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Allergies and Intolerances and the importance within the industry

According to Cambridge Dictionary (2022), the hospitality industry is defined as industries that focus on providing individuals with services that include, an area for staying or meals or food services. Popular industries can be considered as hotels and restaurants which provide food and residential services to their customers. These industries have a great focus on the preference of consumers and have to adapt themselves in order to provide their services according to the needs and requirements the customers have presented themselves with. Even though the hospitality industry focuses on providing its services according to consumer needs, the issue of allergies and intolerance still prevails.  
Moreover,according to information presented by the Anaphylaxis Campaign (2022), the UK is considered to have the highest population to have different allergies, with a staggering 21.3 million individuals had reported having an allergy of some kind. This may present a challenge for different hospitality industries as they would require to consider new products and services that can focus on these objectives as in the case of any form of allergy can lead to liability for the organisation. 
Through studying the subject in detail from McAdams, Deng and MacLaurin (2018), I was able to find the issue which may be a cause of concern. All organisation does not have similar attitudes towards food allergy and no specific policy is defined to counter these challenges as every restaurant focuses on handling the situation in a different way possible. The study also discussed employees especially in the food service industry having knowledge of food allergies and their impact. 
Similarly, research-based on food allergy by Towers and Pratten (2003), provide specific insight towards hospitable industries lack of understanding towards the issue and resources which is supported by the research of McAdams, Deng and MacLaurin (2018). This portrays that the issue requires a more focused understanding of different allergies and how to strategize in this condition. This can be considered a cause of concern for the organisation especially in the hospitable industry as if not considered could lead to loss of customers. Through my knowledge, I believe the proper solution towards the problem needs to focus on the understanding of the issue and utilizing a portion of financial resources towards issues of allergies and intolerances. 
The management along with the staff needs to incorporate knowledge of different allergies through proper training and resources provided by an expert in the subject in order to counter the problem. This can be supported by Nasseredine, El Harake, Kharroubi and Toufeili (2021), which provided evidence towards food allergy knowledge in management being able to handle better as compared to individuals with a lower amount of knowledge or no knowledge. Through understanding of the text, I will be able to handle environments in which allergy or intolerances may occur and through proper training, as discussed would help me aid and ensure the safety of customer health and well being along with protecting any form of liability issue which may present itself for the hospitable organisation. 
I consider allergy not only being a topic of significance towards industries that provide hospitality but a topic that needs to be considered significant as a whole due to the fact that the issue is common and the condition may occur in a wide audience. I can connect with the topic due to the fact that a few of my friends do suffer from different health conditions which include allergies as well. (McAdams, Deng and MacLaurin, 2018).Observing them going through different day to day activities with some complications leads me to understand that the topic is of importance in service-providing industries especially hospitality industries as it focuses on providing services according to the preference of the consumer. By applying knowledge and skills towards the issue I will be able to provide better services to consumers even in different conditions through which customer satisfaction could be increased. (Toufeili,(2021)
Overall, it can be concluded that the issue of allergy and intolerance is a topic of significance for the industry, as it not only affects the business organisation in the form of loss but it can lead to greater complications if conditions such as allergy or another form of medical conditions are not handled with professionalism and proper measures of safety. Organisations are required to incorporate allergy training and resources in the business organisation among all staff members and management included for the organisation to be able to handle the risk of allergy efficiently and effectively.
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