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	Introduction
Allergies develop when our bodies come into contact with an agent that is not part of our body that can cause an allergic reaction. Allergens are foreign agents that can cause allergic reactions in our bodies. Food allergies affect many people each year. Food allergies are caused due to the contamination of food and the allergy is characterised by the following symptoms such as stomach discomfort, vomiting, diarrhoea, and fever are the main symptoms of the allergy. 
[bookmark: _Toc104632784]Food allergy and intolerance in hotels: 
Hotels and restaurants and other food services play an essential role in the food industry. It is necessary for hotel management to be aware of food allergies and their associated problems. According to World Allergy Organisation(WAO), the allergy prevalence of the whole population by country ranges between 10 and 40%. Food allergy is most common in childhood age; due to food allergies, many children had to severe effects and even caused death every year. It varies from person to person; the allergy effect depends upon a body’s chemistry.’’ Some peoples can consume such type of food which is contact with allergens, but they digest the food’’ (Bordelon.  2016). But some peoples are more sensitive and must be careful and avoid such types of food which are in contact with food allergens.  The 14 major food allergens re: Cereals containing gluten, Eggs, Lupin, Crustaceans, Mustard, Milk, Peanut, Sesame seeds, Molluscs, Soyabeans, Sulphur dioxide (sulphates), Fish, Nuts, Celery.  
[bookmark: _Toc104632785]New skills and knowledge about allergies:
Through this lecture, I learn about allergies and intolerance within the food industry and their precautions. I have noted some of the main points about the safeguards against food allergy in the hotel industry, such as food storage and training employees labelling food importance.
[bookmark: _Toc104632786]Storage of ingredients: 
It is the primary responsibility of the food and beverage manufacturing industry to be aware of the allergens in their foods and take action against it. During storage, the hotel industry must identify the allergic food ingredients and store them separate from other food ingredients so the allergens cannot contact other food ingredients. ‘’The storage of the ingredient must be sterilised from allergens’’ (Eren et al. 2021). 
[bookmark: _Toc104632787]Surface contact with food:
During the manufacture and the storage of the food. ‘’The hotel industry should use separate places for allergic and non-allergic food items. It’s important to remember that the allergen contamination food surface should not be used for other food items’’ (BUCAK and YİĞİT, 2021). The manufacturing surface also plays an essential role in allergic reactions. 
[bookmark: _Toc104632788]Personal reflections on the subject:
 If you notice that any customer or hotel staff member is showing allergic symptoms in a restaurant or a hotel, you should act quickly. The allergic reaction always starts with mild or typical symptoms and can become sever so don’t leave the person alone. All the hotel management and the staff must learn about food allergies even if your family is not allergic to anything (Eren et al. 2021). The children and adults know about identifying the symptoms of the food allergy in an emergency. 
[bookmark: _Toc104632789]Importance of the topic in the hotel industry: 
This topic is most important in the hotel industry and food manufacturing companies. For the best hotel management, take steps against the control the allergy and follow ISO 22000 safety regulations. For the best hotel management system customer caring play an important role in the hotel business. Food allergies are now considered life-threatening to the public. Food allergy may cause due to many factors such as environmental, unsafe storage of food, and it also in built genetics, so the hotel management should train their employees (LOKMAN, and AKOĞLU, 2022).
[bookmark: _Toc104632790]Conclusion:
This topic evaluates the importance of allergy and intolerance in the hotel industry. According to future studies, food allergies affect 20 to 40 per cent of the population, and it is a serious problem it can cause e seveffectsfect to cause death. The food allergy is due to the unsafe practices in hotel industries, which is also caused genetically. For the best hotel management, we should ensure the food allergy of the customer. To prevent food allergy, we should take some steps such as examining the food ingredients, taking labelling of food items and updating their components time to time, and cleaning the surface and storage of the food (Mandracchia et al. 2020). 
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