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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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	Food allergy is the discomfort derived from an immunological mechanism that affirms the immune system's reaction to harmless food. It induces respiratory, gastrointestinal, cutaneous as well as cardiovascular symptoms. On the other side of the coin, food intolerance is the non-immunological form that involves a chemical reaction from eating specific food or drink (Ortolani and Pastorello, 2016). The proposition is that mild to moderate food allergy or intolerance may drive to a similar reaction. Still, the difference is, food intolerance does not mainly involve the immune system and does not produce severe allergic reactions. 
Food allergy can be defined as an unfavorable health impact originating from a particular immune reaction due to taking unhygienic foods (Lin, 2019). The diseases cause affection, hospitalization, and death for many adults and children in the U.K. and other parts of the world. However, people from 15-25 years are at high risk (Sicherer, 2021). People can suffer from various kinds of diseases because of food allergies, including blushing of the face, lips, and eyes, noisy breathing, abdominal pain, nausea, vomiting, and so on (Björkstén,2019). In case of intolerance, some people suffer symptoms as they eat certain foods and cannot produce antibodies against them. It can't be medically diagnosed and only confirmed by an elimination diet. This discomfort can be reduced by not taking allergen foods, avoiding cross-contamination, and following related laws. The elements that cause allergic reactions to the human body can be defined as allergens. There are some allergy producers, namely animal danger, foods like peanuts, milk, eggs, soy, wheat, tree nut, shellfish, fish, sesame, etc.
Moreover, grasses, mustard, dust as well as pollen cause allergic reactions. The Law on information and labeling provides essential information to the consumers to make good purchase decisions. It is considered a legal requirement and should be clear and understandable. The clarity can be determined by font size, spacing of letters, line spacing, stroke width, surface material, the color of type, the letters' width: height ratio, and effective combination of the print and background. Sicherer, 1999 focused on the clinical demonstration regarding food allergy. Pomeranz, 2011 is conducted to find how the labeling of packaged foods draws interest throughout the U.S. and internationally as the foods are concerned about obesity and other diseases (Sicherer, 2019).
Natasha's Law holds the proposition that there requires full ingredient as well as allergen labeling on all the made food on the premises and pre-packed for sale directly followed by the death of Natasha Ednan-Laperouse from anaphylaxis after she ate sesame in a baguette and it didn't require allergen leveling at that time. This Law was effective from October 2021 in England, Wales, and Northern Ireland (Sicherer, 2021). The Law was firstly created to increase transparency and clarity within the food industry to protect the interest of the people and business efficiently. Cross-contamination is a situation that occurs in the time of manufacturing or food production. A small amount of an allergen food gets mixed with other foods accidentally, which creates reactions to the people with food allergies.
I learned about food allergy and intolerance, the probable reasons for people's sufferings from these diseases, what initiatives can be remedies of these diseases after going through the topics. I have also learned about the initial treatment of the disorders, as some of them can be eliminated by avoiding allergen foods, cross-contaminated foods, etc. The knowledge I acquired from the topic can be applied to the welfare of both personal and other people. As I know about the sources of allergy, I can avoid them. As food allergy and intolerance symptoms are known, the treatment and medicine can be taken at the initial stage. Different laws which are known from the topics can help to protect ourselves from food allergies. A company's manufacturing process can be made more efficient to reduce cross-contamination, which involves mixing up one food with other foods.
Food allergy and intolerance have become one of the biggest priorities nowadays as pieces of evidence show the sufferings and deaths of huge people worldwide. Evidence shows the anguish of children aged 6-12 from food allergy increased dramatically in Korea in 2012. Treatment involves avoiding allergens and auto-injectors, food allergy labelling, and dietary practices (Choi and change, 2015). By assessing the factors improving the free food allergen at the restaurants and comparing food handlers and general public knowledge about the food allergens, researchers conclude that allergic people should stay alert, questioning when they take their meals. This study is helpful for the restaurant to develop policies on food allergy (Lessa, 2016). Recent studies emphasize food allergies and intolerance, how to cure these diseases by taking non-allergen foods, maintaining consciousness, and taking timely medicine. I think the worldwide sufferings of food allergy and discrimination can be dramatically reduced by increasing awareness, making people adequately educated about these diseases and symptoms and remedies of the conditions.
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