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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 
· 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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There are some common food allergies and intolerances of people that needs to be managed within the food & beverage service industry, such as gluten intolerance or lactose intolerance. Not every kind of food can be digested by everyone and the intolerance occurs from the lack of ability to digest certain types of foods. However, food allergies are known as the immune response of the body to certain types of foods where the reaction of the body to the foods can be observed as symptoms (Sanghvi, 2022). From the module we have learnt that in the last 15 years hospital admissions due to allergic reactions have been increased to 500%, which is a significant number. Because of the allergen content present within 14 different types of foods, in accordance with Food Intolerance | Allergy UK | National Charity (2022), the allergen substance can cause heavy allergic reaction if the person’s body considers the substance as dangerous to the immune system. It has also been known that there can be more than 160 foods that can cause allergic reactions from these 14 types such as cereals with gluten, fish, legumes peanuts and nuts, mustard, crustaceans like prawns etc. In order to identify these, different food allergen icons are presented to us which we discussed as teams to remember for the future. We have also learned about anaphylaxis, a severe and potential life-threatening allergic reaction to the exposure of some allergens in foods and others like stings or bites. This is important because it has been found that about 10 people die each year from severe allergic reactions to foods and anaphylaxis must be treated as medical emergency. Therefore, according to the Official Journal of the European Union, certain food regulations must be maintained by the food business operators conducting business in the retail and catering services (REGULATION (EU) No 1169/2011 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL on the provision of food information to consumers, 2022). For example, I have learnt that these food operators must have to provide allergen information to the customers so that the customers can take their own informed decisions regarding the consumption of the food item. The allergen information must be provided for both prepacked and non-prepacked types of foods and beverages. Furthermore, they are also accustomed to manage the allergen content during the preparation of the foods. This certainly requires the skills and knowledge of the staff members working of the food allergens. Thus, the businesses must provide effective training to the staff. The practices that mislead customers into consuming food that they do not want should certainly be prevented. As mentioned in The Institute of Hospitality is the global professional body for hospitality (2022), certain allergen content present within the food, such as gluten-added wheat, can be mentioned in bold format or in contrasting colours within the ingredients section of the prepacked food items to emphasize the allergenic ingredients. The Natasha’s Law is very important to maintain the safety of the allergy sufferers in the UK, as per Natasha's legacy becomes law (2022), which ensures that the prepacked direct sale foods require full content labelling on the packaging, which also provide effective confidence of the customers while buying foods. Apart from this, from Food allergy and intolerance (2022),we have also understood about cross-contamination process within the food and beverage operations where personal cleanliness of the workers, cleanliness of the surfaces, proper food storage, waste disposal, proper hygiene in food preparation areas are emphasized to manage the overall food services effectively. For example, if a staff member does not wash his/her hands while working with allergenic ingredients, such ingredients can be spread to other allergen-free food items just by touching. I have taken the quiz regarding the requirements to be maintained in the hospitality industry which have broadened my own understanding of the subject matter. For example, in the question asking the knowledge requirement of all the staff members about the allergenic content of all the menu selections, I have found that while this would be the perfect option, it will be sufficient as long as the information is available on the premises. This is because according to the food law of Allergen guidance for food businesses (2022), food business operators are only required to provide allergen information by following labelling rules. The importance of allergies and intolerances is huge in the hospitality industry because these are serious issues that are causing more and more hospitalization over the years. Therefore, we have learned that the monitoring process of different food ingredients need to be effective. This essentially improve the review process of the menu items for ensuring that different allergens are properly described for the customers. Also, the suppliers must notify any kind of allergen changes. The importance of storing allergen-free food items away or separately from the foods that contain allergenic ingredients is also understood, which essentially minimizes the risks of cross-contamination. The awareness regarding the food allergies, allergen and intolerances should also be increased within the industry. Understanding about the allergies and intolerances would definitely help me to grow my career in the hospitality industry. 
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