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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: Vasile Daniel Stan

Student Number: 1912877

	Module: Food & Beverage Operations (BMIH4002)

Lecturer: Laurence Blake



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

	As per Taylor and Baumert (2012), food intolerance and food allergy might have similar symptoms, thus it is not uncommon for people to get the wrong diagnosis. Allergies and intolerances to food may have certain symptoms, though their reasons are quite diverse. It is possible to have an intolerance to some foods but not an allergy to others when the body is incapable of adequately digesting certain foods. Allergic symptoms may range from mild (like itching) to severe, (like breathing difficulty) and even death. In the food industry, allergies and intolerances to a wide array of common foods are all too commonplace. Examples of food allergies include gluten intolerance, peanut allergy, and lactose intolerance.
All people have experienced an allergic reaction at some time in their lives. Since I have no idea how severe someone else’s response would be, similarly addressing all food allergies is critical. While certain meals may be lethal to those who are allergic to them, those who are intolerant are improbable to be affected by even the tiniest amount of the food, and the way we cope with these varying reactions also needs to be different (Acker et al, 2017). Customer input is critical in helping us choose the best course of action. Food intolerance cannot be discovered with allergy testing. There are many misconceptions about food intolerance, and doctors are frequently unaware of it. 
Food intolerance that does not cause severe allergic reactions is not a result of the immune system’s involvement (termed anaphylaxis). If one has anaphylaxis, as Acker et al (2017) opined, s/he needs medical help right away. Anaphylaxis is most often caused by foods (such as peanuts, shellfish, tree nuts, eggs, milk, and wheat) as well as bug bites and stings and certain medications. Irritable bowel syndrome-related symptoms such as migraines, rashes, or stomach pain might be exacerbated by meals that contain chemicals that may increase the frequency and severity of these symptoms in some people. Overreacting to protein causes allergies in those who are susceptible. The proteins in food, pollens, household dust, animal hair and moulds may all trigger allergic responses. 
Allergic reactions to these compounds discussed above are described by Facioni et al (2020). Allergy is how the body’s immune system reacts to something it perceives to be dangerous, and we refer to this as an “allergy”. It is not an immune response, as some assume, but rather a chemical reaction that happens in certain people when they consume particular foods or beverages Irritable gut, persistent tiredness and asthma are all connected to food intolerance. Food allergies are becoming more and more of a danger to food safety. In order to avoid triggering an allergic reaction, people with food allergies must take care while choosing their meals.
Onyimba et al (2021) opined that the remarkable growth in reported food allergy incidences, especially among children and young people, has brought growing consumer concern about allergens into the sharp spotlight in the last two decades. For the sake of its consumers’ health, the food industry must do more to prevent allergies from developing among its patrons. There is a lot of work to be done by consumers, government agencies, and food manufacturers to combat food allergies. The importance of allergy management is covered in several national and international laws, which require food manufacturers to satisfy. It is a standard for food management systems that consider allergic responses to be a risk. To ensure that their products are free of allergens and pollutants, firms are required by law to take certain precautions in their operations. In the absence of a cure for food allergies, allergy patients must avoid the foods that cause their symptoms.
A preconditioning programme mandated by ISO 22000 has already been implemented by food corporations that have implemented food safety systems in accordance with the standard. It is necessary to follow ISO 22002-1:2009 guidelines while designing and carrying out an allergy management programme (pecb.com, n. d). Organisations may use international standards and voluntary suggestions, as well as national laws that regulate food allergen labelling, to help them better avoid allergic reactions. Professionals like me at restaurants, government agencies, and other institutions involved in providing food must be aware of potential challenges caused by allergens due to a rising incidence of food allergies. It is called “cross-contact” when the allergens from two separate meals come into contact. As public health concerns about food allergies grow, the food industry has ramped up its efforts to keep them contained.
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