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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.
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	Allergies and Intolerances and the importance within the industry


	
Research, based on 70,000 random businesses, shows that adult consumers in the UK each year eat 2.4 billion times.  (Hospitality & Catering News, 2019)
The same research shows that more than 3 million ready meals are bought by Brits every day.
In the UK, 1-2% of adults have a food allergy. This, combined with the 5-8% of children with a food allergy, equates to about 2 million people. This figure doesn’t include those with food intolerances. This means the actual number of affected people living with food allergy and/or food intolerance is considerably more. (Wighton and Campus, 2022)
Due to the rise in the number of people experiencing an allergic reaction to specific food ingredients, the government have now introduced a law to protect customers with food allergies.
It is now required to provide full allergen information to customers upon request for every food and drink item available.
To understand, what allergy or intolerance is, must be understood how it affects the body, and get to know 14 allergic ingredients. It is necessary to know how to deal with allergens, how to inform customers about allergens and how to recognise signs and symptoms of an allergic reaction.
Food allergy is an abnormal response to specific food ingredients, which is triggered by the body's immune system. Allergic reactions to food can vary from mild discomfort to serious illness and in extreme cases can result in death.(Allergies - Symptoms and causes, 2022)
When someone is intolerant to a food, the immune system is not usually involved and the symptoms are generally not immediate or life-threatening.
Anaphylaxis is the most severe form of allergic reaction. The whole body can be effected within minutes of exposure to the food allergen. It is estimated that there are less than 10 fatalities due to food per year in the UK. ( Anaphylaxis, 2022)
The law recognises 14 food ingredients as responsible for most allergic reactions. It is a legal requirement to inform customers when any of 14 food ingredients are present in the dishes. Non-compliance may result in a fine but also affects reputation. The 14 allergens are gluten, crustaceans, eggs, fish, milk, sulphur dioxide sulphites, soya, molluscs, celery, mustard, sesame seeds, lupin, peanuts and nuts. (Food Standards Agency, 2022)
Under the allergen legislation, all allergic ingredients present within prepacked products should be listed clearly, and should carry a label listing all ingredients and highlighting any of 14 allergens. (Allergen guidance for food businesses, 2022)
An allergic reaction may occur despite the absence of allergens in the cooked food due to cross-contamination of the food when stored, in the preparation or packaging process. That is why it is so important to maintain proper hygiene when preparing meals. What is cross-contamination and when can it happen? Food contamination can occur when the same utensils and surfaces are used when preparing food or when it is improperly stored (allergens and non-allergens, raw and cooked). To avoid contamination, it is important to maintain proper hygiene, personal cleanliness, proper food storage, proper waste and waste management, and separate areas for food preparation, as well as product supply and supplier management.
Food deliveries that contain damaged packages or are improperly packaged, when are out of the date, when conditions of transport such as temperatures are not met or there is evidence of contamination during transport, are extremely dangerous and cannot be accepted.
Proper storage is not only a separate space for various products but also the correct storage temperatures. It is extremely important to maintain the correct temperature in the process of cooking food, but also when defrosting, must have been met the basic requirements.
Contamination can also occur with improper management of food storage when it comes into contact with rodents and insects. Storage means also correct stock rotation.
Preparing meals is an extremely complex process in which you should take care of the taste and presentation of food, but above all, ensure that the food served does not cause unpleasant ailments. Therefore, it is important to know about the underlying allergens and the symptoms of allergies or intolerances. It is essential to know how to protect our customers by following the procedures for preparing food for a customer with allergies, but also to follow the rules from delivery, through the process of storage, defrosting and cooking. Personal hygiene of the food processor is also part of these rules, which are required by law, and failure to comply with them leads to penalties and results in loss of reputation and loss of customers, and consequently a reduction in profits or even their total loss. Building trust and branding sometimes take years, while losing trust can happen within hours. The acquired knowledge allowed me to understand how important a safe and healthy kitchen is in the service chain. The manager's job is to manage all services, including the kitchen.
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