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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


	At present, there is a lot of emphasis on maintaining hygiene in the hotel sector. Allergy-related issues in the hotel industry will be discussed in detail in this study. At the same time, the study will provide relevant information on issues related to intelligence. In addition to all these approaches, some special reflective information will be analyzed in this study.
Due to the pandemic situation, there is a lot of caution on the part of many hotels to attract customers. Information from certain sources suggests that many people are still infected by hotel clutter, and as a result, things like allergies and stomach upsets happen (Oktadiana et al., 2020). However, since maintaining this hygiene is an extra work, this is why many employees are becoming intolerant (Bryan Endres et al., 2021).
For all of these reasons, the cause of the problem in the hotel industry continues to grow. Although several hotels have taken several steps to solve these problems, this problem has not been completely eradicated.
I have learned from a number of articles that in many cases the hotel sector has caused a lot of inconvenience to many people. For example, As mentioned by LOKMAN and AKOĞLU (2022), many people are getting sick due to the lack of cleanliness in the hotels whose financial condition is bad, and even at the present time this issue is not being given much importance which is a negative issue for human health. Due to this negligence of the hotel sector, many people are being severely affected by issues like largo and stomach upset, and this is a matter of much more concern.
I have also come to know through several articles that the employees in the hotel sector are behaving badly towards the customers. For example, As noted by BUCAK and YİĞİT (2021), in many cases, the hotel sector employees do not get proper opportunity from the management, and for this reason its negative impact on the performance of employees later. Employees are also dissatisfied with the company when it comes to salary-related issues and career development, and as a result, employees do not show much interest in discharging their responsibilities, which is a big concern for the hotel sector.
This subject is very important for the present time because many problems are being created due to the current pandemic situation. Due to the pandemic situation, many customers are still not paying much attention to eating out, and as a result, many hotel companies are losing money. Moreover, many customers are very concerned about keeping the hotel clean, maintaining hygiene and following the customer's diet, and this is why this topic is being studied so much at the present time (Eren et al., 2021). In order to do all this, the management of the hotel industry at present should give more priority to this issue.
On the other hand, employees are becoming more intolerant due to relationship issues with employees which are not a good thing for the performance of this industry. Employees perform their duties well only when the companies perform their duties towards them properly (Mandracchia et al., 2020). This is why companies are increasingly focusing on human resource management and employee training. Moreover, many hotels are working hard to increase the career opportunities of their employees, and that's why the Hotel Management Educational Sector is so popular these days (Lee and Sozen, 2018). The hotel industry is booming at the moment due to all these sustainable approaches.
After reading a number of journals and articles, I came to understand very well the multiple approaches of the hotel industry, and also my idea about hotel management is much clearer than before. Besides, at present I am very interested in hotel management, and that's why I'm so interested in researching this topic in the future. Many experts believe that the hotel business is a much more critical business at present because with the market change, there are multiple activity changes in this business (Gunawardena and Sarathchandra, 2020).
Moreover, I am showing a lot of interest in improving the relationship with the employees in the hotel industry, and for this reason I am interested in going further with this research in the future.
After discussing the above entire study, it can be concluded that while maintaining hygiene is very important in the hotel industry, many hotels are not paying attention to this issue. In addition, the hotel industry has a number of problems related to human resources, which is having a negative impact on the performance of employees.
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