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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 acquired 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 learned? 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: Tudor Adrian Sau

Student Number: 2026591

	Module: BMIH 4002
HOTEL PLACEMENT
Food & Beverage Operations

Lecturer: LAURENCE  BLAKE



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

	Date Completed : 09/02/2022

	
Introduction 
Allergies to specific foods are reported by 15 million Americans in the food industry. Allergic reactions to eight popular ingredients used in hotels account for 90% of all allergic reactions. These foods include dairy products and poultry as well as almonds and tree nuts. Soy, wheat, and shellfish are also major allergens (food allergy research and education) (Bryan Endres et al., 2021). Furthermore, approximately 17 million people are affected by a food allergy, with hospitalizations for severe reactions in children increasing sevenfold in the last decade. In the medical literature, food allergy is described as "an aberrant immunological reaction to a food mediated by the body's immune response." The severity of allergy reaction symptoms can range from mild to severe, and they might manifest themselves within minutes of contact with allergens. Severe reactions are life-threatening and necessitate the need for immediate medical attention. Some people may die as a result of the repercussions of their actions.

Importance in the industry 
A CDC study published in 2013 found that between 1997 and 2011, the number of children with food allergies grew by 50%. (CDC, 2013. In terms of understanding the prevalence of food allergies in industrialized countries, researchers are also looking into how the issue impacts poorer countries. According to research, 68% of men and 68% of women who have celiac disease avoid eating out too and 52 percent avoid traveling altogether (Jankovic et al., 2019).
There are numerous categories of allergens based on how they enter the body and cause an allergic reaction. Even while allergens in the air, on surfaces, and in food can be a hazard in the food business, the biggest issue is food-borne allergies that enter the human body through the food. An estimated 30 percent of the total population is predisposed to allergy disorders, and that percentage is only going to climb in the future. (Lewis and Mehmet, 2021). Hospitality workers need to be aware that the symptoms of an allergic reaction will begin to appear within minutes or hours after exposure to an allergen. In moderate cases, symptoms may not interfere with one's ability to accomplish their job, but in more severe cases, symptoms may even put one's life at risk (in case of choking, and anaphylactic shock) (ŠÁLKOVÁ and TICHÁ, n.d.)
By being a member of the EU Food Policy Advisory Group, many food companies have an opportunity to provide input on food-related legislation to the European Commission (Jankovic et al., 2019). The EU General Foods Law GFL initiation and progression has the largest impact on the hotel industry's dietary practices. The GFL is widely regarded as Europe's most important food safety legislation. On the other hand, it defines restaurants on the same basis as retail industries and does not recognize differences that characterize the hospitality industry's unique complexity (FSAI 2015). 
Application in Future 
Nutrition and Dietetics reveal roughly 1 percent of the total population in the United States suffers from coeliac disease and it can be controlled in the future. Allergy to specific foods is assessed, such as the DGTH 46-1, 24–33 Research Review Food choices in 2017 necessitate ongoing attention, resulting in social constraints and fewer restaurant visits. In my opinion, the most typical issue is determining if the food customers order is entirely free of the substances that cause the allergy. (Wen et al., 2020).
The knowledge gained can be applied in the future such as information in the hospitality and tourism literature have examined restaurant employees, food service supervisors, and consumers' perceptions of knowledge about food allergies and the risks associated with dining in a restaurant, as well as consumer attitudes toward dining out with food intolerances, among other topics (BUCAK and YİĞİT, 2021). 
Workers of the food industry need to be aware that the symptoms of an allergic reaction will begin to appear within minutes or hours after exposure to an allergen. In moderate cases, symptoms may not interfere with one's ability to accomplish their job, but in more severe cases, symptoms may even put one's life at risk (in case of choking, and anaphylactic shock) (ŠÁLKOVÁ and TICHÁ, n.d.). To separate an allergy from food intolerance, which has been the incapability of such an individual to digest specific foods, such as lactose (milk sugar) and gluten intolerance, which is rising in frequency. 

Reflection
New knowledge that I have acquired is that there may be feelings of guilt and isolation for those who are socially isolated because of the sickness. I have learned that many factors could be at play, including improper labeling of food, high prices, or a shortage of gluten-free items in restaurants and convenience stores (BUCAK and YİĞİT, 2021). I have acquired information that people having life-threatening food allergies, however, have not been the subject of any contemporary research on how they experience travel. As a result, people with allergies to certain foods and those who care for them may choose to spend more time in their own homes, travel less, or only go on specific excursions. 
Conclusion 
The food regulations set the obligatory cleanliness criteria for all food providers. All areas of hygiene, including kitchen layouts, and storage need to be rechecked to prevent people from getting any infections. In addition, it says that all food businesses, including the hospitality industry, should have a food safety program (Aleksić et al., 2020). It also states that the establishment's management is accountable for food safety and hygiene in order to prevent health concerns. Cross-contamination within the kitchen can be prevented by maintaining good cleanliness, which is a key consideration when implementing allergen labeling. Due to this, people and consumers will have no allergic reactions if the cleanliness regulation is adhered to as instructed (Hasan, 2019). There are no exclusions or special advice for the food business in the hygiene regulations.
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