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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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	A food allergy is an exaggerated reaction of the body to certain components of food. On the other hand, food intolerance is also an adverse reaction of the body towards a protein or non-protein constituent of food. It is estimated that around 10 percent of the population suffer from a food allergy or food intolerance – the effects of these range from mild discomfort to life-threatening (SafeFood, 2013).
 
The current legislation recognizes 14 foods as being involved in the majority of allergic events. The primary sources are peanuts, fish, eggs, tree nuts & seeds, fruits & vegetables, milk and wheat (Thomas, 2021). It is unknown why someone develops a food allergy or intolerance – however, people that develop severe allergies can be life-threatening. The reaction is called anaphylaxis, and the response time needs to be quick – through self-administration of an auto-injector adrenaline pen (SafeFood, 2013).

This topic is really important within the hospitality industry due to the potential effects on the life of any individual. The industry must adapt to an increase in food allergies and change the approach in regard to food preparation, allergen management and food and beverage operations. Any business must protect consumers from allergen reactions because of various health problems – this can also lead to legal proceedings against the business and also a negative public image (Wilde, 2016).

In recent years, there has been an increase in food allergy events in the hospitality industry, which have reshaped the legislation around allergens. In response to a tragic event, the Government now requires all food retailers to display full ingredients and allergens on any food item made or pre-packed on the premises – there must be a clear label that lists every item and clearly specifies the allergens (Atkinson, 2021). A recent study has revealed that 60% of respondents have avoided eating out in the past 6 months because of allergies – they responded as having little confidence in businesses to provide correct information about allergens in their food (Erudus, 2021). Therefore, the topic is important as the kitchen staff must be aware of cross-contamination events, the management of food allergens and the importance of setting up correct labelling. 

After reading more in-depth about the food allergens and their reactions of those, I can clearly say that I have developed my understanding of this topic. Before writing this journal, I was unaware of the potential life-threatening of food allergens and I did not have prior knowledge about this topic. I am confident to say that I am aware about the 14 food allergens that can cause this and also the legislation developed in recent years.

I would say that cross-contamination is one of the most important areas when working in a kitchen environment. Personal hygiene and correct usage of kitchen tools are critical to avoid cross-contamination of allergens. It is important for me to develop this awareness, as I will pay attention when working in a food preparation environment and I will challenge anyone who does not use correct tools and hygiene standards.

The knowledge and the skills learned after reading about this topic will definitely help me in my future career. I am aware of the importance of regular training around the management of food allergens, and I will preach this to all the staff, regardless of their involvement within the kitchen environment. Moreover, in case of an allergic episode on the premises, the staff must be trained to recognize it and deal with it as soon as possible – this is mainly by asking or providing the person with a self-medication adrenaline pen. 

My personal view of this topic is that it is highly unlikely to avoid any cross-contamination, or any allergen item being spread in a kitchen environment. However, we can minimise and prevent as much as possible through simple methods such as – regular training of the staff, a food allergen list available, correct labelling procedures and the importance of personal hygiene. I am aware of the legal implications of these events; therefore, great care must be placed when dealing with allergens reaction on the premises.
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