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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: Diana Andrusko

Student Number: 2025664

	Module: Hotel Placement-Food & Beverage Operations BMIH4002

Lecturer: Lola Villard



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


	

[bookmark: _Hlk94808533]This student’s journey will be about food sensitive, food intolerance and allergies. All there can cause very unpleasant symptoms but course food allergies are the most dangerous. Food intolerance is mor common than allergies, but it is not life-threatening. In contrast to food allergies and food sensitives, food intolerance does not elicit an immune response. Example: lactose intolerance. These cause digestive problems such as diarrheal, stomach pain. Food sensitive it with the immune system. There are many more symptoms than intolerance such as rashes, headaches. If left untreated, it can lead to intestinal damage. Allergic reactions are not same in any person. Many people suffer from gluten allergies. This celiac-disease is a chronic intestinal disease that can cause wheat rye if left untreated, leading to malnutrition because the body is unable to retain minerals in the body. This was the main issue for the auditor during my audit. What is a celiac? I replied with allergies, but I should have told her in detail what I didn’t know. The problem was that I didn’t know so I got a point deduction. 

Food allergies can be very scarry if someone eats only a small amount of food that they are allergic to, it can also cause itching, stomach, paid and swelling. It is more dangerous to experience a much more severe reaction to this anaphylaxis. What causes allergies? It is caused by the fight against substances in the environment caused by the immune system. The immune system recognizes a food as dangerous and triggers a defensive reaction. Hospital data show a steady increase in the number of allergy sufferers. Between 1996 and 2006, the number of people with allergies in hospitals in the United Sates tripled. Between 2013 and 2019, the number of symptoms caused by 72%, from 1,015 to 1,746. The number of food allergies was 3% in 1960 and rose to 7% by 2018. The reason for this is being investigated. Decades ago, it was one of the classic allergies: seafood, nuts, milk. It has now expanded to a full range of foods, says Peter Ben Embarek of the WHO. (Word Health Organisation). Why peoples getting more and more allergic? It is a scientific theory that better hygiene is at fault because children do not ed as many infections. The body fights less parasites. Also, due to the environmental impact, it is recycled food and lacks D vitamin. The reason the people go less into the sunlight. Two shocking stories follow: Owen Carey he has was dairy allergy died April 2017 of anaphylactic shock, because the menu did not contain information about allergies. How can this happen? Example: 4 years ago, I worked in the Laczhazy hotel and restaurant in Hungary. Where the owner/manager has always asked foreign and domestic guests before eats if they have any food allergies. I’ve learned that it’s important. As we saw in Natasha Ednan-Laperouse’s video we could see, there was also a case where information allergen ingredients wan not properly displayed on prepacked foods when traveling by plane from Nizza to London 2019 with British Airways. Who was fault? Improper packaging of Pret is defective. Why happened? There was no specific information about allergens in the sandwich. After the incident, Pret chief Clive Schlee apologized to the family because of the sad case. They later admitted that they had a mistake. Taking the event into account the enacted Natasha Act. What is Natasha Act? Comes into force on 1 October 2021, requires all food industries to have a full composition of all pre-packaged foods (PPDS) that will be available in UK. Why is this law important? To protect other people with allergies from a similar situation. How to protect allergic people from danger in a restaurant? The best way to have legal papers in Hazard Analysis and Critical Control Points (HACCP) policy 14 food allergen ingredients in the food menu. Priority for allergenic foods. Example: hand clean, separate cutting board, work surface, knife. Clear labelling of allergen components for the customer and staff. Up-to-date recipes that list allergens. If you are not sure if the place you want to eat is clean enough, you can check the Food Hygiene Ratings (FHIS) on internet.  

The case of Natasha and Owen is very shocking. Why did people have to die to change the law? Probably because no one took it seriously. They didn’t think it could happen. But they were wrong because it happened. Choosing a restaurant and food is about trust. I think with the passage of the law, more people will dare to buy packaged food. In any case, I have learned that all products must be properly inspected because they are life-threatening. I consider it very important to know about different allergies because it is dangerous to unknowingly be in front of an allergic guest at work. Ongoing training is important because we can learn something new. I will be able to make very good use of all this new information I have learned in the restaurant. I will pay more attention to every little step around the allergy guest’s table.
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