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

	
A brief summary of the topic
This topic is related to food allergies and intolerances. It has also discussed major allergies that cause major issues in human bodies, the foods that are highly responsible for causing these allergies, different laws regarding food allergies, the way to tackle these allergies, and some other related information. 
Every people has their own immune system and due to food allergy, the immune system of humans does not react as it is supposed to react (Wangen, 2019). Therefore, people face different unusual issues causing damage to their bodies. There are different food items that cause allergies. According to the topic description fish items, eggs, food with peanuts, milk, foods with celery, and some other food items are causing the allergy. There is a total of 14 food items that are responsible for food allergies. These foods can cause different issues related to allergy which includes swelling of the face and other body parts, increasing the heart rate, causing dizziness, facing asthma issues, facing stomach pain, causing vomiting, causing abdominal pain, and some other major issues. 
Coeliac disease is another issue that the human body faces. If the human body reacts unusually due to eating nutrients and vitamins then it will be considered a coeliac disease. This issue can cause huge damage to the human body including weight loss of human body, growing skin rashes, causing hair loss, causing mouth ulcers, and some other issues. On the other hand, if the human body reacts to the digest procedure and cannot digest food items efficiently due to the cause of enzyme deficiency it will be considered as intolerance. The people who are suffering from intolerance mainly suffer from digesting foods. These things can be controlled if people buy and use the products carefully and by seeing the labels that are attached to the products (Walsh, 2020). If consumers take this step then they can certainly ensure quality food for them which will not cause any sort of issues. 
There is a law regarding food allergy and this law is well known as Natasha Law. This Natasha Law is enforced for ensuring the labelling in the food products which cause food allergy. According to Natasha Law, every food-producing firm must ensure that they have mentioned all the food items which are carrying allergic ingredients and it has also told that the firms should be careful about labelling this in the front side of the products so that the consumers can easily recognise the allergic ingredients and can buy their necessary products. All the 14 food items that contain food allergies should be mentioned in the labelling if the firms use the products. 
The new skills that have acquired
The new skills that have been gathered from the module can be diversified. First of all from reading this module I have gained an idea of the importance of labelling, the food items that can cause allergy and some other diseases. Moreover, the necessary steps that the business firms should take to address the ingredients which cause allergy is another thing that can be learnt from this module (Jancin, 2018). Further, I have gained the skill of addressing Natasha Law while producing food items.  
Application of the knowledge in future
In future, this knowledge can be applied from a business perspective and in personal life too. Since this module has highly focused on the ingredients that cause food allergy, intolerance, and coeliac diseases, I will be applying this if I work for a business that is operating in the food-producing sector (Holgate and Marone, 2020).  Further, I will be applying these skills in addressing different laws regarding producing and selling food items. And I can also use these skills in maintaining my own food routines. For example, The knowledge regarding food allergies will assist me while producing food items that is containing allergic food ingredients. Moreover, this knowledge will also assist me in maintaining the Natasha Law.  
Personal reflections on this subject
The module has helped in understanding different sorts of issues that can be caused by food ingredients. The effect of allergic food ingredients on the human body can be understood from this module (Henry, 2020). Further, this module has also helped in knowing the law regarding food allergy which is widely known as Natasha Law. All food items that can cause food allergies should be shown to the consumers before selling them. 
Importance of the topic within the industry
In the tourism and hospitality sector, food is an important element that can produce a huge profit for business firms. Here the management of the hospitality industry can have an idea about different measurements related to food allergy (BOSCHERT, 2019). This topic can also assist in providing enough knowledge to the industry management to disclose the ingredients that can cause food allergies to the consumers. 
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