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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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	The discussion is about Food Allergies, Intolerance and Coeliac Disease and their importance within the hospitality sector. Food Allergy is an extreme allergic sensitivity to foodstuff. The human body gets harmed, often within seconds of being subjected to the ingredient that induces the allergic response, but rarely hours earlier. A successive action could arise after, but the duration differs based on the individual. Also, Intolerances are meal or drink sensitivities triggered by an enzymatic imbalance or reactivity in the digestion stream, leading to an incapacity to process foods effectively (Borchgrevink et al., 2009). Another term called coeliac disease is an inflammatory condition where the intestines reject gluten, inhibiting the body’s power to solubilize minerals and proteins, leading to a multitude of signs.
I have studied the causing factors for food allergy and sensitivity that could lead to death of the victims. I have also learned the allergen ingredients and how the hotels could maintain hygiene and safety in food preparation and packaging. The legal implications of different laws like ‘Natasha law’ and FIR guidelines and consciousness have been learnt throughout this lesson.
As a tourism student, I could apply this knowledge to avoid the substances that trigger severe allergies are the initial move in eliminating them. Food hygiene should be preserved during the entire production line in the hotel industry while food has been processed. As the core of hotel activities, they should verify that sanitary standards have been upheld across the food supply, omitting any variations in basic output or allied sectors, by adopting a self-regulatory prevention program with the standards of risk appraisal and critical regulatory factors.
Due to Food allergy, Individuals could undergo stereotyped rinsing of the hair, bloating of the mouth, eyes, complexity ingesting or talking, accelerated heartbeat, fainting, crumble, drowsiness, stomach pain, and puking. Food sensitivities have been produced by an excessive immune response function, that forces the cells to make antigens to 'fight away' a meal. Although they may not be generating antibodies to specific meals, many individuals face difficulties after digesting them (Bray et al., 2020). Intolerances aren't clinically tested, and an exclusion plan is the only option to be positive. Although few people with celiac disease remain undiagnosed and have no symptoms, this may not suggest that internal injury does not result if they ingest gluten. There has been a multitude of digestive ailments that influence people differentially, like sickness, diarrhea, dysentery, weight loss, baldness, skin infection, osteoporosis, and knee and bone soreness. In the UK, allergen to food taken outside of the residence if allergic substances haven't been disclosed is the major contributor to food sensitivity deaths (Bryan Endres et al., 2021).
The FIR guidelines, which got action in 2014, had been made to assist users to select more conscious food preferences and to promote dining out healthier and more pleasant for allergy patients. As per data, the proportion of citizens in the UK who struggle from hypersensitivities has surged to an expected 21 million. So, the authority has implemented ‘Natasha's Law' to shield allergy victims and guarantee them assurance in the food they consume in 2021. Natasha's Law, which began on January 1, would oblige food suppliers to display labeling of all pre-packaged individual sales commodities with all the ingredients (Gowland, 2013). An FSA survey on federal rules in 2019 reported that consumers strongly preferred detailed ingredient labeling for grab-and-go items, while the current system forces them to check an allergen list or menu, or approach an employee for details. The statistics reflected a challenge to be cautioned and to embrace the market potential. I reviewed the "Indigo Restaurant" classic example, that highlights the neglected industry prospects in the United Kingdom. The restaurant has been renovated in 2015, and the Manager adopted the option to convert the cafe fully dairy and gluten-free, as they were regularly being requested to serve foods for customers on a regular schedule. While existing corporations are striving for a slice of the pie (Pratten and Towers, 2004), there is much scope for start-ups. 
Allergens become more widespread and tough for hotel personnel to eliminate in their preparation of meals and drinks since the portion is growing exponentially. Food manufacturers and restaurant staff need to accept liability for correctly listing pre-packaged items with allergen specifics and icons (Schiefert and Matteucci, 2018), and conveying allergen warnings in presenting non-pre-packaged products. The food package must be printed in easy acknowledged to both natives and hotel staff. Every detail regarding food products supplied locally would be in English to mitigate cross-contamination, product safety, and tactical awareness between the kitchen staff and the waiter so that no one receives the faulty thought about the food. 
In brief, food intolerance isn't a deliberate preference; this is a prerequisite for existence in the global market. Organizations (Soogali and Soon, 2018), specifically those in the hospitality and tourism sector, should react promptly to position themselves as a strategic and reliable ally to mitigate the client food hypercreativity pressures.
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