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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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	I wasn’t in this lecture however I went through the recording. I was very disappointed i missed this lecture as it was a very interesting lecture and really broadened my knowledge on the subject. 

So, first I learnt what the difference between an allergy and an intolerance is. Like everyone I thought it was the same thing. According to The Better Health Channel (2021) a food allergy occurs when the immune system reacts to a harmless food. And a food intolerance occurs when the body has a chemical reaction to eating a particular food or drink. This was very interesting to know as when I eat certain food’s I get rashes and itchiness. I kept stating this as an allergy to people but it’s an intolerance.  

I learnt that there are 14 allergens. I did not know this and didn’t realise there were so many. They are eggs, milk, mustard, sesame, soya, fish, molluscs, celery, peanuts, nuts, sulphites, crustaceans, lupin, and gluten. 
Some of the symptoms that may occur with allergies are rash or hives, itchy mouths or ears, cramping and diarrhoea. Whilst symptoms of intolerances can be nausea, heartburn, vomiting and headaches. These are only to name a few, there a many more symptoms. Cleveland Clinic (2021).
According to Food Standard Agency (2021) food business operators in the retail and catering area are required to give allergen information and follow labelling rules as per the food law. This means that food business operators must: 
· provide allergen information to the consumer for both prepacked and non-prepacked food and drink
· handle and manage food allergens effectively in the time of food preparation.
The above came into effect on 1st October 2021 and is also known as the ‘Natasha’s Law’. The law covers England, Wales, Scotland and Northern Ireland. We saw in the lecture how this teenager had gone into Pret a Manger and had a severe allergic reaction to a sandwich that had an ingredient missing on the label. This legislation came about after the teenager’s parent’s actions and petitions. The legislation was introduced so people with allergies can be protected and feel safer and more confident in buying food. UK Food Labelling Resource (2021). The legislation doesn’t affect Restaurants however allergen information must be available. After watching the various videos, I had a lump in my throat and couldn’t imagine how something as small as labelling can save a life. I felt very upset for the parents as they explained how their daughter was having a severe reaction and they couldn’t do anything. They administered 2 EpiPen’s but it didn’t work. I was also shocked to learn that 10 people in the UK die every year, due to an allergic reaction. 

I strongly feel every business that sells food should be more responsible and help people with allergies feel safer when buying food. I also now know from the lecture when someone is having a severe attack we need to ring for an ambulance and explain somebody is having a severe Anaphylaxis shock and we need help straight away. Anaphylaxis is a very rare but severe allergic reaction. Allergy Inside (2021). 

We also saw a cartoon video of a lady who went to the restaurant to eat, and she had an allergy to milk. However, the chef did not follow the recipe and added cream. The lady then had an allergic reaction. We saw that the chef could’ve added coconut milk which would have resolved the problem. 

Conclusion
I personally feel i have a greater knowledge surrounding this topic. As I mentioned before I didn’t even know allergies and intolerances are two different things. I feel every food business needs to be responsible and make sure that pre-packed food is correctly labelled. Restaurants and Takeaway’s need to be more responsible and all staff should know what’s in the food. If I had an allergy to say nuts, I would expect the waiter to know if the meal I have ordered has any ingredients that I am allergic to. If they are unsure, they need to ask the kitchen staff and make sure of this. If we do not follow Natasha Law people will keep dying of severe allergy attacks. 
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