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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: Alina Maria Gaspar

Student Number: 2120009

	Module: BMIH4002

Lecturer: Laurence Blake



	Topic of choice: 
	
Allergies and intolerances and the importance within the industry


	

As part of one of our lectures, we discussed allergies and intolerances and the importance of making hotel guests and staff aware of these issues. A human body can react to substances or food ingredients in the form of allergic reactions.
There would be at least 160 foods that can cause allergies, 14 of which are classified as significant allergens in the UK and should be avoided and their presence needs to be mentioned and labelled accordingly . Eggs, mollusks, milk, lupins, fish, peanuts, crustaceans, mustard, gluten-containing cereals, sulphur dioxide and sulfites, soy, tree nuts, sesame, and celery are all examples of these allergens. (2021, Food Standards Agency)
I found it incredibly concerning that the number of hospitalizations caused by allergies has grown by more than 500 percent in the previous fifteen years, and that allergic reactions accounts for nearly ten deaths each day in the United Kingdom. If you have a food allergy, it can impact all of your organs, depending on how much you eat and how sensitive your body is to that component; in rare situations, it can even be fatal.
allergic responses vary from person to person, but they might include skin reddening, trouble swallowing, disorientation, breathing difficulty, accelerated heart rate and furthermore losing consciousness.
It amazed me finding out during the lecture that only one peanut could kill six individuals who are allergic to peanuts. I believe that we all need to be more aware of the hazards to which we may expose others around us, and that allergies must be studied more in education from young ages.
The government has amended the regulations concerning the labelling of allergens, making it essential to declare allergens on prepackaged meals, that must be highlighted within the list of ingredients, as of October 1st  2021. In addition, the products component list must be more comprehensive. Although this information may have been absent until recently, and it was only supplied informally by food operators when requested, it is now required to be included in the necessary ingredients list in order to protect and support the rights of the allergy sufferers.
The young Natasha died as a consequence of an allergic response to a sesame baguette, and despite the fact that she read the labelling before purchasing the sandwich, the ingredient was not stated since the legislation at the time did not require it.
In honour of her loss, the new law, named "Natasha Law," enhances consumer trust and openness in the food industry, attributed to her family' initiatives to seek justice. Anyone deserves to see the alternatives and relevant data they need to take the best and safest decisions for their health and well-being.
I consider that the "Natasha" law is still insufficient, and that further public awareness efforts are needed, since the risk of cross-contamination remains, and this is not indicated on any label. Even though the simplest solution is to write "it may contain traces of allergens" on the labels, this may not be feasible or acceptable because there are 14 major allergens, and not everyone is sensitive to each of them. This might limit the choices available towards those with food intolerances, resulting in marginalisation.
Staff, particularly in the hotel industry, must pay very close attention to customer requirements and receive proper training to avoid situations in which they may unknowingly endanger the life of someone else, such as allergies, which can result in anaphylactic shock, which would be a medical emergency that has to be managed as such.
With the new revisions to allergy labelling, information on allergens included in prepackaged meals must be displayed and labelled required and suitable in the food industry starting in October 2021. 
To summarise, allergens could be incredibly dangerous, so it is critical, particularly in the food sector, to closely monitor the ingredients in use, to ensure that modifications in recipes are notified both internally and externally by suppliers, to carefully examine the menu to describe all allergens enclosed, to store allergen-containing ingredients separately from non-allergenic ones, and also to separate zones of storage and use. Lastly the staff in the hotel and restaurant industries must be educated on a regular basis.
The understanding I gathered from this lesson and additional study encouraged me to give more importance to details and become more organised, particularly in the area of food preparation and storage, and I believe that this knowledge will be highly useful when I will be working in the hospitality sector.
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