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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? 
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During these weeks of lectures, we covered a wide range of topics, but I'd want to focus on one in particular: ‘Allergies and Intolerances’. We all understand what an allergy is, ‘a condition that makes a person become sick or develop skin or breathing problems because they have eaten certain foods or been near certain substances’, but we may not be aware of the fact that they may be found everywhere around us. 

Allergic reactions are caused by the body's immune system reacting to a specific food or substance. Allergies are extremely frequent among people. It is estimated that more than one in every four persons in the United Kingdom will suffer from them at some point throughout their lives. Among children, they are particularly common. Some allergies subside as a kid grows older, but many allergies are lifelong in nature. Adults can develop allergies to items that they were not previously allergic to, even if they have never had an allergy before. Having an allergy might be a nuisance and interfere with your daily activities, but the majority of allergic reactions are minor and can be kept under control to a significant extent. Severe responses can occur on rare occasions, but they are quite rare. The common allergens include: grass and tree pollen, dust, animal dander, hair, insect bites and sings, medicines, latex, mould, household chemicals and most important food. There are 14 main allergens, and they are as follows: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites, tree nuts.

I was horrified to discover that someone could die so easily in the food industry and in our generation, when everything is laid out in front of you and all of the ingredients are labeled, but apparently not all of them, as in Natasha's tragedy. Nadin and Tanya (2019) said that “There was no specific allergen information on the baguette packaging...and Natasha was reassured by that”. Following this tragedy, her family took the matter to court and, with assistance, was successful in having the Natasha's Law put into effect. Taking effect on the first of October in 2021, this law mandates that food establishments offer complete ingredient lists and allergen labelling for items that are prepackaged and sold directly to customers on the premises. The legislation was put in place to safeguard allergy sufferers and to build trust in them about the food they were purchasing. 

I believe it is critical that you and your staff are informed of the composition of the foods you sell in order to be able to cater to consumers who have food allergies and intolerances, especially when we are aware of the potential consequences of this.

In addition to allergies, we have intolerances to certain foods. A food intolerance is characterised by difficulty digesting certain foods as well as an unpleasant physical reaction to them. Blistering and tummy pain are among the symptoms that occur after consuming the food. These symptoms usually appear several hours after consumption of the food. Despite the fact that the number of people who believe they have a food intolerance has increased considerably in recent years, it is difficult to estimate how many people are actually impacted by it. Many people mistakenly believe they have a food intolerance when the underlying cause of their symptoms is something quite different. 


I'm grateful that I don't have any allergies or intolerances, but I've come to realise how crucial it is to manage them. I used to work as a waffle baker, and I hadn't considered this until recently and that is why restaurants and other food service establishments must be aware of how to deal with customers who have food allergies. In the event that one food comes into contact with another and the proteins combine, this is referred to as cross-contact. It could be direct (where the meat and vegetables are sliced with the same knife) or indirect (using the same oil to fry fish that you used to fry chips).

To sum up everything that’s been stated so far when it comes to our ingredients and how we handle them, we need to be more careful since there are individuals out there who have allergies and intolerances and who require our third eye to look out for them. When we have proper training and follow the law, we can accomplish this. After all, if the guest is happy, the company grows, and we are happy.



	REFERENCE LIST 
	


	
Cambridge University Press (2021), The Cambridge Dictionary [online], Available at:
https://dictionary.cambridge.org/dictionary/english/allergy, (Accessed: 30.09.20210)

Nadin E.-L., Tanya E.-L. (2019), Government Passes Natasha’s Law to Prevent Allergy Deaths [video], Available at: https://youtu.be/H0A04bvvi-w, (Accessed: 20 October 2021)


NHS (2018), Allergies, Available at: https://www.nhs.uk/conditions/allergies/, (Accessed: 20 October 2021) 

NHS (2019), Food Intolerance, Available at: https://www.nhs.uk/conditions/food-intolerance/, (Accessed: 20 October 2021) 

Uk Food Labelling Resource (n.d.), Preparing for Natasha’s Law, Available at;
https://natashas-law.com/, (Accessed: 20 October 2021) 











1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




