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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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Allergies and Intolerances and the Importance Within the Industry
One of the most delightful aspects of life is tasting good cuisine, especially with family and friends in a nice environment. On the other hand, many people seem to be unable to enjoy food due to bizarre illness which is known as food allergy. Those who have food allergy or intolerance are always worried that they could inadvertently consume a meal that will cause an allergic reaction. Generally, food allergy is a reaction to food which causes an inappropriate immunological response. When a person has the inability to digest certain meals and his body responses unpleasantly, this situation is called food intolerances. Bloating and stomach ache is the symptoms which it produces a few hours after consuming the item. Food intolerances and food poisoning are not the same thing. They are two different disorders that are not caused by an immunological reaction (Boyce JA, Assa'ad A, Burks AW, Jones SM, Sampson HA, et al.  2010). I have learned a great deal of detail on the subject from this course about Allergies and intolerances.
Allergies trigger the immune system's antibody E (IgE) binds to food molecules. A macronutrient in the meal is typically to blame. As a result, inflammatory chemicals such as histamine are produced. The most common food allergies are to dairy, poultry, nuts, tree nuts, seafood, scallops, soybeans, and wheat. Among the most common food allergies is peanut allergy. Food predisposing factors are caused by the digestive system, whereas food allergies are caused by the immunological system. A food allergy can result in a deadly reaction known as anaphylactic shock if even a small quantity of the food is taken.
Food allergies affect more than 15 million people, or one in every 25 people (according to foodallergy.org). Restaurant chains and other food retailers should be cautious when dealing with people whom has food intolerances. Cross-contact occurs when one food interacts with someone and the proteins mix. This might be active or passive. Food allergies are increasingly considered a public health concern. For food allergen management individual, government organizations, as well as food producers all have responsibilities. Employees may contribute to the safety of their coworkers as well as end-customers by correctly knowing the dangers of allergy and how to reduce them. There are several national as well as international legislation which address the importance of allergy management and establish rules that food makers must meet. I was unaware of the formal checklists provided by the authorities; this is such an crucial information people need. Such as the checklist of prevalent allergenic foods has been produced by the Codex Alimentarius Commission on a worldwide scale. Allergy labeling regulations may differ from country to country. The EU regulation, for instance, includes fourteen food allergens that must be mentioned if they're used in packaged products. On the other hand, food makers are required to declare the eight most prevalent substances which cause food allergies in the United States. According to the international standard for food safety management systems, allergens constitute a food safety hazard. 
In this module I learned plenty about allergies and how they can have a drastic effect on people intolerant to them. I will make sure to apply the knowledge on moving forward. From itching to swelling to anaphylaxis, anything can happen to a person if they consume a minimal amount of the ingredient to which they are allergic. There is no cure for allergies and intolerances. The only method to avoid a response is to avoid the food which can cause allergic reaction. On the other hand, food service businesses have a crucial responsibility to play in guaranteeing and safeguarding their customers' eating experiences. Many food service businesses possessed list of ingredients for some or all of their food items, but many did not have distinct facilities and equipment in order to cook allergen-free cuisine. Customers who have food allergies or intolerances can be assisted by these important procedures.
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