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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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Within retail and catering establishments, all businesses are required by food legislation to state all
allergen information and adhere to labelling guidelines. This regulation is stated in the Official Journal of the European Union, where Regulation No 1169/2011 laid down the general principles of food law, as well as procedures and the basis on which consumers should be provided for in Regulation No 178/2002. The businesses should make informed decisions in relation to food to prevent misleading their consumers and protecting them. This indicates that food business operators must:
-provide allergen information to the customer for all foods, including both pre-packaged and non-packaged food and drinks.
-manage food allergens effectively in food preparations.
-make sure that food businesses train their staff regarding allergens.

Over the last 15 years, hospital admissions relating to food allergy issues have increased by 500%. Plus, 10 people on average in the UK die every year from allergic reactions from food. Although many of these allergic reactions can stem from over 160 different types of food, there are 14 significant different food types which are classified as the major allergens. These 14 types of food are usually the ones that consumers must be made aware of if they are handled within the food presented. The 14 major allergens are listed as:

-cereals containing gluten e.g., wheat, rye, barely, oats, spelt or Khorasan.
-Crustaceans e.g., prawns, crabs, lobster, and crayfish.
-Eggs
-Fish
-Peanuts
-Soybeans
-Milk including lactose 
-Nuts e.g., almonds, hazelnuts, pecan, pistachio
-Celery 
-Mustard
-Sesame seeds
-Sulphur dioxide
-Lupin 
-Mollusc e.g., clams, mussels, oysters, snails, squid

Allergens must be stated in order to prevent a reaction happening to consumers, however, if there has been an unfortunate circumstance with an allergic reaction, this must be treated as a medical emergency immediately. 

Natasha’s Law is a legislation that came into effect in October 2011, as a result of a teenager dying due to an allergen attack, which ensued in the requirements for pre-packaged food label to change. The altered law stated that businesses to provide full ingredients list and allergen label to given allergen sufferers to buy confidently. The packaging must display a minimum of the name of the food, a full ingredient list with full allergen ingredients emphasised in bold, italics or different colour. Essentially, this law made sure businesses were highlighting and bringing obvious attention on their packaging labels to ensure allergen advice and the major allergen ingredients are not blended in within the rest of the ingredient. This reform of singling out main allergens can be done within small businesses creating their stricter labels locally, whilst larger food corporations can do so with mass machinery and a maintaining system for an updated label. 

In addition to this, you must make the consumer aware of any cross contamination. Even though a food item may not contain the food allergen, the food must state if there has been any form of contact with a common allergen food, as a customer may have a severe allergy even if it is not a direct ingredient.  Guidelines to prevent cross contamination include washing hands frequently, using different utensils and cleaning surfaces thoroughly. Pre-packaged foods also must state when allergen foods may have cross-contacted during production, whether it was direct or indirect cross-contact. When sharing this type of allergen information, it shall be presented on the packaging with the following key words:
-Contains – allergen deliberately contains 
-May Contain – precautionary allergen labelling
-Does not contain – carries no precautionary labelling 

My personal reflection of my new knowledge of food allergens will help me in the future as I am looking forward to opening a restaurant/food business. Knowing this information allows me to keep my customers safe and happy, potentially saving a life. Additionally, although I already knew of many types of allergies, I did not know all 14 of the major allergens, such as lupin and sulphur dioxide.
In conclusion, this lecture regarding allergies and intolerances within the food industries definitely stressed its importance, where even the smallest changes and propositions could save someone’s life. Following the regulations within the allergen food laws and regulations will avoid increasing the statistics of death that happen every year from allergic reactions. Plus, it will also make sure I am double checking everything properly and with extra control, expressing value to my consumers. 
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