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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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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Having solid feelings is all acceptable; it's our overreacting that gets us into problems, as Alber Ellis famously remarked (Takasato, 2021). According to this saying, overreacting may seriously affect our health and even put our lives in danger. Let me first mention the things we covered in class this week before going into further depth. We learned about food intolerance and celiac disease in class this week. When the body reacts strongly to a particular food, this is known as Food Allergy (Satitsuksanoa, 2021). An allergy may impact the whole body, sometimes within minutes of contact with the allergen and sometimes hours or days afterwards. In the case of the coeliac syndrome, the gut reacts to gluten in a way that prevents the body from absorbing carbs and vitamins, which may manifest themselves in a variety of ways. Nausea, coughing, dysentery, as well as weight loss, dry mouth, and hair loss are just a few of the symptoms that may occur (Jungles, 2021). People who suffer from food intolerances cannot correctly digest their meals due to a lack of responses in the digestive system that trigger the reaction. Eating intolerances and anticorps are fighting one other because of a malfunctioning immune system. Anaphylaxis, a potentially fatal allergic response, is yet another subject we've covered. In most cases, it occurs when a person is exposed to an allergen that has a severe reaction. Although anaphylaxis is not always considered an emergency medical situation, it should nevertheless be handled as such. 

To deal with this pressing issue, the UK government passed the FIR legislation in 2014 (Halken, 2021). In light of these regulations, every business that provides food to a client, whether for free or a charge, must disclose the contents of the food they provide. Foods and drinks labelled "Freefrom" are those that do not include any ingredients to which particular consumers may be sensitive or intolerant. 

First, I've learnt that every time we consume food that is publicly accessible, we are making an existence choice. The tale of an Adolescent called Natasha, who died in Brittany due to an Allergic Reaction, made me emotional and understood the importance of this decision. As a second step, food manufacturers and restaurant owners must take full responsibility for labelling prepackaged items with the correct allergy information and symbol and conveying all allergen information to their consumers when serving non-prepackaged food products. In addition, all players in the food industry should be required to comply with Natasha's Law when it becomes effective in 2021 (Genuneit, 2021). The third is that the UK's free-from food sector is worth more than a 200-million-pound business – and increasing. Waitrose's Food & Drink 2021 Report indicating that sales of allergic free food products beefed up by 29% last year (Durban, 2021). The last things that need to outline are that the allergen item is not limited to only the 14 items selected by the European union health sector. Any person might be an allergen to any food item.

With this backdrop. I want to outline my future implication of this insight from a managerial perspective. For a proactive manager, I reckon, the 360-degree view is none to the second qualification. One recent phenomenon I can commemorate here is Tesla's CEO Elon mask's recent decision not to accept any bitcoin as a monetary value of a Tesla car due to environmental concerns (García-Grimshaw, 2021). Similarly, this food hypersensitivity will be embraced into my business strategy. As customers are our God in this restaurant business, I will use the technological advantage for their health security. Like a device, which may present to every customer before getting order, where the customer will be able to outline what specific food, they are the allergen. As not everyone is an allergen to every food.  This information will transfer to the kitchen on a real-time basis.
Moreover, I will set up an emergency room where an allergic patient may get first-hand treatment before admitting into the hospital. This type of investment is inevitable from today's perspective, as more than 40% of adults in the UK are suffering from food allergies (García-Grimshaw, 2021). I reckon positive collaboration regarding this food allergy with food suppliers will also be on my importance list to implement this. In addition, team member training regarding handling the emergency is inevitable. 



In a nutshell, food hypersensitivity is a global issue. As the UK is one of the busiest tourist places, compromising with such issues should not be acceptable. From a business perspective, it might be an opportunity to create a blue ocean in this cluttered market by embracing this issue at the strategic level. Although many startups company like Focaccia already started to promote themselves as free from allergic food business. However, the optimum amount of investment will be a silver lining in this red ocean to take the first-mover advantage.
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