[image: ]International Hotel Management



 Student Journal

.

	Student Name: Nicoleta Claudia Popovici

Student Number: 2107688

	Module: Food & Beverage Operations (4002) 

Lecturer: Ffion Cumberpatch



	The topic of choice: 
	Allergies and Intolerances and the importance within the industry


	[bookmark: _Hlk103454403]This personal reflection is being written to demonstrate practical exposure and theoretical understanding of Allergies and Intolerances and their importance within the industry. In summary of the lecture content, it can be said that being allergic to any particular food is a health condition, and individuals with food allergens are required to be cautious in selecting food for consumption. And food suppliers are required to follow Natasha’s law and FSA requirements. 
During the topic covered in the class, I have developed several skills and knowledge. At first, I am better able to gain the skill to design staff instructions considering food allergies. For example, I have developed the skill and knowledge to develop the allergy menu and explain to customers the ingredients used while preparing the food. This can allow the customers to make order carefully while considering their allergies in mind. The steps are also learned to ensure that the food is cooked perfectly in line with allergies highlighted by the customers. This is in with Natasha’s law which states that when the food is being served, it must have an allergen information label on the packaging, meaning that allergy suffers must have information related to the food they are buying (Woodward, 2021). Therefore, I have developed skills and knowledge related to reforms associated with covering the labelling requirements for prepared and served foods. 
My restaurant serves the non-pre-packed or packed food category, which is cooked and served at the same place for the services like dine-in, takeaway, or delivery. The packed category food has to follow the FSA requirements; for instance, it must have clear information labelling related to ingredients, the number of ingredients and the combination of proteins, carbohydrates and other minerals per serving. Chauhan (2021) argues that, for example, a sandwich which falls in this category must contain the information on the menu or after being packed for delivery. This is what I have learned to implement during the work experience, along with learning and developing skills in applying FSA rules. This includes the label must contain the name of the food, the food’s nature, ingredients, amount of every ingredient, and the possible allergic reactions to every ingredient after consuming the food. Laheri (2019) also states that every ingredient must have 14 different allergens. I learned that it must be labelled in CAPITAL letters, Bold, and mentioned with contrasting colours or underlined as per FSA rules.  
In terms of the practical application of knowledge in the future, it can be said that I will be better able to consider the health and risk-related factors of my valuable customers associated with food consumption. On the other hand, I have also developed knowledge that t if any of the ingredients contains more than 14 allergens, then how to list them. These allergens could include milk, eggs, and food colours that could be allergic. Therefore, after taking this course and the topics covered in class, I have become efficient and skilled in considering these factors. 
According to Soon and Wahab (2021), most suppliers in the supply chain process have no control of the recipe and control of the information related to ingredients and any succeeding alterations when there is a modification in the production. Therefore, we will be able to apply these required controls to recipes and ingredients that are believed to be undesirable allergic reactions in the future. I will be able to do this as I have developed skills of sharing allergens information in three categories: contains, might contain, and does not contain, which can be helpful for the customers to select the type of food they need to consume.   
In terms of personal reflections on the subject, I believe that presently, food manufactured on the premises and where it is sold is not obligatory to exhibit allergen information on the packaging or label, signifying that allergy sufferers do not always have the information they required when procuring the pre-packed food. The implementation of Natasha’s Law could make it easier for manufacturers and food providers to ensure safe choices grounded on dietary requirements, as also stressed by (Galvin, 2019). I have also observed these implementations during my 18 years of experience within the industry. There, I also developed an understanding that how carefully the chef prepares every meal and keeps the customer safe and catering every request of customers for less allergic ingredients. We have given critical importance to training on food allergy, how to import all the information and specify it clearly on the information labelling. We, in our restaurant, following Natasha’s law, ask our customers if they have any allergies or are allergic to any particular type of food. Then management gives particular attention to the customers with allergies and prepares their food under their monitoring and supervision. The head chefs have strict guidelines, for example, details of ingredients and edible products that can cause allergic reactions, which helps them prepare food accordingly as per customers’ priorities and potential for allergic reactions after consuming such edibles. Thus food is prepared accordingly.    
This topic is important for the sector because 54% of the business does not have food labelling SOPs for their operations, and 15%of the customers said that they could not trust the food due to serious food allergies or tolerances it could have and the possibility of serious complications on their health (Woodward, 2021).   
This articulates the critical importance of the subject in the industry to make suppliers and customers both aware of the serious complications as a result of allergens and the requirement of improved labelling as per FSA and Natasha law. Therefore, further reading is required to make more comprehensive and strict regulatory reforms to bring practice into implementation throughout.   
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