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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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	This journal is about what I have learnt through my lessons with my lecturer and research on allergens and intolerances, germs, and foreign substances normally harmless causes overreactions in the immune system, (newsinhealth, 2017), allergies can develop at any age but most often show up in children at an early age. The symptoms for food allergies range from mild to high risk and some causes life threatening known as anaphylaxis. The human body reacts differently each time when exposed to the allergens. There is no treatment for food allergy, the best is to avoid the kind of food that causes food allergy and read food labels before eating and prevent contaminations. The top 14 most listed food allergens are peanuts, tree-nuts, mustard, sesame seeds, soya, milk, lupin, molluscs, fish, eggs, crustaceans, gluten, celery, and sulphites. The allergy reactions appear within a few minutes of eating, (AllergyUK, 2021), symptoms for classic allergies are gut reactions, abdominal pain, vomiting, diarrhoea, for skin reaction is swelling, rash, and respiratory reactions is wheeze, coughing, sneezing, and a runny nose. According to an article on food allergies, Jones, R, (2020), small amounts of food can cause a terrifying reaction, one in four people are likely to have a food allergy. At some point mild reactions will become severe ones, anaphylaxis defined as shock of two body organs creating symptoms like dizziness, vomiting, wheezing, the decreasing of blood pressure, the pulse slowing down and the shutdown of the airways, sadly there have been some cases of fatalities. Food allergies are on the rise around the world, it varies according to the environment proven by the fact peanut allergy is absence from countries where people eat very little peanuts. While food allergies are life threatening, Kubala, (2018), food intolerance is not, but can be problematic for the people who are affected. It is presumed that 20% of world population is sensitive to food intolerances. The symptoms are likely to be similar, it is hard to tell allergies and intolerances apart. The most common symptoms usually appear a few hours after eating, making it difficult to pinpoint a particular food because of the delay of the symptoms. Food intolerances also varies, it can affect the digestive systems, skin reaction, or the respiratory system. Most common symptoms are runny nose, bloating, diarrhoea, headaches, nausea, abdominal pain, reflux, rashes, and fatigue. Food intolerances are usually treated by diet and narrowing the list on food. This specific diet removes offensive food for a while until symptoms subsides, then each food is reintroduced one by one at a time and monitor for any symptoms. This diet helps people identify the type of food they are intolerant to. Food intolerance may not be serious, but it may have a negative impact on life. As an employee in the hospitality sector, Spiro, (2016), it will be a responsibility to provide allergen information to customers when asked. Allergic reactions can make people very ill, there is a high rise in hospital admission due to food allergy related situations. The only way to stop this critical condition for people is not to have the food that is offensive to their immune system, and those people who are reliant on others are vulnerable, it is important that all information passed on to them is accurate by the responsible person. The hospitality sector faces new challenges all the time, (theaccessgroup, 2020), from rising food prices to consumer changing trends to new regulations and legislations, and now disclosing which ingredients are used in preparing a dish because of concern of food allergen and intolerances the pressure is building on. In order to comply with legislations, operators must clearly display or give out allergies information on food prepared on the premises. Allergen legislations was introduced in 2014. All food premises must tell customers if any of the major 14 listed allergens are included in any food prepared on their premises. Also passed on as legislations in September 2019, ‘Natasha’s Law’, food premises must include full ingredients when labelling prepacked food for direct sale, such as baguettes, sandwiches, cakes, and salads. Named after the teenager Natasha Ednan-Laperouse who sadly passed away due to an allergic reaction after eating a baguette, this legislation came into force to give consumers the confidence to buy the food on the shelf and eat safely. By learning these facts through my study on allergens and intolerances, this will be a best advantage for me in the future when I join the hotel industry, also I will be able to pass on information to potential customers who suffer from allergies. In my personal opinion I think it is important to have an allergic training course to be made mandatory for people who work in the food industry. This training will teach people about the seriousness of this life-threatening issue and make them fully prepared for the hotel industry.
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