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


	As I was reading about tourism from the work of Grief (2016), I got to know that tourism is gaining importance in every part of our world. Mostly the tourist is inclined by the environment, culture, and God’s creation. But according to Moslehpour et al. (2018), the two most physiological needs of tourists are food and drink. These are the factor from which they get fascinated. This is further supported by another article I read by Burton-Hughes (2018), which informed me that working in hospitality can be a pleasing career choice, and working in the hotel management can develop many skills which cannot be achieved overnight. In my opinion, whether you are working in a restaurant at any position, you will get your success through learning new skills and gaining new pieces of information. International Hotel Management requires many skills like preserving the food, taking care of the person’s hygiene and diet, strong communication, and resilience skills. In the light of Acker et al. (2017), it is necessary that the employee must have the skills for meeting the compliance and multitasking most of the time.

In preparation for this discussion, I read an article by Wen (2016) which stated that food and beverages are the main things that need to be considered for the tourist. I concluded that many of the tourists have allergies to different types of foods. Food allergies and intolerances have been identified by many doctors over the last few years. According to Popping (2018), labelling food allergens grant the person who suffers from these to make informed choices, and food safety requirements must be taken into consideration, safety requirements as Food must not be reserved in the refrigerators or in the preserved area if it is unsafe or unhealthy to consume. Food and beverages must be considered to be unsafe if it is considered to be harmful to health. In this regard, I also studied the Regulation No. 1169/2011 by Food.gov.uk (2015), which informed that the substances causing intolerances must be labelled, and the EU provides the list of those substances which were containing gluten (wheat, rye, barley, oats, Kamut, spelt), Crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, celery, sesame seed, mustard and sulfur dioxide. Most of these substances include lysozyme, and albumin, which are used in the wine. Fish Gelatin is used as vitamins and flavours. Soybean is used for vegetable oil. At the same time, milk lactose is also used in cider and wine. I have learnt that there are some tourists who are lactose intolerant; lactose is a type of sugar found in milk. Lactose intake causes the immune system to fight with your own tissue if you eat gluten.

I enjoyed watching an interesting TED talk by HuoShaYuZhen (2018) called “Food safety”. I understood that one of the main requirements for preparing and preserving the food is to have procedures based on HACCP. I suggest opting for the approach that can be systematic in the way of identifying, evaluating, and controlling food safety risks. Things that make food unhealthy, according to me, can be bacteria, viruses, fungi, poor storage conditions, and other factors like broken glasses, pieces of stone, plastic, fingernails, and hair. These things can be eliminated by acting upon safety measures like wearing gloves and a hair hat net cap and by conducting a hazard analysis. This is further supported by a book I read, “Sustainability in the Hospitality Industry: Principles of Sustainable Operations” by Chen, Sloan and Legrand (2010), according which hazard analysis includes a process to identify where the risks generally are. This analysis will elaborate on the critical control points at every stage where a problem could happen and determine the critical limits that must be met to ensure food safety, such as the cooking temperature of the food and cooling time. Safety precautions for allergic and intolerant tourists can be taken care of by observing procedures, such as visual observations and measuring of temperatures.

To conclude, the intolerance of lactose is the main factor to consider when concluding anything related to allergies. While I will be working in this industry, I will be making some safety precautions as there will be a complete check for the food, food preservation, the utensils the, fryers, the dishes, the tables, and there will be a complete examination of the waiters and the cooks. The cooks will be provided with the basic needs of cooking like 24/7 sanitization, hairnets, and face masks. They will be given a room where they can rest after some work so that they do not get sweat most of the time. Furthermore, in light of Facioni (2020), for the tourist, I will be giving pamphlets right on the reservation counter, and the pamphlets will provide the complete details of the dishes with their ingredients. In this way, the tourist will not be able to consume the food they are allergic to or intolerant to. 
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