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   Food allergies and sensitivities, taken together, are unpleasant reactions that impact a large percentage of the population. Only a small percentage of the population experiences the indicators of a specific type of food allergy or sensitivity. Because of the individualised nature of these disorders, the general public does not regard them as a big health concern. The market must supply these customers with the information they need to properly practice such avoidance. The key to implementing safe and effective avoidance diets is to read the ingredient labelling statements. Manufacturers should also be aware that some processing techniques, such as the use of shared equipment and rework, can result in unreported allergenic food residues in other goods. In recent years, the number of persons suffering from food intolerance has risen considerably. Schiefert Matteucci (2018)  Despite the fact that food plays an important part in tourism, little is known about how food-intolerant persons enjoy eating out while on vacation (away from home).
   This subject has a high importance in my future career, as I have discovered that most of the restaurants and food companies do not have a plan to reduce the risk of food allergy reactions. Restaurants and environmental health programmes, on the other hand, can seek to limit the likelihood of consumer food allergies in their establishment by creating a strict allergy management system. This system could reduce the risks by training the staff on food allergies. Numerous restaurants have workers who had not received food allergy training and are lacking crucial allergen information. When possible, separate equipment and locations for preparing and cooking meals for guests with food allergies may help to decrease risks. Many restaurants are not using separate machinery or surfaces to create allergen-free cuisine. If a separate cooking or prep room isn't available, the cook should wipe off surfaces and clean equipment properly before making food for allergy-prone consumers. Taylor, Hefle (2011) As moving forward into the subject, I understood that for menu items it is important to include ingredient lists or recipes. Some restaurants don't  have ingredient lists or recipes for their menu items available and this could cause major issues to customers.  Having a strategy in place for dealing with consumers who have food allergies is crucial. 
In restaurants, food allergies are widespread. Many individuals with food allergies have an allergic reaction in a restaurant, and one out of every three persons with food allergies has had a reaction there. Borchgrevink (2009) Understanding restaurant policies and procedures for dealing with food allergies, as well as what restaurant employees know about them, can assist to minimize the incidence of food allergy responses in restaurants.
   As a good and responsible food business future owner, I believe the allergens information should be provided on the menu, similar to vegetarian alternatives, with a sequence of symbols to indicate foods containing gluten, for example. The information could be written on a chalkboard or printed on a ticket. The information does not have to be written; information can be given orally by employees or through other means, such as a website. If allergen information is only available verbally, we must post a sign telling clients that they can get it from the personnel. Stein (2015) Rather than printing the allergy content of every item on every menu, it could be more acceptable to include a note to that effect on the menu or specials board. If the information is only delivered orally, we must be cautious because it is critical that it be accurate. When there is no written evidence, the proof is usually more difficult to deliver to the customer. When dishes vary frequently, the issue of transmitting information becomes more difficult. The first step in allergy prevention is to understand what goes into our kitchen. Every member of the kitchen staff should be required to complete allergen training and be familiar with the ordering and delivery process; they should be prepared to receive deliveries and evaluate them for quality, inconsistencies, and allergen information with ease. Wilson (2019) We must have reasonable trust in your staff's ability to respond correctly if an allergic episode occurs in one of our restaurants. The most important thing they can do is dial 911 and give as detailed an account of the allergic response as possible. If we have an Epi-Pen, we must make sure that everyone knows when and how to use it.
   In my opinion, all the information I have gathered during the course will be very helpful and will help me make the best decisions regarding the health and safety regulations for the customers. Knowing your local rules and regulations, as well as how they apply to dining establishments, is the first step in building a thorough allergen management plan and succeed in a hospitality business. 



































	REFERENCE LIST (not included in word count)
	


	· Steve L. Taylor, Ph.D. and Susan L. Hefle, Ph.D., 2011 , “Food Allergies and Other Food Sensitivities: A publication of the Institute of Food Technologists’ Expert Panel on Food Safety and Nutrition” http://www.functionalmedicineuniversity.com/AllergiesandSensitivities.pdf [Accessed: 31 May 2022] 

· Carl P. Borchgrevink, (2009) “Food Intolerances, “Food Allergies, and Restaurants, Journal of Culinary Science & Technology”
· Schiefert, Viktoria-Maria; Matteucci, Xavier, 2018, “Journal of Gastronomy and Tourism- Experiences of Tourists Suffering from Food Intolerances” , Volume 3, Cognizant Communication Corporation
· Robert H. Wilson BBA, MSBA, JD (2019) “Restaurants and Food Allergies, Journal of Foodservice Business Research”  
https://www.tandfonline.com/action/showCitFormats?doi=10.1300%2FJ369v07n03_03 [Accessed: 31 May 2022]
· K. Stein ,2015,  “Effective allergen management practices to reduce allergens in food”, In Woodhead Publishing Series in Food Science, Technology and Nutrition, Handbook of Food Allergen Detection and Control, Woodhead Publishing
https://www.sciencedirect.com/science/article/pii/B9781782420125500064 [Accessed: 31 May 2022]


























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




