[image: ]International Hotel Management



LEVEL 4 – Student Journal 

	Student Name: PARASCHIVA RAMONA VRASNEAG

Student Number: 2122736

	Module: FOOD AND BEVERAGE

Lecturer: FFION CUMBERPATCH



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


	
[bookmark: _Hlk103143659]FOOD ALLERGENS
Food allergens can be defined as the ingredients causing allergic reactions after consumption. Food allergens can react with the body within minutes after consumption. The symptoms include hives, swelling on the face, and throat, increased heart rate, asthma, abdominal pain, and many more. The time of reaction varies from person to person. Different food allergens identified and listed to be mentioned on the food labelling by the Food Standard Agency include the following –
· Celery
· Gluten cereals
· Crustaceans
· Eggs
· Fish
· Milk and milk products
· Molluscs
· Mustard
· Peanuts
· Sesame
· Soybeans
· Sulphur dioxide 
· sulphites
The FSA guidelines also mention a set of guidelines to be provided with food regarding the additives used to prepare/ process the food. The guidelines for food businesses involve –
· Provision of information on the menu card about the food allergens (food.gov., 2022).
· Written notice in a viable position to provide all the information to the customers. 
The FSA suggests this to be clear in order to maintain consistency and avoid any health issues due to the same. One of the ideas is to put up allergy and intolerance signs for all the information (food.gov., 2022). 
If the business provides food in a buffet, the information about allergens can be provided separately through labelling under the dish names. This can help the consumers be aware of the allergens present in the food being served. The major concern here is to maintain the visibility and accessibility of information to avoid any incidences of allergy. The FSA specially mentions not providing all the information on food allergens in a single part of a buffet (food.gov., 2022). 
The guidelines for food delivery and takeaway include the information to be mentioned –
· Written or oral delivery of allergens information before placing the order
· Written or oral delivery of information after food is delivered to the customers (food.gov., 2022).
Some other guidelines for food allergens include –
· Effective planning of menus 
· Food allergy training
· Allergen ingredient recording
· Allergen ingredient templates and their understanding
· Avoiding allergen cross-contamination
The penalties and regulatory laws include severe punishment if the business fails to comply with the mentioned laws. Apart from this, the customers can face serious health issues, the business can face reputational damage as well (food.gov., 2022). 
FOOD INTOLERANCE –
Food intolerance includes the difficulty in the digestion of certain types of foods. This can cause due to enzyme deficiency or reactions in the digestive tract (Chatterjee et al., 2022). Food intolerances can cause autoimmune reactions which can result in the production of antibodies with the ingestion of intolerant foods. The intolerances can be asymptomatic but should not be neglected to avoid any serious health issues. Sometimes the symptoms of food intolerance include abdominal pains, bloating, gassiness, diarrhoea, malaise, or headaches. The quantity of the food plays a crucial role in determining its severity. Different food intolerants can include –
· Milk – Milk or milk product intolerance can be caused due to insufficient or low enzyme secretion for lactose digestion. The enzyme responsible for the digestion of lactose is called lactase.
· Gluten – Gluten intolerance can be experienced with the consumption of cereals causing indigestion, fatigue, and joint pain. 
· Fructose – Fructose intolerance is experienced due to a lack of sugar digesting enzyme. This can be a hereditary issue and is very rare. This is due to a missing protein which helps in sugar absorption. The major symptoms include gas, bloating, cramps, and diarrhoea. 
· Salicylate intolerance – This is experienced by the consumption of plant foods or artificial flavours or additives. The common symptoms include hives, rashes, stomach aches, fatigue, and others.
· There can be many more food allergens like caffeine, sulphites, and many more. A detailed explanation of the guidelines to be followed is published on the Food Standard Agency, UK website. The agency also provides training to avoid any mishaps in any food business due to food allergy or intolerance. FSA has also launched allergy guiding tools (gov.uk., 2022). 
IMPORTANCE – 
Allergen management is a crucial part of the industry as it can directly affect the consumers. the food allergens can cause safety issues putting high responsibility on the same. The international and national regulatory systems provide different guidelines to avoid any serious conditions due to the consumption of food allergens or food intolerant ingredients. Allergens management can be maintained by training programs to facilitate physical segregation of allergenic and non-allergenic foods, risk management if any situation arises, and avoiding cross-contamination. The HACCP implementation along with risk analysis can prepare the business to avoid any situations. 
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