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


	During lectures of Hotel Placement-Food &Beverage Operations which covered the ways how to avoid/handle food poisoning, any allergies and food intolerances when you are running a business, or you are an employee at the particular placement of industry. 
The lessons were, my opinion, really useful, they help me to understand the core of different positions within the food industry and appreciate the importance and adaptability of the work-based skills within this area of hotel operation, which in the future career it will be very handful. Also, it helped me to develop food service skills competencies to meet organisational requirements and standards.
To examine issues such as food safety standards, resource allocation, marketing, management styles, culture and organisational/industry problems.
First week of studies I have been introduced about food safety and what is it? What are the symptoms of food poisoning, the reason of food poisoning and now I know that an effective instruction and training will prevent food poisoning if only good practices of food handlers are taught/practiced and implemented in the workplace.

Also, I did learn that there are Hazards of food hygiene/safety, which is the potential to cause harm to your customer/client. The main Hazards are:
•	(Micro)biological, such as bacteria, viruses, moulds, and parasites.
•	Physical, such as stones, sand, glass and hair.
•	Chemical, such as pesticides or cleaning chemicals which are used in the workplace.
•	Allergenic, such as egg, milk, peanuts, molluscs etc.

Now, I know that food hygiene is more than a good cleanliness it is also includes all efforts involved in such as: Obtaining food from a reliable, approved source, protect food from risk of contamination, preventing and destroying any harmful bacteria in the food by through cooking or processing, throwing away any unfit or contaminated food.

It was new for me to hear about the 4 C’S…which mean: Cooking, Cleaning, Chilling and Cross Contamination.

I was familiar with Allergens before, but I did not know that there are fatalities among the customers, one good example can serve Natasha’s Story…
It is a heart-breaking tragedy story about a fifteen-year girl who suffered from serious disease Allergy at any (sesame) seeds. All this could be never happened (be avoided) if the producer (Pret -a- Manger) should print on the package of snack a label with the dangerous ingredients. Then this incident lately became a law, Natasha’s Law, which in my opinion is lively needed for those who are intolerant to any of allergens or worse who allergic to them, which can result with fatality.

Now, I know that more than 160 foods can cause allergic reactions, but there are 14 different food types which are identified as Major Allergens and they are the dangerous ones which consumers/customers must be aware of them, and if they are present in their food.


The difference between an Allergy and an Intolerance is that:
Food Intolerance is not life threatening and it often does, make the person to suffer, feel extremely unwell and can have a major impact on working and social life, activity.  It can also, take some time to diagnose, ongoing symptoms can indeed affect the person physically and psychologically as they feel and endure the constant pain. The symptoms commonly effect the digestive (gut symptoms, such as bloating, diarrhoea, constipation and IBS), skin (eczema and joint pain) and respiratory systems, they maybe never get better.
Because food intolerance reactions do not involve IgE antibodies or the immune system, like food allergy does, which can conduct to immediate death, which is also called Anaphylaxis.
 If you are having a food allergy, you may be at risk of a life-threatening allergic reaction (anaphylaxis) — even if past reactions have been mild. You should learn and understand how to recognize a severe allergic reaction and know what to do if one occurs. You should need to carry an emergency epinephrine shot (Adrenaclick, Auvi-Q, EpiPen) for emergency self-treatment.

Also, another disease which has some similar features of a true food allergy is Celiac disease, because it also involves the immune system. Its symptoms often include issues with gastrointestinal and those unrelated to the digestive system, such as joint pain and headaches.

However, people who suffer of celiac disease are not at risk of anaphylaxis. This chronic digestive condition happens because the person consumes/eats gluten, a protein found in wheat and other grains.
If you have a reaction after eating a particular food, see your doctor to determine whether you have a food intolerance or a food allergy. Not forget to mention that not only ingredients of the meal can cause an allergy but the cleaning products that you use for cleaning areas and utensils can cause an allergy, so, be careful how and where you use them. 

That’s why it is a prior and major fact that Food Industry which has direct bonds with Lodge Industry, and it is necessary/mandatory to list all the ingredients which were used to prepare the final product/meal which will be on your customer plate. Also use allocated special utensils (purple colour chop board) and a place which has no contact with the other side of the kitchen. The customers with severe allergy of any allergens should tell you that he is allergic to them, then the Chef should personally take care of that person’s order. Because you automatically become the responsible person for someone’s life! Also, happy, and safe customers they are small tips/keys for the prosperous and sustainable business.
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