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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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Allergies and intolerances and the importance within the industry



Allergies and intolerances are critical aspects of the food industry to consider. The same food can be tolerable to some people whereas intolerable to others. Therefore, the food industry needs to take precautions against an allergy resulting from the intolerances. 
This journal will see some kinds of allergies caused to specific intolerances and how the industry should alleviate such problems (Anon., 2021).
Not all food can become allergenic. Certain foods cause allergies, and they are called Allergens. The most common allergens are: 
· Celery
· Cereals that contain glutens
· Crustaceans 
· Eggs
· Fish
· Lupine
· Milk
· Mollusks
· Mustard
· Peanuts 
· Sesame
· Soybeans
· Sulphur dioxide 
· Sulphites 
· Tree nuts

It is the sole duty of the food industry to maintain its product labelling properly. In addition, the food industry must inform the customer that the particular food contains one of the allergens as ingredients and may result in possible intolerances leading to allergies (Mills, 2005).
For pre-packed food, the information can be displayed on the packet using bold texts under ingredients. 
For non-packed loose food, the customer needs to convey information about any allergens as ingredients. 

The effects of intolerances and the allergies it causes: 
The typical symptoms of the intolerances from foods are: 
· Absence of an enzyme needed for digestion. 
· Irritable bowel syndrome.
· Sensitivity to food additives.
· Recurring stress.
· Gastrointestinal issues 
· Diarrhoea
· Belly pain
· A feeling of nausea 
It is also not mandatory that the smallest share of any allergen causes intolerances and allergies (Holford, n.d.). Some allergenic people can still consume foods with allergens if they are informed about the "Quantity of the allergens" because smaller portions of allergens may not be fatal (Anon., 2021). 
Though it is best to avoid foods with ingredients causing allergies, some people cannot resist the urge (Mamone, 2011).Hence for them, the labelling with the quantity mentioned is essential. 

Food industries again play a vital role in determining the number of allergens added as ingredients. Lab tests must be made on the product they will release in the market to see if the allergens affect the significant ratio of the test subjects. Though the allergies depend and vary from person to person, the lion's share of number usually means that the food consumed in large amounts will result in a more significant number of intolerances and allergies (Holford, n.d.). 
There are certain times that allergens change due to specific food reactions. That is why food industries should include a new kind of labelling that calls "May contain" (Mills, 2005). These labellings alert the consumer that though the allergens are not labelled, they are not present momentarily but may also be created at one point of the whole digestion system. Such kind of food is vegan food (Facioni, 2020). When you buy vegans, you generally don't expect to have any trace of milk, egg, fish, crustaceans, or mollusc (Mamone, 2011). As you ingest and during digestion, specific reactions may build up allergens causing intolerances. 
The food industry also includes restaurants, and local foods ate outside. For them, it's not possible to inform every customer of the ingredients; however, they can achieve a different strategy. They can hang posters of every food they serve and include the ingredients to inform customers in public. This will restrain them from consuming any food that may result allergenic to them (Facioni, 2020).

During ordering a takeaway, the food industry also needs to include the ingredient in their websites if it is an online order  (Holford, n.d.). Because consumers usually rely totally on the food providers when it is an order from the internet, such dependency must be given utmost importance. 
However, it doesn't necessarily mean that intolerances will lead to allergies. Some food is just hard to digest and may cause light symptoms, similar to minor food poisoning (Anon., 2021). This may be labelled as intolerable. However, allergies are somewhat severe symptoms. Food poisoning that brings symptoms such as diarrhoea or stomach crumps leads to fatal diseases that have no alternatives other than treatment from doctors  (Facioni, 2020).
Food allergies are now considered food safety issues and I have learned a lot in this course about how food allergies can be fatal. Therefore, food industries need to address the control of allergens in their food and maintain proper labelling to be safe. The industry must give importance as it is a matter of health and life.
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