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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 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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The allergies and intolerances are an important issue in the food and beverage industry today. It’s part of food safety regulations. In the last 15 years the number of people developing allergies increased over 500% (Gallagher, 2011).
If you have a reaction after you have eaten something, it’s called food hypersensitivity. This means you are allergic, intolerant, or celiac. If you are allergic, you can have mild reactions like itching, vomiting, hives, swelling of the eyes and throat.
A severe allergy reaction is called anaphylaxis and the first aid for is the epipen. The person that knows they have an allergy they have on their person an adrenaline shot for the first aid before the ambulance comes that can administrate himself.
If you are intolerant the reactions can appear after some hours, and they are diarrhoea, dizziness, rashes, and itching. 
The difference between allergies and intolerances is vital, allergies can kill a person, being intolerant is just making you sick. Food poisoning is the result of the action of cooking food not respecting the restrictions in place. The laws help food operators to correctly identify the allergens and is mandatory to inform customers if any products you sell or serve have these allergens. Every year in the United Kingdom 10 people die from allergic reactions (Wighton, 2021).
In UK the key allergens from 2014 are 14: wheat, egg, milk, fish, crustaceans, mollusc, peanuts, tree nuts (like almonds, walnuts, pecan, macadamia), sesame, soybeans, celery, mustard, lupin, and sulphur dioxide (Government, 2021).
They must be identified and highlighted in bold for customers to see what ingredients the products have.
The allergens can have a fatal effect on the person that is allergic to that ingredient. Being intolerant to an ingredient is about getting sick and not feeling well after eating a product with this ingredient.
Labelling is an important issue regulated by the Food Standard Agency. A product must be labelled correctly, with a complete ingredient list in a single box on the package of the product. If the product is sold loose is called un-packaged and there must be someone on the premises to offer you information about the ingredients of these products and if there are allergens present.
Being allergic to some food means that your lifestyle is different and every business that sells food must accommodate you by offering all the information you need to know about what you can eat in their establishment. The menus in restaurants for example can contain next to the name of the product a symbol for the allergen or allergens that are present in that dish. 
The Natasha Law is a new piece of legislation that comes into focus on October 2021. This law say that all pre-packaged products must have a full list of ingredients on the package. These products could be sandwiches or sweets (Resource, 2021).
The difference between Natasha’s Law and all the laws that restaurants must respect is that it refers to food that is prepared on the premises and after displayed and sold to the customers, becoming the choice of the customer if purchase it with the information available on the package. In restaurants there is a chef that is cooking the food after you order it, after knowing what ingredients there are and announcing the kitchen if you are allergic or intolerant.
The businesses in the food and beverage industry must respect the laws about allergens and avoid cross-contamination that is an issue about food safety. This means transferring the allergen by accident to the food that the allergic person has ordered.
In the restaurant that I’ve worked in for 2 years, the allergens were clearly showed and highlighted on the menus, and as a waitress I was trained to inform customers about the allergens that could be present in our food. No major incident happened in the time I’ve worked there but in the kitchen’s restaurant, one girl from the staff had celiac disease and chef made all efforts to avoid cross-contamination and she was working with gloves on all the time. As waitress I had to be careful with my personal hygiene and put my hair up in a ponytail. I was encouraged to wash my hands as frequent as possible.
From the lecture I have learned the importance of allergens and knowing about them and their effect on people. Listening to Natasha’s story I found out that allergies are fatal, the pain that a parent experience when a child is in danger and couldn’t do anything and realise how important it is to read the list of ingredients and how important these lists must be precise and complete.
To conclude, I understand the importance of knowing the allergens, I understand that I must avoid cross-contamination if working with food for the safety of others and I know the laws that refers to this issue.
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