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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 acquired 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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	Allergies and Intolerances and the importance within the industry



	
Allergies refer to the reactions of an individual in response to a particular substance, food products, dust, pollen, etc. these reactions are caused by the immune system whereas food intolerances are usually not serious and they mainly cause digestive problems (Iweala, Choudhary, Commins, 2018). During the lecture, I learnt that adverse food allergies or reactions can include immune-mediated food allergies and non-immune mediated intolerances. If not identified and approached in an adequate manner then they can lead to severe nutritional deficiencies (Gargano et al, 2021). I came to know that the food allergies and intolerances are of various types such as lactose intolerance, it is a condition where people are not able to digest the lactose a form of sugar present in the milk and dairy products, they face symptoms like diarrhoea, bloating, gas, etc. after eating or drinking milk and milk products. There are various treatment options available for people who are lactose intolerant but this needs to be managed properly and the industry must make sure that proper labelling is done so that someone does not mistakenly ingest products that aren’t lactose-free (Facioni et al, 2021). The people who have trouble digesting the protein called gluten that is present in cereals are called gluten intolerants, they can also be suffering from a wheat allergy, celiac disease which is an autoimmune disorder, non-celiac gluten sensitivity. The symptoms of these diseases and allergies can be normal like fatigue, gas and bloating, headaches, stomach sensitivity and severe such as osteoporosis, anaemia, joint pain, etc.  (Catanzaro, Sciuto, Marotta, 2021). Apart from this, I learnt that there are other kinds of food allergies as well such as allergies from nuts, beverages like wine and beer, caffeine, vinegar, various sorts of preservatives, seafood, etc. and the way we deal with the allergies and intolerances must be different as they are quite different from each other. People who are allergic can get adversely affected by even a small food substance. Therefore, it is of utmost importance that proper measures are taken.
In this lecture, I learned that allergies and intolerances need to be managed because food safety is an integral part of the system responsible for the protection of human health. The objective must be that customers are provided with safe, optimum quality food and the people with food allergies and intolerances must be given proper information regarding the presence of allergens in the food products because even a small amount can be deadly for them if ingested. The labelling of allergens must be done adequately for the sake of allergic consumers because if failed to do so there is a very high risk, for example, if someone with a peanut allergy ate even a spoonful of peanut oil or butter accidentally then they may face serious health issues and in some cases, the person can die (Pacholek, Sady, Kupinska-Adamczyk, 2018). 
There are several laws and regulations required by the UK as well as the European Union that require the Hotels and restaurants to specify the presence of the14 primary food allergens that most people are allergic to. Almost 20-30% of consumers self-identify that they have some kind of food allergy or sensitivity from a certain food product which has resulted in high demands of non-allergic or allergy-safe food products but even after taking various measures, there were about 75 % of allergen related incidents in the country from restaurant food. Corrective measures must be taken to avoid severe incidents caused by the food allergens, restaurants and hotels must improve the communication regarding the food allergens and they must make sure to disclose the information related to the presence of various allergens on their websites, they must take action to improve their image on the social media and make strategies to attract more customers like enhanced food allergen communication and customer engagement through social media (Endres, Nizic, 2021).
Personally, I feel that there is very little knowledge about the allergies and food intolerances among the caterers and hoteliers and even if some people are educated about the problem, they do not consider it important and their neglect can become deadly for someone. Mass food producers and caterers face issues because they need to use more resources in producing a single food item with customization. I feel that there must be proper education regarding the allergens and the availability of allergy-safe food products must be increased in the market and the people who have certain kinds of allergies must be very cautious while selecting food products (Holleman et al, 2021).
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