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Student Journal (Learning Log)
If you like the world of nutrition, you can complement your knowledge with this aspect , every day there are more people affected by these diseases, as a result of climate change, rhythm of life, electronic devices, smoking. Even a person who has never had an allergy or intolerance can get either condition (Ariffin et al., 2018). We all know a case in which intolerances have arisen. Thanks to advances in medicine and research, it has been possible to diagnose many cases, which a few years ago were not known why they happened. The knowledge of allergens and intolerances is very present in our lives, so much so that there is a supermarket chain where gluten has been excluded from all foods that could contain it. Another example is the lactose removed from milk, sausages, etc.
In recent years, food allergies and intolerances have increased and more and more customers ask about the ingredients of each dish. However, a large part of restaurant businesses still has little knowledge of the risks that the presence of allergens in the restaurant entails. Unfortunately, the most common foods implicated in food allergy are the most commonly consumed (Ariffin et al., 2018). These include cow's milk, fish, eggs, fruits, vegetables, legumes, and nuts. They not only affect people with allergies in their natural forms, but also when we add them as ingredients in any recipe or if they are part of a finished product. Similarly, there are some additives that can cause allergic reactions in people with intolerance to them.





The issue worries and complicates chefs and restaurant managers. For this reason, my institution is committed to full training in this field and teaches modules focused on food allergies and intolerances in each of its courses (Buhalis et al., 2019). This focuses upon Quality management and food safety and hygiene and Safety and hygiene in food handling. Our teacher of Food Safety and Hygiene insists our students on the precaution that must be taken with the products in the kitchen:
· Product labelling: In order to avoid cross-contamination in the restaurant when preparing a dish, it is important to know perfectly all the ingredients used in the recipe and to record them accurately.
· Kitchen utensils and appliances: On many occasions, products with allergens and without allergens share the same space and the same kitchen utensils and appliances. Therefore, precautions must be taken, identifying, with colours or labels.
· Cleaning and hygiene measures: Proper kitchen cleaning and hygiene is of paramount importance in allergen management, as small amounts of an ingredient can trigger a severe allergic reaction.
I have lactose intolerance and, for other health reasons, I have had to give up gluten as well. Luckily, there are more and more restaurants that adapt the menu to intolerances and allergies of this type and, if this is not the case, there is always an alternative dish that does not contain these products. If you are the owner of a hospitality establishment (bar, cafeteria, restaurant, or collective catering) or you sell unpackaged food (food retailers), you should know that you are obliged to inform your customers of the allergens and substances that cause intolerances present in the food you serve or sell.
Allergic reactions can even cause the death of those affected and the only way to avoid it is by making sure that the client knows what he consumes. In addition to the legal implications and the risk to public health that the non-application of the regulations implies, people who suffer from allergies and intolerances are reluctant to consume food in bars and restaurants that do not practice proper control over these substances, which inevitably leads to a loss of potential customers (Dogru et al., 2018). For this reason, a correct identification of the establishments that have information on the allergens of their food will serve as a differentiating factor when it comes to attracting new customers.
This information can also be provided orally, provided that you are absolutely certain that you are not omitting any allergens and, in any case, you are not exempt from the obligation to have a written or electronic record (by means of product sheets, recipes of dishes elaborated, etc) of the ingredients of obligatory declaration (Kansakar et al., 2019). These records must be present in the establishment and be available to the control authorities and consumers who request it.
Food safety in hotels and restaurants is one of the most important ingredients of any gastronomic proposal. There are innumerable aspects to take into account when guaranteeing that the customer's experience in the restaurant is safe for their health (Mariani and Borghi, 2021). However, today, food allergies and intolerances occupy a privileged place on restaurant tables around the world.
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