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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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I chose this topic as this lecture was very interesting and I also have some knowledge of this because I work in an Indian Bangladeshi Restaurant as a Sou Chef. Although I have some knowledge there was some things which I learnt and took away from the lecture. 

We started off with a video which showed how two brothers, Ryan and Reece, had allergies and how they went about in their life with these life-threatening allergies. This was very scary as it showed me the impact of how having an allergy can make on someone. 

Mary told us how common allergies have become in the past 10-15 years. She explained the difference between allergy and intolerance. She said that an allergy was a reaction by the body’s immune system, and it can be life threatening. And a food intolerance is different to the immune system and is not life threatening. According to the Allergy Insider many people mistake a food allergy with food intolerance. They have many comparable symptoms, but they’re not the same thing, and the differences between the two are very important. Allergy Insider (2021)

I learnt that there are 14 allergens in total, I knew there was a lot but was shocked to find out there were so many. The 14 allergens are mustard, eggs, soya, molluscs milk, gluten, peanuts, nuts, sesame, sulphites, lupin, celery, fish and crustaceans. I was aware of most of these allergens however sulphites and lupin I wasn’t sure about. However, after searching what they were I understood what they are. I wasn’t aware of these two. Sulphites can be found in dried fruits and some drinks. And lupin can be found in bread and pasta. Lee (2019) was a useful source of information. 

We also saw a video where a lady went into a restaurant and had a severe allergen attack. It showed us how some simple changes could’ve avoided this situation. Like cleaning properly and keeping certain foods away from each other like fish and meat. We shouldn’t handle these on the same chopping board. We should always keep the area cleaned when handling food. The video also showed us how the lady was allergic to milk, and this could’ve been avoided by just changing the ingredient to coconut milk. 

We also saw a very emotional video about a teenager who lost her life after having a anaphylaxis shock after having a pre packed sandwich. Note that this labelling wasn’t required at the time. New Food (2021). On 1st October the law on allergen labelling has changed for food businesses. This means pre-packed food must be correctly labelled which includes a full ingredients list. These must be empathised in bold, italics or a different colour. This law was introduced to protect allergy sufferers. Restaurants won’t have to do this as it serves when ordered however the information regarding ingredients must be available. I work with food on a daily basis and when this happened this was an eye opener, I think not only for our business but for the rest of the UK. In our restaurant we took precautions straight away and handled food with more care than before. We were also trained regarding allergies and management made it a point for everyone to know regarding the ingredients and what goes into our food. Waiters were also told to ask the kitchen staff if not sure on anything.  

Anaphylaxis is a severe allergic reaction. It can lead to fatality. Medical News Today (2020) We saw in the video which explained Natasha’s Law how Natasha’s father tried to administer an EpiPen twice however this was unsuccessful. EpiPen is a life saving drug which is used when someone is having a sever allergic reaction. Atlanta Allergy & Asthma (2021).

Conclusion
Although I had some knowledge regarding this topic, I think I have more knowledge now. More than knowledge I feel I have understood it more as I wasn’t aware there are so many allergy sufferers in the UK. After watching the videos, it has made me realised that as I work in the food industry it is my responsibility to be safer and to make sure we are following the rules and regulations. This was a very interesting topic and I enjoyed it. 
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