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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: 

Student Number: 

	Module: 

Lecturer: 



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


	
Under the topic of allergies and intolerances as well as the importance of these factors within the food and beverage industry, I have learned so many things that I will be reflective on throughout these reflective reports. In terms of understanding the concept of food allergy and intolerance, I can assure myself that I have now a better understanding of the topics than I had before. I am now more well versed in the mechanism of food energy in the human body. I understand that food allergy can occur to anyone who has a particular weak reaction to seemingly harmless food that might not affect others. I have also understood the concept of food intolerance from an underline point of view. I understand that food intolerance can occur to anyone who can particularly be affected by a chemical reaction when he eats a particular food or drinks a particular drink (Davis, 2008). Throughout my study, I have come across different types of symptoms of food intolerance as well as food allergies. I have categorised these symptoms on the basis of their mildness to extreme intensity. The two concepts are similar in some cases. However, as a student of this particular background, I should not confuse the two concepts since their medications can be entirely different depending on the intensity of the circumstances. The first difference that can be identified between food intolerance and food allergy is in the fact that the human digestion system can only go to a certain length when it comes down to the processing certain food items and drinks. Food intolerance unlike food energy does not instantly unearth its symptoms (Johnston, 2012). It generally takes 6 to 7 hours or even longer in many cases for the chemical reaction to really sit-in in the human body. Also, food intolerance can highly be dependent on the amount of food eaten or consumed by a particular individual. Sometimes, food items like steak, pasta, or spaghetti when consumed in large amounts can really cause a nauseating feeling inside the stomach of the body. This can ultimately cause food intolerance for a particular individual. Food allergy symptoms however can be observed right on the go (Wood, 2013). Sometimes, the affected person can develop severe rash, redness or even skin burn when he is exposed to a particular food or drink that pertains to allergic elements or minerals. Food allergy does not necessarily specific to the digestion system. Any part of the body can be hugely affected by the symptoms of food allergy. However, in terms of severity and after effect, food allergy is much more detrimental than food intolerance. First of all, food energy cannot be dealt with in a sporting manner. There have been numerous medical cases where people have died due to extreme revulsion to food allergic items. Even a pinch of salt is a piece of nut country girl an allergic reaction to a particular human that can ultimately be the reason of his demise. On the other hand, food intolerance can be turned down by the intake of gastronomic medicines or other natural herbs (Cousins, 2020). 
During my study, I have acquired different types of skills. First of all, I have developed my writing skills. The reflective piece of writing as well as other academic writing has vastly improved my writing skills. I have also managed to level up my time management skills. I had to follow your schedule and a fixed routine also my day to ensure that I do not miss out on my valuable time and resources to cope with my studies and class assignments. I have also increased my research skills since the practice of different types of research, especially in the form of finding out the underline symptoms and reasons of food allergic reactions as well as food intolerance (Cottrell, 2019).
I have a strong feeling that I can transfer most of the skills I have acquired through this model to the employment sector. Especially, in the food and beverage industry, where I will be working closely with customers and guests in a large restaurant or a hospitality institution, I will have better knowledge of understanding their food and beverage preferences of them so that they might not get exposed to severe allergic reactions. Also, this particular reflective piece of writing will help me to exercise experiential learning that will help me in managing the customer preferences after we have had our interaction. The academic writing skills will also help me to report to my supervisors and the top management in providing them with the tests and preferences of the consumers so that they can allow and invest in more refined culinary experiences (Bhatnagar and Popil, 2012).
The importance of knowledge about food intolerance and food allergy is in dispensary in the food and beverage industry. Everyone should pay close attention to the concepts so that they might read between the lines when they interact with customers who might have allergic explanations.




	REFERENCE LIST (not included in word count)
	


	Bhatnagar, P., & Popli, N. (2007) Food and beverage management. Delhi: SBS.
Cottrell, S., (2019). The study skills handbook. Macmillan International Higher Education.
Cousins, J. (2020) Food and beverage service. 10th edition. Suzanne. Weekes (ed.). London: Hodder Education Group.
Davis, B. (2008) Food and beverage management. 4th ed. /. Peter. Alcott, Ioannis. Pantelidis, & Andrew. Lockwood (eds.). Oxford: Butterworth-Heinemann.
Johnston, R. (2012) Service operations management : improving service delivery . 4th ed. /. Michael Shulver & Graham Clark (eds.). Harlow, England: Pearson.
Wood, R. (2013) Key Concepts in Hospitality Management, Sage, London

























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




