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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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[bookmark: _GoBack]In the food and beverage service sector, there are various popular food allergies and intolerances that must be treated, such as lactose or gluten intolerance. Not everyone can digest every type of food, and intolerance results from the inability to digest some food types. Food allergies, on the other hand, are recognised as the body's immune response to a certain type of food, where the body's response to the food can be seen as symptoms (Sanghvi, 2022). According to the module, hospital admissions for allergic reactions have climbed by 500% over the past 15 years, which is a substantial amount. According to Food Intolerance | Allergy UK | National Charity (2022), there are 14 different categories of foods that contain allergens. If a person's body perceives the allergen as harmful to their immune system, this might result in a severe allergic reaction. It is also known that there are more than 160 items, including gluten-containing cereals, seafood, legumes, nuts, and seeds, mustard, and crustaceans like prawns, that might induce allergic reactions. Different food allergen icons are provided to us in order to identify them, and we discussed as teams what to remember in the future. In addition, we have learnt about anaphylaxis, a severe and potentially fatal allergic reaction brought on by the exposure to specific allergens found in foods as well as others, such as stings or bites. It has been discovered that severe food allergies account for roughly 10 fatalities annually, and anaphylaxis requires immediate medical attention. bites. Therefore, operators of food establishments engaged in retailing and providing food are required to adhere to various food rules. in agreement with the Official Journal of the European Union (REGULATION (EU) No 1169/2011 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL on the provision of food information to consumers, 2022). For instance, i’ve discovered that these food vendors must warn clients about allergens so that they can make their own educated decisions about consuming the food item. Both types of goods and beverages—prepacked and non-prepacked—must include the allergen information. Additionally, they are used to controlling the allergen content while the food is being prepared. The staff members who work with food allergens undoubtedly need to have the necessary skills and knowledge for this. Therefore, companies must give their employees effective training. Certainly, techniques that trick customers into eating food they don't like should be avoided. As stated in The Institute of Hospitality is the global professional body for hospitality (2022), In order to draw attention to specific allergen presence inside the foods, such as bread with additional gluten, the components section of pre-packaged food items may use bold writing or contrasting colours. The Natasha's Law, which will go into force in 2022 as part of Natasha's legacy, is crucial for maintaining the safety of allergy sufferers in the UK. It requires complete content labelling on the packaging of pre-packaged, direct-sale meals and enhances consumer confidence when they are purchasing food. In addition, in order to properly manage the total food services, cross-contamination inside the foods and beverages activities, where hygiene of the staff, cleaning of the surfaces, correct canned food, disposal of wastes, including good hygiene in food premises are highlighted. For instance, if a staff member handles allergenic components without washing his or her hands, those ingredients may be transferred to other allergen-free food products simply by touching. I have expanded my comprehension of the subject area by taking the quiz on the requirements to be maintained in the hotel business. For instance, i've learned that, although this might be the ideal solution, it would be adequate provided that all staff members have access to the information needed to be aware of the allergy composition of every menu item on the site. This is so that food business owners can only offer allergen information by adhering to labelling guidelines under the food law of Allergen guidance for food enterprises (2022). Because allergies and intolerances are significant conditions that are increasing the number of hospitalisations over time, they are crucial in the hospitality sector. As a result, we now understand the importance of an efficient monitoring system for various food constituents. This essentially enhances the process of reviewing the menu items to make sure that various allergens are appropriately indicated for the clients. Any changes to allergens must also be reported by the providers. It is also recognised how important it is to store allergen-free food items apart from or apart from foods that have allergic substances, which essentially reduces the chance of cross-contamination. Increased industry understanding of food allergies, intolerances, and allergens is also necessary. Knowing about allergies and intolerances will undoubtedly aid me in developing a successful occupation in the hospitality sector. 
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