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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: Ionica Matei

Student Number: 2019656

	Module: food and beverage operations BMIH4002

Lecturer: Laurence Blake



	Topic of choice: allergies/intolerances
	



	
The two major concepts discussed and focused on during the lecture include allergies and intolerance and their significance in the hotel industry. Allergy is an abnormal reaction of the body to a previously encountered allergen majorly by skin contact, inhalation, Ingestion, or injections. Some of the most common symptoms of allergy include itchy eyes, skin rash, hypersensitivity, wheezing, runny nose and diarrhea (Gargano et al., 2021). The environment consists of a variety of allergies individuals goes through like food allergy, pet allergy, insect allergy, dust allergy etc. Intolerance on the other hand is the state or quality of being intolerant. It is the feeling of being unable to bear something. Unwillingness or refusal to tolerate or respect individual of a diverse social group, majorly members of the minority group are an example of intolerance. The hotel and food industry needs to consider these concepts in operations to meet the consumer’s needs and to maintain quality of operations (Gargano et al., 2021). 
Focusing on my personal experience with the learning, I think that the hotel industry is the one having direct interaction with the consumers and thus consideration of such concepts is essential for taking care of the customers (Barnett et al., 2018). My learning experience with the topic reflects that consideration of Allergies and intolerance in the hotel industry is essential for maintaining smooth business functioning and maintaining a high level of customer service. The consumer has the power to build and spoil the business and so, taking care of small things related to the consumer is needed to boost their experience with the hotel (Barnett et al., 2018). I think, caring for consumers having different kinds of allergies like food, dust, animals and chemicals will help in building their trust and faith towards the company and will result in returning the customers. The only thing customer wants from a company is quality services/ products and take care of their feelings and health. Consideration of allergies and intolerance concepts can boost the respect of the hotel among guests by gaining quality services and a safe environment (Weber and Lugosi, 2021).  
While working in a hotel I experienced the significance and importance of this subject. While serving food at the hotel, I come across a guest having an allergy to fruits especially Pineapple which is one of the most important ingredients in food preparation at the hotel I was working in (Lewis and Mehmet, 2021). The individuals who told me about the allergy while serving the food put me into a dilemma. On the one hand, I have to save the food from being wasted and on the other hand, I have to consider the health of the guest has a food allergy. The situation was intolerable as it was the responsibility of the customer to tell about the allergies before ordering the food. Here the consideration of the allergies and intolerance concept worked. I tried tolerating all the mistakes and prioritizing the health issues of the individual (Lewis and Mehmet, 2021). Another food was prepared to have no pineapple added in that on the same charges. As a result, the customer become happy and rated the hotel 5 stars on reviews. I can say that consideration of the concepts helped me in maintaining a high level of customer satisfaction and a recognized image of the hotel in the marketplace (Bucak and Yiğit, 2021).        
I can also think that consideration of the legislation and law related to health and safety or justice can also work well to improve the quality of services in the food and hotel industry. The laws and legislation related to the same are not covered in the lectures and need to be involved. For example, knowledge about health and safety will improve the quality of services and maintain customers' health. Similarly, justice will maintain a friendly and diverse environment (Bucak and Yiğit, 2021).       

In conclusion, consideration of customers' allergies with different components like food, dust, chemicals etc. and tolerating their small mistakes can contribute to maintaining a recognized and reputed image in the marketplace. Also, consideration of the subject can result in improved customer satisfaction and trust towards the company. 
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