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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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	Topic of choice: 
	
Allergies and intolerances and the importance within industry


	
An allergy is the immune system’s reaction to something that does not affect other people, a sensitivity to a specific substance that cause a body’s negative reaction of it. If a person has allergies, they often are sensitive to more than one thing and the substance that causes an allergic reaction is called an allergen. Symptoms in any allergy can occur anywhere from a few minutes after contamination to a few hours or few days, it depends on the type of the allergy. The symptoms can be swelling of the mouth, tongue, face; low blood pressure; difficulty breathing; itchy rash; diarrhea. In a severe case a food allergy can cause anaphylaxis. I found this topic essential for working in the food industry, where to be aware is lifesaving and prevents tragedies, in a light situation prevents health issues. 

There are 14 allergens: celery, cereals containing gluten (barley, oats), crustaceans (crabs, lobsters, prawns), eggs, fish, milk, lupin, molluscs (oysters, mussels), peanuts, mustard, sesame, soybeans, sulphur dioxide and sulphites, tree nuts (almonds, walnuts, cashews, hazelnuts, brasil nuts, pecans, macadamia nuts, pistachios).  I found on the food.gov.uk website “Allergen guidance for food businesses” where it provides allergen information, and what is the best practice to handle allergens. In food business operators, catering sectors or retail, it is required to provide allergen information and to follow the correct labelling and provide the ingredient list to the customers for both non-prepacked and prepacked food and drinks, where the allergens are highlighted, and in food preparation all food allergens must be managed and handled effectively.

Because of the tragic death of Natasha Ednan-Laperouse, a teenager that suffered an allergic reaction and died after eating a baguette bought from Pret a Manger, the UK government required well built laws to be implemented and to protect people with allergies, to offer them trust in the food they are buying. On the first of October 2021, “Natasha’s Law” requires all prepacked food to be labelled with a full list of ingredients and the 14 allergens to be declared on the ingredient list. According to “Allergen Guidance for food businesses”, allergen labelling methods can be different regarding to the business where the food is served. Prepacked food is referring to any food put into packaging until it is placed on sale, and non-prepacked food (loose food) is unpackaged, where the allergen labelling rules are put in application depending on how the food is delivered. There must be allergen information for any item that contains any of the 14 allergens. Non-prepacked items are the products sold at a bakery, a delicatessen counter, food from takeaway, or food served as meals in restaurants.

A food intolerance, even though it seems to be similar to food allergies, is different. According to the Health Line Site, in their article “The 8 Most Common Food Intolerances”, food intolerance is not life threatening. However, it can cause serious issues for an affected person. Some of the food intolerance symptoms can be similar to food allergy, the difference is that in food intolerance, the symptoms begin usually after a few hours of eating that specific food the person is intolerant to. Common symptoms are: diarrhoea, rashes, bloating, fatigue, nausea, headaches, abdominal pains, reflux, flushing of the skin. Relating to this site, the 8 most common food intolerances are: Dairy, gluten, caffeine, salicylates, amines, FODMAP’s, sulphites, fructose.

In food business, avoiding allergen cross-contamination is extremely important to protect customers with a food allergy. I have discovered a lot of actions that are mandatory to avoid and prevent cross-contamination: washing hands between preparing dishes; cleaning utensils between each usage; storing ingredients separately; storing preparate food separated in labelled containers; storing ingredients that contain allergens apart from other ingredients. In any food business, if it is not possible to avoid cross-contamination in the cooking or preparing process, the customers must be informed that we cannot provide an allergen-free dish. Any food provider, if does not follow the allergen guidance is risking the possibility to make a customer face health issue, they will also face a financial and reputational damage risk. If there is a failure to follow the law, an improvement notices or penalties will be issued. 

In food industry to recognize and be aware of what can cause an allergy is mandatary and the staff must be fully trained. An obligation for any food provider is to give the correct information to the customers and to answer to any question regarding to the allergen content in the food served. Prevention saves lives. 
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