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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 acquired 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? 

	Student Name: 

Student Number: 

	Module: 

Lecturer: 



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



	Food allergy and intolerance are words normally used interchangeably. However, the two concepts are varied in that food allergy is when the immune system reacts to harmless food whereas food intolerance is the chemical reaction that occurs in the body when certain food is taken by a person and it does not involve the immune system (Vic.gov.au, 2012). In the second week of the lecture we learnt about food allergy and intolerance and its importance in the hospitality industry. Under this lecture there were several things that I learnt about the concept and I am going to present them below and how I am going to apply them in future.
First we got to learn that food allergies has increased exponentially over the last 15 years in that the hospital admissions due to food allergies has increased 5 fold over the same period and that approximately 10 million die yearly in the UK due to food intolerance. The lecture was so informative in that I got to learn that approximately 160 food types have the ability to cause allergies, however, 14 food types were identified as major allergens. In the lesson I ensured that I grasped all the 14 major allergens listed by Food Standards Agency (n.d.): eggs, fish, peanuts, soybeans, milk, lupin, sulphur dioxide, sesame seeds, mustard, molluscs, celery, crustaceans, nuts, and cereals containing gluten. I also got to learn about anaphylaxis and Coeliac Disease which are some conditions caused by food allergens and that these conditions must always be treated as emergencies in that they be fatal.
Since food allergies and intolerance can be fatal as it has been recorded in various instances we were introduced to law. The law in the UK enforced by Food Standards Agency (n.d.) requires that food operators to provide allergen information in their pre-packed or non-prepacked foods and drinks and as well manage food allergens effectively. This is always to allow people make people to make the right food choices in that people know the food that they are allergic and intolerance. The law also requires that the businesses in food industry to ensure that their staff have a relevant allergens training. Not to forget the lecture also informs us that food labelling has to follow certain guidelines that include the labels must be clear and understandable, they should be permanent, they should be visible and not in any way misleading. The law also requires that the if the ingredients of the food contains the 14 known allergens they should be labelled in bold font, style and background colour. During the lecture we got to review Natasha’s Law which is a law that the Department for Environment, Food & Rural Affairs (2019) argues was introduced to protect the food allergy sufferers, I got to learn that this law was named after Natasha Ednan-Laperouse a teenager who died after suffering food allergy, therefore, the government had to toughen the rules so that people with allergies are protected and be able to have confidence in food being sold in the premises that they are being prepared. Natasha’s law which came into effect on October 2021 now requires the food premises selling food directly to list food ingredients in what they are preparing.
During the lecture I also got to learn about the concept of cross-contamination, where Food Allergy Canada (n.d.) has defined it as the scenarios when food allergens gets into another food or drink accidentally while being manufactured or processed. We also learned that cross contamination may arise from poor personal hygiene, cleanliness, utensils, and preparation areas. With regard to cross contamination we learned that it is always important state that the food may contain traces of allergens. The key learning about cross contamination is that we were informed that we can always reduce its possibility of happening by ensuring personal hygiene, using designated utensils and maintaining cleanliness in places where foods are prepared.
Conclusively, I learned that food allergies can cause serious problems to the consumers and thus as food handlers we must always watch out for allergens, specifically in the food labelling and be always monitoring the ingredients of any food. Seen also was that previously food prepared and sold directly in the premises were not required to list their ingredients, however, with Natasha’s law coming into effect, it is now a requirement to ensure that ingredients are listed. Lastly, I have discussed on cross contamination and what I need to do in order to be minimise the possibility of it happening. All the things I learned during the lecture are of important to my career and even to my own health. Regarding my career I believe that I will always be applying every bit of knowledge in the workplaces to ensure that our clients does not get anaphylaxis. I will also be able to watch out for allergens I am allergic to personally, as I now know how to spot them.
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