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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 person experiences food allergy when his/her immune system reacts unusually to certain harmless foods. Likewise, when the body has a chemical reaction to certain foods or drinks, then it is referred to as food intolerance. Many people in daily lives are known to be allergic to foods and drinks while there are fourteen major allergens identified which include eggs, fish, soybeans, mustard, lupin, cereals containing gluten, etc. According to Food Standards Agency (2020), around 10 people die from food allergies in the UK every year. Hence, the hotel industry must be concerned and careful regarding what ingredients they use to prepare and serve foods to their customers as it can hamper their health.
Through this lecture from week 2, I was able to learn about different kinds of allergens that the customers must be aware of. The lecturer provided some good examples and statistics related to food allergies in the UK to explain how serious could these allergens be. I believe that the hotel industry involves in preparing food items by mixing up different ingredients which could be allergic and intolerant to the customers and, hence, they must be careful while preparing food and must inform the customers if they have used any allergens (Virtual College, 2020). For example, I had been to a hotel a few weeks ago and had a meal there. As I began to eat the meal, I felt allergic to the curry as I came to know later that it contained egg. The waiter did not inform me about this ingredient as I felt allergic to the food and had to leave early. Moreover, I also learnt that the retail food business operators and catering sectors need to provide allergen information to both prepacked and non-prepacked food and drink and manage these allergens properly while preparing food as required by European Parliament and of the council (2011). The employees responsible for preparing and serving foods also need to be well-trained regarding these allergens. The labelling and information regarding allergens contained in the foods and drinks would help the customers to know if their favourite food contains any allergic ingredients.
It is important for people working within the hotel industry to learn about this subject because it urges those people to maintain cleanliness, hygiene, and safety in the workplace. It makes them aware of the possible allergens contained in the ingredients to avoid any allergic conditions in the customers (Pratten and Towers, 2003). I feel that the waiters need to inform the customers regarding possible allergens available in the food or do not put such ingredients after receiving the order from the customers. Since the same food might be fine to one customer and be allergic to others, the hotel needs to seriously consider safety measures against every allergen they use in their food so that they can help the allergic customers instantly. I think this topic is also significant from a financial perspective to the hotel industry because a lot of people solely go to hotels to enjoy delicious food with their friends and families. In such a case, it is even more important to prevent allergic and intolerant food items as it could have a negative impression on the customers regarding the hotel service. A person who becomes allergic to the food will not visit the hotel again and he/she might discourage his/her friends too which might impact the revenue and profit of the business (Kalenjuk et al., 2017). Moreover, the possibility of food allergies and intolerance in customers will encourage the hotel organizations to maintain personal cleanliness, proper cleanliness of kitchen areas, utensils, and kitchen surfaces. It will also improve food storage and waste disposal procedures inside the kitchen that will reduce the chance of food allergies.
According to BBC, when a person consumes food to which they are allergic, then they might experience itching, swelling, or stomach ache; however, one in four people having food allergies is believed to experience a greater reaction known as anaphylaxis which might cause dizziness and vomiting (Jones, 2020). NHS (2019) claims that the best solution to an allergic reaction is to identify and avoid the specific food that causes allergies. In the case of anaphylaxis, adrenaline is regarded as an effective treatment. Similarly, food intolerance can be managed by stopping to eat the desired food for some time and then starting eating that food in small quantities. Therefore, what I have learnt from this lecture and through my research is that people might not know exactly what food is allergic to them. However, once they know about it, they must be careful next time and they should properly read the labels and ingredients contained in the food. The hotel industry must be careful while serving food to their customers too.
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