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LEVEL 4 – Student Journal 

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? 
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An allergen is a substance that can cause allergic reaction to a human body. The immune system of a human body recognizes an allergen to be a foreign or dangerous body which results in the immune system making a certain type of antibody called IgE in order to defend the body against the foreign body (Michiko et al., 2015). The reaction of this entire process is called allergy reaction. Allergens can be several types. Some of the major allergens include, animal proteins, drugs, dust, food items such as, egg, milk, nuts, soy, fish animal etc., insects and mite, fungal pores, pollen etc.
A food intolerance happens to a human body when a person eats certain foot items and has difficulty in digesting the items resulting in unpleasant physical reaction (Sarah and Brian, 2010). Some of the reactions of food intolerances are tummy pain, bloating, skin rashes which may occur after a few hours of eating the food.
Allergens and food intolerances cause coeliac disease in humans. Coeliac disease is an autoimmune disease in which the gut reacts to gluten, preventing the body from absorbing the nutrients and vitamins causing the body to react in many ways. Records show that 1 in 100 people in the UK are diagnosed with coeliac disease. Some of the aftermaths of the coeliac disease include, weight loss, iron, folic acid and vitamin B12 deficiency, mouth ulcers, skin rash, hair loss, osteoporosis, bone pain etc.
Identifying allergens and food intolerances are extremely important within the industry, particularly in the hotel industry. The hotel and hospitality industry is entirely public service based. When people use the hotel services, they not only go there for accommodation but also include foods in the form of major meals of a day. Due to this reason, the hotel industry needs to put extra importance and be extremely careful about allergens and intolerances. The major difficulty in handling allergens and intolerances in the hotel industry is that different people show allergic reactions to different allergens while different people have different food intolerances. It is not possible to assess all the different allergens and food intolerances for all the people receiving the services of the hotel industry. So, there are some well-defined rules, standards and norms that the industry must follow in order to maintain food safety. 
While working in the hotel industry, I have noticed that there are several ways which different hotels apply to keep the allergens and food intolerances in check. I have got to know that the law of FIR regulations came into force in 2014 which enable the consumers to make in informed decision regarding their choice of food with a view to improving experiences of allergens and food intolerances. The reason behind the enforcement of various laws regarding the allergens and food intolerances is the records and statistics showing that the number of adults suffering from allergies and food intolerances has increased to an estimated 21 million in the UK (Warren et al., 2017). The regulations of the law say that any businesses that involve serving food to the consumers must be able to supply information on the ingredients used in making foods and the process can be either free or charged. The businesses also need to highlight the 14 major allergens listed in the regulations. The prevalence and severity of food allergies among the US adults has also increased significantly (Ruchi et al., 2019).
Developing a food allergy policy can be helpful in managing the regulations. The policies can be enforced and adapted for the internal staff of the business and the external version of the website. There are certain areas which can be considered in creating the food policy which are, training for the staff, cooking methods, improved communication between the staff and consumers, suppliers required to inform on the supplies, preparation, menu creation, service and buffet, housekeeping. 
During my work in the hotel industry, I have gained some very useful theoretical as well as practical insights. I gave learnt that there are certain practices that can be initiated in order to keep the allergens and food intolerances in check. There are certain food safety rules that can reduce the hazards of allergens and food intolerances to a great extent. Thae practices that must be avoided in food preparation to mitigate allergens and food intolerances include, not reheating the food items on a very high temperature, buying food supplies from unreliable sources, undercooking, cross-contamination, storing food below 63 degree C, unhygienic and infected food handlers.
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