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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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Student Number: 1706033
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	Topic of choice: Allergies and intolerance and the importance within the industry. 

	



	
[bookmark: _GoBack]Now a days, food allergy problem is being seriously taken in tourism and hospitality industry. Specially, in restaurant industry. 500% patients have been increased over the last 15 years because of food allergy problem.  Due to food allergy problem every year in the UK 10 people is died. There were 2.4 million cases of foodborne in the UK in 2018 (FSA,2020). This is high risk for children and 15-25 years age group. About 20-30% customers can self-identify allergy foods and ask for allergy free foods (Endres, A., Endres, R, 2020). So, all should know about the food allergies. Some foods show allergy symptoms such as bloating, hives, and enlarged airways (Mayo clinic, 2022). Although there are more than 160 foods are cause allergic reaction, the number of most allergens are 14 in the UK such as egg, fish, milk, peanuts etc. 
Food intolerance is less serious than food allergy. Food allergy affects organs and sometimes, causes to life threatening problem. On the other hand, intolerance is limited to just digestive problem (Mayo clinic, 2022). If someone have intolerance problem, he will eat small amount of food without serious danger. For an example, one who have lactose intolerance can eat lactose free milk or take pills to solve digest problem. 
Sometime food allergies cause a serious problem called anaphylaxis. If it happens, the patient will need emergency medical treatment. Major symptoms are rapid pulse, dizziness, drop in blood pressure etc. Any staff in the restaurant know about first aid of its treatment, try to use it and note everything.  
In UK the primary cause of death of food allergy is many people eat food outside their home where all the ingredients information has not been disclosed to customers. That’s why a law has been introduced where every food provider has to disclose all the allergens food information, ingredients information to customers. Natasha’s law is also related to this. Natashas’s law is named after the death of natasha ednen at the age of 15 due to food allergic reaction. Natasha's Law will take effect on October 1, 2021. On Pre-Packed for Direct Sale goods, it will be required that all food outlets display full component lists with clear allergen labelling (PPDS). Food that is made, pre-packaged, and sold to consumers on the same premises is referred to as PPDS. It ensures food name and all ingredient list on the package. That’s all about brief summary about food allergens, intolerance and natasha’s law. 

After reading many articles I acquired some knowledge such as the importance of disclosing ingredients related information on the package. I have known different types of foods which include allergy. I have also enriched my knowledge about prepacked food, PPDS food and non-prepacked food and how to disclose allergic related information on this food items. New skills what I have learned how to treat serious patient in the restaurants, how to deal with customers, how to train up staffs for disclosing information, how to write up ingredients list on packages. 
What I have acquired knowledge about food allergy, law, I may use those in the improvement of food business, restaurant industry and overall tourism and hospitality industry. Following way, I would apply my knowledge in   particular industry.

· Provide full allergies evidence on menu card or information board.
· Make sure clear and visible information to customers.
· Use bold and capital letters to provide ingredients information on the package items. 
· Train up staffs about dealing allergen information orally to customers. 
· Make aware customers about 14 allergens foods on menu card
.
 

My personal reflection is to give more importance on this issue. As it is a serious issue government should give careful attention to reduce this problem. Every food business should provide ingredients information and make customers aware about major 14 allergens foods. Government should ensure that Natasha’s law has been enforced properly and thoroughly. Both customers and food providers have to be knowledgeable on this food allergies problem. 

As the outside food habit of people and overall, the tourism industry is growing that’s why this topic is important within the industry. Many potential travellers don’t want to make travel due to food allergy (Bordelon, Bridget M. 2016). If people have not been informed about all the ingredients and allergen food information then the health condition of the customers will fall down and it will hamper the business within the industry. Staffs and food providers can be aware about disclosing allergens information by this topic. 

Further reading

After reading some other articles I found that allergens happened not only with just food but also pollen, animals, dust and medication. For non-prepacked products staffs can play role of informing allergens to customers. Cross contamination such as cleanliness, disposal of waste etc are crucial for reducing allergens problem.    
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