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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: 

Student Number: 

	Module: Hotel Administration and Front Office Operations
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	Topic of choice: Allergies and Intolerances and the importance within the industry

	



	
The topic of food allergy and food intolerance has become increasingly important as large number of people are suffering from the issues on a daily basis in the UK. A food allergy can be described as the unusual reaction by the immune system of the human body which is caused by consuming a certain food item (Heine, 2018). Allergic reactions in human body can either be mild which usually goes away in a while or can be very serious leading to threatening life of the victim. The symptoms of allergic reactions are usually the same in different people but the ingredients causing the allergic reaction are different for different people. The common symptoms of allergic reaction include, a raised itchy red rash, itchy sensation inside the mouth, ears or throat, vomiting, swelling of the face, around the lips, eyes or tongue. When the allergic reaction becomes severe, the victim may experience breathing difficulties, trouble swallowing or fainting. There are some common food ingredients which are known to cause allergic reaction to human body which are, peanuts, tree nuts, shellfish, fish, eggs, milk, some certain fruits and vegetables. 
A food intolerance can be described as difficulty in digesting certain food items and experiencing unpleasant physical reactions (Sarah and Brian, 2010). Food intolerance can cause certain difficulties and discomforts but it is not usually life threatening. The common symptoms of food intolerance include, itching, skin rashes, tummy pain, bloating, diarrhoea. 
Food safety is an extremely important topic for human beings as humans cannot live without food and certain food items can become life threatening. This topic is immensely important for the international hospitality industry as this sector involves providing foods to the consumers on a daily basis (Zutshi, 2019). The recent pandemic has made people more aware of cleanliness, hygiene and health security. When consumers avail the services of the hospitality industry, they are usually completely dependent on the food items delivered by the hotels and restaurants. Hotels that can provide safe food which have been prepared according to the food safety rules are usually preferred by the consumers. In other words, food safety builds consumer trust towards the organization. As more people are reporting to be suffering from food allergies or food intolerances time to time, it has become crucial for the hospitality organizations to ensure food safety (Cousins et al., 2011). There are some certain rules and standards that can prevent food allergies and food intolerances to a significant extent. The practices for food safety include, obtaining foods from an approved and reliable source, preventing any bacteria present from multiplying to high numbers, protecting food from risk of contamination, throwing away contaminated or unfit food, destroying any harmful bacteria in the food by thorough processing or cooking. 
I have learnt many important information regarding the food safety against food allergies and food intolerances which will be very much useful while working in the hospitality sector. I have learnt that the people working in the hospitality industry should be careful and responsible about providing safe food to the consumers. Being able to maintain food safety and provide safe food to the consumers will create a strong relationship between the organization and the consumers as well as will build a strong brand image of the organization (Warren et al., 2017). One very important topic that I have learnt and I wish to maintain at the work place is that the people involved in the hospitality organization should be well informed and aware of the common food allergens and the ingredients that may cause food intolerances. Listing the common ingredients which are very frequently used in preparing the food items and letting the consumers have access to the list can it make it easier to avoid any kind of food allergies and food intolerances. Food allergies and intolerances can also happen if the people involved in preparing and delivering the food items do not maintain personal hygiene. Ensuring food safety against food allergies and food intolerances can be obtained by setting kitchen rules and motivating the staff and employees to follow personal hygiene strictly.










	REFERENCE LIST (not included in word count)
	


	
Cousins, Foskett, Pennington, Foskett, David, & Pennington, Andrew. (2011) Food and beverage management: For the hospitality, tourism and event industries (3rd ed.). Oxford: Goodfellow.
Heine, R. G., (2018), Food allergy prevention and treatment by targeted nutrition, Annals of Nutrition and Metabolism, 72(suppl 3): 33- 45.
Sarah, N. and Brian, W., (2010), Experiencing food allergy and food intolerance: An analysis of lay accounts, SAGE Journals.
Warren, W. A., Joseph, M. P., Kimberly, G. B., Sarah, P. S. and Li, Z., (2017), Prevalence of food allergies and intolerances documented in electronic health records, Food Allergy and Gastrointestinal Disease, Vol. 140, Issue. 6, P1587- 1591.
Zutshi, A. (2019) How to develop well-informed and assured teams to embed food safety compliance in the UK catering and hospitality industry. Perspectives in public health. [Online] 139 (6), 294–295. Available from: doi:10.1177/1757913919872783.














1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




