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LEVEL 4–Student Journal (750 words)


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



	
Brief summary of the topic

In the hospitality sector, food is a highly sought-after commodity by clients of food and beverage establishments. Within the hotel industry's food and beverage division, the food is a major draw for clients (Cousins et al. 2011). High-quality cuisine is available at hotels and restaurants across the globe, and these establishments may make a lot of money selling it (Cousins et al. 2011). Customers visiting hotels and restaurants will find a wide variety of delectable food to whet their appetites. To ensure the health and well-being of customers, restaurants must ensure that the food they serve is safe and sanitary (Johnston 2012). A condition called as food intolerance may occur when a person is unable to digest certain meals. People with dietary intolerances, such as gluten intolerance, peanut sensitivity, and lactose intolerance, may develop allergies. Meal allergies may also arise in the body as a result of an immunological reaction to a food. Allergies and an inability to accept a certain diet might have life-threatening consequences when they arise from the responses to certain foods (Johnston 2012). 

New skills and knowledge acquired from the topic
Cleaning, sanitary, and evaluation and decision-making abilities are learned in this subject area. Understanding of the ideas of food intolerances and food allergies is gained through this subject. I've learned a lot about what triggers people's dietary sensitivities and intolerances. In addition, I've learned about the negative effects food allergies and intolerances have on people's physical and emotional well-being (Cousins et al. 2011). I've learned about the preventative methods used in the hospitality sector to keep guests free of food allergies and intolerances. 

Knowledge that can be put to use in the future 

If I pursue a job as a chef at an international hotel, I will be able to put my expertise to use. As a chef, it is my responsibility to keep track of and evaluate the items I use in the preparation of each dish. I'd be looking at how the food is put together. I will prepare the meal in a sterile, clean, and sanitary atmosphere, ensuring that no contaminants from the surroundings can taint the final product (Cousins 2020). Before I begin preparing my supper, I do a nutritional analysis of the foods I want to use. My senior specialists will provide me with information on potential allergens and dietary intolerances (Johnston 2012). The space in the kitchen where I'll be making the food is something I'll be looking at. When evaluating the equipment used to make food, I'll take into account the quality of the dish and how it will allow clients to be enticed (Cousins 2020). Customers can get the macronutrients they need from a well-balanced diet if I use items that can help their health. 

Personal Reflections on the subject or topic

Food allergies, in my opinion, might negatively affect an individual's immune system. With the use of oral histamines, I believe that food allergies may be addressed (Zutsh 2019). A person who is allergic to certain foods should be given adrenaline as soon as possible in order to avoid potentially deadly consequences to their physical health, in my opinion. This study shows that food intolerances are not as dangerous as food allergies, and those who suffer from them may be able to lessen the severity of their symptoms by taking antacids (Zutshi 2019). In contrast, food intolerances may be quite distressing for those who suffer from them, making them feel ill for a lengthy period, if they are not identified correctly and promptly (Cousins 2020). 
This is a very important issue when it comes to the hotel business. 
More than 15 million individuals in the globe, or around 4% of the overall population, suffer from food allergies (Johnston 2012). A food allergy affects around one in every thirteen children. An estimated 40% of children may have allergy responses as a result of eating certain foods. Allergens are to blame for 150 to 200 fatalities a year. Food intolerances and food allergies must be taken care of by food and beverage firms in the hospitality sector, since this directly affects the health of the customers (Yasmine Motarjemi 2014). As a whole, the hospitality business relies heavily on its patrons for its expansion. Customers' health and safety must be maintained at the greatest level by food and beverage firms operating in the hospitality sector in order to increase sales and market share (Zutshi 2019). 
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