[image: ]International Hotel Management



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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Allergy

It is a reaction by the body’s immune system toward food or a substance and it ranges from mild to life-threatening. The allergy is identified through the symptoms. The reaction can cause symptoms like vomiting, belly pain, throat stiffness, huskiness, coughing, breathing problems, or a drop in blood pressure.
The main sources of food allergies are
Mistakes
This is a common error which may trigger allergy. Incorrect labelling could be a change in ingredients and a change in the recipe which may lead to serious issues.
Labelling
Not reading the labels and food ingredients may lead to allergies, particularly for those who have food allergy problems.
Cross-Contamination
This happens as a result of one food coming into contact with another food and their ingredients mixing. As a result, both foods pick up small particles of each other
Improper cooling and holding temperature
Another reason for food toxins which lead to food allergy are inappropriate temperatures of food (Ebert, 2018).

Intolerance
Food intolerance is slightly different from food allergy (James, 2022). It does not involve the immune system and it is not life-threatening either. It means either the body can't properly digest the food that is eaten, or that a particular food might irritate the digestive system. Symptoms of food intolerance may include nausea, gas, cramps, belly pain, diarrhoea, irritability, or headaches.

According to the food law 2021 in the UK, all food prepacked for direct sale must bear a name, list of ingredients and any of the 14 legislated allergens (Food.gov.uk, 2021).

The 14 allergens are celery, cereals containing gluten, eggs, fish, lupin, milk, mustard, peanuts, sesame and tree nuts etc. (Remington et al, 2020)

A tiny amount of allergens can be enough to set off a severe life-threatening allergic reaction known as Anaphylaxis.  Severe allergic reactions can be caused by food, insect stings and medications.  To prevent serious allergies some people, carry prescribed adrenaline auto-injectors. 
 After the death of Natasha due to severe allergic reaction after eating food without ingredients it became law in 2021 (NARF 2021). According to this law all food outlets are required to provide full ingredient lists with clear allergen labelling on Pre-Packed for Direct Sale foods which are prepared, prepacked, and offered or sold to consumers on the same premises. Law emphasise that allergen information should be provided by other means including verbally.

In the past 2 decades, hospital admissions related to food allergies have increased by 500% (Conrado, 2021).  Around 10 people die every year from allergic reactions due to food. The immune system is not strong enough due to less exposure to germs needed to develop properly.

Occasionally mistakes such as incorrect ingredients, out of date listing of allergens present, labels missing, and cross-contamination can lead to an allergic reaction.
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Overall food allergy has a strong impact on everyday life in terms of social, dietary, and psychological factors. Children, teens, and parents need to cope with normal developmental changes as well as with the food allergy, placing them under increased psycho-social stress and leading to adverse effects on health-related quality of life.

Eating habits and consumers’ approaches to what they are eating are shifting at fast speed.  Increasingly without food allergies also want to know what is in their food apart from the 14 allergens from a point of a healthy diet. 
Food allergies are common in the hospitality industry. Many food allergic reactions occur in restaurants and many people with food allergies report having a reaction in a restaurant. Understanding restaurant practices to address food allergies and what food workers know about them can help reduce the risk of food allergic reactions in restaurants by taking some steps listed below

· Train staff on food allergies, especially less experienced staff. Many restaurants have staff who had not received training on food allergies and lacked key knowledge about allergens. 
· Use separate equipment and areas to prepare and cook meals for customers with food allergies, when feasible. If a separate cooking or prep area is not available, the person cooking should thoroughly wipe down surfaces and wash equipment before preparing food for customers with allergies.
· Provide ingredient lists or recipes for menu items. Some restaurants did not have lists of ingredients or recipes available for their menu items.
· Have a plan for serving customers with food allergies. Restaurant staff knew more about food allergies if they worked in restaurants with a plan for serving customers with food allergies.
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