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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.
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	Topic of choice: 
	
Allergies and intolerances and importance with the industry


	
During my lecturer, I learnt that the tourism industry within the hotel, restaurants must give information about certain food that can cause reaction. They need to provide valuable information on its menu to customers. This is provided by the management. Its importance within the industry. (Higgins, 2020) Food allergen labelling is very important for food safety. In the UK it’s been estimated that 2 million people suffer from food reactions in the United Kingdom. The law requires when food is packed it should be provided with the full ingredient on the packaging.  (Taylor, 2021) If you alter the ingredients in a product, you should inform staff of this as soon as it transpires. The information should be noticeable. 
someplace that all co-workers have easy access. I learnt about Natasha law in week 2 during my lecturer saw a video about allergens and intolerance. If a consumer then has a request, so they can easily indicate to the product information. All lists must include a list of all ingredients on products, this does not mean you take down allergen signs. Customers are possible to have allergen or ingredient queries and explaining you are willing to talk about them can be reassuring. 
In my lecturer I have come to sight that there are 14 types of allergens. [lee, 2019] Consumers may have allergic or intolerance to other ingredients but only the 14 are likely to be confirmed as allergens by food law. This is cereals containing gluten as wheat, rye, barely, oats, spelt, or Khorasan. eggs, fish, peanuts, soya bean, milk [Including lactose] sulphur dioxide Different types of nuts, celery [Including celeriac], lupin, Mollusc e.g., clams, whelks, oysters, snails and squid, Mustards, sesame seeds, this can apply to additives like processing aids and other substances which can be present in the products.
It’s very important to maintain food safety the HACCP system, iv understood during my lecturer that this is a system used in food beverage industry. [Njunina,2022] This can be applied to any food establishment, thereby cutting the risk of food-borne illness. But with consumer requirements and globalization, food technology and trends have seen a massive change from the 1960s to the early 2020s. I find that food that could cause bacteria if its not handled appropriately, not being stored correctly. When you have untied hair whilst cooking that’s as well a concern. To long fingernails can have impact. If you also cook food in a certain temperature you need to cool food down to store observe the food temperature to a certain degree. 
Handling food for people with allergies and intolerance should be handled in a separate area at my lecturer I have come to sight that its very important to follow protocols. I have researched, [network,2017] Its important to plan when preparing food. Also, it is important to let all member of staff know and train all staff members and make the aware. Reassure customers when taking order let customer they will be looked after. Ensure the dishes are specially marked to make staffs aware. Its better to get one person to walk the order through.
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