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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry 


	
            I chose this theme because I think it would help me understand better the importance of the food chain in the hospitality industry. For example, if I will be an employee in this industry, I would like to inform my customers what they can eat if they are allergic or intolerant to what’s on the menu.

       There are 14 allergens that must be acknowledged by the owners of the restaurants, by chefs, by customers and by employees: eggs, fish, crustaceans, celery, cereals that contain gluten, milk, peanuts, Sulphur dioxide (used to preserve dried fruits), sesame, mustard, soybeans, lupin, molluscs and sulphates.
        Every product that is used in the making of the food, must contain all the ingredients, so that the responsible people with the menus can also specify those ingredients on the menu, to inform the clients. That is the reason why there is a food law and the food businesses must inform their clients about the 14 allergens that are used as ingredients in the food or drinks they provide. 
        Natasha’s Law requires all food retailers to display the list of ingredients and allergens on every food item. Natasha was a 15-year-old girl that that died in July 2016, after an allergic reaction to a baguette that had sesame seeds. The baguette didn’t have the ingredients written on the package, so Natasha, even if she was aware of her allergies, did not know that there were sesame seeds. She went into cardiac arrest and she died in the same day, even if her dad gave her two EpiPen injections. After her death, her parents sustained an allergy law process that would prevent death to people that are allergic. After a few years, the law was adopted, helping the other people that are allergic to be informed of what they eat.
It’s estimated that appx 3 million people in the UK are living with food allergies, so this law is vital to protect them.
        The Food Standards Agency is responsible for food labelling and providing information to customers with food hypersensitivity. They also provide a service that allows people to register and receive information’s when they publish allergy product recalls relevant to the food allergies.
         The FSA works closely with the local authorities, the food industry and customer organizations to make sure the customers are well informed about the missing or incorrect allergen information on food products. They also make allergies research so that they can identify risk factors associated with allergies.
They’re going to control restaurants, pubs, every place that sells food, even if it’s eat-in, eat-out, vegan, takeaway, etc. for how the food is being prepared or the conditions in which the food is kept.
     
        It is very important that the staff is informed about the allergens, because, as employees, they can inform customers to make a safe choice when it comes to food. For example, if someone has a peanut allergy and they order a cake that contains peanuts, that could lead to death if they don’t get the right treatment in the right time. Peanuts are one of the most common causes of food related allergy death.
          Every menu should contain a list of allergens so that customers could make the safest decision when they order. Every product in the menu must contain the ingredients, so that people would be informed what they are about to eat. Clients can also find information online, take some allergy tests to see if they have allergies or intolerance, if they experience allergy symptoms after they eat something, they should call NHS, because it can get worse in a matter of minutes, so they need a medical advice.

               For me, personally, knowing more about food industry, will sculpt my future career in the hotel industry. I would like to be well informed on all levels in order to provide the best information when needed for the customers and to help them if they require help. As a future employee in the hotel industry, doing my best to help others is what motivates me. I hope one day I can apply all the information I learned over the past time, and the information in the future, to have my dream job as a hotel manager.
                I have learned that being a good employee in this industry, one must take time and learn about every domain, from the food domain, to the PR domain, HR, or management. You should know not only your segment, but also you must be informed about the other segments even if you are on another job. 
It’s a continuously learning process for everyone in the hospital industry, as it should be! 
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