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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: Andrew Robson

Student Number: 2118063

	Module: food and beverage operation BMIH4002

Lecturer: Lola Villard



	Topic of choice: Allergies and intolerances
	



	
In this module l have learnt all about allergies and intolerances and the role they play in the hospitality and the food and beverage operations. This is a subject I was vaguely aware of but had no real grasp of the importance to the industry and its customers. From the limited knowledge I had on this subject I knew the main difference between them is that an allergic reaction caused by a food allergy can be fatal, while this I not the case with food intolerances. But this is a very simplistic way to approach the subject, so in this journal I will illustrate in a concise way the knowledge I have learned in this module.
    Food allergies and the potential allergic reactions cause physical reactions throughout the body including, swelling of the tongue, closing of airways among many others this commonly referred to as anaphylaxis and is potentially fatal. As a precaution sufferers are recommended to carry a EpiPen with a measured dose of adrenaline to combat reactions and potentially save their lives. Teufel,M et al 2001 states,” adults and children suffering from food allergies show impaired quality of life and higher levels of stress and anxiety” which is understandable as food decisions are a matter of life and death. These reactions are caused by allergens, the 14 most popular are: celery, cereals containing gluten, crustaceans, egg, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphates and tree nuts. Sufferers can be allergic to all or some of these allergens or some of the less popular allergens the one common factor is the serious health implication for customers with allergies. 
   Because of the serious nature of anaphylaxis, it is a legal requirement for all food businesses to state if any of the 14 allergens is an ingredient. As is the case with prepacked food where allergen should be highlighted in the ingredient list. Bakers, Butcher or delicatessen are required to inform the customer if any of the 14 allergens are present I any loose food on sale. Food that is prepacked for direct from the 1 October 2021 is required to show full ingredients list with the allergenic ingredients emphasised within. “Natasha’s law, which will come into effect in October 2021 in the UK. The new law will include stricter requirements for allergen labelling on food “(Tiripelle,G, et al 2021). Terms like “may contain” are sufficient for a food business to inform customers of small amounts of allergens in food products, this is often called “precautionary allergen labelling.
    When eating out or ordering a takeaway the food business is obligated to provide customers with allergen information for example menus or a prompt that can link the customer to the relevant allergenic information. It is also just as important that staff are trained and aware of the 14 allergens so to better able the guide customer choices. (Food standards agency 2022)
  “The term food intolerances are used to describe a range of food related complaints” (Zopf,Y, et al 2009). I take this to mean while intolerances are not as severe as anaphylaxis it still a major concern of customers and can ruin a dining experience and cause pain discomfort and digestive issues. One of the most common intolerances is lactose. For instance, from for someone who suffers from IBS or irritable Boul syndrome may be triggered by a milk or lactose if that have intolerance, other symptoms of food intolerance can be abdominal cramps, indigestion, digestive issues. There for I feel food intolerance is also important to know for staff of any food business because failure to ensure customers dietary needs will reflect negatively on customer satisfaction and retention. (Lomer, 2014) “states food intolerance is common in the modern world, depending on the data collection methods and definitions it affects up to 15-20 % of the population”. This I found surprising as I thought it would be higher, none the less this back up my theory that it is important to consider intolerances in any food business, even though they don’t lead to fatalities.
     In conclusion I found this topic very informative and enlightening and has improve my understanding of allergies and intolerances. I can now realize how vital this subject is to the food and beverage industry as it is a way of safeguarding customers and ensuring a pleasant dining experience. Also, if all staff members are trained in such a way it would increase customer confidence in a food business. I now also know that if the proper procedures are followed the main threat to customers is cross contamination where allergens are concerned so extra care is to be taken to avoid this a all cost. As it may cost you your business or some ones life.
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