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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: Alexandra Verdes

Student Number: 1908789

	Module: Hotel Placement-Food & Beverage Operations (BMIH4002)

Lecturer: Laurence Blake



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



	

During out lecture we accumulate a lot of new knowledge and new information which is helping us in future development of ourselves. And one of important topic in our life is of course allergies and intolerance because in our days this topic is important key for all restaurants, hotels, and food industry in general. Lecture is giving us a lot of information about allergies and how to protect our customers from having health problem, having research about allergies we can see that is important topic because around 15 million people are affected with different types of allergies. And also, around the world are so many death causes providing by food allergies. Some of people have allergies for every single product and have carefully read all ingredients or if they visit restaurant in menu have to be included all ingredients to make customer know which exactly, we are using in preparation. But also, do not need to confuse allergies and intolerances they are wide and varied. However, besides causing discomfort and decreasing quality of life, they don’t affect your health. Intolerance affects digestive tract, but allergy affect all organ system. To understand what one person have been can me investigate by specialist and if somehow you didn’t check product before eating by the symptoms, we can find a root cause because symptoms for food allergies and food intolerances are different. The best way to describe the difference between a food allergy and food intolerance is to think about the different reasons some people can’t drink milk.

Some people can’t drink milk because they are intolerant to the natural sugar (carbohydrate) in milk called lactose. They lack enough of the enzyme lactase to break down the lactose and digest it. As such, lactose remains undigested in the large intestine causing bloating, pain, and diarrhoea. This is one example to show difference. That way finds out what kind of food allergy or intolerance you have. Also, every single company is responsible for what they sell because you must inform customer about ingredients and method of preparation, there are so many companies which are checking all the time quality and type of ingredients in every single product. To make sure that we are following all standards all companies provide a full training for their employers and first aid training in case if someone has eaten by mistake or have not been informed about all ingredients with this or another product contain because this is one of important topic for everyone. This lecture is important because everyone must be properly informed about the difference between food allergies and food intolerance especially for people who planning to develop their future career in Hotel or Restaurant management. Why it’s important? Importance of that is because in our days we have various number of people because have allergies and we must be ready to prevent everything and be also focused on safety of our restaurant or hotel because allergies is not only about food some people have allergies of room sprays, pillows, laundry, and other hotels staff. In my opinion lecture about food allergies and intolerance is important for everyone who planning in future career in food industry and is having their importance for self-development because you can find out about allergies or intolerance most and how to act in case if you have any or how to prevent them in future. Importance of all of them can be find in all internet sources but for more practice and knowledge there is various number of online trainings, meetings and qualifications, those training are can bust your qualification in food industry and some of big companies are sending on those kind of trainings their staff to make sure that everyone is following standards and having best service and also protect customers and providing care service for every case that can happened anytime. In conclusion I can say that food industry is important key factor for all hotels and restaurants around world because food allergy and intolerance unfortunately is most common factor and can be affected everyone.
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