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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: Laura Lewis

Student Number: 2120327

	Module: Food & Beverage Operations BMIH4002

Lecturer: Ffion Cumberpatch



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



		A food allergy is when the body’s immune system has a reaction to certain foods, as a result chemicals are released into the body which causes an allergic reaction, most allergic reactions are mild but can be life threatening, symptoms can differ with people but range from itching, swelling of the facial area, vomiting and in the most severe cases anaphylaxis. (NHS, 2019).

Anaphylaxis is an extreme, severe allergic reaction, where the whole body is affected, it can happen within minutes of exposure to the substance which causes the allergic reaction. If someone suffers from an anaphylactic reaction it should always be treated as a medical emergency and 999 should be called so the patient can get the help they need immediately. (Anaphylaxis campaign, 2022).

A food intolerance is when the body finds it difficult to digest certain foods and causes the body to have an unpleasant reaction with them, people that suffer with food intolerances tend to suffer with tummy pain, bloating, diarrhoea, skin rashes and itching, symptoms normally happen within a few hours of eating the food. (NHS, 2019).
The most important difference that I noticed between the two is that a food intolerance is never life threatening, unlike an allergy.

More than 160 foods can cause allergic reactions, but there are 14 different food types which are identified as major allergens. The 14 allergens are celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, sesame, soybeans, sulphur dioxide and sulphites. (Food Standards Agency, 2021).

Food businesses in the UK must adhere to the general food Law, this means that businesses must provide allergen information to the consumer for prepacked and non-prepacked food and drink handled and manage food allergens safely when preparing food. (Food Standards Agency, 2020).

In 2016 a 15-year-old girl called Natasha sadly died after having an allergic reaction to an ingredient in a sandwich that she consumed that hadn’t been labelled with the allergens on the packaging.  Following Natashas death her parents campaigned for it to be legal requirement that food businesses must provide full ingredient lists and allergen labelling on pre-packed foods as a result of this on the 1st October 2021 The UK Food information amendment also known as Natashas law came into effect. (Natasha Allergy Research Foundation, 2022).
I had never heard about Natashas story before and was saddened by it, I feel it was a tragic unnecessary death that could have been prevented if the ingredients and allergens were displayed on the packaging.

Before the lecture I was aware of allergies and intolerances, but it has opened my eyes to how severe they can be and the lengths both businesses and consumers must go to ensure their safety.
I think communication between consumers and businesses is a very important factor to make sure any mistakes don’t happen.

Research shows that many hospitality establishments are insufficiently prepared for dietary requests from consumers with food allergies or intolerances and that training needs to be provided to educate staff about the importance of them. (Van Dam & Wiersma, 2013).
A great example of a business that is aware of the importance and doing something about it is Marriott, they have set up a food allergen awareness programme which was rolled out worldwide across all Marriott hotels, The programme ensures staff that handle food and drink take part in it. The programme is very informative and teaches staff about allergies and intolerances and what foods cause them, about cross contamination, what symptoms people have and what to look out for and how important accurate information is between teams. (Dale, 2009).
This is a great programme and I feel all organisations should have something similar in place.

My experience with allergies is when a family member opened a take-away I helped them set the business up so we had to fill in the Food Standards Agency forms, listing everything that was sold and a list of ingredients with allergies highlighted, this was kept in a folder on the counter for consumers to view if necessary, any new products that were used by the takeaway I had to add into the folder to ensure we were giving out the correct information to the customers. I learnt a lot from this, and it helped me to understand what businesses need to do behind the scenes to ensure food safety and hygiene.

Everything I have learnt about allergies and intolerances will help me in my future career in the hospitality industry, it has made me much more aware of problems that can occur, and I feel that in my new place of work I will ensure I have the correct training and procedures in place to make the business allergen aware and safe for our customers.
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