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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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Our theme today was ’’ Allergies and Intolerances and the importance within the industry’’. I found it the most interesting topic and I will definitely need the knowledges accumulated from this lecture in my future career in the hotel industry. I think it is very important for all employees in the hotel industry to know the importance of allergen awareness in order to avoid complications brought by possible allergic reactions and non-compliance with the basic rules.
Until today i have not realized what allergic reactions really mean and the fact that they can be causing death and most likely the majority of the population is in the same situation.
An allergy is the body response to defend itself from allergens that it perceives as a danger, and it can occur at any time in someone’s life. The rate of hospital admissions caused by allergies has increased in recent years by 500% and seems to be constantly increasing.
Food Standards Agency confirms around 160 ingredients that can cause allergic reactions, and 14 of them are major allergens, namely: celery, tree nuts, sesame, soy, peanuts, sulfur dioxide and sulphites, cereals containing gluten, mustard, shellfish, lupins, mollusks, fish, milk and eggs. (Food Standards Agency, 2022)
Allergies differ from person to person and do not have the same effects even if it is to the same food. Sometimes they manifest as difficult breathing, dizziness, redness of the skin, unconsciousness or in some cases leads to anaphylactic shock that must be treated as a medical emergency.
I believe that the staff in the hotel industry must have the appropriate training to know how to manage the situation and what measures to take when they have to serve a client with allergies in order not to put him at risk.
From 1st October 2021, the government has brought amendments to the laws in force on the labeling of allergens, now it is mandatory to label allergens on prepackaged foods, which must be highlighted in the list of ingredients. Also, the listing of the ingredients of the product must be complete. Although until this date this information could be missing and only be provided verbally by food operators upon request, now they must be included in the mandatory ingredients list to support and defend the rights of people with allergies.
This law, called the ''Natasha Law'' was passed following the tragic death of a teenage girl who had an allergic reaction to a sesame baguette that was not properly labelled. In this case Natasha's parents fought to do justice but unfortunately there are many other cases in which for various reasons or unknowingly, justice could not be obtained and lives were lost in favor of ignorance.
We all deserve the chance to be informed about the food we buy and even more for those who have intolerances or allergies.
Although the Natasha Law is a favorable and beneficial change for those with allergies, I believe that it is not enough, and cross-contamination still represents a real danger given that it cannot be proven whether or not there has been contamination and so the consumer rely only on trust.
Also, the elimination of all allergens from food is not possible because that would lead to an overly restrictive diet and low in the nutrients necessary for the body. The menus must be adapted to include dishes in which some allergens are replaced, while bringing an increase in sales being more diversified and satisfying also the customers and the category of people with allergies.
Employees of the food industry must be trained very well and regularly so that they follow the rules and immediately signal if there are changes in the ingredients, the menu to be analyzed and the allergens contained in be included in the list of ingredients and also the storage to be made appropriate to both ingredients and containers.
I believe that the problem of allergies should be studied in schools so that we all become aware earlier of the dangers to which we can expose others.
In summary, the employees of the hotel industry must pay special attention to allergens and to the conditions of handling and keeping both food and containers that come into contact with them for a proper functioning of the hotel and to avoid cross-contamination.
I am very happy with the knowledge gained from this lesson and from the additional research I have done, because I know that they will certainly help me throughout my career in the hotel industry but also in my daily life because I will pay more attention to my organization so as to avoid cross-contamination because this can affect someone who has allergies around me.
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