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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 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 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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	Topic of choice: Allergies and Intolerances and the importance within the industry 

	



	
In the last lecture the topic which was covered that was the allergy and the intolerance in the food industry. Enzyme deficiency or overreaction in the digestive system may cause an adverse reaction to food or drink, impairing digestion. In food intolerances, the body produces antibodies to 'fight off' a meal. Certain meals may trigger symptoms in those who don't have antibodies to them. An elimination diet is the only way to detect intestinal intolerances. This is a significant allergic reaction. The allergic reaction affects the entire body, usually within minutes but occasionally hours after exposure to the allergen. A subsequent reaction may develop, but when it happens varies on the person. Not that we shouldn't respect them, since symptoms might last longer and affect the individual experiencing them. Food intolerances often cause abdominal, stomach, and/or headache pain. The 2014 FIR legislation are intended to make eating out safer and more pleasurable for allergy sufferers by empowering them to make informed food choices. Food allergies are the leading cause of death in the UK. As a consequence, any firm offering food to a consumer, whether for free or for a cost, must be able to disclose ingredient information. They must state whether any of the 14 major allergens are present in the meal. Another thing that was covered in the last lecture that was the Natasha's Law.  Natasha's Law has clearly been implemented by some companies, while others need to make operational modifications. Customers have a basic awareness of Natasha's Law, with 26% fully aware and 34% aware but uncertain. Natasha's law is known to 44% of persons with food allergies or intolerances, and 54% of those with severe food allergies or intolerances. One-quarter of people with severe food allergies and intolerances said Natasha's Law should be expanded to all out-of-home food consumption, not only pre-packaged food. Those with food sensitivities will be able to make better food choices thanks to this labeling since they will know exactly what is in the food they eat (Kwon,2016).
Through the lecture there are few skills and knowledge that have been gathered by me. Which is the Natasha's Law, Emergency actions against the allergy and food allergy policies. There are the most important things that will help me in my future life and career. These things that I have developed so far will keep me aware about the factors that will help me to improvise myself.
All the skill and the knowledge that I have gathered so far these will definitely help me to improve my future career. Firstly, Natasha's Law which is about saving lives and is a significant milestone in the battle to protect persons with food allergies. Now that pre-packaged foods for direct sale like sandwiches and salads are legal, people with food sensitivities may shop with confidence. Not only this another skill that was acquired which is emergency action against the food allergy. This will help in future that how a person can react in an emergency situation. This will also help to be aware in the future career building in food industry. Lastly the food allergy policies which is a one of the most important things in career making in food industry. In future I can easily maintain the quality and standards as the policy is given when I have the knowledge about it (Lee, 2016). 
In the journal “Food allergy and its relevance to industrial food proteins” it is denoted that Food allergies, unlike food intolerances like Coeliac disease, have quick onset symptoms. These foods account for around one-third of food allergies in adults and one-third of food allergies in children (Nettleton, 2009). In the journal “European Regulations for Labelling Requirements for Food Allergens and Substances Causing Intolerances: History and Future” Food allergies and intolerances have been diagnosed for decades, but awareness has expanded in the last two decades. Several nations have implemented labelling requirements for substances that cause allergic or intolerance reactions. Allergy sufferers may make better choices now that allergens must be prominently labelled (Popping, 2018).
Many individuals who work in the hotel industry are already familiar with a variety of typical food allergies and intolerances that may arise from eating certain foods. It's critical to get as much information as possible from your consumer so that you can take the right safety measures. 
I also have read the journal “Food allergy and its relevance to industrial food proteins” for better understanding. Specialists have been evaluating food allergies and intolerances for decades, but in the past two decades, attention has been drawn to the issue because of the rise in both the number of diagnoses and the level of public awareness. This has led to the introduction of labeling rules for compounds that trigger allergic or intolerant responses in several countries.
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