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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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Student Number: 2027484

	Module: BMIH4002
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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
Each year, millions of individuals suffer unpleasant consequences as a result of the food they eat. Vomiting, diarrhoea, stomach discomfort, and fever are all major symptoms of foodborne infections that may occur as a result of consuming infected foods. The majority of diseases, hospitalizations, and fatalities are caused by bacteria, viruses, parasites, and poisons (Rodríguez-Herrera et al., 2022). Food intolerance is a challenging topic to grasp and is also poorly understood by physicians. Occasionally, compounds found in meals might exacerbate the frequency and intensity of migraine headaches, rashes, and stomach trouble associated with irritable bowel syndrome.
From the analysis of  Krampe and Fridman (2022), I have learned that To be allergic to one or more foods is a medical condition, and people with food allergies must be cautious when making their dietary choices as a result. Food allergies can only be avoided by avoiding allergens, hence the food industry has a key role to play in preserving consumer health. Food allergies are being more recognised as a problem in terms of food safety. Allergen management is a shared responsibility between consumers, government agencies, and food producers. There are a plethora of laws and regulations in both the United States and throughout the world that deal with this subject. 
Also from the analysis of Chen et al. (2022), I have learned that allergy-causing foods have been identified by the Codex Alimentarius Commission. Each country may have its own set of rules for labelling products that include allergens. There are fourteen food allergens that must be declared in packaged goods under EU regulations. There are a variety of foods on the list that include gluten, such as gluten-containing cereals, crustaceans and molluscs, eggs and fish as well as nuts and legumes like peanuts and almonds. 
The course has also provided me with the concepts about the Food firms who have established ISO 22000-compliant food safety systems have already made steps toward allergy management, as this is a prerequisite programme needed by this world level. ISO 22002-1:2009 is a technical document that defines the criteria for creating, executing, and managing an allergy management plan.
Also from the elaboration of Carneiro et al. (2022), I have also got that point, The FDA advises the food system, customers, and other partners on the most effective methods for evaluating and managing allergy dangers in food. Additionally, the FDA imaging examinations and testing to ensure that goods containing significant food allergens are appropriately labelled and to assess if food facilities have safeguards in place to avoid allergy cross-contact.
From these overall evaluations I have Gained the basic concepts and many additional concepts about the topic and it will help me in the future if I will join a company in the food industry. Also, I will apply this concept to my future progress about any kind of work regarding this topic. From the overall assessment on this topic, I think that in the industry this is one of the common things which has a long term effect on the immune system of the individuals. Therefore, the FDA and other health administration departments are simply the regulations on the companies under the food industry. The food security management imposes various cautious notices to the companies to maintain the balance in the selling rates on those foods which are the reasons for allergic reaction and intolerance. 
It may be difficult to distinguish between the symptoms of food allergies and those of food intolerances. The majority of the time, food allergy symptoms reveal themselves quickly after consuming the meal. In addition to presenting themselves instantly, food intolerance symptoms might exhibit themselves gradually, over a range of 12 to 24 hours. In general, the quantity of food consumed has a direct relationship to the severity of the reaction. However, they may not present themselves until a specified portion of the meal has been ingested, albeit this portion differs from people. Therefore, this particular discussion on this topic is important, which is to generate the proper data and knowledge about the topic that will help the industry to understand the relevance of the topic to seek out the issues and cater a solution. 
Perales et al. (2022) stated that Allergy sufferers should avoid foods to which they are sensitive by reading labels and avoiding them. Every food allergen used for the meal's production must be listed on nutrition labels, as mandated by law. If a product's usual or usual name already includes the food source label for that allergy, this requirement is met (for example, buttermilk).
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