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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:
· Allergens & Intolerances and the importance within the industry
· Food Safety Fundamentals (the 4 C’s)
· Ratings, Inspections and the 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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Week 2: This week we explored the topic “Allergies and intolerances and the importance within the industry.” As we all know allergies are very important and a sensitive subject as if a mistake is made it can cost a life. Allergies have gone up by 500% in the past 15 years and as the numbers of people dying from allergies are increasing it is becoming even more important for the food industry to be even more careful as there are over 169 different types of foods that can cause allergies, but only 14 of them are the most recognisable food allergens. 

I have always noticed the labels on allergens on food packets but as I am not allergic to anything I never really looked into it, but it was always obvious they had some sort of information about allergies as it always caught my eye even though I wasn’t looking for it. During this lecture I realised how important the labelling really is and the eye opener for me was when Samantha Birdsell showed us the video about the unfortunate incident that happened to Natasha. The videos shown were very emotional and to see how a label costed.her was heartbreaking and made me realise how hard it must be for people with allergens to go out and eat. Thankfully Natasha’s parents didn’t just sit about, they fought for the right labelling where food businesses had to provide full ingredient lists and allergen labelling on foods prepackaged for direct sales on the premises. Natasha’s parents got this law passed and has been in effect from 1st October 2021 knowing that these labels can save the life of some one like Natasha. The awareness on “Natasha Law” isn’t very high, to be honest I never heard anything about it before this session, but the awareness is rising and especially those with dietary requirements will mostly be aware as it is something they have to be aware of every time they eat out to eat and I have found out that 88% of them are aware. 

Today we also learned about the difference between allergens and intolerance and the difference is that when allergies are involved it means that a harmless food can cause a reaction to the immune system, and intolerance is when the body has a chemical reaction to a certain kind of food or drink. 

When working in the kitchen and preparing customers food it is so important to keep in mind there is no cross contamination to avoid any allergen ingredients mixing into food that it’s not supposed be in. A simple mistake can cost a life so to avoid any cross contamination there are certain aspects to consider during food preparation and they are that food is stored correctly, personal cleanliness, food preparation areas, waste is properly disposed and that surfaces and utensils are cleaned properly.
 
After research it has shown that there is about 39% that have special dietary requirements and about 22% from that 39% are just people that have food allergies or a food tolerance. 

I have learned a lot from this lecture and realised what a big issue allergy and intolerance is in the food industry. Not only does it cost lives if there is a flaw in the food preparation to the packaging, it also effects revenue for the business. If a company is known for a consumer to suffer from an allergy or intolerance from the company then it will receive a bad reputation and other consumers that have to be careful with what they eat will be put off going there. In my opinion it would also affect me even though I am not allergic to anything because it makes me question if they got something so important wrong how can I trust their hygiene regime. I do have experience in checking labels as they are important for me, as a Muslim I have to make sure whatever I am buying is Halal so I rely on these ingredients list. When checking labels to make sure I am buying halal food I mostly look for the “suitable for vegetarians” label, even then its not enough because I still have to look in the ingredients list and make sure there are no alcohol in it. So I guess I can understand to some level the stress people go through when they need to rely on labels, but it is definitely another level of stress when it depends on your life.
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