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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.
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Lecturer: Laurence Blake 



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



	During the last week, I have gotten informed with the food allergies and food intolerances and their effect on hotel industries, the laws on information and labelling act, cross contamination, the 14th allergic items along with Natasha’s law. Food allergy is a response of the unnatural immune systems of the body while consuming the specific kinds of foods and drinks, and sometimes this reaction may gradually turn into a limp to severe. In contrast, food intolerance references the chemical response of the human body to consuming certain types of foods and drinks also (Astley,2014.). Although there are distinct differences among the food allergies and food intolerances, both prefixes are often resemblances.
Though the corporal response to the identified foods is expected, it is often contained by the food intolerances whether the food allergies. As the signs and symptoms of food allergy and food intolerance are quite similar, people are getting confused about the reaction of food allergy and the reaction of food intolerance. Basically, food allergy causes harm to the different organs of the human body, and the effect of this reaction causes human death or severely damage to the different parts of the body like as paralyzed. On the other hand, food intolerance can do less harm rather than food allergy and often, it is confined to the digestive problem of the human body. Fourteen several food types are determined as major allergens, such as mustard, fish, soybeans, peanut, lupin, and more particular items which people consume can cause severe allergy problems to the respective consumer. That's why a consumer must be aware of choosing the food as well as they must be considered to their previous food habits. People who deal with the food production process and food packaging sectors must disclose all ingredients along with the alert information about the using material and abide by the law on information and labelling. Basically, this segment focuses on the law of labelling and information regarding non packaged food, prepacked food, and packet food. So that’s why the head of the food production supervisor should guide all the components used in foods. The suppliers impart any items changes and recheck each component to assure that all allergic ingredients are appropriately mentioned. 2021, 1st October, the government of the UK has introduced new law regarding food labelling and packaging because a teenage girl named Natasha Edanan Laperous died of eating a prepacked baguette as there was no sufficient allergic information in the package (Blackstone, 2010). This law is regarded as Natasha’s law. Cross-contamination happens when mixing up allergic food with non-allergic food even that can create serious allergy problems to the respective guest or consumer. As the cross-contamination can affect the human body as well, the food provider department must be aware of individual cleanliness, cleanliness of the surface area, enough storage of the foods, and proper disposal of waste and food preparation that can assist in eradicating the cross-contamination from the hotel industry.
I have collected the different types of knowledge about food allergy and intolerance in the hotel industry and gathered the knowledge of food labelling law that can help me to do better in my future life. Besides, i have also collected the knowledge of the 14 major's allergens that can support to selecting non-allergic foods from the daily food chart. In addition to that, i have also learned how to eradicate cross-contamination from the hotel industry, which will help me give better performance in this sector (Blackstone, 2010). On the other hand, it can be said that something expansion should be included in this lectures sheet-like customer food choice, customer food habits, as well as customers allergic problems regarding foods.
It is a matter of pleasure that acquired knowledge will help me to understand the core competence of several positions within food and beverage functions as well as the adaptability of the work based on the critical skills of the hotel industry. Besides, this can also assist me in improving the food service skills competence towards accomplishing organizational requirements and standard levels (Astley,2014.). Moreover, i will apply my acquired knowledge to ensure the food safety standard in reaching customer satisfaction.
 It is clear that food allergies and food intolerances in the hotel industry play a significant impact on the customer. Sometimes, customers are dissatisfied or not interested in these hotels that are not conscious of the food allergy problem. So the hotel industry, along with the food provider department, must be alert that they will provide non-allergic food to their respective customer as well as the food of the hotel can be away from cross-contamination (Ballard, 2012.).
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