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The most important thing I learnt are the 14 allergies, which are lupin, cereals containing gluten, sulphur dioxide, soya, mustard, celery, nuts, milk, sesame, fish, shellfish, peanuts, eggs, and molluscs.
 From my research I know that food businesses in the Uk have required since December 2014 to be aware of 14 prescribed allergens in their food, these are 14 different allergens that need to be pointed out to all customers so that someone with an allergy can make an informed choice of what they can eat.
‘’the food information to customers regulations makes it a requirement food business to have information on if whether there are 14 listed allergens are present as ingredients in foods, these must either be labelled on the menu or chalkboard or if not, there must be a clear signpost to direct the allergic guest to a member of staff to find out information which must be available.’’ (Kelson, 22/04/2021)
14 allergens covered by the new EU allergy law, Crustaceans, include crabs, crayfish, lobster, prawns and shrimps, shellfish allergy is quite unusual in children due to their diet not containing crustaceans, but develops as they become teens or young adults, crustacean allergy is normally lifelong, so that is why it is important to know the allergies you have in case you might eat something you have never eaten before.
‘’According to foodallergy.org more than 15 million or one in 25 people have a food allergy which is roughly 4 percent of the population, one in thirteen kids has a food allergy, which equates to an average of two kids per typical classroom, about 40 percent of kids who have had a reaction have had a severe reaction, there are about 136-200 deaths per year from a food allergy, and half of these occur in a food service operation.’’ (Lynch, Michigan state university extension, 17/11/2016)
 This part is a law called The Natasha law which was bought in by the Uk government after the death of Natasha, she suffered a total allergic reaction when an ingredient in her pre-packed sandwich was not announced, which this caused her to pass away. This requirement is key part of food safety law and that a business should take more seriously.
‘’symptoms of a food allergy may vary from milled, such as hives or nausea to severe breathing problems’’ (tompson,22/04/2018)
‘’the obligation is on you as operator to give the relevant information to customers, staff need to be fully trained in the new obligations and how to answer questions on the allergens contained in the food served.’’ (skinner,hospitalitylaw.co.uk,09/02/2017)
I have gained a wide knowledge of allergies and intolerances, I think it is particularly important to learn these things because you may never know if someone tells you they have a sulphur dioxide allergy and you do not know what it means, especially if you want to work in the hospitality industry then this should be part of your training.
Intolerances unlike allergies they are not life threatening, however, they can be very problematical for those who have them, food intolerances and sensitivities are extremely common and seem to be on rise, in fact it is estimated that 20 precent of the world population may have a food intolerance, food intolerances and sensitivities can be hard to diagnose due to their wide range of symptoms.
A food intolerance is different from a food allergy some of the symptoms may be similar but in fact it can be difficult to tell food allergies and food intolerances apart, that is why it is important to speak to your doctor if you might suspect you have an intolerance.
‘’it is therefore important that our customers with food allergens or in tolerances are able to make informed choices when choosing food to eat in our restaurants, all our teams' members serving customers need to be aware of the potential risks to their customers health ‘’ (Storey, hallslife.arts.ac.uk,01/06/2017)
Some people are allergic to certain foods and the consequences of eating these foods can be severe and even cause death as I said before, businesses must by law serve safe food, and we need to make sure that there are systems in place to deal with allergens and guests who have a food allergy or intolerance, this is extremely important in the hospitality industry.
That’s why it's important to talk about these topics in the hospitality industry.


