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


	
I have learned about Allergies and intolerances and the importance it plays within the hospitality and business industry. An allergy is a reaction to the body that is caused by a particular food or substance (NHS). It is something that is quite common, affecting more than 1 in 4 people the UK at some stage of their life. “A food allergy happens when the body's immune system, which normally fights infections, sees the food as an invader. This leads to an allergic reaction” (Larissa Hirsch, reviewed, 2022, KidsHealth). Common allergies are eggs, nuts, milk, soya and seafood. These all are very important to be aware when it comes to the hospitality industry since restaurants and hotels are serving food including those items. However, I have learned that there can be more than those allergies, and that when consuming a food where you may have an allergy or even an intolerance to can be very deadly or harming for the customer. The symptoms of an allergic reaction can include of vomiting, diarrhoea, swelling, bleeding and stomach cramps (Adam Felman, April 2020). Having an intolerance is where a person has a hard time and difficulty digesting a specific and certain food (Yvette Brazier, December 2020). Just like allergies, they too are quite common, but not the same thing, like I use to believe. Intolerances causes an unease for the person, and give symptoms such as bloating, stomach issues and pain that happens after consuming the food they have an intolerance, diarrhoea, skin rashes and itching (NHS, 2019). Example of food intolerances are egg, gluten, nuts, yeast and dairy (mullenhealth). I use to not be aware of intolerances existing, I use to think it was a less severe allergy, however, I soon came to realise that my daughter herself was lactose intolerant, where she has digesting issues with dairy. For her health, I did research and found ways how to handle this issue, this being feeding her plant-based products, like: almond milk, cashew milk, oat milk. I have learned my mistake of the way I handled her intolerances, before I would make her quit eating anything dairy at all, now I am serving her alternatives that fit her needs as well as satisfy her. In the past I was not aware of the many symptoms of a reaction, reflecting now, I have realised that food can cause such an issue for people and that’s something to take note of when working at a place for customer needs and satisfaction. The aim for hospitality businesses to continue are to get guest satisfactions as well as provide good customer service with a high product quality (Marilyn Linblad). Safety is a requirement for all human, and that includes the safety of the food preparation and management. I have learned the importance of adding a label on the back of food packaging, where the ingredients are listed and common threats of food being in bold. I have come to realise how deadly and painful it can be when you consume a food or drink you may have an allergy or intolerances to. The use food labelling has a lot of benefits such as for keeping healthy when it comes to knowing the calories and macronutrients, to make us be aware of the due date of the product and being aware of what ingredients are in for our safety and dietary requirements (Mike Wheeler, March 2019). Reflecting from the past, I never use to acknowledge much about the food labelling, however that changed until I learned from my own health to be aware of some ingredients that could be harmful for my body, as well as a child of mine having to consume plant-based products only. On the track of food labelling, I have learned more importance about it from studying Natashas Law. Natashas law was established due to an unfortunate passing of a teenage girl who ate a sandwich which contained something that she was allergic to, which was sememe seeds. Unaware of the ingredients of her purchase, she sadly ended up eating the product which led to a fatal allergic reaction (anaphylaxis) (Sarah Taylor, October 2021). Personally, this made me very sad, since this death could have easily been prevented if the ingredients were listed that made her aware. It definitely did show me why food labelling is important as without it, many are at risks that could lead them to passing away. It also helped show me how severe an allergic reaction can be, which makes me more cautious. The use of Natashas Law is for “food businesses to provide a full ingredient lists and allergen labelling on foods pre-packaged for direct sale on the premises” (Nutritics). The aim of this law to help protect those who have risks of allergies and give them a sense of safety when taking a product. With all this information, I know understand why this plays a huge importance when it comes to food labelling and the ingredients listed. Hospitality businesses aim to serve customers as well as keep them safe and provide for their basic needs, that includes health. Being more aware of the ingredients will keep people safe as well as feel secure to come dine if it was a restaurant or purchase food from shops. Overall, I will be better and be aware of these things that seem small but is actually very big, I shall investigate labels and for future plans make sure there is some charts that help identify allergens and other food health related requirements, since pleasing customers and keeping them safe is a must.   
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