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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: Delia Sandra Isaic

Student Number: 219909

	Module: Food & Beverage Operations (BMIH4002)

Lecturer: Laurance Blake



	Topic of choice: Allergies and Intolerances and important within the industry .
	



	As we could see from the Hotel Management Journals (2022) The Food and Beverage Manager is a professional who assumes the responsibilities related to the organization, the maintenance of quality standards and costs: in fact, he carries out all the activities related to the food and beverage business within the work environment – be it a bar, a restaurant, a hotel. It has the task of managing and coordinating personnel, checking that production and administration standards are maintained over time, controlling, and monitoring the economic aspect. His figure is therefore the fulcrum of every aspect since many of the neuralgic aspects and results depend on his work and his attention and problem-solving skills. Being a manager F & B, his task is mainly managerial, but there are times when his presence in the organization of events is necessary. Depending on the place and structure in which he works, he can move from the simple control of the maintenance of food and drinks and accounts to the supervision of each individual menu for each event up to the management of orders and the relationship with suppliers. It mainly collaborates with the general management to monitor the progress and achievement of the objectives. F&B also deals with allergies and intolerances, and we will see how important it is for our industry. 

What is an allergy/intolerance mean to industry? Intolerance comes when our body reacts negatively to one or more foods affecting our metabolism more precisely carbohydrates, proteins, and lipids. People affected have an enzyme deficiency. They do not have in their own body the enzymes they need for its assimilation. These deficiencies can be acquired from birth but also acquired over time. This involved only the metabolism and not the immune system. It is dependent in the non- tolerated food 
In the talk by Griffith and all (2010) all food businesses in the UK must have the HACCP. For our and food safety and use the five-step approach (Educate, include, listen, observe and assess).

Reading the book Food Safety Management (2014) we notice that the allergy to intolerance is the opposite of that. It is a genetic disease, and, in this case, it attacks the immune system with a single allergen. The first reaction the human body made to defend itself from this foreign body is to form the necessary antibodies called immunoglobulin E (IgE). It has a similar reaction to bacteria or viruses that can be very violent on the body. It doesn't matter what dose we take, and a minimal, unstoppable dose can cause serious damage and even death. That is why we as sellers of a food product must be very careful and give our customers the necessary information to avoid a tragedy for us, the company but also for the victim in question.

Reading the book of Davis (2008) I learned the case of boxed foods. It is very important for those who suffer from this pathology to be well informed, properly reading the label displayed on the product. This indication must be highlighted with a diverse appeal than the other elements, so as to allow the presence of allergens to be fast visualized. If the products it is a bulk, the allergen information must be given at the point of sale, in the original box or with a book of ingredients

We notice that Jhoston (2012) in his book writes about the many professional aspects that create the universe of hospitality. It’s a list of 14 known allergens. They are as follows celery, cereals containing gluten, crustaceans , eggs , fish , lupin , milk , mollusks , mustard , nuts , peanuts , sesame seeds , soya , Sulphur dioxide ( sometimes known as sulphites). Before it was 10 but every year can change. even our body can change after 7 years. 
The topic it is that the most business must legally display or inform guest of presence of allergens in their dishes. People can become allergic over time. Monitor H&S policies regarding allergen, Examine H&S procedures of supplier, their policies and procedures are for prevent and contain widen knowledge of allergic reactions and how to support a person how is affected. I learned that they have detailed allergen always guide available. My personal reflection is that we need specific training and power of knowledge bring us forward. Making business more accurate and can bring more costumers oriented and preventing for better chaise. For my opinion in the future, I will have a menu selection to comply with broader costumers’ profile and GFCP certificate website and procedure must be completed for obtained certificated. Very important and advantageous for us and our consumers. These topics are very important for our industry because they prevent serious incidents to our company. And we avoid serious health problems such as the death of our customers. 
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