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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 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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 Allergies and Intolerances and the importance within the industry.

In the second week of our Food and Beverages lecture, we had a class that I enjoyed very much as I learned new things and refreshed my knowledge about allergies and intolerances.
The session was delightful, and I was surprised by the group discussions.
In my case, I have worked in many restaurants during my seven years in the hospitality industry. It is necessary to say that I was unaware of the great importance of allergies with effects that can be very serious and of intolerances with symptoms that can cause discomfort to people simply with a bite of that food that they avoid. 

I don't know of any close or familiar cases of suffering from allergies. Still, I felt I had a professional need to resolve doubts and why I have not been highly qualified in something so important, having been in venues with average standards and in 2 Michelin stars restaurants.

In recent years, food intolerances and allergies have increased, and more and more customers are asking about the ingredients of each dish. However, many food establishments still have a low awareness of the risks associated with the presence of allergens in the restaurant.


According to The Carolina Asthma & Allergy Center (2020), nowadays, it is common to find more and more people with some type of allergy in the Allergology consultation room.
 
Among the causes that can lead to the appearance of allergic cases, we can highlight some of the causes of this increase in the number of allergy sufferers.
For example, we could mention excessive hygiene.
Strachan (1989) dealt with this issue by formulating the Hygiene Hypothesis. The number of allergic diseases is increasing because our immune system does not have to defend itself against infections due to our improved hygiene, the development of vaccines, and the use of antibiotics. 
Other causes of the new wave of allergic and intolerant people could be climate change, pollution in big cities and food with additives and preservatives.
These human food alterations are in our supermarkets and restaurants and are present in many products to prolong the shelf life or achieve a specific smell or taste. These preservatives or additives added to food can alter the food and cause an allergic reaction if they are not correctly labelled on the product and if the food is mismanaged.


Laws and Regulations
According to the UK Food Standards Agency (2020), food handlers are not required to hold an institutionally regulated food hygiene certificate to carry out proper food handling in an establishment that sells food. 
Instead, those required by law to hold certificates are the owners or operators of food businesses; they must supervise that all staff have the basic training to carry out their food handling tasks.  
This training must align with the staff's area, but an official institution does not regulate it.

After visiting food handling websites, I realised that too little importance is given to what it means to be aware of the importance of knowing that a failure in food handling can lead to a fatal end. The FSA Food Hypersensitivity Team (2020), among many others, for example, offers a wide range of free online courses for anyone interested in learning more about food allergies and how to handle allergens safely and can be completed in just a few hours.



From my point of view, I can conclude that during all these years as an industrial worker, I have realized that I have never had in-depth training in any of the establishments where I worked due to the lack of allergen awareness. It was simply a matter of completing a quiz online, and the reward was a salary incentive as a form of motivation, which is not the best way to do essential things.

Everyone in a food establishment should know how to deal with these situations with total safety. Without a doubt, I would apply this knowledge in the future by creating new learning methods to ensure the importance of refreshing the knowledge every month on allergies and intolerances so that all the staff acquire the necessary training, and I would do it in an attractive way for the team.



To end my journal, I would like to remind you how important it is to raise our voices to change the laws and suggest changes that protect and care for us. A great example is Natasha's parents, who publicized her daughter's case marking a massive shift in labelling regulations of prepacked food and broadcasting allergen awareness to the entire population.
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