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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: Gheorghe-Minel Nica 

Student Number: 2122262 

	Module: Food and beverage Operation (BMIH4002)

Lecturer: Ffion Cumberpatch 



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



	
According to NHS (2022) food allergens can be defined as a substance that triggers an allergic reaction in the human body that makes the immune system react unusually to the specific ingredient
The reason I chose this topic to write about it in my student journal is the importance and the life threaten problem when working with allergens, also according to Narf (2022) the number of people that develop a food allergy in the United Kingdom is rising every year by 5%, statistics shows that by 2025 half of the European population will be affected by 1 of the 14 allergens
According to FSA (2021) the 14 allergens that food business that operates on the hospitality industry need to be label and given clear information
The 14 allergens are: celery, cereals with gluten, crustaceans, fish, eggs, milk, lupin, molluscs, mustard, sesame seeds, peanuts, soybeans, sulphur dioxide and sulphites, tree nuts
The labelling process came in place from 1 of October 2021 and it requires any business that handles with prepacked for direct sale food to label and display the name of the food ingredients along with the full allergen list also known as Natasha`s law
Natasha`s law was implemented by the United Kingdom government after the tragic death of Natasha Ednan-Laperouse, a 15-year-old teenager that died from anaphylaxis in July 2016 after eating a baguette bought from a shop in the Heathrow airport that had sesame seeds on it
The main symptoms that trigger an allergic reaction includes sneezing and itchy blocked or runny nose, red watering eyes, chest tightness, cough, red rash, swollen lips, tongue, eyes, face, tummy pain, vomiting, diarrhea, dry red and cracked skin
The most dangerous allergic reaction is the anaphylaxis reaction that affects the whole body and develops after short time someone was exposed to a specific allergen, and develops severe symptoms such as mouth and tongue swelling, breathing difficulties, confusion, blue skin, losing consciousness
The first treatment in case on an anaphylaxis symptom according to NHS (2019) would be a jab of adrenaline injection followed by another one after 5 minutes if the allergic reaction does not improve 
As we look at a food intolerance according to NHS (2019) it can be defined as a digestion difficulty for certain foods that develop after few hours after eating, and comes with symptoms like tummy pain, wind or diarrhea, skin rashes and itching
A food intolerance is completely different from food allergy as it is not involving the immune system, also a food intolerance is not life-threatening 
After defining allergens and food intolerances ,also going through Natasha Ednan-Laperouse tragic death in July 2016, the food businesses should follow Natasha`s law that came in place on 1 of October 2019 by all means in order to avoid another tragedy caused by food allergens, food businesses should follow the allergen guidance FSA (2022), correct labelling process for prepacked for direct sale food, train their staff in order to comply the government allergen guidance in place
All food businesses are required to undertake allergen checklists to provide safe meals for their customers by correct labelling the products and avoid cross-contamination
Allergen checklist should include training for all their staff from managers to waiters and online confirmation orders staff
Every department should have at least one team member on each shift that handles the orders that includes allergens, basically these persons need to know everything about allergens, their reactions, how to deal with allergens, avoid cross-contamination, make the kitchen staff aware if a customer did order a dish that does not need to contain any allergens 
In conclusion from my point of view all food businesses should follow this guidance even if some of them are not correctly following them, their staff do not have a clue about it, just like me before I attended this course, it is a serious life-threatening problem, everybody should have an allergen test at firs spot of an allergic reaction caused by an allergen 
After this report I can say that I will take more in consideration the allergens, be aware of them, ask everywhere I eat about them, see if the food business operates in line with the government allergen guidance and definitely report a breach in law in regards with the correct information and process when working with allergens
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