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	[bookmark: _Hlk85559463]The number of patients admitting in hospitals due to food allergy and intolerances in UK have increased by 500% over the last 15 years which makes this issue far more concerning (Santos, 2021). As food services are one of the most important elements in the hospitality industry, the awareness of allergens and relevant laws acting on preventing this issue is a must for industry leaders. 

There are multiple differences between food allergies and intolerance. Food allergies occur only when our immune system considers certain harmless food as a threat for the body and reacts to it. On the other hand, when our body has a chemical reaction to eating certain food and does not have the enzyme to process that particular food, it results in food intolerances. From mild level to moderate level food allergies and intolerance might express the similar symptoms but food intolerance has nothing to do with the immune system of our body (Ortolani and Pastorello, 2016). Food allergies and Anaphylaxis can affect several body parts and sometimes it might cause death.  Every year in UK, 10 people die from allergic reaction to food which makes it a problem to be taken care of (Santos, 2021). Foods that have tendency to cause allergic reaction are called allergens. There are fourteen different food types and more than a hundred foods that are considered as major allergens (Breiteneder and Mills, 2015). Coeliac disease is another food related disease in which internal tissues are attacked by a person’s own immune system in reaction to eating gluten protein. It makes a person unable to absorb nutrition from food as celiac disease damages small intestine of the body. Diarrhea, bloating and severe abdominal pain are the most common symptoms of this disease (Lindfors et al., 2019). Food Standard Agency has already implemented in the United Kingdom several laws to prevent food related diseases by ensuring companies put adequate information and labelling regarding food allergens and ingredients on the packaging. According to the food law, business operators must provide information regarding allergens for both pre and non-prepacked drinks and foods and it is their responsibility to train staff on food allergens. Natasha’s law is also active in UK to make sure full ingredient and allergen labelling on each and every food item for direct sell (Scott, 2020). Moreover, consumers need to be aware of major allergens and look at the information written in the packaging of foods. Because only precautionary steps can minimise the affect caused by food allergies and intolerance on body.  If a food item has allergen ingredients, it would not be an appropriate choice for consumers who have a history of allergic reactions (Brown et al., 2015). 

I got a chance to learn about food safety standards and foods that might cause allergy or intolerances in human body from this lecture. It also provided me an opportunity to learn the differences between allergy and intolerances, laws on food information and labelling and contemporary developments on this particular field.  

With the help I received from this lecture regarding food allergies and intolerance, I have been capable of developing a clear understanding on food safety and its importance in hospitality industry. This understanding would make me a better hotel manager as it is my career dream to pursue. I also got to study cases such as ‘Natasha’s Story’ that touched my soul and motivated me to something positive to prevent such occasion from occurring in future. The knowledge of relevant laws such as the food law and Natasha’s law would make me more cautious in personal life. I am more self-conscious about it and I would check for allergen information and labelling in most of the items. The awareness I have been able to build up for myself from this lecture, would also serve me if I pursue a career in entrepreneurship in food industry.    

Since I have been enjoying all the lectures from this course, this one was no different. I felt sheer pleasure to learn about things that are happening around me continuously. Also, I understood that we are responsible for everyone around us and not only ourselves as sometimes only one touch of the allergen can endanger lives. So, it is a very important issue in hospitality industry as food is one of the most crucial segment in this industry. A field trip to a reputed hotel and learn how they control their food quality and labelling also could have made this lecture far more interesting and provided us with some practical knowledge.  
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