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LEVEL 4 – Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Food Safety Fundamentals (The 4 C’s) 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections? 
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            This week in lecture I learned the topic of “Food allergies and disease related to the allergy”. There are enormous allergies associate with our food intake. First, we should understand “what is allergy”? By its definition, an allergy is a hypersensitivity immune response to normally harmless substances, such as pollen or foods. About 80% of allergic patients are sensitised to more than one allergen. Not good, right? Although hypersensitive reactions are frequently mild, they may be very serious. Symptoms of a mild allergic reaction can influence distinct regions of the body on the equal time. (Food allergy, nhs2020) Actually food contains certain proteins that are allergic in nature. Reactions that people may experience include large-scale redness of the skin, swelling, changes in heart rate, drowsiness, vomiting, and loss of consciousness. On the other side, intolerances are actions to food items or drinks, escalated by enzymes variations or reactions of the digestive area, that’s why the organism is unable to soak up food efficiently (Hadley,2019). One more term, known as celiac illness, is an autoimmune disease in which the gut responds to gluten, preventing the human body from ingesting foods and vitamins that may cause the body to react in different processes. Allergic reaction varies with individuals, for instance someone has symptoms like stomach pain while other may experience symptoms like inflammation of the joints and bones. Annually in UK around 30000 people are hospitalized due to anaphylaxis (Pavić and Kolaček, 2021). The food information Regulations try to solve this problem, this regulatory came into effect in 2014 (Meyer et al, 2014), and the main goal is to allow customers to select the best type of food and to make restaurant meals safe and delightful for those who suffer from allergens.
       As from the business perspective hypersensitivity can make a blue ocean for the company, that means this problem can give productive opportunity to hotel and tourism industry. In UK , every year,  allergy patients are increasing with 5% rate (Roberts,2020). Another study suggests that at least 1 in 40 children in United States have an allergic reaction problem. This information indicated the necessity to be reprimanded & also to seize the professional occasion. After analysing the case study, the restaurant known as Indigo Restaurant, One Aldwych, London, is the first luxury hotel restaurant in the UK that has been awarded Coeliac UK Gluten free accreditation. Their aim is to make eating out stress-free for people with coeliac disease and for people with gluten intolerances. There are many well established brands that start to take actions, but there are still lot of opportunities for others.
          I have read many relevant resources and documents and I have found some interesting things that I will use if I work in hospitality and tourism industry. We should include this in our work plan to address the degree of food hypersensitivity. 
         To achieve this goal, we need to make a certain budget to hire a team to continue entire support phase and, above all, to train everyone, including those that work in the kitchen, to be available for people that handles food and train staff to handle the medical emergency. Businesses must realize that food allergens are not limited to 14  that are on the EU list (Zuid Meer, 2019). Consequently, the easy way to personalize the offering is to let people know what food particles make their food hypersensitive.                
          Ultimately, cross-contamination can be disregarded, and all attempts are thwarted. Therefore, cleaning of work surfaces, kitchen products, etc. and clothing is essential. Food hypersensitivity is not a matter of planned progress of choice, although, this is essential to sustain in the market of the United Kingdom. Businesses, especially the hospitality and restaurant industry, need to perceive the importance to become a dynamic and faithful associate to ease customer stress from the hyper-creativity of food. I feel that businesses should start to make plans to grab this opportunity as soon as possible.
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