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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: 

Student Number: 

	Module: 

Lecturer: 



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



	

Allergy-causing materials are basically recognised as allergens, and by their way of entering into the body, they are congregated into numerous groups. It has been measured that The foremost problem are nutritional allergens that come into the via consuming food (Kalenjuk et al., 2017). In fact, food allergy response occurs during the time of a person’s immune system reacts adversely to proteins in convinced foods. Moreover, a tiny piece of food material containing allergen protein might create numerous problem to the body. Even, Maximum people working in the food and beverages industry will have already encounter several food allergies and intolerances. In case of the body can’t digest a specific food, this might be able to create allergic problems or food intolerance. However, Food intolerances are not typically considered as life-threatening, while they can be enormously painful (Oria, Maria et al., 2020).  It is assessed that around 30% of the inhabitants has proneness for allergic sicknesses, and it might enhance in the future. 
According to (Kalenjuk et al., 2017), the increasing rate of food allergy incidents in hotel industries has made possible of the fact of growing consciousness among the hotels. It has considered to be a major food safety issues and several national and international regulations have been implemented to show its significance. Sometimes, people working in the hotel industries also have to face allergic and food intolerance related problems. The Codex Alimentarius Commission has implemented a list of basic allergenic foods, on an international basis and every country could afford their individual rules in terms of labelling of allergens. Regarding this fact, hotel industries have to take initials in order to avoid any kinds of problems which comes within food allergies.   
As per the perceptions of (Oria, Maria et al., 2020), numerous studies have categorised potential difficulties in understanding and handling food allergy in terms of restaurant and food service workforce. Managers, other operators and food workers, play exclusive and crucial roles in terms of inhibiting food allergic reactions in their hotels and restaurants. Therefore, Managers might be able to deliver food allergy training for staff and improvise plans for serving food allergic consumers. According to (Cousins, 2020), it is therefore the managers concern to train employees on controlling allergenic elements as well as to interact the risk and existence of food allergens in foodstuffs to regulars. For example, in USA, The Food Code also places the requirement for restaurant and food service managers “to be aware of the serious nature of food allergies” and “to avoid cross-contact during food preparation and service.”  In fact, Numerous additional programs are obtainable through vendors, and individual companies and they have also formed their particular programs to mitigate these major problems. 
It is indeed true that employees working in the hotel industries also have to encounter similar problems. In terms of that, the hotel authority has to implement major changes to keep in mind about the health and safety about the staffs. A proper training and gathering of knowledge on this basic subject might be able to help preventing these problematic situations (Radke et al., 2016).  
Maintaining proper health and safety regulations in the hotel industries regarding the fact of food allergen products and intolerances, is indeed necessary. There are a range of procedures through which hotel and beverages industry might be able to tackle theses specific problems in an effective manner. 
· Train staff on food allergies: It has been observed that Staff with not as much of experience in the restaurant had fewer information about allergies. In fact, Numerous restaurants obligated staff who had not acknowledged proper training on food allergies and required main knowledge about allergens. According to (Radke et al., 2016), Employees should be given proper training to understand the importance of food allergies and intolerances.  
· Formation of an accurate plan: Observing the number of food allergic responses which might arise in numerous settings where food is served, predominantly in early care and therefore apply appropriate steps. These hotels must follow several procedures to mitigate the issues. The hotel staffs must clear all sides and utensils which might utilised to make foods encompassing allergens (Cousins, 2020). The hotels must take initiatives to change the elements in specific dishes causing allergic problems for the betterment of the customers as well as for the hotel staffs. we also update the ingredient list or labels provided to customers. 
From the entire evaluation of this study, I have come to know that having allergic problems might be able to create major problems to the customers as well as for the hotel staffs too. In fact, mitigation of these problems is extremely necessary for the maintenance of the brand reputation of the hotel. I have also experienced that people are having major food allergic and food intolerances problems nowadays. Regarding this fact, the managers must focus on this specific issues to sustain their brand recognition as well as to preserve health and safety regulation.  I believe that by implementing some safety rules and taking initiatives might help them to tackle and prevent these issues from happening. However, a proper training of the employees might be possible to control these kinds of situation in the hotel and beverages industry.  
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