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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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Student Number: 2025758

	Module: BMIH4002
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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
Our lecture today had as a theme allergies and intolerances, and we were shown the importance of the awareness in the hotel field. Although I have a little lactose intolerance and I have some distant friends who suffer from various allergies, yet I have not paid so much attention to allergies, because I never considered that it is a matter of life and death. I have been treating this topic the same as a slight cold and I am sure that most people in the UK and everywhere treat it the same way.
Allergies are reactions that a human body can have due to a substance or an ingredient of the food. (NHS, 2022)
I found it extremely worrying that during the last fifteen years the rate of hospital admissions due to allergies has increased by over 500% and that in the UK about 10 deaths per day are due to allergic reactions. 
There are at least 160 foods that can lead to allergies, of which 14 are considered major allergens in the UK and their presence in food should be warned. These are: eggs, milk, fish, mollusks, lupins, crustaceans, mustard, cereals containing gluten, peanuts, sulfur dioxide and sulfites, soy, tree nuts, sesame and celery.  (Food Standards Agency, 2021)
In case of a food allergy, all organs can be affected depending on the amount ingested and the sensitivity of the body to that ingredient, in some cases it can be deadly.
 Allergic reactions are different from case to case sometimes manifesting as generalized reddening of the skin, difficulty swallowing, dizziness, difficult breathing, changes in heart rate, or sometimes even unconsciousness. 
Especially in the hotel industry, the staff must pay increased attention to customer specifications and be given appropriate training so as to avoid situations in which they could, without realizing, put the lives of others in danger, allergic reactions sometimes producing anaphylactic shock which is a medical emergency and must be treated as such.
The information on the allergens contained by prepacked food must be displayed and labelled mandatory and appropriate in the food sector starting from October 2021 with the new changes regarding the labeling of allergens. Now the listing of the ingredients must be complete, and the allergens must be highlighted.
Until 1st of October 2021, the information on allergens could have been provided by any means, including verbally by staff, but starting with this date, as a result of the tragic death of the teenage Natasha  Ednan-Laperouse, the government made the decision to amend the laws to protect people with intolerances and allergies.
Natasha died as a result of an allergic reaction to a baguette containing sesame and although she studied the label before buying that sandwich, the ingredient was not listed because the law did not request this at that time.
The new law, called "Natasha Law", in respect for her death, increases trust and brings transparency among consumers about food, thanks to her parents efforts to do justice. Everyone deserve the opportunity to have options and information in hand to make the right and safe choices for their health and life.
However, if the food is sold in the same place where it was prepared, then displaying the information on the label of the allergens is not mandatory, instead the information must be on hand so that if consumers specify that they have certain allergies, the staff can easily access it.
 Food operators need to be very careful how they handle food to avoid cross-contamination because a little detail can cost someone's life if they have allergies.
I find it incredible that a single peanut can kill 6 people with peanut allergies. I think we should all be more careful about the dangers to which we can expose those around us and I think we should study more about allergies in schools from an early age.
I believe that the ''Natasha'' law is not enough and that there should be more awareness raising campaigns for the population, because the danger of cross-contamination is still present, and this is not shown on any label. Although the easiest way would be to write on the labels the message: "it may contain traces of allergens", this is not possible and legal considering that there are 14 main allergens and not all people are allergic to all 14 and that would lead to a restriction of the options for those with allergies, therefore to discrimination. 
In conclusion, allergens can be extremely dangerous and it is extremely important especially within the food industry to monitor the  ingredients used, to ensure  that changes of ingredients are notified  immediately both internally and externally by the suppliers, the menu must be examined very carefully so as to describe all the allergens contained,  the ingredients that contain allergens must be stored away from non-allergenic ones and also separate areas of use and storage of vessels for allergens from those for non-allergens should be used. Last but not least, the employees of the hotel industry and the food industry must be made aware through permanent training.
The knowledge gained after this lecture and after further research made me pay more attention to details and to be more organized especially on the space of work with food, on how to store the ingredients and I think this knowledge will be extremely beneficial to me when I will work in the hotel industry.













	REFERENCE LIST (not included in word count)
	


	
· Allergen labelling. Available at <https://www.food.gov.uk/news-alerts/news/fsa-marks-a-year-to-go-until-allergen-labelling-changes-are-introduced> accessed: 30/01/2022
· Allergies, NHS. Available at <https://www.nhs.uk/conditions/allergies/ > accessed: 30/01/2022
· Food Standards Agency (2021) Food allergy and intolerance. Available at: https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance  Accessed: 01/02/2022.
· Food allergen labelling(2018). Available at <http://www.food.gov.uk/sites/default/files/food-allergen-labelling-technical-guidance.pdf> accessed: 01/02/2022
· Institute of Hospitality, IOH Website. Available at: https://www.instituteofhospitality.org.> accessed at 02/02/2022
· Natasha’s Law (2021). Available at <https://www.gov.uk/government/news/natashas-legacy-becomes-law> accessed 30/01/2022
· Unilever Food Solutions UK (2014) An Introduction to Allergens. Available at: https://www.youtube.com/watch?v=UyDqrhQLOHM  Accessed: 7/02/2022.
· Yasmine Motarjemi, H.L. (2014) Food safety management : a practical guide for the food industry . Illustrated edition. Yasmine. Motarjemi & H. L. M. Lelieveld (eds.). Amsterdam: Academic Press.




























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




