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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: 

Student Number: 

	Module: Hotel Administration and Front Office Operations

Lecturer: 



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

	



	
Study regarding allergies and intolerances has become increasingly important due to the fact that large number of people have been suffering from food allergies and intolerances regularly in the UK. Seemingly, the issues of food allergies and intolerances are minor health issues but in reality, the issues can become acute and in many cases the issues can lead to death of the victim. Food allergy is caused by a substance present in food items and the substance is known as allergen. According to research, the human body produces a particular type of antibody called the IgE in order to defend the allergen that enters the body (Michiko et al., 2015). The immune system of the human body recognizes the allergen to be a foreign or dangerous body. Food allergy is the physical reaction caused by the allergen. The allergic reactions are different for different individuals and different people are allergic to different food items. There are some food items are common allergens such as, soy, fish animal, eggs, milk, nuts etc. there are also some common physical reactions to allergy such as, swelling around the tongue, lips and eyes, itchy sensation inside the mouth, throat or ears, itchy red rash, vomiting etc. 
A food intolerance is the difficulty in digesting particular food items and experiencing adverse physical reactions as a result of the intolerance (Sarah and Brian, 2010). If the issues of food allergy and food intolerances are compared, food allergy can be life threatening in some cases but food intolerances are usually less harmful. Food intolerances also have some common symptoms such as, diarrhoea, bloating, tummy pain, skin rashes, itchiness. Due to increased number of cases regarding food allergies and intolerances, the topic of food safety has become extremely important. According to research, food safety has become a crucial issue in the international hospitality industry as the services of this industry include providing foods and beverages to the consumers (Zutshi, 2019). The importance of the issue has increased even more after the industry was hit hard by the recent pandemic. People now a days have also become more aware of the food safety issues in order to avoid food allergies and intolerances. The international hospitality industry needs to ensure food safety as the consumers of this sector are entirely dependent on the hospitality organizations for foods and beverages during their stay at the hospitality organizations (Cousins et al., 2011). Several food safety rules have been developed and the hospitality organizations are expected to follow the rules while preparing the foods using various processes and various ingredients. The major food safety rules include, thoroughly processing or cooking the food to destroy any harmful bacteria, throwing away unfit or contaminated food, protecting food from the risk of contamination, preventing any bacteria present from multiplying to high numbers, obtaining foods from reliable and approved sources. 
The study regarding foods and beverages has provided several important learnings. The learnings regarding food allergies and food intolerances will facilitate my career should I build my career in the hospitality sector. I will use the food safety learnings to create a strong relationship with the consumers along with creating a strong brand image of the organization (Warren et al., 2017). I have learnt one extremely important lesson from the study which is, all the people involved in the hospitality sector must obtain knowledge about food allergies and intolerances so that they can be well aware of the facts and assist in avoiding allergies and intolerances. One important rule that can be useful in the hospitality industry is that the foods provided to the consumers should include the ingredients that have been used in preparing the foods so that consumers can avoid the foods that contain allergens for them.
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