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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: Saima Aamir

Student Number: 

	Module: Food and Beverage Operations(BMIH4002)

Lecturer: Laurence Blake



	Topic of choice: 
	
Allergies and intolerance and importance within the industry


	
The topic I have picked up for my student journal is ‘Allergies and intolerance and importance within the industry’. 
In class we have learnt about different food and related allergies. Impact of allergies on different people.  
Allergy is a reaction to a food that does not suit the human body or that the human body reacts to. Some human beings are unable to withstand and react to certain situations. According to Michael Pistiner, MD and Jennifer LeBovidge, Ph.D , different foods cause different types of allergy reactions, and each person has a different amount of sensitivity to allergens. Some people can tolerate them, while others are extremely sensitive. Allergies can be a nightmare, and in some cases, the worst reaction is possible. It has the potential to be fatal.
In the lecture, we have learnt about major food allergies and what they are? what information required on the product? which contain these allergens? And what information should be presented? then look at what can protect food from cross contamination from allergens? Also allergens are the law of information labelling and cross contamination.
We have also learnt some of the following facts about the allergies
· Hospital admission for food allergies have increase by 500 percent 
· Around 10 people In the UK die every year from allergic reaction of food. 
· There is no cure for food allergies it must be manage and the only way to manage is to avoid food which can cause allergy.
· People only can find out through blood test which food cause allergic reaction and then avoid it. 
· Allergy information can be found find out only on prepacked food and drinks.


Allergens are substances that cause allergic reactions. Most allergens are innocuous and have no effect on most people, but for those who are allergic to them, their immune system misinterprets everything as a threat and produces antibodies to combat it. Allergens stimulate the release of histamine and other chemicals, which results in what we call an allergic reaction.

According to Michael C. Young, MD - Third Edition (2013), eggs, milk, cereal, peanuts, almonds, sesame, soy lupin, pay mustard, meniscus, fish, crustation, and sol Ficus are 14 allergens from food and items that are more prone to elicit allergy and intolerance in Europe. According to the new EU regulations on provisional food information to consume, information on any of these 14 allergens used as an ingredient will need to be provided for food with all packaging or wrapped on sight as of December 2014 in practise, everything from a glass of wine from the bar to dishes served in restaurants will need to be included providing allergens information. However, implementation will not be easy.

According to Robyn Rogers , Crustaceans, such as shrimp crabs, lobster eggs, fish, peanuts, soybeans, milk, nuts, macadamia nuts, celery, mustard, sesame, sulphur dioxide, lupin, and molasses, all require a name. Cheese, butter, yogurt, cream, these all are mad by milk, so they need to be declared with clear reference to milk allergens. Many young children grew allergens before 10 years of age.

According to Paul Hannaway 14 foods that can cause food allergic reactions and how they can groan, according to  food allergies and how they should be declared on labels, and about all 14 foods there is complete information in this lecture about how they can affect a person, how they can be added, whether they should be added or as an ingredient. Customers must be informed about these 14 allergies and whether they are present in foods in the United Kingdom. There are 14 different food allergen icons, and each food has its own icon.
Everyone is unique. Some people are allergic to nothing, while others are allergic to everything, including dust mites, animals, insects, pollen, and cheese. Different people's bodies react differently; some have an immediate reaction, while others need a few hours to react.

With Alastair McLeod, we learned the fundamentals of food safety. 2. Cooking, chilling, cleaning, and cross-contamination are the four C's of food safety.
Fundamentals of food safety and hygiene: it is critical to maintain food cleanliness and safety for consumption. 
I have acquired knowledge about food and allergies. Different types of allergies and people having allergies risks. 





































	REFERENCE LIST (not included in word count)
	


	
No Lobster, Please! by Robyn Rogers
On the Nature of Food Allergy by Paul Hannaway, M.D.
Living Confidently with Food Allergy by Michael Pistiner, MD and Jennifer LeBovidge, Ph.D
The Peanut Allergy Answer Book By Michael C. Young, MD - Third Edition (2013)
https://www.gov.uk/food-safety-your-responsibilities
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