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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: Elena Roxana Chelaru

Student Number: 2118844

	Module: BMIH4002 Food and Beverage

Lecturer: Laurence Blake



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


	
Reflecting on the topic of food allergy and intolerance as well as their importance in the overall industry has helped me to better understand my module. First of all, I developed a more in-depth understanding of the concept of food allergy and intolerance. I have found that a food allergy generally occurs when the human immune system Can react to eating seemingly harmless food. On the other hand, I have found that food intolerance occurs when the human body generates a chemical reaction when the body consumes a particular food or drink. I have also found several symptoms of mild to moderate food intolerance and energy. It can be similar however, food intolerance is not concerned with the immune system and therefore is not medically proven to have contributed to severe allergic reactions. And I have also gained a deeper understanding of the symptoms to know if someone has a food allergy or intolerance. For instance, food intolerance symptoms can be restricted to only the human digestion system. Unlike a food allergy, the symptoms of food intolerance do not come out until a few hours after eating has passed. Also, I have observed that the level of severity of food intolerance systems can actually depend on the amount of food consumed. If a person takes a small chunk of intolerant food, he may not develop a food intolerance of the severity level at all also, food intolerance symptoms are not life-threatening. On the contrary, food allergy symptoms can involve any part of the respiratory system, the body or even the skin. In addition to the digestive system, the individual must look forward to the symptoms that can occur in any part of the body. Unlike food intolerance, food allergy generally takes precedence in the human body as soon as he finishes eating. No matter how small or big the amount of food is, it can trigger a reaction all over the body just by consuming a small amount that is as tiny as erasing. Symptoms generated from food allergy can be potentially life-threatening depending on what part of the body gets affected. Apart from this, I have also identified some key food intolerance that can be found in the real world. These include lactose which is a sugar in milk, gluten which is a protein in wheat, barley and rye (Bhatnagar and Popli, 2007). Some of the most prominent examples of a food allergy may include fish, shrimp, nuts and any other type of fruit.
In the completion of my study of the module, I have developed and acquired different new skills. First of all, I have developed research skills since a total understanding of the concept of food allergy and intolerance is important to reflect on their significance in the food and beverage industry. I was required to go through a number of books, journals, articles and websites to grasp a deep understanding. The reflection has also enabled me to develop my time management skills (Cousins, 2020). I was required to be mindful about the allocation of time to involve myself in various types of research and writing works. I learned the art of prioritisation and scheduling due to the reflective segment in particular. The reflective practice has also helped me to develop my note taking skills. While I engage myself in all the research related to food allergy and intolerance, I jotted down the key facts and statistics as well as their implication in the overall food and beverage industry. This has particularly helped me to find the key information without wasting any time at my behest (Cottrell, 2019).
I believe that I can transfer the skills I have required from the reflective practice. First of all, it will help me to be mindful of customer preferences whenever they are served with food and beverages. It will also help me comply with the ethical consideration that is so much important in the food and beverage industry. Also, the development of time management skills will help me to accomplish tasks in a more systematic manner. It will also help me to overcome my procrastination problem (Davis, 2008). Finally, the note-taking skill will help me to focus my attention on the tiniest of detail, which is very important in the food and favourite industry. Because, in order to truly appreciate the consideration of the customers, it is pertinent to provide close attention to the details.
Finally, it can be said that the importance of food allergy and intolerance can be a vital sector for any organisation working in the food and beverage industry. Sometimes, it can become a matter of life and death if not dealt with preparedness (Wood, 2013).
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