[image: ]International Hotel Management

[bookmark: _GoBack]

LEVEL 4 – Student Journal
	STUDENT NAME: Mawa Diane Sylla

STUDENT NUMBER: 2118399

	MODULE: Food and Bevrages  Operations

LECTURER: LOLA VILLARD



	THE TOPIC OF CHOICE: Allergies and Intolerances and the importance within the industry 
	Date Completed :31-05-2022



	Food intolerances and allergies may cause modest discomfort to life-threatening symptoms including anaphylactic shocks, while celiac disease an autoimmune illness can also cause major long-term health issues. Physiological reactions may begin minutes after intake, although symptoms may not appear for many days (Iweala et al., 2018). The most effective technique for avoiding symptoms is to avoid and eliminate allergens from one's everyday life for the rest of one's life. Allergies and intolerances are very sensitive concerns to take into consideration in the food and beverage sector. 
A food allergy is a sort of immune response to foods that occurs in certain people. The severity of the symptoms of an allergic response might vary from mild to severe (Renz et al., 2018). As shown by the fact that there are 160 distinct categories of meals that include various types of allergens, allergies may be found in a wide variety of foods. 
Food intolerance is described as an inability to digest certain meals, as well as the unpleasant physiological reaction that occurs as a result. It produces symptoms including bloating and stomach discomfort that appear a few hours after eating the offending meal. Food intolerances to lactose, casein, and gluten are the most common forms of food intolerance. Food intolerance, like allergy, may create short- to long-term health problems for the person who suffers from it. So, both consumers and producers must exercise caution when it comes to what they consume and the products that are made available (Speer, 2013). I have dust and cold allergy, therefore coughing, sneezing, hives, rashes, itchy eyes, a runny nose, and a scratchy throat are all indications of an allergic reaction. It might lead to low blood pressure, breathing issues, asthma episodes, and even death if not handled fast.
Foods may be lethal to people as well as lifesaving in certain cases. We all know that food may be lethal when it is contaminated, rotting, or suffers from other forms of manufacturing issues. Most individuals, on the other hand, are unaware that meals that are healthy for some people might be lethal for others. It is on this foundation that the topic of food allergy and food intolerance takes place. If such foods were not beneficial for anybody, they would not be eaten by the general public. While the vast majority of customers have no issues with them, it may be seen that certain consumers are uncomfortable with them. And here is where the difficulty begins (Ebisawa et al., 2015).
The hotel business is heavily reliant on the provision of food. People who travel for business or who travel for pleasure are equally interested in discovering new and great cuisines while on the road. With the rising usage of social media and shared networks, there has been an upsurge in interest in global cuisine among the general public. However, while travellers are experimenting with new objects, they are unaware of the components that are being employed in those products. As a result, the hospitality service providers or the food service providers. Sellers must validate the materials or components used in the merchandise with the customer (Sampson et al., 2014). Nobody wants their consumers to have a terrible experience and return. As a result, hospitality firms must be aware of food allergies and intolerances. The allergens may be highlighted in the ingredient list, or the maker can provide a separate warning to the customer regarding the allergen's presence and intolerances. As a result, allergies and intolerances may be avoided by customers. Customers and companies may benefit from shared awareness. To prevent such mishaps, the company must inform customers about the inclusion of such substances in its products. Consumers must also influence what they consume. As a result, adequate awareness and attention may overcome this issue and make hospitality operations easier. 
Thousands of individuals in the UK get food poisoning every day. ​Many of them will get sick, and some will die. The very young, the elderly, those who are already unwell or recuperating, and expecting women and their unborn kids are among the most vulnerable. Bad management ignorance, Negligence, a weak food safety culture and a failure to apply good practices are the primary causes of food poisoning (The 4 C’s | Food 4 Life, 2022). If the excellent practices taught to food handlers are practised in the workplace, effective education and training will avoid food poisoning. ​ Here is a significant situation that if neglected might have disastrous consequences. More information should be offered to people who prepare and serve meals, but no one appears willing to take on this obligation. Furthermore, the amount of training required to work in the catering profession is small. To work in the sector, neither cooks nor entrepreneurs need to have any credentials, much alone awareness of food allergies and particular dietary demands. Greater allergy knowledge, the implementation of efficient mechanisms to monitor consumer requests, and excellent staff training might all be helpful. 
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