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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: Saiful Alam

Student Number: 2016943

	Module: Food and Beverage 

Lecturer: Ryan Peters



	Topic of choice: Allergies and Intolerances and the Importance within the Industry
	



	
Thirteen studies conducted in UK have shown that, among 165 million people who have some sort of allergic reactions to food ingredients, over 240 people dies each year (T Umasunthar, R J Boyle; 2013). It was not until the death of Natasha Ednan-Laperouse by having an allergic reaction to sesame seeds from baguette, the need for reformation in selling foods has not been announced a graving concern. According to sector research and insights specialist (CGA), 39% of British customers either have a minor food allergy or they are totally intolerant towards these foods or have some dietary preferences (Paul Creswell; 2015). Those who are severely intolerant towards some specific food ingredients may develop anaphylaxis which may cause emergency death within seconds or minutes of consuming the food. Regarding the concern, the UK Food Standards Agency has passed the law on October, 1st which requires all the parties involved in manufacturing or retailing pre packed food for direct sale, have a certain food ingredients labelling stated in the law (Sarah Taylor, 2021). 
From the law and the delivered lecture I have learned the ways to label food and how to present them in the place where foods are prepared, packed and sold at the same time. The statute suggests that staff members have the necessary training and knowledge about the allergens in food ingredients to inform their customers accordingly. Pre Packed Foods for Direct Sale means as an instance, preparing sandwiches in the same premise and packed in the display for sale. Properties like gluten, sesame, nuts, crustacean, eggs, fish, mustard, milk, peanuts, soya, sulphite to name a few have allergens in them. Some of the criterions of the law are like- the heading ‘ingredients’ must abide by a minimum font size of 1.2 mm in the packaging, the certified 14 allergen ingredients must be highlighted in bold font, all the ingredients must be listed in descending order of weight and the weight should be written beside them.
 
As I have a plan to build career in the food and beverage industry, I will apply my knowledge of Natasha’s 
law in the future. Firstly, precautionary or suggestive allergen labelling will be printed in the packaged product. In case of a restaurant, the customers will be announced about the food ingredients beforehand. Certain allergen containing food ingredients will be stored, washed, prepared and cooked separately in my restaurant so that they do not cause any cross contamination. Change in any product ingredients concentration will be informed throughout the supply chain in case of pre packed manufactured food while maintaining the secrecy of the recipe. Customers will have the right to check the validation of information provided. Annual audit will be conducted to check whether the labelling is compatible with the regulation. 
Systematic labelling is yet to be installed profoundly worldwide. Only 26% people are aware of the law whereas some 34% are aware but are not fully informed about the law. So the food journey and time period from manufacturing to selling needs to be considered by the involved parties. Food quality and ingredients should be checked each time it passes hands. Care should be given in planning about how the recipe should be updated when there are inventories still running. 
As anaphylaxis is a major concern to be addressed in the food and beverage industry, so this topic cannot be neglected. As some food which are delicious to some people might be a matter of death for others. After the law has been mandated, 84% of consumers have shown their positive reaction towards the law stating they are now assured about buying any food outside home. On the other hand, 16% of the surveyed customers who have some point of allergic problem have said they would be more confident in buying foods outside home if the sellers and manufacturers were more transparent about the food ingredients (Jeff B, Katherine A; 2020). This has depicted that using the Natasha’s law many reformation can be brought about in the food and beverage industry to attract more crowd. 
Further studies should be done on preparing a guideline for educating not only the staffs but also the customers about Natasha’s law. Proper software installation for proper sensory check of products. Ensuring that all parties related to food business procure food labelling and updating software from the same provider who follows the standard law. Social and ecological policies that food industry just copy and paste in their annual reporting rather that implementing them in real should be mulled over (James G, 2007). Access hospitality has been on the process of introducing the law based on customer’s needs. They want to be assured that there is no technical glitch in the printing solution of ingredients list. 
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