International Hotel Management



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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Food allergies and intolerances are prevalent factors in the hotel industry. Attributed to the reason that having a food allergy is considered a health issue in and of itself, those who suffer from food allergies need to exercise extreme caution while choosing foods for ingestion. Although Centres of Diases Control and Prevention, (2021) avoiding allergens is the only method to prevent allergic responses to foods, the food sector plays a significant role in the effort to preserve the health of consumers. When an individual's personal immune system responds inappropriately to certain foods, this condition, known as a food allergy, might manifest in that person. It occurs when a person's immune system erroneously detects sure of the proteins included in food as being potentially harmful. This leads to the development of the condition (Centres of Disease Control and Prevention, 2021). After this, your body will begin a series of defensive reactions, the first of which is the production of molecules that might cause inflammation, such as histamine. Anaphylaxis is a disorder that has the potential to be lethal, and it may be brought on by highly severe food allergies. Some of the symptoms that may present themselves suddenly include a rash that itches, swelling of the neck or tongue, difficulty breathing, and low blood pressure. There is the potential for some manifestations to prove fatal. 
In terms of my experience, while studying on the module “Food and Beverage Operation” in the course Hotel placement, I have gained a good amount of idea regarding allergies and intolerance regarding food product and its effectiveness on our hotel industry. 
Primarily the module provide us with the basic idea on food allergenic and the intolerance factors. In this section I have learned that there are two types of food allergies. One is Immunoglobulin E (IgE) mediated and another one is Non IgE mediated allergies. As opined by (), people who suffer from this kind of food allergy have IgE antibodies produced by their immune system, which triggers an allergic response when they are exposed to certain foods. When the immune system detects and combats a variety of infections, it relies on antibodies to do so. A reaction mediated by IgE is often triggered within a few hours after ingesting the offending meal. Anaphylaxis, as well as milder to severe symptoms, are possible outcomes of this response. On their hand according to (Pratten and Towers, 2020). People, who don't develop IgE antibodies if they have a non-IgE food allergy because their immune system is more concerned with protecting people from the allergen's perceived risk. Food allergies that are not IgE mediated may cause a variety of cutaneous and digestive symptoms, as well as vomiting and diarrhoea, which can occur up to three days after eating the food allergen (Allergence Regulation, 2020).
After discussing on the basic of Allergies and intolerance factors we had a group discussion on food products that are main obstacle in hotel industry, because of their allergens factors. In this session we learned about the risk of allergens. In the group discussion of 12 student, I came to know that the degree of an allergy may range from minor to severe. In some circumstances, a tingling feeling in the mouth or lips is the sole sign of an allergy (Centres of Diases Control and Prevention, 2021). A person suffering from anaphylaxis, sometimes known as "anaphylactic shock," may find themselves unable to breathe, which is plainly life-threatening. Individuals with food allergies should exercise caution while interacting with others who are eating foods to which they are sensitive. Food allergy awareness training must be completed by anybody who comes into touch with food, whether it be in the manufacturing, preparation or serving phases (heart foundation, 2020). After completion of the session, we have come to know that employees of hotel industry must be aware of any possible threats and how to mitigate them to safeguard themselves and their colleagues. Therefore, this module also arranged a training session for us. In this session we had grown ideas regarding a worker who has received allergy awareness training will be more equipped to operate in an environment where allergens are likely to be present. After completing the pre-course material, we were introduced to the basics of allergens on our first day of training. Analytical understanding of allergic reactions is necessary. In addition to a wide variety of allergies, there are also hundreds of probable triggers. In the same way, understanding the distinctions between food allergies and food intolerances is crucial. 

To summarise, according to what I've learned in school, the most common triggers for allergic reactions in children and adults are peanuts, tree nuts, fruits, and seafood. The most frequent allergens and the places where people are most likely to come into contact with them will be covered in an allergy awareness course.
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