[image: ]International Hotel Management



LEVEL 4 – Student Journal (750 words)


	Student Name: Antonela Puiu

Student Number: 2025260

	Module: Food and Beverage Operations (BMIH4002)

Lecturer: Lola Villard



	Topic of choice: Allergies and Intolerances and the importance within the industry 
	



	
In week two we studied Allergies and Intolerances. During the lecture we have been made aware of the 14 most common allergens in the United Kingdom, the difference between allergies, intolerance, and coeliac disease; Natashas Law and allergen contain on packaging, and the danger of cross-contamination. As I have encountered individuals with allergies in the past, I had basic knowledge about cross-contamination, allergic reactions, and adrenaline autoinjector devices. I also remembered hearing about Natashas story on the news, however, I did not know about the law that was recently introduced. 

I believe that everyone working in the food industry should be trained and made aware of the potential danger allergens can cause. I can say from past experiences that young individuals with allergies can occasionally have a reaction without consuming the ingredient/allergen, they can simply have a mild reaction by inhaling particles of the allergen or by touching it (Mayo Clinic, 2020). Such as the young boy with nut allergies, at the setting I used to work, who had a mild allergic reaction when on an outing. A by passer was consuming nuts and the young boy must have inhaled particles resulting to his immune system to react. As it was a mild reaction, he didn’t need his EpiPen, but was given Piriton syrup to help with his reaction. Furthermore, knowing about allergens and cross-contamination becomes more important as rates of allergies are rising every year (Miller, 2021). Food allergy causes the immune system to react to proteins in certain foods, creating antibodies. When the antibodies are bind with the protein from the allergen ingredient, it triggers the body to release a chemical called histamine, which can cause itching in the skin, wheezing in the lungs and glandular secretion resulting in blocked airways. This is most likely to happen immediately and can be severe or life-threatening. Like allergies, celiac disease also involves the immune system though individuals with celiac disease are not at risk of anaphylaxis. Celiac disease is an illness which causes damage to the gut, resulting in the body not being able to absorb nutrients from food (Mayo Clinic, 2020). The provision of safe food to consumers, especially ones with food hypersensitivity is important as people don’t always cook fresh food but buy prepacked food or eat out. As discussed in the lesson, businesses are required by law to display information on food label and packaging, this needs to include a list of ingredients with their quantity, and allergens including substances produced or derived from allergens, such as cheese from milk (Food Standards Agency, 2021). The information must be easy to find for the consumer, yet hard to remove. In the case of a possible cross-contamination the label might include advise such as “may contain traces” or “not suitable for vegetarians” (Department for Environment, Food and Rural Affairs, 2017). I consider that labelling food with a full list of ingredients is vital, as it can save many lives and prevent others from experiencing loss, like Natashas family. Introducing changes to the requirements of allergen labelling helps the consumer take life savings decisions by simply being informed before buying or eating a product (Food Standards Agency, 2021). Allergens can be life threatening therefore all individuals working in the food industry should have proper training prior to them starting work. Through training individuals will gain knowledge which will help them understand the reason behind certain policies and procedures and most importantly prevent putting the lives of others at risk. They will understand procedures such as having to clean utensils and washing their hands between use and the importance of having a different worktop for allergen free food. Not only will staff members know and understand procedures but will acknowledge the danger they can put costumers through, with food hypersensitivity. Training must be done prior to anyone starting to work in the food industry, to prevent putting costumers in a life-threatening situation.  

The knowledge I acquired throughout the lesson and the further research, will be beneficial when working with food in the future. Although I was aware of the allergen contain within the ingredients list on packaging, I have now started to pay attention when eating out, for example how allergen is shared on menus. Whether I will work directly with food or supervise others that do, I will now know how important it is to stay updated with key regulations regarding food and will ensure that all staff members have the right training so that food is safely packed and served. Whilst I was aware of the practical procedures regarding allergens and cross-contamination, until now I never consider the legal actions.
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