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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 summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your 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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	The topic of choice: Allergies and Intolerances and the importance within the industry 

	



	
A food allergy is a food intolerance that arises when people eat a particular meal. In most cases, it occurs quickly or within a short period. Even a tiny bit of food or the allergen's dust might trigger an allergic reaction (Petruláková and Valík, 2019). If a person is suffering from an allergic reaction, a rash on the skin, swollen lips and throat, and nausea are all possible symptoms. Anaphylactic shock, a severe allergic reaction, may occur in some food allergy patients. It has a devastating impact on the body as a whole and is even lethal in some cases. What doctors call "food intolerance" is when the bodies react more slowly to certain foods or substances found in foods. Food intolerance is typically far less severe and milder than a true food allergy (Onyimba, Crowe, Johnson and Leung, 2021). Although symptoms are mostly restricted to stomach concerns, they may also include skin disorders and headaches. Tolerances are seldom deadly, and those with intolerances may be completely unaffected by even a tiny amount of offending food. This is not the case with allergies. Food intolerances might feel sick for lengthy periods if they do not address the issue (Iweala, Choudhary and Commins, 2018). Aside from the symptoms, I now have a better understanding of what causes these allergies and intolerances. According to some research, people are more prone to develop allergies to items unfamiliar to their immune systems because of underexposure.
It is possible to develop an allergic reaction to an allergen in a sensitive area of the body quickly. Many people only discover they have a severe allergy when their first response occurs, and there is often no evident cause. Sufferers may be lacking an enzyme that aids in food digestion. It is common for people to have lactose intolerance because they lack a gene for an enzyme that digests it. Adverse reactions to food preservatives. In some cases, chemicals in food can harm people's health.
Two examples are food colouring and sulphites, which are used to dry fruit. When persons with celiac disease cannot digest gluten adequately, gluten sensitivity develops. Psychological factors may also play a role in food intolerances. For no apparent medical reason, some people have difficulty swallowing particular meals (Iweala, Choudhary and Commins, 2018).
Our last lesson included information on food allergies and intolerances, both of which we could detect and manage. I have watched many YouTube videos about food allergies this week, and I have learned that they are often severe enough that spotting them is not a problem. 
Those who have experienced a severe allergic response should seek medical attention right away to do an allergy test.
However, food intolerances are less dangerous and difficult to identify than food allergies. There are no definitive tests since an immunological response is unlikely to play. Expert dietitians may advocate avoiding many foods at once when a food allergy is severe. The hospitality industry must consider the food allergies and intolerance issues with great concern before designing a food menu for the customers (Turnbull, Adams and Gorard, 2020). 
Although I was aware of food allergy and intolerance issues, my knowledge was not completely deep in this issue, and I was utterly unaware of the maximum issues. This course has helped me learn about many issues about food allergies and intolerances.
In the future, when I will work in the hospitality industry, this knowledge will help me a lot to design the food menu or provide suggestions to the authorities that before designing the food menu, health issues must be considered with great concern because every food is not suitable to all the people. 
In the beginning, I faced great difficulties with learning the concept because the term was entirely new for me, but my teachers and classmates helped me a lot to understand the complex concepts. 
In the hospitality industry, food allergies and tolerances are essential concepts because food allergies are a severe problem for humanity, having a global reach. The two primary forms of adverse responses to food are food allergy, an immunological response, and food intolerance, a non-immune response with allergy-like symptoms. According to estimates, food allergies affect 6–8 per cent of children and 12 per cent of adults. Food intolerance occurs between 0.3 per cent and 20 per cent of newborns and early children, although it affects between 5 and 6 per cent of adults (Sánchez and Sánchez, 2019). Therefore, this issue needs to be significantly considered. This issue is a vast topic; hence, I need to read many research papers and articles about this issue. Besides, watching YouTube videos will also help me enhance my knowledge.
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