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

	



	
The topic of choice is Allergies and Intolerances and the importance within the industry. This topic is crucial within the industry as businesses need to protect customers from allergic reactions and food tolerances which could be life threatening. Food tolerance is when the difficulty of digesting food and due to this having unpleasant feelings in the stomach. Food allergy is a response from the immune system when it comes in contact with certain foods. These ingredients that cause allergic reactions are called allergens. Allergen containing foods are not as harmful for the most people, but then again, they may have a quick response to some people. Here is a statistic I found “In the 20 years to 2012 there was a 615% increase in the rate of hospital admissions for anaphylaxis in the UK”. This quote shows a huge increase in anaphylaxis conditions which can be fatal to a person.
Consumers being allergic to specific foods is a medical condition, as a result they need to be careful in the type of selection they eat from and hospitality industry play a big role in the protection of the consumers health. Training is required for staff to have a better understanding in the hospitality industry to keep consumers safe and reduce the risks of them coming to harm through the food produced. For example, businesses should display in bold the 14 most common allergies if applicable to the dish menu, therefore its noticeable. I have learnt through research that the 14 most common are “Celery, Cereals containing gluten – including wheat, Crustaceans, Eggs, Fish, Lupin, Milk, Molluscs, Mustard, nuts, sesame seeds and soybeans”. As a result of having them bold will reduce the risks of allergy reactions. 
I have learnt through the lectures that a new law had been introduced in October 2021 named ‘Natasha’s Law’ in memory of ‘Natasha Ednan-Laperouse’ who died following an allergic reaction (anaphylaxis). “The 15-year-old suffered a severe allergic reaction after unknowingly eating sesame that was contained in an artichoke, olive and tapenade baguette from a Pret A Manger outlet at Heathrow Airport”. As a result of this, her family campaigned to improve the law surrounding food labelling, with the new rule ensuring to better protect millions of food allergy sufferers. A finding I came across on the same death as Natasha’s is quote which is “Between 1998 and 2018, there were a total of 255,913 hospital admissions for which 101, 891 (39.8%) were specifically coded as due to anaphylaxis”.

I will apply my knowledge I learnt through day-to-day business and do courses on food and hygiene to develop a better understanding of cross contamination etc. This will help me in the future in hospitality as I will have food and hygiene qualifications and understand the importance of consumers risks when eating and what action to take if something were to happen. I would also use my understanding of food and hygiene to educate others in the workplace and possibly teach courses and train staff in this area. 

My thoughts of the Allergies and Intolerances wasn’t something that concerned me at first as I myself don’t have allergies, therefore never had the fear of worrying what I eat could potentially harm me. But after learning about Natasha and the law named after her (Natasha’s Law) it made me emotional as you wouldn’t have expected someone to have a tragic death because of what they ate. Even though deaths from anaphylaxis are very rare, “it is estimated that there are less than 10 fatalities due to food per year in the UK” which is still a scary thought for a person with allergies which in the UK is “around two million people are thought to live with a food allergy in the UK”. This changed my perspective in food allergens to how serious it can be to someone and how it can affect their life. Because of this I now take it more seriously and would definitely do a course in food hygiene and allergens to widen my knowledge and prevent tragic accidents such as Natasha’s to happen again.
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