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	The present journal will capture my learning experience and understanding regarding allergies and intolerances, and I have chosen this subject as I am interested in the best practices for allergies and intolerances in hospitality. 
This module has been eye-opening in my journey as a student and has allowed me to explore the topic of allergens and intolerances. The lecture content provides comprehensive information about the difference between allergies and intolerances and identifies the 14 major allergens, highlighting the importance of labeling rules, followed by Natasha’s Law and cross-contamination. 
Personally, I did not have too much knowledge regarding allergies and intolerances until a member of my family was having lactose intolerance and I started to read about the subject. Exploring the lecture content, I admit, I was impressed by the number of allergens and the adverse reaction which could be lethal in some cases. 
Food allergy has been long known as a medical phenomenon and the patients could suffer severe and occasionally lethal reactions. Non-immune-mediated food intolerances and immune-mediated allergies are considered the most common adverse effects caused by the consumption of some food ingredients and the adverse reactions are ranged from mild to life-threatening anaphylaxis (Muthukumar et al. 2020). Allergens are now considered an important public health issue and require the cooperation between multiple stakeholders to ensure the safety of vulnerable allergic consumers (Lelieveld and Motarjemi, 2014). A safety management plan is considered a great challenge for food manufacturers because a wide range of food contains allergens, a minimum quantity causes reactions, and a small number of people are experiencing food allergies. The allergen management has the responsibility to analyze every segment of production and sales in hospitality, beginning with the design, the origin of the ingredients, statement, and labeling to provide safe consummation of food (Popov et al. 2017). With the aim of protecting the citizens’ health, European Union together with European Community has given particular attention to labeling food products and issued the Regulation 1169/2011 which admits that the presence of certain ingredients in food can cause allergies reactions and intolerances for a considerable number of people, and for this reason, the allergens must be labeled ( Mainente et al 2017). In 2019, the UK Government confirms the implementation of stronger laws to protect those with allergies. This law comes after Natasha Ednan-Laperouse’s lethal reaction, the teenager who passed away following an adverse effect to a pre-packaged sandwich from Pret a Manger. (Gov.UK, 2019). The new legislation requires including the full list of ingredients for food made and packed in the same places and after offered such as pre-packaged sandwiches and salads prepared by the team earlier in the day and put on sale. The reform aims to protect allergic consumers, make food labels clear, and provide confidence in making secure food selections (Mena Report, 2019).
The government allowed a transition period for food businesses to correctly introduce the new regulations and after the two years transition (Narf, 2022), a survey conducted by Access Hospitality shows that 64% of operators were aware of the new law, 46% assumed the repercussions, 35% were not convinced by the implications and 19% did not understand the new legislation. From 1st October 2021, the new rules related to food that is prepacked for direct sale are: highlight the 14 mandatory allergens, including the full list of ingredients, and display the name of the food (The Access Group, 2022). 
In this module, I was able to explore the topic of allergens and was impressed by the 14 major allergens which are included in my daily basis menu, the importance of displaying all the information on the labels, and the allergen reactions caused by a minimum quantity of allergic ingredient. I consider that is it important to manage allergens efficiently in hospitality to guarantee the safety of customers and help to minimize the threat of legal action against the business or staff. During my research, I acquired important knowledge, especially about the importance of the best practices for allergies in hospitality such as monitoring all ingredients used in food, storing allergenic ingredients away from non-allergenic ingredients,  the regulations, allergen guide, cross-contamination, and these competencies I have acquired give me the belief that I am pursuing the right professional career and that I am getting well equipped to respond to the real-world tests once I graduate and during the placement.  
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