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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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 

	Student Name: Jayda Sottar 

Student Number: 2012502

	Module: Food & Beverage

Lecturer: Samantha 
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Allergens and Intollerance
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Allergens & Intolerances is the topic in for this assignment. It was extremely interesting and enjoyable, there was a lot of information to absorb.

Allergy is caused to the body through the immune system-reaction that affects numerous organs in the body. In some cases, it can be severe such as, life-threatening.
Food intolerance symptoms is less serious as it is often limited to the digestive problems.

Currently dietary requirements, allergens and food intolerances, the UK hospitality industry has come on leaps and bounds. If you just go back 10 years restaurants would stand out for including an ‘N’
On the menu next to dishes containing nuts, while coeliac diseases were virtually unheard of. Luke Nicholls (22-April-2013) last updated on 26-April at 20.01 GMT


We learnt about the Natasha’s law which will be introduced on the 1st of October 2021. 

In 2016, Natasha Ednan-Laperous died eating a sandwich which had sesame seeds in it. The company did not mention on the label it contains sesame seeds. Natasha had a serious nut allergy her parents would keep an epi pen in case of any serious reaction however, that day the epi pen did not work on her she had extreme breathing problems and died immediately. 
After this tragic and loss of their child Natasha’s parents started to campaign for all hospitality industry businesses must adapt to this by re-assessing their packaging and labelling prosses. 
Natasha’s parents were made OBEs for their work in campaigning the cause, according to Hammersmith & Fulham council.


 I learnt a new word today Anaphylaxis which means severe allergy. Anaphylaxis can come on within minutes of exposure to the trigger food. It can be fatal and must be treated promptly with an injection of epinephrine (adrenaline)
We learnt about the 14 food allergens in our lesson.
There are 14 allergy awareness which need to be clearly labelled and highlighted on food packages they are as stated: celery, cereals containing gluten-including wheat (such as spelt and Khorasan), rye, barley and oats, crustaceans-such as crabs and lobsters, eggs, fish, lupin, milk, molluscs- such as mussels and oysters, mustard, tree nuts- including almonds, hazelnuts, almonds, Brazil nuts, pecans, pistachios, and macadamia nuts, peanuts, sesame seeds, soyabeans, sulphur dioxide and sulphites(if they are at a concentration of more than ten parts per million) this information must be emphasised in some way every time they appear in the ingredients list.   

Celiac is a disease which is gluten intolerance, and wheat allergy symptoms of Celiac disease are, diarrhoea, weight loss, bloating and gas, abdominal pain, constipation, vomiting. 
Shops need to label food which they are preparing on site even if they are delivering information verbally.

Eating out is a real challenge when it comes to allergens. Restaurants and other hospitality businesses have a responsibility to do their best to protect members of the public. As well as safeguarding their health, The editorial unit, (2 September 2021)
Managers and employees of hospitality establishment, particularly those who work in the food and beverage departments must be fully trained and made aware of any requirements. All the information should be written in writing. This could be, for example, allergen information on their menu or a prompt explaining how you can obtain this information. This may include advice that you ask a member of staff about the allergen contents of a dish you might want to order.

Food allergy and food intolerance now affects a growing number of people all over the world.
Through research and statistics, we are having a better understanding and to help in the management of various associated conditions.

I have learnt today how very important it is to label food packages clearly and take time to read carefully what ingredients there is in the item because it can cause serious consequences as it did in Natasha’s case.
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