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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.

	Student Name: Agda-Claudia Dinu

Student Number: 2118859

	Module: Food and Beverage Operations BMIH 4002

Lecturer: Lola Villard



	Topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
The Food and Beverage Operations module represents an important part of the hospitality industry as it provides a basic and very essential need for the consumers which is nutrition. In the first weeks of this module we have been presented and explained the importance of allergies and intolerances as it is a very important part of the industry. The lecturer presented us the allergens, what is and how to prevent cross contamination and Natasha s law which expresses that the foods prepared for direct sale on the premises, food enterprises must give full ingredient lists and allergen labelling, the subject was very important for myself as I was unaware about this relatively new requirement. At the same time, we have learned about the procedures and regulations which are vital when you are working within the sector. In the same class we did have examples and case studies presented by our lecturer which made us understand the positive and negative impacts.  In the first week the lecturer introduced us to the kitchen using Typsy where we can find short videos that will help us to develop and gain knowledge on this module which I have found it very helpful for myself. Also, at the same lecture the kitchen brigade has been presented so we can have an understanding about the structure, food safety, personal hygiene practices.
I have learned that allergies and intolerances are multiple and that it will not have the same effect on every individual and that is important to have knowledge about the effects that these can have on others and how to prepare food and drinks in a safe way to ensure all the measure have been respected and implemented in the kitchen and within the team. It is essential for the team and the company to gain skills and information through experience and education.
I am confident that all the information and skills learned from this course will help me in the future career
to develop and improve and to apply it within the tole with the desired effect and will give me the chance to feel more confident and comfortable within the job.
The large increase in food allergy incidences, particularly among youngsters, during the last two decades has brought attention to growing consumer concern about food allergens.
Food allergies are now considered a public health concern. Consumers, government organizations, and food manufacturers all have responsibilities for food allergen management. Many national and international regulations address the importance of allergy management and provide requirements that food makers must follow.
A food allergy is characterised by the body's immune system's reaction to a food that it detects as alien and potentially harmful. The body releases chemicals in an attempt to protect itself, which cause allergy symptoms in the respiratory system, gastrointestinal tract, skin, and cardiovascular system. Reactions can range from low-grade fevers, rashes, and flu-like symptoms to more serious illnesses like anaphylactic shock, which can result in death, depending on the individual's sensitivity to the allergen.
I was pleased to read a journal article (Towers, Pratten) where the authors goal of this study was to gain a better knowledge of the factors that influence the availability of special dietary menus in the hotel business, using celiac disease as an example. There was almost universal agreement that more information should be provided to those involved in food preparation and serving, but there was far less agreement on who should take the reins of this responsibility.
Overall, some of the information that we have learned in this period of time was known to be as I have been working in the healthcare sector for a couple of years but some of it was maybe never experienced or have not received it so it is important for myself to know to use it and apply it not within my role but in the daily like as well because most of the practices are experienced every day.
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