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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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In today’s lesson I have learnt about allergies and intolerances and the importance within the industry.

A food allergy occurs when the immune system reacts to a harmless food and food intolerance occurs when the body has a chemical reaction to eating a particular food or drink. The symptom inside the body happens a less moderate food allergy or intolerance that may sometimes be similar however, the food intolerance does not involve the immune system and does not cause severe allergic reactions. When buying food or certain meals when going out to eat it is important to read food labels as it can be useful in future, so it helps on what kinds of food is best for you without any harm. Reading the labels on packaging food or just a menu from a restaurant can be written in bold of what ingredients are allergens so you can avoid foods that cause allergic reaction. My point of view on this is I agree on the terms about reading the labels of the foods that are packaged and that is safe for you to have rather than the ones which hasn’t been checked properly and can cause problems so this is very important and when getting an allergic reaction is a whole new life change on certain meals especially drinks such as milk not all body reacts well or digest milk when drinking, everyone is different therefore, we all have to take good care of our health.

I learnt that more than 160 foods can cause allergic reactions, but there are total of 14 different food types which are identified as major allergens, and these are the ones which must be made to aware a lot of people around the world when encountering this food. As far as I have researched my own during class break it is a fact there are more that 160 foods which causes allergic reactions and 14 are major allergens, when it comes to think of it, those who must deal with this situation it must be very difficult for them especially daily. Certain meals even the ones you cannot have which was once their favourite food, it is very upsetting.

There are lists of 14 allergens that I noted down; cereals containing gluten such as wheat, rye, barley, oats, spelt, or Khorasan, crustaceans for example prawns, crabs, lobster, crayfish, eggs, fish, peanuts (which are legumes) soybeans, milk (including lactose), nuts such as almonds, hazelnuts, walnuts, cashews, pecan nuts, brazil nuts, pistachio nuts, macadamia (or Queensland) nuts, celery (including celeriac), mustard, sesame seeds, sulphur dioxide, lupin, mollusc for example clams, mussels, whelks, oysters, snails and squid. Scientifically, this is a fact there are 14 allergens that causes to have allergic reactions, I was shocked knowing these are the names which harms our body when we do get allergic reactions and almost every one of them on here, we take on our daily basis. 

In class I watched a video about a young girl named Natasha and how she received allergic reaction to eating certain food. In her that a law has been created in her name and that consumers are supportive of her case and the regulations will give anyone with serious food allergies or intolerances more confident to buy pre-packed food, but there will be changes made when it comes into effect on 1st of October 2021 that may seem useful but have the difficult of life changing when it comes to food businesses which must be prepared well. It is identified by the experts which was to monitor every aspect and ensure that every information on the ingredients of allergens is clear and well written. When I first watched the video in class, I know how much pain she was going through when she had the allergic reaction and how her family has faced a lot of difficulties it’s very upsetting to listen to her story.






 






















































	REFERENCE LIST 
	


	
https://www.betterhealth.vic.gov.au/health/conditionsandtreatments/food-allergy-and-intolerance
https://cpdonline.co.uk/knowledge-base/food-hygiene/14-food-allergens/
https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance
https://www.allergyuk.org/types-of-allergies/food-allergy/
https://www.gov.uk/government/news/natashas-legacy-becomes-law




























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




