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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



	
The information gained from classes helps in determining the causes of allergies and intolerances. An actual food allergy triggers an immune system response that affects a variety of organs in the body. It manifests in many different ways. The reaction to food may be extremely severe, or fatal in certain circumstances. These symptoms of food intolerance, on other hand, tend to be less severe and are only asymptomatic of stomach issues (mayoclinic 2020).
Immunoglobulin E (IgE) antibodies results in an unsuitable reaction to food in those who suffer from food allergies (Iweala 2018, 2018). The consumer must be aware that any of the allergies mentioned occur in food items they buy. Other ingredients can cause intolerances or allergies to consumers, but only 14 allergens listed in the food laws to be listed as allergens. Celery and grain products that contain gluten (such like barley, and oatmeal) as well as crustaceans (such as crabs, prawns and lobsters) eggs as well as fish, lupin Mollusks, milk (such as oysters and mussels) and peanuts, mustard and soybeans. sulfur dioxide and Sulphites (if the concentration of sulphur dioxide and sulphites is higher than 10 parts for every million) and tree nuts include such as hazelnuts, almonds, brazil nuts, walnuts, pecans, cashews, pistachios macadamia and macadamia are a few some examples. This includes processing additives, aids, and any other substances that are present in the final product. (2021, Food.gov)
Anaphylaxis can be a life-threatening systemic hypersensitivity reaction that is characterized by rapid beginning and life-threatening airway circulation, or respiratory issues and mucosal and skin ailment. (2018, Rebar et al.) It may occur in just a few minutes or even minutes after having been exposed to something you're allergic to, like bee stings or peanuts. Coeliac disease is a type of food hypersensitivity. It is a condition where your immune system is attacking the tissues of your body when you consume gluten. Because of the damage to the digestive tract (small intestine) which is unable to take in nutrients. Diarrhoea, stomach discomfort and stomach bloating, nausea are a few signs of coeliac disease.
Food companies that operate in the catering and retail sectors are legally obliged to provide allergen information and comply with the guidelines for labelling. Medicines and foods should be labeled clearly especially in small packages.
Natasha's tale and law were discussed as part of the case studies lectures. Natasha's Law is a new law named for Natasha Ednan-Laperouse the teen who passed away in July 2016 following the allergic reaction she experienced to a Pret a Manger sandwich. Natasha's Law took effect on the 1st of October, 2021. In the case of pre-packaged Direct Sale products it is required that food establishments display complete ingredient lists and explicit allergen labels (PPDS). Food items that are prepared, cooked, or pre-placed and then sold or offered to customers within the same premises is known as PPDS. (2021, bsaci.org)
Cross contamination can be prevented through good habits like cleanliness and hygiene. Allergens can cause severe complications, so it is critical to monitor all components used in food, make sure that distributors notify any allergy modification, overview each dish on the menu to ensure that all allergens are described, store allergenic-containing components separately from non-allergenic containing ingredients, reduce the risk of cross contamination by using specific areas for non-allergen possessing dishes, and focus on ensuring everybody is informed about the allergens.

The knowledge that I have acquired from the lecture can be lifesaving. I have learned the difference between allergens and food intolerances. I have learned how labelling can be very important to avoid unfortunate events caused by allergies and intolerances. I have acquired knowledge regarding dangerous allergic reactions. Natasha’s story was a special part of this lecture; I have also learned how the law is changing for the better. 

The above knowledge can be used to not only make myself self-aware regarding the allergies that I have as well as making a change for the society by making them aware. If in the future I find myself in a decision making position, this knowledge can be helpful to raise awareness as well as taking necessary steps to label food and medicine properly to reduce the negative effect of allergens on regular life.

I can reflect that this topic is very important in the industry. This knowledge can change the food industry for the better. Not only just labelling but making sure people are aware as well as having the right tools to deal with the issue.

This topic is important to the industry because it directly affects the food habits of people. Wellbeing is a big part of food industry. If the very things people eat are not safe, then the whole industry will begin to suffer. That is exactly why the law has changed for the better.





	REFERENCE LIST (not included in word count)
	


	
Food.gov, (2021) Allergen guidance for food businesses. 
Available at: https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses#:~:text=The%2014%20allergens%20are%3A%20celery,and%20sulphites%20are%20at%20a
Accesses on: 11th Feb, 2022

bsaci.org, (2021). Natasha’s Law comes into effect on 1st October 2021.
Available at: https://www.bsaci.org/natashas-law-comes-into-effect-on-1st-october-2021/#:~:text=Natasha's%20Law%20comes%20into%20effect%20on%201st%20October%202021.,consumers%20on%20the%20same%20premises.
Accesses on: 11th Feb, 2022

Mayo clinic, (2020) Food allergy vs. food intolerance: What's the difference?
Available at: https://www.mayoclinic.org/diseases-conditions/food-allergy/expert-answers/food-allergy/faq-20058538#:~:text=A%20true%20food%20allergy%20causes,often%20limited%20to%20digestive%20problems.
Accesses on: 11th Feb, 2022

Laurent L. Reber, Joseph D. Hernandez, and Stephen J. Galli (2018) The pathophysiology of anaphylaxis. J Allergy Clin Immunol. Author manuscript; available in PMC 2018 Aug 1.

Onyinye I. Iweala, Shailesh K. Choudhary,and Scott P. Commins (2018), Food Allergy. Curr Gastroenterol Rep. Author manuscript; available in PMC 2018 May 8.















1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




