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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


	

         It is estimated that approximately four percent of the total US population suffers from food allergies (Bryan Endres et al., 2021). Each classroom in a school has approximately two students with a food allergy on average, which is about one out of every thirteen students. The topic is important as it is observed that there are approximately 150-200 deaths attributed to food allergies each year, such as allergies due to peanuts can cause rigger anaphylaxis (Aleksić et al., 2020). The course helps in teaching that people suffering from food allergies should take extreme care concerning the food they consume. 
          The course has delivered knowledge about the food allergies that manifest when exposure to certain foods triggers the immune system. Generally, allergens are responsible for causing such reactions as foods containing allergens normally do not affect most people negatively. Frequently and consecutively using an allergic food item can cause serious reactions shortly after consuming a small amount of an allergen (Bryan Endres et al., 2021). As a matter of public health, food allergies have become increasingly common. I have learned that managing food allergies is a joint responsibility between the government, food manufacturers, and consumers (Fu et al., 2017). 
          I have learned about different types of allergies, allergens that can be found in food items worldwide. According to EU regulations, fourteen food allergens must be listed on package labels when they are present in packaged foods. Additionally, there are other cereals that contain other ingredients, including crustaceans, mollusks, eggs, fish, peanut butter, nuts, soybeans, milk, celery, mustard, sesame seeds, lupine, and sulfite. As we students have to work with cooks, in hotels and multinational companies that deal with food preparation so this type of knowledge is very essential. Food manufacturers are required in the United Kingdom to provide a list of the ten most common allergens because 90 percent of all food allergy reactions are caused by ingredients found in these foods.
          I have also learned that a person's immunity varies from while reacting to ingredients. In addition, some individuals are highly susceptible to certain foods so students are taught that they must avoid to use such ingredients that may cause allergies (Soon, 2020). The symptoms of a food allergy may be relatively mild, such as hives or nausea, or they may be severe enough to become life-threatening. As it is impossible to predict how severe a reaction will be, all food allergies must be treated with an equal level of caution.
          The course has successfully delivered interesting knowledge about allergens and intolerance such as approximately 160 types of foods are known to cause allergic reactions. I have come to know that 90 percent of these reactions are triggered by eight types of foods, also known as the Big Eight, which are: milk, eggs, soy, fish, tree nuts, peanuts, crustaceans, and shellfish. It is required that food containing these ingredients be labeled. There is now a mandatory label on these products as a result of widespread problems (Ana et al., 2022). 
          In restaurants and foodservice industries, managers should understand how to deal with food allergies. As a rule, this can be accomplished directly (for instance, mixing hamburger with the spoon used to scoop out peanut butter) or indirectly (for instance, using the same oil to fry shrimp and French fries). Food allergies can only be effectively controlled by avoiding allergens. The ingredients that contain the offending allergen should be taken into account when making food for someone who has a severe food allergy (Norman, 2018). We as students of hospitality are guided and instructed to ensure that we should read the label if we are uncertain about any general guidelines. It is also essential that people sanitize all equipment, plates, and utensils prior to preparing the food. 
          Furthermore, it is necessary to apply this knowledge to prevent unintentional allergens from being present in food products. I can help in educating people and managing food items that may cause allergies. Educating staff regarding food allergen risks, managing them, and communicating with them should be a high priority for food providers. I will guide my workers and colleagues that there should be an accurate description on the label of products labeled as consumer products of any allergens present during production, whether they are present by design or through cross-contact. I can further check reliable sources and articles as well as books such as (Norman, 2018), (Fu et al., 2017), and (Bryan Endres et al., 2021) in future to get better understanding of food allergies and intolerance.
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