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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 acquired 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.
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Student Number: 2028374
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	The topic of choice: Allergies and Intolerances and the importance within the industry
	



	
Introduction
This study aims to evaluate the issues faced in the hospitality industry related to foods and beverages. I have learnt from a lecture about the topic hospitality industry and the importance and issues faced by these industries. In this study, the issues related to food allergies and Intolerance, the most common issues, are discussed. This study sheds light on the importance of quality management of the restaurant and food production organizations.
Issues related to the hospitality industries
I have learnt from my knowledge regarding this topic that customers face different types of problems, and the main problems that I have noticed most are:
Allergies and Intolerance
Allergies and Intolerance are common problems observed in the hospitality industry. The inability of digesting foods causes Intolerance, and allergies come from food reactions caused by the immune response. Celery, Crustaceans, Fish, Egg, Lupin, Cereal, Peanuts, Molluscs, Cow milk, Mustard, sesame seeds, and many other foods are pretty common in the menu of the restaurant and hotels, and these may cause allergies and Intolerance for the customers. Cereal contains a high level of protein that is responsible for allergies. Egg fish contains an enormous amount of protein, and people who follow a strict diet prefer salads that include celery. It is also responsible for allergies. Peanuts are the most common ingredient in the food menu. It is served with salad, everyday foods and bars, and peanut allergy is found hugely. Milk contains lactose that causes lactose intolerance in customers. At present, all are suffering from lactose intolerance, starting from child to adult, and it is a pretty common problem nowadays (Bafna and Saini, 2021).
Marketing
I think most hospitality industries follow traditional marketing strategies to achieve their goal. The traditional marketing strategies are becoming old and less effective at the age of digitalization. In my opinion, they need to focus on the demand of the customers how they can attract the customers' attention towards their products.
Culture
Culture is a big issue here as the guest hotels are used by the travellers mainly, and the travellers may belong to different cultures. Most of the time, Travellers try to stay in those hotels and restaurants that relate to their culture, which can be an issue for the hotel, according to my perception.
Strategies to navigate the issues
I  have learnt many skills knowledge to understand how to navigate the above issues.
Mention short details about the foods on the menu
Food allergies and intolerance are among the most common issues, and to navigate this issue, the industries need to mention in their menu the foods. They can mention which food is gluten-free and which is not; depending on these details, the customers can order their foods taking their allergy and intolerance issues in mind. The package foods, non-package foods, and foods made of Cereal and Cow milk must contain a note of each ingredient present in the package highlighting the allergenic ingredients. There is a necessary law that stands against food allergy and intolerance problems in the UK. It also includes the health and hygiene of the hospitality industries (Fleetwood, 2019).
Technology
They need to adopt the technology, e-commerce marking, online reservation and cancellation and online order and delivery. Sofar Sounds Soho House is a top-ranking hospitality company that uses social media sites to attract customers (Sofarsounds, 2022).
Importance of discussing the topic in the business industry
The hospitality industries' chief aim is to profit by providing good quality foods and services. To achieve this aim, every organization needs to be aware of this topic because I am discussing the topic here. The customers choose to attain those restaurants and hotels that meet all the facilities that come from all the strategies discussed above. The allergies and Intolerance issue is a common issue, and the customers can sue the hospitality industry when they face any problem regarding this. Along with this, the industries lose their reputation also. For this reason, the restaurant and hotels need to follow these precautions to achieve success with the customer's trust (Antony and Sivraj, 2018).
Application of my knowledge
I have gained enough knowledge from the lecture, and I think it will help me in future. In the future, this knowledge will help me suggest proper and effective strategies for the hospitality industries suffering from these issues. I can try for management jobs in the hospitality industry. By gaining additional knowledge regarding this topic, I can prove to be a good manager and successfully lead the organisation.
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