[image: uwtsd-logo-bilingual]International Hotel Management



LEVEL 4 – Student Journal 

	Student Name: Mihaela Delia Ilie

Student Number: 2119794

	Module: BMIH4002
Food and Beverage Operations

Lecturer: Lola Villard  



	The topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
Food allergies and intolerances necessitate a person's ability to make well-informed dietary decisions. If you eat out or cook at home, food outlets must present customers with allergen information via labels and other means (Food Standards Agency, 2021). I've come across celery, gluten-containing grains (including wheat and oats), crustaceans (like shrimp, crab, and lobster), and eggs as some of the most common allergens. Common allergens include mustard, mixed nuts, fish, dairy, shellfish, sesame, soya, and macadamia nuts. These ingredients must be prominently displayed on the menu if they're part of a dish. The kitchen must also be notified if a customer has an allergy. A recipe binder must be kept in the dining room in order to verify the contents of a dish. The folder’s contents must be updated immediately if a word is changed.
I have gained a lot of knowledge from this experience thus far. As an illustration, consider an immune system reaction to a specific meal as evidence of food intolerance. Allergens are substances that cause allergic reactions in people. Allergen-containing foods don't hurt most individuals, but some may experience an allergic reaction. The most frequent allergies are to dairy and peanuts. At deficient levels of allergens, allergic reactions can develop, and they usually do so right away (BBC Bitesize, 2020). Food allergy symptoms include anaphylaxis, a life-threatening reaction (A severe allergic attack to an irritant to which the body has developed hypersensitivity.) This reaction can be triggered by virtually any type of allergy (BBC Bitesize, 2020). 
I can apply everything I've learned here if I ever decide to open a restaurant in the future. Food allergies are commonly considered to be a food safety issue. Everybody has a role to play in controlling allergies, from consumers to the government to food producers. National and international laws stress the importance of allergy management, and food producers must meet food-safety compliance standards due to these laws. The Codex Alimentarius Commission, an international organization, has compiled a list of food allergies. Varied regions of the country may have different definitions of allergies. According to EU legislation, fourteen allergens must be mentioned in food products (Nutrition, 2020). Food and beverage enterprises should be responsible for packing for the most part, according to my own opinion. Formulas can be a problem if they're misinterpreted. If the personnel does not wash the container before labeling the goods, it may be mislabeled as non-allergenic (Lynch, 2016). People can prevent cross-contamination by adhering to a stringent cleaning and sanitation program, in my opinion. Standard cleaning procedures may not be sufficient to eliminate allergic symptoms. Because of this, precise chemical, equipment, and time procedures are needed, which should be documented and made available to all parties involved in the hygiene and disinfection process. A cleaning and sanitation strategy for allergy avoidance must be examined to fit the predefined parameters. All employees at this organization will be entirely taught food allergies and food safety as future employees of this company (Madsen et al., 2013). 
Facility staff must be trained in allergy management techniques to the same extent as any other department. It is pointless to have an allergy plan if no team understands it. An exhaustive training program must be provided to all newly hired employees and those whose job duties have grown to include allergy control. To ensure that employees are aware of any modifications or additions that have been made to the allergy policy, recurrent training should be conducted regularly. In my perspective, human error is most often to blame for product recalls due to allergic reactions.
To summarise, I believe that the problem of ensuring that food is safe for everyone to consume is one of the most significant challenges that the hospitality industry is currently confronted with. Because of this, I believe that every business must give this problem some thought before they begin selling food and beverages in their establishment. I imagine a scenario in which a corporation chooses not to disclose the components of its wares to safeguard the consumers' well-being and prevent potential dangers. In such a scenario, the company stands the risk of having the reputation of its brand harmed and of losing clients. As a direct result of this, the company could see a decrease in sales, and there is even a chance that it could go out of business entirely.
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