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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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Summary 
Allergen is an element that produces unusual immune reactions to a body (Scadding, 2014). In somebody, the immune system identifies allergens as exotic or injurious. When the immune system of the body reacts abnormally to certain meals, it is known as a food allergy (Ballard, 2013). Allergies reactions are typically modest, but they can be life-threatening. A body’s unusual reaction to a certain food is called a food allergy. The symptoms of food allergy can be swelling of the mouth, itchy red rash, tingling in the mouth, feeling dizzy, diarrhoea, sneezing, and many more. Food allergy may happen soon after having food or it may take time for the body to react. All the food is not allergic to all bodies. Depending on a body’s immune system, an allergic reaction occurs. Statistics show that each year, ten people in the United Kingdom die as a result of food allergies and intolerances. Hotels serve food to their guests and being conscious of the guest’s food allergy is the responsibility of the hotel to increase customer satisfaction (Hattersley, 2011). There are more than 160 foods containing allergens, among them 14 are major allergens and the hotel authority should aware the customer about the allergens if they are present in food. Food businesses in the retailing and caterer sectors are mandated by law to disclose allergen information and adhere to label guidelines and they should train their staff on allergens. Natasha’s law which is created after Natasha ‘s death from an allergic reaction implies the rules and regulations of packaging of the food product will be effective from October 2021. Every food should be checked in every step of the supply chain as the supply chain flow may be different for each food product sale and in this case, food business operators can use technology to comply with the food laws (Xiao-hui, 2012). Cross-contamination happens when germs and viruses are passed from one food to another via an infected surface such as a cutting board or utensils (hattersley, 2021). To avoid cross-contamination of allergic foods or ingredients need washing hands, ensuring other personal hygiene, cleaning food premises, storing the allergic ingredients separately, arranging training to aware the staff about allergic ingredients, etc. (Alsallaiy et al., 2015). The allergic ingredients for pre-packaged foods should be highlighted in a way such as writing the name of ingredients in capital letters, bold fonts so that customers can easily figure out them (Jan and Naig, 2021). 
Acquired New Skills/Knowledge 
The importance of the study of food allergy is a less concerned topic in many hotels and restaurants whereas it is one of the major determinants of customer satisfaction. I have learned the importance of checking allergic reactions in food and the associated laws of food allergy. For the first time, I had introduced to the Natasha’s laws and story from the lecture. Her story is very heart-touching and teaches society a lesson about the importance of being aware of food allergies. The emergency treatment required for anaphylaxis is injecting Adrenaline.  
Application of New Knowledge 
I have recognized the importance of taking measures to save customers from food allergies in a hotel restaurant. The knowledge can be applied in my job field where I will first try to train the staff on allergens. I think accomplice with the Natasha’s laws in food serving requires the use of technology. Developing and implementing a technology in food operation to identify the flow of the supply chain, to label the allergic ingredients in packaging can increase the efficiency of performance. I understand the severeness of allergic reactions and should ensure all necessary first aid to help if any customer gets food allergy. I would take steps to ensure that every staff and managers in the hotel restaurant is aware of food allergy and works together in this case.  
Personal Reflections and Recommendations 
Encouraged from this lecture I have learned more about anaphylaxis which is a dangerous allergic reaction when someone eats something he or she is allergic to, such as nuts, eggs, etc. (Simons, 2011).  I have also gathered knowledge about the first aid for such type of allergic reaction and the first aid to the person suffering from anaphylaxis can be Adrenaline injection. I also became more conscious about food allergy and checks every time the labelling of pre-packaged food to ensure the presence of allergic ingredients in that food. 
The lecture should have explored the need for the arrangement of emergency first aid treatment for allergic reactions in a hotel restaurant and the ways to handle such emergency situations if occurs. I am optimistic to learn more about the subject of food allergy in the future.    
   














































	REFERENCE LIST 
	


	
Alsallaiy, I., Dawson, P., Han, I. and Martinez-Dawson, R. (2015). Recovery, Survival and Transfer of Bacteria on Restaurant Menus. Journal of Food Safety, 36(1), pp.52–61.
Ballard, C. (2013). Food allergy. London: Franklin Watts.
hattersley, S. (2021). Controlling cross‐contamination by food allergens. Food Science and Technology, 35(2), pp.47–51.
Jan, L. and Naig, A. (2021). Food allergen labeling of commonly used ingredients in Chinese restaurants in the United States. Food Control, p.108381.
Scadding, G.K. (2014). Allergens, germs and asthma. The Clinical Respiratory Journal, 9(2), pp.153–156.
Simons, F.E.R. (2011). Anaphylaxis pathogenesis and treatment. Allergy, 66, pp.31–34.
Xiao-hui, Y. (2012). Development of Sustainable Food Supply Chain. International Journal of Engineering and Technology, 4(2), pp.166–169.



























1

image1.png
Prifysgol Cymru
% Y Drindod Dewi Sant
N University of Wales
Trinity Saint David

»




