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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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Habibur Rahman 

Student Number: 2121943

	Module: Food and Beverage Operations 

Lecturer: Lola Villard



	Topic of choice: “Allergy Intolerances and its impact within an industry”.  
	



	
Allergies are a condition in which the body suffers from an immunological reaction that is harmful as a result of being exposed to a material to which it has become hypersensitive, most commonly a specific meal, pollen, fur, or dust.It is the responsibility of the food sector to ensure that consumers' reasonable expectations of food safety are satisfied. Allergic responses to food are a major public health concern. When it comes to protecting sensitive customers against such responses, the business is faced with significant difficulty.In recent years, an alarming number of food products have been recalled because they included allergens that were not stated on the labels. The journal will illustrate a personal understanding of allergies and intolerances in the food and tourism industry.
The chosen topic has enabled me to understand the vast impact allergies can have on the tourism industry and specifically the food industry. The allergic reaction is mainly caused by certain conditions that belong to a person naturally or due to being in contact with a triggering environment (Peter& Olson, 2017). In response to allergies and intolerances, the food industry has made considerable investments in allergy control over this period.The learning experience included many skills like research skills, summarising skills, deductive thinking skills etc. Among all the skills learning about allergies, Coeliac diseases and different intolerances will create more realistic addressing of such situations.
Research about food allergy shows that at least 1 in every 50 children in the UK has a nut allergy (Food Standards Agency, 2022). Coeliac disease is also widespread among adults in the UK. The breadth of allergies and intolerance of food and food ingredients make it clear that to serve people food the proper guidelines and food health concerns need to be tackled by the businesses (Muraro et al, 2019). The knowledge gained from the lecture will secure a lifelong learning impact on me. After completing the graduation, the knowledge will benefit me in any job, especially a tourism industry job. The learning from the module also required me to practice my researching and summarising skills. In addition to skills, the knowledge helps spread the appropriate knowledge among others.Because most people who come from many different educational backgrounds are not knowledgeable about this topic. Producing and advertisingHFSS food in the United Kingdom is strictly regulated by the Food Standards Agency (FSA). In addition to the HFSS foods, the allergen triggering food ingredients usage is also barred by the authoritative bodies (Asa, 2022). There are rules in the UK that prohibit reduced-price offers on items including soft drinks, alcohol, hamburgers and fries because they contain excessive levels of fat, sugar and salt (HFSS).
Testing for food allergies and finding effective treatments for them are at the lead of contemporary food allergy advice.The Food Standards Agency's duty is defined by the "Food Standards Act 1999," which was passed in 1999. The "Food Standards Act 1999" serves as a benchmark for the product's quality (Food Standards Agency, 2022)."Food Information Regulation, 2014" permits local authorities to enforce the legislation on producers (Asa, 2022). Consumers have a legal right to know what they're putting in their bodies (Peter& Olson, 2017). They have not addressed the growing body of research on risk analysis and diagnostic methods used to quantify dose-response relationships in connection to food allergy exposures, which have become more common in recent years (Turnbull et al, 2019). An understanding among the food and beverage producers about allergen effect on public health might enable food producers to produce, serve the food and promote the guidelines.
In the UK, allergic responses that occur when food is consumed outside the house are the major cause of food allergen mortality (Food Standards Agency, 2022). The government and government assigned bodies have the authority to determine the future of a food business organisation. Any violation of the stated rules and guidelines that might act as a trigger for public health hazards would be closed or banned by the authority. So, the sustainability of a food business is highly dependent on the proper balancing of food and safety guidelines. The guidelines restrict allergy prevalent foods like milk, eggs, peanuts etc. Knowing the food and allergen hazard will help me to handle critical situations in the food-service industry and other tourism jobs. 
The adverse impact of food allergies and different intolerances cannot be reduced in a short period because of the lack of knowledge and proper facility. The law gives the consumers the right knowledge and opposing the usage of particular ingredients in the food. The declaration of food ingredients and the effects of the allergens should be provided to the consumers before serving. Necessary steps to mitigate the allergen effects and an emergency response facility are needed to be developed.
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