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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 your time in placement

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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Student Number: 2108671
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	Topic of Choice: Allergies and intolerances and the important within the industry  
	



	Restaurant service stands for multiple billions within the hotel industry and has been showing a steady growth rate to incur substantial amount in future (V. VEREVKA, 2019). This is why, this food and hospitality sector has been under quite emphasize within the industry and as part of this, considering the impact of allergies and intolerances and their importance to shape the industry offering is now a trending issue. During my work placement, I myself experienced the actual scenario regarding the growing consciousness about the allergies and intolerances within hotel restaurant industry. As my responsibility was to receive the guests and check whether they have prior reservations and then serving them with requested foods at breakfast, so I had to have a clearer conception about these topics so that I could educate the guests and help them choosing appropriate meals. 
Basically, food allergy refers to the imbalance within the immune system of a human that tends to react to particular foods which can be mild to moderately high (Brostoff and Challacombe, 2015). Although the reactions are mostly tolerable but some of these can be very destructive even causing death for some people who bear very dangerous for of allergies. The learnings from this module helped me within my workplace where I could convey the basic information regarding the symptoms and causes behind allergic reactions. Primary symptoms of a person having allergic reactions are itching, having rough rash on skin, headache and sometimes vomiting (Brostoff and Challacombe, 2015). On the other hand, according to Schäfer et al., (2011), food intolerances differ from allergies in case of their impacts as well as causes behind such disturbance. Intolerances are basically raised due to troubled digestive system of particular food ingredients as such Lactose etc. The module well-taught me that food intolerances leave a minimum chance of having allergic reaction at the same time. 
I had the opportunity to learn the differences between these two from this module which primarily include that food intolerance starts to react after several hours of consuming the food and most importantly the intolerances are recorded to happen only at consuming considerable larger amounts of foods than that of allergic reaction (Hare, 2020). And also, food intolerances have never been recorded as life-threatening as it is seen in case of food allergy. Food allergies are often recorded to cause physical problems as such breathing difficulty or trouble speaking as a result of human immune system’s incapability to treat the food protein appropriately. In this process, the body tends to release a number of chemicals which intensifies the imbalance within the immune system and gradually the person falls to sick. But I came to learn that food allergy can be driven by any of the foods but WHO has specially listed 14 foods as allergens including eggs, milk, fish etc. Studying all the lecture materials, one thing was clear to me that children have to be taken under special consideration regarding the allergies and intolerances issues as early-stage immune system failure can cause them serious diseases as such eczema etc. But the root causes behind developing such health issues isn’t still clarified by any theory. Individuals experiencing allergies are regularly offered an auto-injector gun, typically stores quantities of adrenaline which can be used in a situation (Hare, 2020).
However, the learning from this module and the new skills & knowledge I gathered would help me in future in pursuing my workplace responsibilities smoothly. I will be able to deliver the cautionary messages to the guests prior to their ordering any particular food item regarding whether that item contains allergic reactions or not. This thing will add credibility to my employability and increase the brand reputation of the business as a conscious one. I am firmly intended to apply the learnings to remodify the guest service strategies of my organization and thus believe to have a fair significance in business development. Moreover, I can personally be more conscious about allergens as to avoid threat to my health difficulties. One thing I identified through the lesson is that the best way to treat the allergy is by keeping away oneself from allergens and to pursue that, one must have the appropriate knowledge about which foods contain allergic reactions. Medications might alleviate the symptoms of such a moderate to severe immune reaction. To effectively deal with patient’s seasonal allergies, a heavier intake of antihistamine is widely used especially (AULT, 2011). 
Most recent practice within the hotel industry aims at developing formula to decrease the impact of allergic food’s reaction on human immune system and I am intended to study them thoroughly in order to help my organization to adopt such procedure. 
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