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After attending my second lecture, with Ffion Cumberpatch I have learned the basic understanding of why Food and Beverages plays a important part in the Hospitality Industry. This being said the sector must to be managed with care and knowledge as the proper food safety guidelines must be followed in order to protect the business and the consumers from any harm. 

In this journal i have decided to talk about Allergies and Intolerances and why this is such a sensitive yet important subject for any business. As per the UK food law, the business’s who operate a food business are required to provide allergen information and follow the labelling rules. (Allergen guidance for food businesses, 2022)

All staff who work in this industry must have received the training in food safety and allergens before they are allowed to handle food or represent the business to customers. This is to ensure the safety of the business, customers with allergens or food handling in general which then can lead to cross contamination. 

Food allergy is so important as Food allergies cause 4,500 hospital admissions in the United Kingdom each year. Every year, ten people die as a result of food allergies.
One out of every four people polled claims to have had an allergic reaction while eating out. 8% of children suffer from food allergies and adults with food allergies account for 2% of the population. (Allergens - advice for hospitality professionals - Institute of Hospitality, 2022)

There are 14 known allergies, this includes the following;
Celery – These include celery, leaves as well as celeriac. 
Crustaceans - Crabs, lobster, prawns, and scampi are examples of crustacean shellfish. 
Egg - Cakes, mayonnaise, sauces and pastries.
Fish - Salad dressings, sauces, stock cubes, and Worcestershire sauce. 
Gluten Wheat - Barley, rye, and wheat are some of the examples.
Lupin - lupin plant are crushed and used to manufacture flour. It will be used in place of regular flour in several breads, pastries, and certain pasta.
Milk - Butter, cheese, cream, and yoghurt all include this.
Mollusks - Mussels, snails, squid, and whelks are examples of this.
Mustard - Mustard seeds, powdered mustard and liquid mustard. 
Peanut – Groundnut oil, peanut butter, and peanut flour contain them as well.
Sesame - Bread (for example, burger buns), breadsticks, houmous and sesame oil.
Soya - Soya bean curd, soya protein, soya flour and tofu.
Sulphur Dioxide - A common preservative for dried fruit (such as apricots, raisins, and prunes).
Tree Nuts - Almond, cashew, hazelnut, pistachio, macadamia nut, and walnut are examples of tree-grown nuts. (14 listed allergens in the UK restaurant owners and chefs need to know about, Trichem Scotland, 2022)

Prepacked Foods
All ingredients must be visible on the packaging. Allergens in the product must be highlighted in the ingredients list every time they appear.

Non-Prepacked Foods
Non-packaged foods must provide the allergen information for each item that contains one of the 14 allergens. Non-pre-packaged information rules can apply to loose goods sold over the counters, bakeries as well as restaurants and takeaway food.

Food and Beverage Business’s
If you sell or deliver food to your consumers, you must provide allergen information in a writing structure. Allergy information could be supplied on a menu, chalkboard, or on a information pack. When allergen information is given to a consumer during a discussion, it can be followed up by written information. This would ensure that it is correct and consistent.

From my personal experience I know that I cannot have Coconut as this gives me a really bad reaction to my skin which swells up and goes red and I end up also having an asthma attack. Therefore, I really understand the importance of this and how this can affect so many people. I must take Fexofenadine 30mg to help with my allergies so that I can get on with my daily chores. 

To ensure this does not happen to me again, I must ensure my foods do not have a substance of coconut in them. Collectively the lecture and my personal experience has taught me to be vigilant when it comes to allergies and food safety.  
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