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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: Khalid Hussain

Student Number: 2121098

	Module: Food & Beverage operations

Lecturer: Ffion Cumberpatch



	Topic of choice: 
	Allergies and Intolerances and the importance within the industry.



	My knowledge of allergies and intolerances has been improved and strengthened from what I have learnt. The importance of providing safe food and drink for our future customers and ourselves has been reinforced.

An allergy is an overreaction to certain properties in food, the properties are harmless, but the body produces antibodies as a defence which attacks the allergens, symptoms can be anything from skin rashes, cramp, diarrhoea, breathing difficulty, swollen tongue and even be fatal. (Lelieveld and Motarjemi, 2014, p. 61)

There are over 160 known allergies found in food and drinks. These have been reduced to 14 which are the more prominent, celery, gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybean, sulphur dioxide, and sulphites. (Food standards agency, 2022)

Within these 14 there are 3 which are more common. Fish, which is not normally outgrown, Milk which is commonly outgrown by the age of 10 and peanuts which is the leading cause of food reactions and this is not commonly outgrown. (Kanarek, 2022)

Allergens are now recognized as a public health issue. Allergen risk management must be integrated in the whole process of supplying food, from design, source, make and delivery and these elements all come with their own obstacles. (Lelieveld and Motarjemi, 2014, p. 54)

A food intolerance is not life threatening but can cause severe discomfort usually within a few hours of eating certain foods, most people with intolerances outgrow them before the age of 16.
The symptoms of a food intolerance are, nausea, stomach pain, gas, cramps or bloating, vomiting, heart burn, diarrhoea, headaches and irritability. (NHS, 2019)

Another topic I learnt about was coeliac disease which is not an allergen or intolerance but still makes the immune system attack the bodies tissue when you eat gluten. It stops you taking in nutrients, its symptoms are diarrhoea, bloating and stomach pain. It affects 1 in 100 people. (Coeliac UK, 2022)

On the 1st of October 2021 the UK Food information amendment, also known as Natasha’s law came into effect, this requires all food businesses to provide full ingredients and allergens on their food packaging, this was after a 15 year old girl named Natasha Ednan-laperouse died after an allergic reaction to sesame as the sandwich she had consumed from Pret a Manger did not include sesame seeds on the packaging. (Natasha allergy research foundation, 2022)

Pret a Manger learnt from their mistakes and their food advisory chair Tim Smith wanted to use his role to educate competitors so that they didn’t make the same mistakes. (Leyland, 2019)

I learnt from my lectures that since Natasha’s law has been introduced, some businesses have decided to stop producing their own food and decided to buy pre-packed food from outside suppliers. On one side they have taken the risk of blame from themselves but on the other side it has come at a cost both financially and on quality.

My nephew Sami has both allergies and intolerances, they were discovered when he was 1 years old and tried chocolate, she noticed his tongue was swollen, she called an ambulance and he was admitted to hospital where he was prick tested and diagnosed with an allergy to hazelnuts, after further tests it was also found he has intolerances to dairy products and citrus products which bring him out in hives. Since then the parents have had to produce strict diet plans for home and have given the plans to the school so that they are sticking to the same plan. Sami’s allergies are at the forefront of his parents mind all the time and they are constantly checking ingredients of everything when eating out. Sami’s parents have been given an epi pen and had training on how to use it if he has an allergic reaction.
An epi pen is an injection of adrenaline which helps blood pass quicker through the body, stops blood pressure falling too low, re-directs blood to vital organs, stimulates the heart making it beat faster and opens the lungs. (Varadani, 2016)

As a result of knowing about Sami’s illness, I have learnt that food allergies and intolerances are very serious, and they will be always at the front of my mind, not only when working in a kitchen/restaurant environment but also in everyday life.

What I have learnt will benefit me in the future as I now know, awareness of allergies and intolerances are very important in the hotel industry, and we must ensure that all staff have had the correct training. We must always look out for guests with dietary requirements. Waiters could add it on to their initial introduction, it could save someone’s life. Being prepared and having the correct systems in place is the best policy, prevention is better that cure. I understand that the hotel will be a busy environment, but I have also learnt that safety is always first and I will ensure I put all of this into practice.
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