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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: Nasima khatun

Student Number: 2122790

	Module: Food and Beverage Operation (BMIH4002)

Lecturer: Lola Villard



	Topic of choice:  
	
Allergies and Intolerances and the Importance within the Industry


	

What was the topic and what have you learnt? Provide a brief summary.
By attending the lectures, I have learned about allergies and intolerances and how it is important
For the industry.
An allergy refers to a type of reactions by an individual’s immune system to any kind of foreign substance. Food allergies occur when the immune system reacts to harmful or harmless food and any ingredient the food contain. An intolerance refers to the difficulty of digesting any kind of food and causing an unpleasant physical reaction (Winterov’a et al., 2021). In the lectures, different type of intolerances is mentioned, such as anaphylactoid reactions, metabolic food disorders, and idiosyncratic reactions. The allergies are often based on different types of food and ingredients. It is also discussed that even a small amount of allergic food can cause severe life-threatening effects on an individual and the ways to prevent it. On the other hand, intolerance is a minor digestive system error that causes less damage to the individual’s body. The lectures provided different information on the impact of allergies and intolerances on the industry as well as how the industry should manage and monitor these factors.
 
What new skills/knowledge have you acquired? 

The lectures have provided me with different knowledge and skills to identify the symptoms and severity of the allergies caused by foods and the intolerances. It has also introduced the severity of the allergic reactions as they can be life-threatening. I have also learned about the different types and symptoms of allergies and intolerances such as nausea, vomiting, abdominal pain, diarrhoea, etc. It also allowed me to lead to anaphylaxis, measures one needs to take to handle a severe situation. Any type of allergy could lead to anaphylaxis, which is a stage of allergies. The skill to monitor and lower the severity of allergic reactions comes from the understanding and knowledges of the condition (O Reilly, 2015). The lectures also provided the common ingredients and foods that people are commonly allergic to. Going through the lectures, I understand the history and natures of food allergies as they can start from an early stage of human lives and even before the age of 3 years old. It is important to monitor the allergic reactions possibility from an early age to prevent life-threatening situations. There are some common foods that are responsible for most allergic reactions and knowing about them can make it easier to monitor the possibilities (Guandalini and Newland, 2011). Lastly, the lectures mention the ways to prevent and measures the food amount to balance the reactions.

How will you apply your knowledge in the future?

The acquired knowledge about food allergies and intolerances will help me identify the symptoms and know what to do in my personal life and any other places required. It will allow me to manage and monitor my allergies and conditions instantly. In the field of hotel management, the understanding of allergies and other reactions can enable the hotel authorities and the staff to identify and monitor the reason behind the allergic reactions and work to prevent them from the hotel environment. The food in the hotel can be managed in a way so that the allergic components and ingredients can be extracted, hence providing fewer chances of an allergic reactions in a customer of the hotel (Vartanian, 2015). The knowledge will also allow me to understand any situation occurred in the hotel environment and instantly take effective steps to handle the situation.

Why is this important within the industry and what are your personal reflections on the subject? 

Every year, millions of people get affected by allergic reactions due to random food consumptions. It causes different issues and problems in the individual’s body and can be life-threatening. The substances that trigger allergic reactions in the human body are called allergens. The allergens make the immune system react and cause damage to the body in many ways. The knowledge about allergies and intolerance allows the industry to monitor and manage the allergens in the food. As it is considered a food safety issue, the food industry must consider allergens management to be a major priority for each product they produce. The ingredients that are used in food products are responsible for more than 90% of allergic reactions all over the world (Gilissen, van der meer and Smulders, 2014). Hence, I think the proper knowledge about the subject is important to promote and ensure food safety and reduce the severity of life-threatening allergic reactions.
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