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LEVEL 4 – Student Journal 

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? 
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According to the words of Alber Ellis, "Strong emotions are good; it's our exaggerations that bring us into trouble," overreacting may cause serious health problems and even death in extreme cases. I'd like to provide a brief overview of what I've learnt in this week's lesson before getting into specifics(Gamlin, 2020). This week's lecture addressed the subject of food allergies, intolerances, and coeliac disease, which were discussed. When our immune system overreacts to particular proteins contained in food, our immune system wrongly sees these proteins as threatening, even though these proteins are safe. This causes food allergies. People may suffer flushing of the skin, swelling, heart rate fluctuations, sleepiness, vomiting, and unconsciousness as a result of these reactions(Black, 2019). An enzyme discrepancy or reactions in the digestive tract can cause food intolerances, which prevent the body from properly absorbing nutrients. When the intestines react to gluten, a disease known as Coeliac Disease develops, preventing the body from absorbing nutrients and vitamins that may otherwise cause it to react in various ways. Osteoporosis, gastrointestinal upset, and inflammation of the affected joints are all possible consequences. In the United Kingdom, anaphylaxis causes 30,000 hospitalizations each year. But there is no debate about the severity of this food allergy. The FIR guidelines, which went into force in 2014, were designed to get around this aim to empower customers to make healthy food choices as well as make eating out healthy and pleasurable for allergy sufferers. Food Information Amendment, often referred as the Natasha Law, comes into effect in October 2021 and requires food firms to provide comprehensive ingredient and allergy data on pre-packaged foods for instant sale in the property. Allergens must be clearly stated in the product description if it contains any one of the 14 major allergens. Any meal may trigger an allergic reaction in theory. In the food and beverage industry, a term known as "Freefrom" refers to products that are free of one or more ingredients that may cause allergies or intolerances for certain customers. Finally, you should be aware of the 14 most common allergens: A wide variety of foods are consumed by the vast majority of people(Health, 2017).

According to (Gamlin, 2020) A good comparison to use is "major opportunity hides behind every crisis," which is something I can relate to. 'This was written by Einstein,' says the author. Food hypersensitivity would offer up a new market for a corporation, which would be a benefit for investors. The number of allergy patients in the United Kingdom is rising at a rate of 5% every year. As of 2019, one out of every 40 children in the United Kingdom has a serious allergy, and one in every 100 persons has coeliac, according to the latest available figures(Vickerstaff and Academy Of Nutrition And Dietetics, 2019). These facts demonstrate the necessity to be reprimanded and to seize the commercial opportunity presented by the situation. My colleagues and I have been researching the "Indigo Restaurants, One Aldwych, London," which is a case study of the heightened commercial potential of the UK marketplace. Existing businesses will be vying for share of the market, so there'll be plenty of opportunity for new entrants, especially in the upper of the scale. In addition to the diet plan and gluten-free focaccia cheese made by Focaccia Per Favore, which won the Additional intervention Awards the previous year, PROPERCORN, which received prizes in both the Startup and Adolescent Gun classifications this year, wants to offer gluten-free flavoured snack in over 6,000 locations, which include Tesco and Waitrose, and has a gluten-free version of its product on its website(Gerhard Eisenbrand and Lebensmitteln, 2016).

Food hypersensitivity, as we all know, may be very harmful to our health and even result in death. When offering non-prepacked items, food producers and restaurant owners have a responsibility to ensure that they are properly labelled with the necessary allergy information and symbols. After reviewing all the available materials, I came up with a list of advantages I might use in the hospitality sector. As a company, we need to address food sensitivities as part of our long-term strategy. Setting a budget, appointing a staff to continue the care phase, and most importantly, training everyone who works in the kitchen to provide meals for people are all necessary. Anaphylaxis may be treated as a medical emergency at any time, and an Adrenaline Auto-Injector can be used in the event of a life-threatening situation(Black, 2019). Food allergies aren't confined to just 14 EU-listed goods, as many businesses should realise. As a result, informing customers about their food hypersensitivity is the most straightforward way to personalise their experience. Finally, it is possible that cross-contamination may be overlooked, resulting in a miscarriage of all endeavours(Gerhard Eisenbrand and Lebensmitteln, 2016). Because of this, the hygiene of work surfaces, culinary items, and clothing is a need.
	
It's not only a strategic option to focus on food sensitivities; it's a need to remain competitive in the United kingdom. Customers' food hypercreativity tension must be addressed by businesses, notably those in the hotel and restaurant sector, urgently(Health, 2017).
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