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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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A brief summary of the selected topic
Food allergy is a common thing that most people encounters in their life. This kind of disease impacts consuming foods. Here the provided module has talked about food allergy which can create a huge negative impact on the life of the consumers. Further, a regulation related to food allergy has been also described in this module which is known as Natasha Law. Each person has their own digestive response, and when a person has a food allergy, their digestive response does not respond as it should (Gracia, 2017). As a result, individuals encounter a variety of unexpected challenges that result in bodily injury. Numerous food ingredients might trigger allergies. According to the issue description, fish, eggs, peanut-containing meals, milk, celery-containing foods, and a few more dietary products are the source of the allergy. Food allergies are caused by a sum of 14 food products. These foods can induce a variety of allergic reactions, including swelling of the skin, increased heart rate, headache, difficulty breathing, stomach pain, diarrhea, and stomach cramps, among others.
Another challenge that people face is coeliac disease. If the body responds abnormally to minerals and vitamins, this is referred to as a celiac disease. This condition has the potential to do significant harm to the human body, such as losing weight, the emergence of skin problems, hair damage, as well as mouth infections (Astley, 2018).  On the other side, intolerance occurs when the body responds to the digestion process and is unable to absorb food products efficiently as a result of an enzyme deficit. Individuals who struggle with intolerance typically have difficulty digesting foods. These factors can be reduced if consumers purchase and use goods prudently and pay attention to the instructions connected to the products. If customers make this move, they may ensure that they are receiving high-quality food that will not create any problems.
There is legislation governing food allergies, dubbed the Natasha Law. This food regulation is implemented to ensure that food products that lead to food allergies are properly labeled (Benjamin, 2019). As per this law, every food-producing company should guarantee that they have listed all of the prepared foods that contain allergenic components as well as that they are cautious about labeling these products on the front edge of the product offerings so that customers can easily identify the allergenic ingredients and purchase the essential goods. If businesses employ any of the 14 products that include allergens, the goods should be labeled accordingly.
The new skills acquired from the module
A lot of skills and new ideas have been developed by addressing this module effectively. I have got an understanding of the need for labeling the foods that can induce allergies and various other ailments after completing this lesson (Burks and Helm, 2020). Additionally, this lesson teaches the important procedures that business enterprises must take to manage allergen-causing substances. Additionally, I have developed the ability to handle regulations when making food items.
Application of the knowledge in future
Because this program has a strong emphasis on the substances that generate food allergies, intolerance, as well as celiac disease, here I will apply it if I operate the business activities for a company that produces food. Additionally, I will use these talents to address various laws governing the production and sale of food items. Additionally, I can apply these abilities to sustain my own eating habits (Gracia, 2017). For instance, knowledge about food intolerances will aid me in the production of food products that contain allergenic food ingredients. Additionally, this information will aid me in upholding the regulation related to food allergies. 
Personal reflections on this module
The lesson has aided in the learning of the various complications that can arise as a result of the consumption of certain foods. This lesson provides an understanding of the effects of allergenic food components on the body and how they might be avoided. Furthermore, this subject has assisted in understanding the law governing food allergies, which is commonly referred to as Natasha Law (Koppelman and Hefle, 2017). All food products that have the potential to generate food allergies must be displayed to customers before they are sold.
Importance of the module in the industry
Food is a significant component of the hospitality sector, as well as it has the potential to generate significant profits for businesses. The administration of the hotel business can gain an understanding of the various measurements associated with food allergies by going through this module (SAMPSON, 2018). This issue can also contribute to supplying sufficient understanding to industry administration in disclosing to the customers the substances that can generate food allergies.
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