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  One of the most important topics learned in the Food and Beverage Operations module was “Allergies and Intolerances and the importance within the industry”.  This subject helped me understand better the risks and importance of food allergens and intolerances predominantly in the hospitality industry. As going through the main points of this topic, I managed to understand how to operate a food business and how to maintain the best standards for the customers in order to keep them safe.
 In order to understand, develop and implement effective food safety policies we need to understand the customer perceptions over the risk. A research published by Turnbull, Adams and Gorard (2015) shows that a small but considerable portion of people suffers from food allergies and intolerances. Symptoms could range from a mild annoyance to life-threatening circumstances. Serious food allergies pose the greatest risk because the symptoms might differ and be extremely severe at times, and the margins  of the problematic portion to cause a reaction is rather low. Individuals with food allergies and intolerances can only manage their symptoms by avoiding the harmful substance. Individuals with real food allergies may find it difficult to develop safe and effective avoidance diets. Taylor, Baumert (2012)
Purchasing, allergy audits, sanitation validation, and product creation are all part of a comprehensive allergen control programme which will eventually point the issues appropriately in order to help manufacturers and suppliers with a proper allergy management system. Crevel (2018)
   As Gov.UK states, food establishments in retail and catering are legally obliged to provide allergen warnings and follow labelling guidelines. This means that food manufacturers must efficiently handle and manage food allergies during the process of manufacturing, as well as give allergen information to customers for both packaged and unpackaged foods and beverages. Food companies must ensure that their employees are trained on allergies and they are being offered free food allergy training. 
  As a future hospitality manager, I learned that we must ensure communication with the customers as they need to be informed about the risks of food allergens. “What is food to one is to others bitter poison.” (Lucretius, Roman Philosopher) Employees must always be trained accordingly and respect the customers’ needs to make sure they are safe to consume certain foods. This topic is highly important in food industry as it is essential to be aware of the most common 14 allergens and the danger they could produce. According to DunnGalvin (2019), cross-contamination could be very unsafe if it is not handled accordingly. There are a variety of steps you may take to avoid allergen cross-contamination: utensils should be cleaned before every use, storing ingredients and prepared foods separately in closed and designated containers, keeping allergen-containing goods away from other ingredients; washing hands carefully before cooking dishes with and without specific allergies. 
   A comprehensive list of allergen-containing foods would still be insufficient. We have to make sure we are in touch with our suppliers and that we are informed if there are any ingredient modifications. As a responsible company, we must maintain track of the food that is provided containing allergic ingredients, and must guarantee that the kitchen keeps track of the allergenic substances they include in their recipes. A strategy for labelling refrigerator dishes, as well as the use-by date, is always a good option.
  From my personal standpoint, operating a food company or working in the hospitality sector is a challenging and we must be extremely vigilant when it comes to customers health and safety. As I learned that food allergies and intolerances are different, the customers should be aware of their own health issues and they have to communicate their needs immediately so the staff members of the company will be able to review and offer a safe product. Ideally, a business should have an even process in place to create the perfect meal for a customer with food allergies and intolerances and this should mainly include: how to provide the best information to the customer, having accurate and up-to-date recipes which list all the allergens and creating a clear labelling for both staff and customers. In order to provide the best and safest services for the business, I will ensure the standards are respected and I will integrate allergen management within overall food safety management systems.
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