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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 brief 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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When we make quick assumptions and judgments, as Kristine Carlson says, we get into the habit of overreacting (Homayouni Rad, 2021).  The philosopher said the question on every thought that we made in our brain to circumvent this. But overreaction to our immune system and having control over it is a different ball game altogether. On a precise note, Food allergies occur due to an immune system overreaction. Our immune system mistakenly interprets specific proteins present in food as harmful, even though these proteins are entirely safe. Here, I will unfold some of the facts and basics of food allergy and try to depict my understanding and how I will use this insight in my future career. 

With this backdrop, Swelling, heart rate fluctuations, sleepiness, vomiting, and unconsciousness are just a few of the reactions individuals may experience due to food allergies. Following that, Food and beverage intolerances are a reaction to an enzyme imbalance in the digestive system, which prevents the body from properly absorbing the food (Tanaka, 2021). Another name for Coeliac Disease is gluten intolerance, an autoimmune disease in which the gut rejects gluten, preventing the body from absorbing nutrients that might otherwise cause it to react in various ways. Osteoporosis, stomach discomfit, and inflammation of the spine are all possible responses in individuals. According to a study published in the British Medical Journal, approximately 1 to 7 instances per lakh population per year were admitted to hospitals for anaphylaxis in the United Kingdom between 2002 and 2021 (Yakaboski, 2021). In a bid to encounter this severe problem, The FIR regulations, which took effect in 2014, seek to avoid this by giving customers more control over their food choices and making eating out for allergy sufferers both healthier and more pleasant.

Moreover, this problem got immense attention when a teenager named NATASHA died in a restaurant due to the immune system's overreaction. Her parents' constant efforts finally reached fruition.  Food businesses will be compelled to provide complete ingredient lists and allergy labels on products packaged for on-premises sale under Natasha's Law, which will force in England, Wales, and Northern Ireland in October 2021 (Fanning, 2021). The 14 major allergens listed in the rules must be explicitly stated if a meal contains any of them. Finally, it's critical to understand the 14 most common allergens: Celery, mollusks, crabs, garlic, eggs, almonds, gliadin, and milk are among the most frequent allergens; however, food allergies are not restricted to these foods. As an aside, anybody may be allergic to any food.

Though that information is appealing to know, these allergen people lit the lamp of hope for me from a business perspective. As we see, every nimbus has a silver lining, and the business opportunity is the only thing that I have taken as Take-way. About one in every 29 UK youngsters has a severe allergy, and one in every 94 people has celiac disease, according to the 2021 New food magazine study (Mortz, 2021). According to such findings, there is a pressing need to be admonished and seize the business chance. There are some business hovers around this sky of opportunity. Last year's Free-From Award winner, Focaccia Per Tutti, creates focaccia slices of vegan and gluten-free bread and can be found at several local supermarkets. Meanwhile, PROPERCORN offers gluten-free flavoured popcorn at over 6,00 shops, including Tesco and Waitrose (Mortz, 2021). Although well-known companies are competing for market share, there is still space for new entrants, particularly at the top of the market.   

Pouring over all the materials and complementary research, I have noted down few pivotal points, which I believe become helpful for me If I am in a managerial position in future. Food allergies are not a nice policy in 2021; instead, it becomes a need to have a policy in the business. From a managerial perspective, a clear objective regarding food allergy should be outlined. This will set a clear guideline for every stakeholder of the company (Warren, 2021). Establishing a clear budget, appointing a team to oversee the whole process of caring for those in need, and, most importantly, training everyone involved in providing meals for those in need are all necessary. Prepare them to deal with an emergency, teach them to understand that Anaphylaxis may always be treated as a medical emergency, and teach them how to utilize an Adrenaline Auto-Injector when confronted with life-threatening situations, among other things.
From the get-go, recognized this phenomenon as an opportunity is none to second, I reckon. As the restaurant owner does not have any stout presence in the legislative body like some big corporate giant, they should take this new legislation regarding food hypersensitivity seriously and reinvigorated this situation as a strategic move. To do so, from the bottom to top, from back end to front end, everyone should embrace these changes.
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