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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? 

	Student Name: Eda Cinar

Student Number: 2022587

	Module: BMIH4002

Lecturer: Ryan Peters



	Topic of choice: Allergies and In-tolerances and the importance within the industry
	Date Completed: 19/10/2021



	Food allergen and intolerance are sometimes confused because their symptoms resemble. A food aversion happens when an individual’s immune system reacts to harmless food (Turnbull, Adams, and Gorard, 2015). In contrast, food intolerance occurs due to the body reacting chemically to a particular food or drink (Turnbull, Adams, and Gorard, 2015). The difference is that food intolerance does not implicate the immune system, while food allergy does.

Food allergens are substances that cause food allergies. They are harmless substances, but when consumed, they make one’s body react. The primary food allergens include eggs, fish, cereals, nuts, peanuts, soybeans, milk, sesame seeds, wheat, and lupin (Ortolani and Pastorello, 2006). Most of these food allergens are proteins though others are addictive. More people today are allergic to these food allergens and are at risk of life-threatening reactions if they consume them. Therefore, the food industry needs to be aware of this and try by all means to provide safe food choices to those at risk.

Food allergy symptoms include itching, swelling of eyes and face, skin rash, diarrhoea, vomiting, breathing difficulties, and abdominal cramps (Iweala, Choudhary, and Commins, 2018). Most allergic people are likely to report any of these symptoms any time they consume an allergen. Additionally, allergic people may develop coeliac disease if they continuously feed on proteins. This disease mainly affects one’s immune system making it difficult to absorb nutrients from foods (Sharma et al., 2020). Individuals with this disease are advised to stop protein consumption entirely to promote stomach healing and manage symptoms.
Natasha’s Law is a new rule in the United Kingdom which states that all food industries and retailers have to include a list with all ingredients and allergens on all foods (Dorking, 2021). This law was put into place after a couple expressed their unhappiness and complaints after their teenage daughter died due to an allergic reaction after eating sesame contained in a baguette brought from a particular outlet (Zhongming et al., 2019). If the food dealers had included the allergens and ingredients of this baguette, the teenage girl would not have consumed it unknowingly. The Law focuses on saving lives and also brings transparency on what foods that people eat. With Natasha’s Law, individuals with food allergies can comfortably consume pre-packaged food without putting themselves at any risk.

The issue of food allergies and intolerances is a topic that most people are aware of. However, not many of us understand it in detail. As for my case, I did not know that there existed any difference between the two. Also, I have been taking the issue of food allergies as a typical issue without knowing that it can result in severe illnesses like coeliac disease. I always have our work to pre-packaged food and make it available to customers in the food industry. However, I have realized many important issues to consider besides preparing and pre-packaging the food. I believe that food allergies and intolerances are broad, and every individual working in the food industry needs to understand them to ensure that allergic people are well catered for. Natasha’s Law needs to be upheld as this will improve our food industry.

How I will apply the acquired knowledge while Working in the Food Industry and hospitality.
I will apply the knowledge acquired at this moment, ensuring that as a food industry, we give a complete list of food ingredients used to manufacture any food before pre-packaging it. Also, I will ensure that I include all the allergens contained in any food. By doing so, I will be saving the lives of allergic individuals. I will also use this information to educate my colleague workmates and pressure them to follow and adhere to Natasha’s Law. I will also use this information to educate my allergic customers, family & friends on most suitable food because some of them still feed on the allergens due to ignorance.







In conclusion, allergens and intolerances are crucial topics in the hotel industry. As discussed above, the two differ in that one affects the immune system while the other does not. Food allergy is familiar to most people. The causes of food allergy are proteins and some flavourings, as listed above. Food allergy also results in severe conditions like coeliac disease. Natasha’s Law has been put in the United Kingdom to ensure that the hotel industry indicates allergens and ingredients in any food before pre-packing it for sale to consumers. The Natasha’s Law will be important in protecting the lives of people living with allergies.
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