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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: Atikul Alam Chowdhury

Student Number: 2021211161

	Module: BMIH4002 

Lecturer: Emily Williams



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



	
Abstract 
Allergies to ingredients constitute severe actual problems for mankind having elevated global individual. Destructive food reactions are divided to meals allergy, a non-immune reaction with allergy-like signs and symptoms, and an immunological reaction to meals, and meals intolerance. Food intolerance is adverse reaction attributable to enzyme deficiencies, specializing in dairy merchandise and cereals, pharmacological reactions, and reaction to toxic or irritant additives of meals, the impact of fermentation in decreasing meals intolerance or allergenicity is reviewed in this paper.
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Introduction 
By definition, food allergy commonly relates with immune system and the reaction of such allergens are serious and could be life threatening in some cases, whereas food intolerance normally happens when our digestive system shows a chemical reaction against a particular food or drink.
People often mixed up the terms food allergy and food intolerance. They cannot differentiate between these two separate issues. Considering the side effects, food intolerance is less harmful to our body comparing the fatality rate of food allergies. Since back days, food allergies and food intolerances had been regarded as a trivial health concern. Scientific analysis and interests are emphasised on food negative reactions during late decade of 20th century (Smith, 1997). The number of victims suffering from food allergy has mounted during recent years, and diseases caused by allergies have become a main clinical concern and mass problem in some extents (Sicherer and Sampson, 2010; MacDougall and Etuwewe, 2005; Emmett, 1996). Here, In this journal I am going to describe in details what I have learnt from the particular lecture " Allergies and intolerances and the importance within the industry ". Through this paper I am going to explain my future implementation of that gained knowledge along with person reflections. At the end I will attach some obvious reasons why this prompt is quite substantial within the industry. Learnings from the topic: 
From the selected lecture, I have been acquainted with several important issues like which food causes allergies and the way of developing effective methods to prevent serious aftermaths or reduce its fatalities rate. At the same time, I have gained a clear distinction between fool intolerances and allergies and which part can be harmed along with the process of reactions from the immune system and digestive organs. Furthermore, I have come up with idea about what dietary items. The prevalence of certain food allergies is somehow rely on original food habits and process of food preparation (Sampson, 2004; Davis, 2009). More often not, the sudden changes in daily routine and several environmental factors result in develops of adverse food reactions. Sadly enough, food allergies and intolerances mostly affects on children (6-8%) and hardly do any harms for the adults (2-2%) [ Altman and Chiaramonte, 1997]. Besides, symptoms of meals hypersensitivity vary relying on numerous factors, which includes the age of the subject, the allergen worried and the amount of meals eaten, physical workout, strain, coexisting scientific issues, amongst others (samartín et al., 2001; Grey and Chan, 2003).







The importance of food allergies and food intolerances within the industry :
The significance of allergen management in food industry over the past a long time, the large growth in meals hypersensitivity incidents, mainly among children, has thrown spotlight on developing purchaser issue about meals allergens. Food hypersensitive reactions are identified as a food safety difficulty. The management of food allergens is a shared responsibility among authorities groups, consumers, and meals manufacturers. Regarding this trouble, many countries wide and worldwide regulations are addressing the importance of allergen control and set forth necessities to be met via meals producers. The UK may additionally its personal regulations concerning labelling of allergens. As an example, the ecu rules lists fourteen meals allergens which need to be declared while they may be utilized in packaged meals. The list includes cereals containing gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupin and sulphites. But the UK regulations require food producers to list the 8 most common components that trigger meals hypersensitive reactions; these encompass milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, and soybeans. These substances are liable for 90 percentage of the food allergic reactions. The worldwide general for food protection control structures emphasizes that allergens are food protection dangers. And in keeping with it, businesses are required to manipulate food protection hazards, inclusive of allergens, that allows you to ensure that meals they produce is safe. Currently, there is no treatment for food allergic reactions, as a consequence meals-allergic consumers should keep away from the food to which they are allergic to.

Summary:
Latest changes in eating behaviour and inside the surroundings are notion to be connected to the latest fast boom in food and different hypersensitive reactions. Meals allergies and intolerance are commonplace, bring about each acute and persistent ailment, is probably growing in occurrence, affect best of life, and may be severe and probably fatal. Hotel industry should focus on that issue and highlight this deadly factor for human's better health concerns. 
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