natasha Law which came into effect on 1st October 2021, all the food outlets situated in the UK must provide a list of the full ingredients with precise labelling on “Pre-Packed for Direct Sale foods (PPDS)” Hence the new rules given out as per PPDS includes the name of the food and entire list of the ingredients with “allergenic ingredients emphasised” (gov, 2022).  The given laws and regulations have given a brief understanding of the layout of the hotel industry’s hygiene maintenance.It also aligns with the Food and Safety Act, 1990 which primarily aims the protection the consumers who possess possible chances of ruining their health (legislation, 2022). The 4Cs of Food hygiene include “cleaning, cooking, chilling and cross-contamination” (gov, 2022).
 One of the first and most important parts of the 4Cs as stated by the government involves cleaning. Cleaning the kitchen removes the bacteria. It is very important to wash hands after dealing with raw meat and fish (Okpala and Ifeoma, 2019). The right materials for the job include the usage of detergents, disinfectants, and anti-bacterial killers to prevent any incoming germs from invading the kitchen (gov, 2022).
The second is cooking where the consumers are recommended to follow the recipes and instructions given on the label and preheat the oven properly. It is also crucial and detrimental for the hotels to check if the food is hot before serving the guests. After cooking the food, it is also instructed for the cooking department to keep the food above 63 degrees Celsius to avoid any bacterial invasion (gov, 2022).
The third C which is laid down by the government includes chilling. It involves the activity of properly chilling the food in helping the stoppage of the bacteria to grow (gov, 2022) Foods are always recommended to be kept safe to serve them at their best quality to the guests which includes: 
a) Food containing a “use-by date” (gov, 2022)
b) Dishes which are cooked (gov, 2022)
c) Random “ready to eat” foods (gov, 2022).
Cross Contamination refers to the transfer of bacteria to food from utensils, chopping boards and so on (Okpala and Ifeoma, 2019). Cross-contamination is very vital since the transfer of bacteria can cause massive amounts of contamination in the food served. It is strongly recommended for restaurants to clean and use disinfectants to polish the work surfaces before starting the preparation of the food. It is also recommended for the Food and Beverage sector to regular washing of hands. The last recommendation is to separate the raw food from the ready to eat foods to avoid cross-contamination amongst the food items.
As public health concerns about food allergies develop, the food sector has increased its efforts to keep food allergens under control. Food businesses who have adopted ISO 22000 food safety systems have already made steps to manage allergies, as this is a prerequisite programme needed by this worldwide standard. ISO 22002-1:2009 provides the specifications for developing, implementing, and maintaining an allergy management programme. By identifying allergy dangers, this programme is designed based on the scientific technique of risk analysis, the HACCP principles.
An efficient allergy management programme relies on:
a) the physical separation of allergic foods and components from all other goods and ingredients at every stage of the food manufacturing process, from raw material acquisition through final product delivery. It should also try to eliminate accidental allergen presence in food items.
b) food providers should prioritise employee education and training on food allergy hazards, management, and communication.
c) Allergens contained in the product, either by design or by accidental manufacturing cross contact, should be correctly declared on consumer product labels or supporting documentation for items intended for further processing.
Health and Hygiene are very crucial in the running of the Food and Beverage Sector, and it can be concluded that Food and Beverage sectors in the UK have started adopting various measures to prevent contamination of the food served to the guests.Currently, there is no cure for food allergies, thus food-allergic consumers must avoid the food to which they are allergic to, and food safety management systems have become mandatory requirements for most of the countries worldwide. With the recognition earned through this module, starting a business in the sector will be easier in the future. I've learnt that it's also my obligation to train myself and my team on how to deal with clients who have various allergies and intolerances, being vital due to the safekeeping of the health and maintaining the safety standards of the guests.
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