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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 



	In the hospitality industry, the importance and significance of keeping tabs on allergies and intolerances matters a lot. These two factors can heavily influence the comfort and overall experience of customers in this industry (Nižić et al., 2021). Food intolerance is the idea of uncomforting feeling upon intake of any particular kind of food by an individual and not being able to digest that food properly that later on causes incidence such as nausea, vomiting or even diarrhoea. Generally, food intolerances are not life-threatening but may cause extreme discomfort to certain individuals. The reaction of food intolerance may not be immediate however it can be delayed up to 20 hours since the time of eating. On the other hand, food allergy can be lethal sometimes or otherwise it becomes very painful for certain individuals to process the reaction of food allergies considering the fact that a small amount of allergen inside the body can be extremely dangerous (Lynch, 2022). In case of food allergy, the immune system of an individual attacks a particular substance present in the food mistakenly which is actually a protein substance. The reaction rate of food energy is very fast and devastating. In the United Kingdom, according to the order of ‘food law’, hospitality businesses must inform the customers whether they are using the following 14 ingredients or not that are considered as dangerous allergens for certain people (Food Standards Agency, 2022). These are eggs, lupin, fish, milk, celery, molluscs, gluten-based cereals, sulphur di-oxide, sulphites, soybeans, mustard, sesame, peanuts, and tree-nuts. These 14 particular types of allergens should be mentioned if any one of these are present enough food to avoid any kind of troublesome situation for any customer. 
From the lectures regarding this topic, I have come to know about very essential information regarding the allergens and food intolerances and how it can affect the businesses in the hospitality industry. I have learned the core concepts aloud the allergens and food intolerances and how these factors play a vital role in health issues for customers in this industry. I have read about the allergens farther from the British Food Journal in order to get more detailed Hospitality Industry related issues that can be impacted by allergens. Before exploring these two critical factors, I was not well-aware about the allergens door I had preliminary knowledge about food intolerances.
The fundamental knowledge that I have acquired by exploring and studying in these topics will be beneficial for me to input the learning outcomes into my professional life as a manager. As a Future manager working in the hospital team this tree, I will be required to help manage energy and food intolerance related risks and assess specific cases and come up with efficient and pragmatic solutions. For instance, if I am in charge of managing the food processing unit, restaurant, food products packaging, or in the management position of any hospitality business, etc., I will be able to train my subordinates regarding the allergy risks, allergens, and food intolerances. Again, I will be able to inspect food packaging and recipes for food so that all these documentations provide accurate information about allergens for notifying the customers and the chefs. On top of this, I will be able to save myself from consuming any food that may contain allergens that are not suitable for me.
As mentioned earlier, food allergens have become critical food safety issues in the hospitality industry across the world (Holle et al., 2020). It is the same case for the United Kingdom considering the fact that food laws are stricter than before denoting the importance of notifying about allergens to all the relevant parties. According to ISO 22000:2007 That is the internationally recognised food safety management system standards, one of the most crucial issues regarding food allergens being a food safety hazard in the hospitality industry is that there is no known cure for allergic reactions caused by these allergens (Clarke et al., 2019). 
I strongly believe that allergen management must be taken seriously two fights against allergic reactions leading to life losses and safety hazards in the hospitality industry. On the other hand, food intolerances can be caused from poor quality of food and poor condition of the kitchen. Food and kitchen management in the hospital to businesses must be inspected regularly and search businesses without proper standards must be shut down to keep the sanctity of this industry intact.
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