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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.

	Student Name: Elizabeta Arsova.

Student Number: 2119745

	Module: Hotel placement- Food and Beverage Operations (BMIH4002)

Lecturer: Ffion Cumberpatch 



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


	
The topic which I will be talking about is allergies and intolerances and how important they are within the industry. In my lectures I gained knowledge about what procedures businesses need to go through in order for them to sell legal food and beverages, and laws such as Natasha’s law, which states that every pre made ready to eat or drink product that is going to be sold has to have information about the different ingredients used to make that product in order for customers to understand if they are consuming something they shouldn’t do. I have gathered new interpersonal skills as well as communication skills when it comes to this topic as I have realised, I need to have empathy and ensure good communication when I am asking customers if they are okay with consuming something that they might be allergic to. I have also realised that any hotel manager would need to ensure good communication with solid suppliers who are aware of this law and have it in place. (https://pecb.com/pdf/articles/12-pecb_the-importance-of-allergen-management-in-food-industry.pdf)
In the future, I will apply this knowledge in situations such as mentioning it in job interviews and letting the employer know that I have studied and I am qualified in that section of the job, as well as applying it within the job, meaning I ensure checking with suppliers that the food and beverage is labelled correctly and also communicating with customers on the topic, making them comfortable with telling me their allergies and intolerances so when their food and drink are served, it is ensured to cross contamination has happened. This will also have an effect on my personal life as well as there might be a situation where one of my family members or friends will have an accident and through this knowledge I will know the right steps to take to ensure it doesn’t happen again, such as let them know what they have eaten or drank, to ensure that their doctors know and the person is careful of it repeating itself. (https://www.nhs.uk/conditions/food-allergy/diagnosis/). My personal reflections on this subject is at first it was very scary and shocking just how many people were unknowingly affected by this, but as the lecture kept going I started to understand the reality and the laws businesses have to follow in order to ensure they avoid this from happening, but some customers might not even be aware that they have any allergies or intolerants, so I have also realised that a business can never be 100% ensured that they can prevent an accident from happening. And this leads me on to why this topic is so important within the industry. It is very important that every business, especially the hotel industry is aware of these laws and the allergies, as there is always a variety of customers coming from all around the world that are probably never even had some of the food or drinks that are served, so it is very important that the managers within these establishments as well as the other staff are aware of the dangers this can cause to someone, not to mention it is a LEGAL requirement to have as well under the 2021, PPDS that require foods to have a label that displays the full ingredients list, along with allergic ingredients emphasised with bold letters within. (https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance - :~:text=From%201%20October%202021%2C%20PPDS,to%20make%20safe%20food%20choices.)

Upon my further reading I have gained knowledge about the 14 allergens which are:
Celery, gluten-containing cereals (like barley and oats), crustaceans (like prawns, crabs, and lobsters), eggs, fish, lupin, milk, molluscs (like mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (at a concentration of more than ten parts per million), and tree nuts are among the 14 allergens (such as almonds, hazelnuts, walnuts, Brazil nuts, cashews, pecans, pistachios and macadamia nuts).(https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance)
A lot of businesses nowadays, especially larger chains tend to have dietary information available not just in store but online as well, and the kitchens are structured in a way that benefits avoiding cross contamination, as well as training available for all staff introducing them to food allergy and intolerance. However, figures from Allergy UK indicate that allergies stemming from food are on a steady rise within the UK population, which is now predicted to affect around 1 million adults. And there is plenty of business still missing out on £1m a year from not including themselves within the gluten-free market, it is fair to say that more can still be done across the board, and not only will it benefit the population, but businesses will have a potential financial benefit that they do not even realise yet. 
(https://www.bighospitality.co.uk/Article/2013/04/23/Dietary-requirements-Catering-for-customers-with-allergies-and-intolerances)
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