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

	
	This module has taught me in the hospitality industry it is very necessary to understand the food allergies, intolerances, and allergens. The update required in training needs, when handling or working where food ingredients will be handled. In class with Lola (2022) we discussed and learnt how a allergen is a family of ingredients that affect the people where their body has a reaction, worst case a threat to life. In class we watched a clip video of how, “Natashas Law”, came into effect after a allergy reaction led to death, this investigation of how Natasha died lead to Natashas family fighting a battle in court and winning a case to a new legislation named after Natasha (2021), to help prevent a further case and loss of life.
The hotel industry an Allergy is varied from food products to soaps, perfumes air-fresheners and flowers. I can relate to allergy products as I have a allergy to pollen and scents like air fresheners I develop a rash when in contact, and the only medicine that aids me in that situation is a medicine antihistamine which is a medicine for people who suffer with allergens. I now understand that there are many food allergy’s too and in that scenario a person may have a severe anaphylaxis reaction in this case a device a adrenaline injector needs to be administered straight away this could save a life “.staff trained in First Aid should make a point of learning what to do if someone suffers from anaphylaxis”     (IOH,2022).
The topics discussed with our tutor about how it is especially important to have a clear understanding of customer needs at time of booking then followed through to the appropriate teams in the hotel, how poor hygiene could be life threatening and affect a business in many ways such as closure of a business. “Good hygiene affects might be gaining trade and a good online presence” (Lola 2022).
Zutshi, (2019) discusses how caterers gradually realising that their safety culture is what separates them from their competitors. Noncompliance with food safety regulations is well recognised and well proven to have disastrous financial and reputational impacts for food industry actions affect the business.


The Food Standard Agency cover a broad topic related to food allergens, allergy and reading on these topics I  understand that  a Intolerance is different from an allergen an intolerance is not life threatening, but it is still a very serious health concern and another health related issue is “Celiac” which is not an allergy but a disease caused by food ingredients (2022).
In the hospitality industry cross contamination plays a huge part, for my job role in the industry it is essential that I am trained and know how cleaning methods are needed and used to fulfil the required job role (FSA,2022). 
The five-step method, mentioned by Zutshi (2019), The hospitality industry should adopt this five-step method to design well-informed safety measures and create a truly robust food safety culture where staff can expect what is to be expected of them and always adhere to these measures. According to Lelieveld (2014), From "farm to fork," food management and safety examines the entire food chain. For main agricultural production, farm standing is required.
The hotel industry at any time could face a situation of panic from a customer or staff with allergy issues, or pest infestation, safety and protocol should be available at all times at a situated destination points, Its positive to know that any business have access to their local council help, in order to manage food safety in their business and be Law compliant ( FSA 2021). 

A Important discussion and video played in class learning with Lola (2022) about “HACCP” saves lives (Typsy, 2022) explained the 7 rules of “HACCP”, Hazard, Analysis, Critical, Control, Points.  This helps a business to comply with safe food methods, each kitchen must have “SFBB” a diary pack designed for food handlers to keep a record of available details to keep one’s business upto hygiene standards “These are all important organizational needs by law.
Reflecting on how in 2005 when I was in partnership in a restaurant I myself was cautious of how extra food colouring was not needed as I thought it was not healthy to have extra chemicals in customer food, There was always from my local council a health officer available for guidance but no diary requirement was needed then now Currently in 2022 laws and regulations have been placed to save life  rules and regulations with my council has changed for the better, Hygiene standards are expected or a business can face fines or closure if serious. I’m looking forward to now correctly adapting to all requirements law and regulations to keep customers safe. I found Active revision and flashcards, helped me in my studies. 


Further Reading, 
·  Further studying materials at Darlington Borough Council - Food labelling and allergens Laws and regulations that apply where I live https://www.darlington.gov.uk/media/1580/food-          information-regs-2014-legislation-and-enforcement.pdf 

· Arshad, S.H. (2005) Allergy an atlas of investigation and management. Oxford
· Mandracchia, F. et al. (2020) ‘Mobile Phone Apps for Food Allergies or Intolerances in App Stores: Systematic Search and Quality Assessment Using the Mobile App Rating Scale (MARS)’, JMIR mHealth and health, 8(9), pp. e18339–e18339. doi:10.2196/18339.
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