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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: Mohammed Badsha Miah

Student Number: 2026871

	Module: BMIH4002

Lecturer: Ryan Anthony Peters




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



	

The topic allergies and intolerances within the industry is very personal to me. My daughter suffers from a severe peanut allergy so I have great interest in this topic. In the study of this subject area we looked at: what an allergy is and the difference between allergies and intolerances, the process of what happens during an allergic reaction and food allergies in the food industry, for example labelling food and preparing food etc. We also looked at Natasha’s Law.

Oxford Languages defines an allergy as “a damaging immune response by the body to a substance especially a particular food, pollen, fur or dust to which it has become hypersensitive. We looked at the difference between allergies and intolerances and learnt that an allergy is life threatening because it is a reaction in the immune system whereas intolerance is not life threatening as the immune system is not involved.



Examples of mild to moderate reactions are: swollen lips face or eyes, itchy or tingling in the mouth, itchy skin rash or hives, vomiting or abdominal pain. For moderate reactions an antihistamine can be taken but if it is life threatening, anaphylaxis may occur. Anaphylaxis, according to Allergy UK, is a severe life threatening allergic reaction. For instance, my daughter is allergic to peanuts, cashew nuts and pistachios. She accidently had an ice cream containing cashew milk, this gave her a serious reaction and she was administered the epi pen as she was having difficulty breathing.

 “Emedicine health States there are 4 types of allergic reactions. In  1963 two British immunologists Robert Coombs and Philip GELL classified the 4 types (Cunha, 2020)

1. Immediate – symptoms appear within seconds
2 Cytotoxic - appear after minutes to hours
3. Symptoms - set in after several hours.
4. Immune complex mediated symptoms - set in after several hours” 

As discussed earlier allergies can be life threatening. Therefore it is very important that consumers are made aware of what is in the food. Eating out can be potentially life threatening if food items are not correctly labelled or displayed on the menu.

Just by learning about the types of allergies and the fact that it is life threatening has shown me how serious this can be. The industry must make sure that everything is done correctly or lives will be lost. Staff need to be trained and made aware of what allergens are and what could happen if an allergic person comes into contact with a particular food that contains the allergen.

The foods standard agency provides a guide for food businesses. Food law gives the information required by food businesses on allergens and labelling.
“Food operators must provide allergen information to the consumer for both prepacked and non-prepacked food and drink. Handle and manage food allergens effectively in food preparation.” 

UK Food Standard agency identifies 14 allergens:
Celery, Cereals containing gluten, Crustaceans prawns etc. Eggs ,Fish, Lupines, Milk molluscs, Mustard, peanuts, sesame soybeans, sulphur dioxide and sulphites
 
And tree nut which are almonds, hazelnuts, Brazil nuts, cashews, pecans, pistachio’s and macadamia nuts.

We also briefly looked at EU food law. “The principle aim of retained EU law regulation (EC) 178/2002 GENERAL FOOD LAW IS TO PROTECT HUMAN HEALTH AND CONSUMERS INTEREST IN RELATION TO FOOD.” (2021)

Before 1st October 2021 no labels were needed in sandwiches and pizzas. This is when Natasha’s law came into effect. This means that” IT WILL require all food outlets to provide full ingredients list with clear allergen labelling on pre packed and direct sale foods, PPD  is food that is prepared, prepacked and offered or sold to customers on same premises.

Another sensitive and sad part of this subject was learning about Natasha’s Law and how it came about. As this is very much close to my heart I was again reminded that it is a great achievement by Natasha’s parents to get this into force.
Natasha lost her life after eating a sandwich that contained sesame. She bought the sandwich from a shop at the airport.

At the moment there is no cure for allergies. I am always on the lookout for new research with regards to this. I have come across a few NHS UK websites that list studies of children and young people. A new treatment to reduce effects of peanut allergy in children and young people is called Palforzia. This is meant to reduce severity of reaction to peanuts. This is an approved drug in the USA to help children with Allergies. An article in the (Guardians 2021) also stated that this treatment will soon be available in the UK.

As I stated before this subject has been of great interest. This journal provides a snippet. I can conclude that this is all very important to the hospitality industry. I have found this topic very informative and very important in the wellbeing of consumers especially those who suffer from allergies.
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