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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.

	Student Name: Syed Ariful Islam

Student Number: 2109020

	Module: Food and Beverage Operations
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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	
Allergy can be considered as a certain body condition or the reaction of the immune system after the consumption of certain food. The presence of food that contains a small amount of allergen can develop allergic symptoms such as digestive problems, sneezing, runny nose, and shortness of breath, cough, or red rashes. It is identified that milk, egg, lobster, almonds, cashews, and soy are the major food allergens that can cause harm to some customers (Madsen et al., 2020). Cross-contamination and maintenance of inadequate safety during food handling can enhance the risk of the development of allergies among the customers. During improper handling of food, a small number of allergens can enter the food accidentally and it is responsible for the development of the allergic reaction. After the consumption of particular food and drink, a chemical reaction is initiated in the body of customers that can be defined as food intolerance. According to the view of Leandro et al. (2020), it can be evident that food allergies mainly affect the immune system and it can become life-threatening whereas food intolerance can affect the digestive system that is not too serious. In the case of the food and beverage industry, allergies can be developed from different allergens such as barley, grapes, seafood proteins, and gluten. During the manufacturing of food, it is required to maintain the safety and cleanliness in the cooking areas so that aliens cannot enter the products. It is also essential to maintain a strict observation throughout the entire process of manufacturing food or beverages.


According to this current study, I can gather relevant information about the allergic and intolerance condition in the food and beverage industry. It is my pleasure that I can get an excellent knowledge about the reasons for the development of allergies among the customers after consumption of certain foods. I also get information about how to prevent cross-contamination and how to reduce the development of allergic conditions among customers. According to my expectation, I would like to utilise my knowledge for the prevention of allergies and intolerance in the food and beverage industry during the manufacturing of food. I can get an opportunity to handle the food by maintaining proper safety and security, I will apply this knowledge in near future during the preparation of food. I will always try to use this knowledge and newly acquired skills in my career in the near future during working in the industry. 

After gathering important information about the allergies and intolerance within the food and beverage industry, it is important to conduct an excellent discussion about the importance of this current topic within the food industry. The subject has greater importance as it helps to gain information about the reason for allergy development, different types of allergens, and the symptoms of allergy in a customer after consumption of some specific foods. It is also possible to understand the severity of allergy and intolerance. It is expected that workers need to reduce the chances of allergy development during performing different activities within restaurants (Kalic et al., 2020). It is required to mention the name of all ingredients on the labeling of products so that customers can get a brief idea about the raw material which are used during food manufacturing. After getting an idea about the ingredients, customers will take the decision of purchasing organisational products. If any specific allergen is used during the development of food such as milk, seafood, cashews, peanut, or eggs then customers will take the required precaution before purchasing food products (Froiio et al., 2019). It may help to reduce the chances of the development of allergies. It is also required to keep the cooking utensils, cooking area, and raw materials clean. It is important to keep in mind to wash hands properly before handling food. It is required to keep the allergen-containing ingredients separated from other ingredients (Zhebo et al. 2019). This topic may help to identify the ways that can reduce the risk of allergy development in the food industry and it is important for the conduction of discussion on the subject. 

This study is responsible for the provision of detailed information about the reasons for allergy development in the industry and after consumption of some foods. It is identified that after developing allergy and intolerance in the body, it is required to reduce their effect so the immune system stated to release immunoglobulin E antibodies that can neutralise the actions of allergens present in the food (Remington et al., 2020). The study is not able to explore the in-depth knowledge about the differences between allergic conditions and intolerance, it provides inadequate information about this portion.
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