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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: Hamida Begum

Student Number: 2120245

	Module: BMIH4002 Food & Beverage.

Lecturer: Lola Villard 



	Topic of choice: 
	
Allergies & Intolerances.


	In the last couple of weeks I have learnt about Food Intolerance & allergies, that they  are vital within hotel and restaurant industry as anyone and everyone will be visiting the premises, and due to this fact, every part of the hotel & restaurant must be clean. 
10 people In the Uk die from an allergy reaction to food. 
There are many reasons what can cause an allergic reaction like low information on ingredients on the food the customer is having, it could also be caused by cross contamination.
Cross contamination is well known as a physical transfer of harmful Bacteria, from one person to another object or foods. Preventing cross contamination is a key factor within the food industry. 
Allergen information-   There are a lot that could be on the allergy list. An allergic reaction can cause skin rashes, Vomiting, diarrhoea.
Here are a few that could cause an allergic reaction.
There are over 100+ that can cause an allergic reaction such as:
•	Wheat (cereal)
•	Crabs, prawns, lobsters & crayfish
•	Eggs
•	Peanuts
•	Milk (Lactose Intolerance)
•	Nuts, almonds, Hazelnut (and many more)
•	Mustard
•	Sesame seeds
•	Lupin
•	Snails
Food Intolerance can occur after 4-5 hours of consuming something contains on the above list. 
There is a new legislation that has passed since September 2019 called the ‘Natasha Law’. The Natasha law requires all foods to have full ingredients listed. Most foods have all allergens in bold at the back of the packaging with the ingredients list. 
Food intolerance means where you get sick because a person cannot digest certain foods which can have a damaging effect on their health like tummy pains, sickness, or bloating. Over the years it has been known that the food intolerance has risen, one thing that can be avoided in food intolerance is by keeping a food diary, and see which food has effect within your system. 
Food Allergy is life threatening it means that by having certain foods like Nuts, eggs, or fish the body can react by causing a rash, wheezing, or itching. With food allergy the reaction can happen so fast without you even realising. Food allergy can go to the extent of closing up your throat which may lead to you needing an epi pen. An epi pen is only to be used when someone has a severe allergy reaction also known as a anaphylaxis.
Anaphylaxis isn’t just about having an allergic reaction it can also be caused by an insect bite or sting, in severe cases you may need to use an epi pen. 
There are 3 different types of food allergies such as:
•	IGE Mediated food allergy- this type of allergy can be triggered by the immune system that may be producing an antibody called immunoglobulin E, this allergy could take a few minutes to kick in.
•	Non-IGE mediated food allergy- this allergic reaction is not caused by immunoglobin E but it is caused by other cells within the immune system, it has been known that this type of allergy is hard to diagnose as symptoms can take a few hours to appear. 
•	Mixed IGE & Non-IGE mediated food allergy- some people can have both allergies. 
When suffering an allergic reaction most people have been advised to take a tablet called antihistamine, but these are not safe for kids under two to consume. If a young child under two is suffering an allergy reaction it is best to see their GP rather than treat at home. Food allergy & intolerances within the hospitality industry as it means keeping up with food intolerance and allergies. It means that the kitchen staff must make sure to read all ingredients properly and make sure they are stored away properly away from the non-allergic ingredients, all ingredients will be in bold at the back of the packaging. 
Staff training within the hotel restaurant is a vital part of the restaurant as if the waiter/server does not know what goes in certain dishes and having to ask back and forth to the head chef or kitchen staff. Most places tend to use symbols as a sign of vegan/vegetarian option or with any dishes all allergens to be noted on the menu in bold. There are consequences for not going along with the allergen information and providing it to guests, there could be a fine of £5,000, alongside this it also means the reputation could be tarnishes which means the name could get bad reviews. Keeping the kitchen tidy and organised means risk of cross contamination.
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