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Introduction
allergy affects approximately one-third of the world’s population, and the rates are growing.a diagnosis of food allergy and food intolerance was reported respectively at 29.6% and 14.3% participants with doctor-diagnosed allergic multimorbidity.(skoczylac et al, 2020).

Food safety(2021) explains food poisoning usually occurs within 1 to 36 hours of eating contaminated or poisoned food. This results in symptoms such as abdominal pain, vomiting, diarrhoea, sickness, fever and collapse. Thousands of people suffer from food poisoning each year, with some of them dieing, more at risk are elderly, people who are already ill and expectant mothers and their unborn babies are at risk. Main reason is ignorance and a poor food safety. We need to make safe food choices.
The main reasons for food poisoning are:
· Storing food at room temperature
· Cooling food too slowly
· Buying food from unreliable sources
· Undercooking
· Eating contaminated raw food
· Unhygienic food
· Food hygiene



FOOD HYGIENE SAFETY
Food hygiene is more than just cleanliness, it also includes all practices involved in: 
· Obtaining food from a reliable, approved source
· Protecting food from contamination
· Throwing away contaminated food 

Within the hotel industry, allergy and intolerance in food is very important because guests are important. 

During working within the hotel industry, I have learnt that if It is imperative that hotels adopt good 
practice and ensure allergy information is taken from all customers, if a customer is allergic to anything, this should be noted and relevant staff informed.
According to DR.ADELLE ATKINSON food allergies and intolerance is something people really struggle with,food intolerance do not contain the ige molecule involved the causing food allergy but rather  but rather could be a variety of things from patience who have lactose intolerance to other forms of food 
 and intolerance with they get upset stomac etc.

During my experience while working I have learnt so many things, especially customers with the kids 

are the most important, we have to take care our customers and prepare allergy free food for the babies.

I have learnt that good practices are implemented at my workplace. We have advice for teenagers, and 

adults with a food allergy.

During working within the hotel industry I found health is more important then other things because 

health is wealth we should provide our customers allergy free food according to their needs if they are 

happy then we can manage our service in a better way.

Over the last 15 years,hospital admissions for food allergies have increased by 500%.

Ten people die every year in the UK from allergic reaction to food. FSA estimate that there were 2.4 

million cases of foodborne disease in the UK in 2018 (food standard agency,2020)

There are 14 known food allergens:

· Cereals
· crusteceans
· fish 
· milk
· eggs
· soya
· peanuts
· nuts
· celery
· mustard
· sesame
· sulphur
· lupin plants
· molluscs

If any of these ingredients are used in a recipe it must be clearly shown on menu. Staff must also make 

the kitchen aware if a customer has an allergy.

Natashaw’s law

Natashaws law states that foods prepare and packed on premises where they are sold or offered must 

have ingriendients labelling with allergens clearly emphasised.

Information Food business operations in the retail and catering sector are required to provide allergen 

information and follow labelling rules as set out in food law (europeon parliament and of the council 2011)

FSA(2019) showed that consumers overwheimingly supported full ingredient labelling for grab and go 

food whereas the current situation is that they may have to refer to an allergen book or manu or ask a 

member of staff for details.

importance of food labelling

according to EU regulations  general labelling,nutrition and alergen labelling into a single piece of 

legislation.this provides for enforcement of EU regulations on provision of food information to consumers.

The products containing meat etc .specified exceptions to meat products and subject to transitional 

Defence.

FSA explains remember to wash fruits and vagetables with water before you eat them.peeling vagetables 

can also remove bacteria,so this is an additional precaution you can take.

Cleaning products and sanitisers

To kill harmful bacteria properly,you should make sure to read the manufacturers guidance to chek if it 

needs to be diluted before use.

Sanitisers can be used to clean and disinfect as part of a two-stage approach. First use the sanitiser to 

clean the surface.then you should reapply the sanitiser to the visible clean surface and leave for the 

required surface.
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