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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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The following journal will highlight the importance of allergies and intolerances in the food and beverage industry. This is one of the most important aspects of the overall hospitality industry. The journal will also include personal reflection on this particular topic. There are individuals all across the world who have allergic reactions to certain food. The professionals in the hospitality industry should keep this thing while preparing the food for the customers. Food allergies often occur at times when the human body reacts to the substance within the food which is usually a protein and is seen as harmful by the body. 
There are different types of food allergies that the customers might have. The professionals in the hospitality industry should always manage this thing efficiently so that no harm is caused to the health of the customers (Ellis, 2020). Catering to the needs of the customers who are having different allergies is one of the significant steps that should be carefully handled by the professionals. Some of the common types of allergies which the professionals might come across while serving to the customers. These can include gluten intolerance, peanut allergy, lactose intolerance and others. There are different symptoms for the different types of intolerances. To overcome this challenge in the food preparation process, the management of the food beverage and operations undertake different steps which are important to overcome this. Some of the organisations that are included in the hospitality industry usually provide the customers with a menu that consist of detailed recipes and information with lists of all the possible allergens. Further, the organisations even keep a detailed account about the information regarding all the ingredients in the food that has been prepared and the pre-packed items. Lastly, these organisations even try to keep the kitchen clean as much as possible so that all the allergens could be separated from the other items (heartfoundation, 2020). 
This particular topic on allergies and intolerances will also help me in the long run and will also allow me to serve the consumers. The knowledge that I will be gaining from this journal will allow me to get a clear understanding of the concerns of the customers regarding the allergies and I will be aware of this issue while working as a professional. Further, the theoretical knowledge about allergies will give clear insight regarding the consumer concern of the allergies. Along with this, I will get familiar with this particular issue in general and it will also allow me to serve the customers well. I will also be able to become more confident regarding my work and I will be able to ensure that I can use all this knowledge while preparing food for the consumers. 
Over the last few years, there has been an immense increase in the incidents of food allergy, which has also increased the concern of the customers regarding their food. Further, this is one of the most important safety issues which is taken care of properly by the individuals within the hospitality sector. Moreover, this is one of the most important concerns of the consumers, government agencies and food manufacturers (Harari, et, al., 2021, pp.1-12). The government of different nations have also imposed several legislations upon the organisation within the hospitality sector so that the safety of the consumers can be ensured. Further, the EU legislations have also created a list of fourteen different allergens which should be mentioned within the packaged items. The International Standard for food safety management also emphasis upon the safety hazards which can be caused due to allergies and intolerances. According to this, the organisations of the hospitality industry should keep this thing in mind while producing food for the consumers. This ensures that the consumers are safe and no harm is caused to them. Allergies and intolerances might have serious health hazards for the consumers and might even cause death. Hence, the organisations should keep this thing in mind while preparing the food for the consumers. The government of different nations have several regulations for this particular issue and it might lead to the banning of restaurants. Hence, this particular safety issue on allergies and intolerances have gained importance in the last few decades (Foskett, et, al., 2021). 
It can be concluded from the journal that the topic of allergies and intolerances is one of the significant aspects for all the organisations included in the hospitality sector. Further, the journal has also included my reflection on this particular topic. Lastly, the importance of this topic on the organisations of the hospitality sector has also been described here.
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