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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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Introduction:
Food and Beverage operations is one of the key areas in hotel management, so it is important to adapt the work based key skills within this area of hotel operation. In this journal we're going to discuss allergies and intolerances and the importance within that industry of hotel management in food and beverage operations. 

Description:
Allergies or allergens are the types of reactions that can cause after consuming certain types of foods. There are more than 160 different foods that can cause allergic reactions, but about 14 types of these foods are identified as a major allergens and consumers must be made aware of the trace and presence of these foods in the packaging. These are shown in the following figure 1:
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Importance of allergies and intolerance within the food industries:

Allergies and intolerance have a huge impact within the food industry. But it became necessary following the tragic death of Natasha Ednan-Laperouse, the teenager who died after suffering an allergic reaction to a Pret a Manger baguette, the government confirmed stronger laws would be implemented to protect those with allergies and give them greater confidence in the food they buy.

Natasha’s Law:

Natasha's law states that foods prepared and packed on premises where they are sold or offered must have ingredients levelling with allergens clearly emphasised. this levelling will benefit consumers by knowing what is in the packaged food they are eating and allow those with food hypersensitivities to make safer food choices.
(Government.co.uk, 2019)

‘Natasha’s Law’ came into force on 1st October 2021, giving businesses a transition period from 5th September 2019 to prepare for the new rules. The Food Standards Agency published information for industry on October 1 to help ensure that businesses of all sizes can prepare and adapt to these changes.

Natasha's legacy becomes law:
‘Natasha’s Law’ introduced to protect allergy sufferers and give them confidence in the food they buy. Gov.uk published information about this law which is available from the following link:
https://www.gov.uk/government/news/natashas-legacy-becomes-law,
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Figure 3: 
Natasha’s Law Explained

   
Natasha’s Law is explained in detail in the above Figure 2 and 3, by Andrea Martiniz and Wan Mak from the Headquarter, of what the legislation covers.


I have learned a lot on the topic ‘Allergies and Intolerance’, from the Lecture week 2 of Food and Beverage Operations module. I learned what are allergies and Allergens, what the Law says about it and when the law came in force, I also learned what is Natasha’s Law and its legislations as I explained above. Also learned what type of label to look out on a particular 5ttype of food. We must be very careful about it because about 10 people die every year from allergic reactions to food. 

Allergens can cause serious problems, so its important to Monitor the following areas strictly:

·  Monitor all ingredients used in food
·  Ensure that suppliers notify any allergy changes
·  Review each menu item to ensure that all allergens are described
·  Store allergenic-containing ingredients away from non-allergenic containing ingredients
·  Minimise the risk of cross contamination by using separate areas for non-allergen containing dishes and
·  Ensure everyone is allergen aware

We must also be careful to store and serve food carefully as foods can get Cross-contaminated easily. To avoid cross contamination, we should take precautions in the following areas:
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Finally, all food producer and sellers must remember to display the Food allergy awareness notice sign either on premises or on their website:
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“Food Allergy, Allergens, Food intolerance” We must take this topic very seriously when we are working in the Food and Beverage areas of the Hotel Industries because a) Our Guest’s life is in risk and b) Our business reputation is connected with this, so we must not neglect this and instead we should follow and implement each and every steps of the legislation of Natash’s Law for food allergies and intolerance.

According to Herbert, Shemesh and Bender, “Current estimates indicate that 4% to 8% of children in the United States are diagnosed with food allergy, and more than 40% of US children with food allergy experience severe allergic reactions”. (Herbert, 2016)



Research on Food allergy in school children it is found that, “Children have the highest rates of food-related allergic reactions. While 85% of children outgrow allergies including cow's milk and eggs by five years of age, allergies to peanuts and seafood continue into adulthood. The school setting poses a high-risk environment for allergen exposure”.  (Lawlis, 2015)

Advise on managing Food allergies:

After the diagnosis of a specific food allergy, care of the patient shifts to the management of the disease. The goals of management include clarifying the allergy diagnosis (from intolerance, adverse effect, or sensitization), reducing the risk of developing new food allergies, optimizing nutrition, and providing support for living with the disease.
(Schauberger, 2020)

From the above discussion we can see that we must follow strictly the rules and legislation of food allergies and intolerance in our Food and Beverage department of the Hotel. I aim to build my carrier in the hotel industries and I will be able to use this knowledge and expertise I gathered from Lecture 2 on this topic.
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NATASHA'S LAW

Amewlaw to protect people with allergies comes into
force in October. HQ explains what it legislates
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FOOD ALLERGIES
 
and 




INTOLERANCES
 
Please speak to our staff about the ingredients 




in your meal, when making your order.
�
Thank you.
�
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ereal taini luten Nuts such as almonds, hazelnuts, walnuts,
N Is containing g such as cashews, pecan nuts, Brazil nuts, pistachio
wheat, rye, barley, oats, spelt or khorasan nuts, macadamia (or Queensland) nuts

Crustaceans for example prawns,

crabs, lobster, crayfish Celery (including celeriac)

Eggs Mustard

Fish Sesame seeds
Peanuts (which are legumes) Sulphur dioxide
Soybeans Lupin

Mollusc for example clams, mussels, whelks,

Milk (including lactose) oysters, snails and squid
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