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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: Israte Jahan Munni

Student Number:2016942

	Module: Food and Beverage 

Lecturer: Lola Villard



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



	I have covered food allergies and intolerances and their importance within the industry, the law on labelling and information, cross-contamination, Natasha law and the fourteen major's allergens. Food allergy denotes the abnormal immune system of human body for eating particular food or generated allergic reaction mild to severe condition. Besides this, when body faced chemical reaction for eating certain types of food or drinks is considered food intolerance. Though their symptoms are mostly similar but they have some distinctive differences.   (Blackstone and Christian, 2010).
As the physical reaction to selective food is common, sometimes it is caused by food intolerance rather than the food allergy that's badly affect the human body. Mostly food allergens and food intolerance show same kinds of symptoms and signs and because of these most people are confused about identifying the actual reasons. When different parts of human body hampered because of the reaction of the immune system that is called food allergies like itchy red rash on body, burning in the mouth or throat etc. Sometimes it can cause severe harm to the human body and even cause human death. On the other hand, food intolerance is a little harmful to the human body, and a digestive problem of the food is the big symptoms of this. 




There are identified 14 types of allergens foods like fish, mustard, eggs, soya bean, Lupin, sulphur dioxide, and so on that are responsible for allergy problems. It is compulsory to all business people who are engaged in food and catering services that all allergens information about food should be written on menu or on labelling following labelling law strictly. (Astley, 2020). It determines that food business operators must have catered the necessary details on pre-packed food and non-packed food labelling. In addition to that food caterers must make sure that they maintain the laws and regulation about food allergens accurately when they prepared food for customer and the employees involved in the food production process have been adequately trained about allergens. Another is cross contamination that happens when any kinds of allergy foods are mixed up with another food accidently or unintentionally during serving or preparing foods for others customer. This tiny mistake can cause severe health issues of customer if they faced any allergic reaction. So industry should avoid this mistake and should ensure personal cleanliness and as well as also instruments and materials. For solving this issues, restaurant should store required amount of raw materials and foods and should dispose all kinds of waste of the food producing area immediately during preparing the foods. As this is a serious issue, all of people need to be aware about this cross contamination also. 
A teenager named Natasha Edenan laperous died of eating the pre packet baguette as there was no allergen information on the labelling. Consequently, on October 1st 2021, UK government formed a labelling law for acquaintance of food information on the packets. That’s why the production of the food business has to mention the all ingredients list and allergens labelling on the food prepacked for sale. This law then named after this Girls Natasha and it is called Natasha law. 
I have many take away from this lecture regarding food allergies and intolerance and I also realized the importance of this in hotel industry also. Such as how to label a food during packing, which food cause allergy problems which enable me to differentiate the non-allergy food also. (Christian, 2010). I learned how cross contamination happened and what is its consequences. Most important thing is acquainted with Natasha law and its history. 
These skills will help me in my personal life and career largely as I would apply these skills in an appropriate manner. Such as I personally should be more aware regarding food allergy and intolerance than before and I also will apply thiese knowledge when I need to communicate with customer regarding food serving. If I will associate with any kinds of food production, I should keep in mind the Natasha law.On the other hand, I will train the housekeeping supervisors about allergies and intolerance, and it's crucial to deliver better performance in their workplace. Moreover, as a chief head of the food management sectors, I will able to ensure the not allergy food is served to the guest by eradicating the cross-contamination in the hotel (Blackstone, 2010). 
In brief, it can be said that food allergies and intolerances cause severe harm to the health, and sometimes it causes the death of the people (Astley, 2020). So food providers should show all necessary information and ingredient lists in the food labelling which would assist the hotel industry in serving non-allergic food to their respective guests. The people who perform for the food caterer directly with the guest should be conscious of cross-contamination and for these reasons this topic is most important in hotel industry. 
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