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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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When a person has a physical reaction to a certain food, it is often thought that they have a food allergy. However, it is actually more common for a reaction to be a caused by a food intolerance instead (Li, 2019). The two are often confused as they can present similarly. However, the reactions caused by an allergy can be much more severe than those caused by an intolerance. Food intolerances generally impact our digestive systems and cause discomfort, but allergies can impact more organs and be fatal If not treated immediately. An allergic reaction can lead to anaphylaxis which is described by the NHS as “a severe and potentially life-threatening reaction to a trigger” (NHS Choices, 2019). Over the past 15 years, hospital admissions for food allergies have increased by 500% and there are 10 people in the UK that die of an allergic reaction every year. Overall, though allergies can be graver, either of these two reactions can be detrimental to the experience and health of a hotel customer and so therefore both must be considered at all stages where food is involved. 

There are over 160 foods that can cause allergic reactions, but these can be broken down into 14 food types which make up the major allergens which must be highlighted to consumers in the UK (Food Standards Agency, 2021.) By understanding the 14 major allergens I can make sure I know what needs to be highlighted in food preparation. There are food laws set out by the EU that have been retained in the UK which ensure that food business operators must provide allergen information to the consumer and manage food allergens effectively in food preparation. Not only is there an ethical standpoint of making sure the customer is kept safe by keeping them informed but it’s also a legal standpoint in ensuring staff are trained in allergens and allergens are highlighted clearly.

One of the most heart-breaking stories that pushed food law further was that of Natasha’s. The story resonates with me as a parent and just highlighted the absolute importance of ensuring that allergens are made clear to all customers so that a devastating and unnecessary accident doesn’t occur. It has changed the way I think about allergens and how much of a priority they are in food preparation and packaging. What Natasha’s law meant for the hotel industry is now food prepared and pre-packed on premise has to be clearly labelled with allergens which previously wasn’t the case (BSACI, 2021). This might mean some more work in the short term for hotels as systems are upgraded to ensure this happens however in the long run this benefits those with allergies and potentially save lives. 22% of the UK population have a food allergy or intolerance and around 87% of consumers see the introduction of Natasha’s law as a strong move in improve the trust consumers have with pre-packaged food labels.  In the long term this could encourage spending and be beneficial to the food industry (and in particular hotel industry) as a whole.

 In the hotel industry, if a customer wanted to visit the hotel restaurant or café they should be confident that they can avoid any allergens that they might be affected by. Upon booking it is good to check in with customers about any allergies so that the hotel can take the necessary steps to help with allergen avoidance and food recommendations. In fact, there has been a growing trend in some hotels providing allergy-friendly rooms to accommodate those that suffer (allergyasthmanetwork.org, n.d.)   Hotel staff and in particular waiters should be ready to be able to answer questions on the food provided by the hotel and what allergens they contain. This should be an essential part of training and not overlooked as it could mean the difference between life and death. 

In conclusion, allergens and food intolerances are a vital point to consider in the running of food and beverage operations in the hotel industry. Allergens can have a devastating impact on people if they are overlooked. Natasha’s law has gone some way in making this better for consumers but there are still dangers in non-packaged food within a restaurant. Hotels should ensure allergenic food is kept separate from non-allergen foods and prevent any cross contamination and ensure that staff are fully trained in understanding allergens and their existence (Soon, 2020). Allergens and intolerances might not be at the forefront of the mind of those without allergies but for those that do have them it is a constant worry. We should do everything we can to put their minds at ease and make it much easier to identify what foods should be avoided. 
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