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	In the lecture, I have learnt about allergies and intolerances and their importance within the industry. An allergic reaction occurs when the body's immune system comes into touch with a specific food (Elida and Ortolani, 2016). Allergens are compounds that cause an allergic response. Foods that contain allergens are not hazardous to most people, but some individuals may have an immediate reaction to them. It is possible to have an allergic response to even very little amounts of allergens ingested. Anaphylaxis is a life-threatening disorder that may occur in response to an allergen. 
During the lecture, I was shocked to know that there has been a 500% rise in the number of patients admitted to hospitals because of food allergies over the last 15 years. Also, I didn’t know that people can die suffering from allergy issues. I was informed that every year, around 10 individuals in the UK die as a result of allergic responses to different types of food (Renata and Marie, 2021). The FSA has projected that there were 2.4 million instances of foodborne diseases in the UK in 2018. More than 160 different foods have the potential to trigger allergic responses. 
However, it was good to know that there are only 14 distinct food categories that have been recognised as significant allergens (William, 2019). Milk and peanuts are the two most common foods to which people are allergic. Consumers in the United Kingdom are required to be informed if any of these major allergens are present in the meals they purchase. People with food allergies must take precautions when choosing what they eat since having an allergy to a particular food is a medical condition. Because avoiding allergens is the only method to prevent allergic responses to food, the food sector has a significant impact on the health of the consumers. 
However, the significance of food allergen management in the hotel management and food industry is increasing as allergies to foods are increasingly considered a food safety concern. Companies within this industry have to be cautious about this. They must provide information on components used in the food so that consumers can decide whether they could consume it or not (Renata and Marie, 2021). Consumers, governmental entities, and food companies all have a role to play in the control of food allergies. With regard to this problem, numerous national and international policies are tackling the necessity of managing allergens and requiring food makers to meet certain standards.
The labelling of allergies may vary from nation to nation. The European Union, for example, mandates the labelling of fourteen distinct food allergens in processed products. Crustaceans, molluscs, fish, lupin, almonds, soybeans, milk, celery, peanuts, mustard, sesame seeds, and sulphites are all gluten-containing foods (Reilly, 2020). In response to rising health and safety concerns regarding food intolerances, the hotel and food industry has stepped up its efforts to prohibit allergens from entering its facilities. To assist companies to avoid food allergy incidents, worldwide standards and voluntary guidelines have been created to supplement the various country-specific regulations that govern the labelling of food allergens. 
I believe that the knowledge I have gathered from the lecture about allergies and intolerances and their importance within the industry will be helpful in my professional career too. I want to work in a hotel management position where I will require to be aware of the food. Food allergy management skills are essential and should be a major focus for employees working in this industry. 
I will apply the knowledge I gathered from the lecture in managing the allergies while working in the hotel to avoid food allergen issues as the physical segregation of allergic foods and components from all other goods at every stage of the food manufacturing process is critical to an efficient allergy management program (Jadeja, 2020). I will ensure maintaining the standards set by the legal authority. Also, on the labelling of consumer foods, I will ensure to provide a clear and accurate declaration of any allergens that may be present in the product, either intentionally or as a result of probable cross-contact during manufacture so that consumers can be aware of allergen items included in the food.
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