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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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Food allergies problem is not serious only developing countries but also in developed countries. Every year people are experiencing this problem severely. According to (ECCA,2016), more than 150 million European’s people are affected by chronic allergic disease. The prediction is that this number will be half of the Europeans by 2025. In the UK, both adults and children are being affected by food allergy. But this disease is more serious for children than adults. 6 to 8% children and 1 to 2% adults have been affected by food allergy in UK (FSA,2020). A report said that children who have been affected by food allergic problem are more underweight than adults (Meyer, koker, 2013). Food allergy basically indicate adverse response to some particular food which trigger immune system. Major 14 types of food have serious allergic problem such as egg, milk, nuts etc. Food intolerance is not more dangerous than food allergic problem. It occurs only digestive problem (mayo, 2022). Food intolerance is non-immunological form and it is caused by enzymatic defects (Ortalini, 2006). Food anaphylaxis is life threatening and it has linear relationship with allergens (smith, et al 2015).  People are not aware about food ingredients. Allergy foods can be identified by only 20-30% customers (Endres, A., Endres, R, 2020). Coeliac disease is also related with food related diseases. Coeliac disease attracts person’s tissue. Gluten foods such as wheat, rye, barley etc are the causes of coeliac disease. Some common symptoms of this disease are mouth ulcer, weight loss, hair loss etc. Gluten free foods are safe and secure for people (Sabatino,2009). Restaurant staffs sometimes not disclose their allergic ingredients properly and customers are also don’t ask about allergic foods and ingredients. UK people are affected by food allergic problem because they eat outside more and don’t know more about packaged food’s ingredients. A law exists in UK about disclosing food’s ingredients on package. On October, 2021 Natasha’s law has been applied seriously. Natasha law refers that every food business owner and restaurant owner have to expose  food ingredients information and write down info in capital letter on package. This is applicable for pre-packaged and direct foods.  So, food allergy, food intolerance, coeliac disease, natasha’s law all are summarized briefly. 

I have acquired many knowledges from this topic. I have now clear ideas about food allergies, intolerance and natasha’s law. I have known different types of foods such as Prepacked foods, PPDS foods and non-prepacked foods. Prepacked foods refer food packed by one business and supplied to another business or in the same business but different sites. PPDS foods mean those foods which are packed and offered to sell at the same place and business, loaf of bread. The last one is non-prepacked foods. These foods are not packaged generally and packed after ordered by customers. I have understood how to deal food allergies and ingredients information with these foods. Restaurant staffs need training on this matter. I have also known how to wrote product information on package. 
If do business or job in food services business, I will apply those knowledges what I have acquired from this topic. I will make sure that customers of non-prepacked foods are knowledgeable about food allergies. I will make ensure my staffs clearly expose food allergens before taking orders. Provide allergens information on menu. I will use capital and bold letters on pre-packed foods for highlighting food ingredients information. 
My personal reflection on this topic is we should take food problem seriously. As food is related to health condition of people, so there is no chance to hide product’s ingredients information and allergens foods to customers. Government should ensure the law has been enforced appropriately. Many foreign travellers don’t know much about foreign food allergies. So, staffs have to expose this issue before foreign travellers. Customers also have to take doctor’s suggestion about allergens foods and ask for allergens’ free foods.
This topic is very much important within this industry. Every restaurant industry, food service industry and overall tourism industry are related with food allergens and customers. As this industry is rising and people are eating more outside their home, so everyone should know about this issue. This topic is important for following reasons.
· To grow up the business.
· To get competitive advantages over other competitors who are not serious about disclosing allergy foods. 
· Stakeholders can be aware. 
· To deal with foreign travellers on food issues 
· To make relationships with customers and earn profit more. 
Further reading

Many products’ ingredients information is not visible on some package. Package colours and written colours are not bright for making the information visible. Many people have allergens problem regarding hygienic issue. So, restaurants should have been cleaned. Cross departments in the restaurants have to be informed about allergens problem. 
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