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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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 As a method to stop food allergic reactions is to prevent allergens, food sector has a big impact in security of customer health and wellness. Disliking any particular food is a health and wellness condition, so individuals with food allergic reactions need to be careful in option of food for intake. Food allergies are currently recognized as a food safety problem. The management of food irritants is a shared responsibility in between customers, government companies as well as food manufacturers. 
If you are aware about food allergy or any intolerance, it is mandatory to tell the person in charge in order to make safe food choices .
Food solution companies such as dining establishments have to be aware of just how to manage individuals with food allergies. Cross-contact can occur when one food enters contact with another and also the proteins mix.
In the UK, food companies ought to inform you under food standards if they make use of any of the 14 irritants as energised active ingredients in the food and additionally beverage they give. This list has in truth been recognized by food regulation as one of the most powerful along with furthermore common toxic irritants.
Those allergens are celery, grains containing gluten (such as barley as well as oats), shellfishes (such as shellfishes, crabs in addition to lobsters), eggs, fish, lupin, milk, molluscs (such as mussels along with oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide as well as additionally sulphites (at a focus of more than 10 parts per million) and also tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios along with macadamia nuts).
The whole body is impacted, usually within minutes of direct exposure to the compound which creates the allergy, however sometimes after hours. In some cases a additional reaction can take place afterwards, but the times can differ dependent on the person.
There are different reaction such as: stomach discomfort, vomiting, starting hard or loud breathing , asthma ,swelling of face, lips and eye, alteration in heart rate, trouble in swallowing , dizziness. 
Anaphylaxis is an extreme allergy as well as is possibly life threating . It generally happens after a person with an extreme allergy is subjected to the substance they dislike (generally food, a bug
sting or medicine). Constantly deal with anaphylaxis as a clinical emergency, requiring immediate therapy. 
The Food Requirement Firm's (FSA) aspiration is to make the UK the most effective area on the planet to be a hyper-sensitive consumer as well as support consumers in producing risk-free as well as enlightened options. The implementation of Natasha's Legislation across all 4 UK managements is in high area of  value for the FSA.
Natasha's Legislation states that the food prepared and loaded on premises where they are sold or 
offered essential ingredients identifying with irritants are plainly stressed. This labelling will certainly benefit consumers by understanding what the package of food include as well as enabling those with food hypersensitivities to make more secure food selections.
The intro of Natasha's Legislation will influence on organizations selling prepacked for direct sales
food and how they operate in a sector where they might not have actually needed to consider labelling before and currently need to apply suitable processes to comply with the guidelines.
Under Natasha's Regulation, from 1st October 2021, PPDS food should display the following details:
The name of the food
An ingredients checklist consisting of the 14 mandatory irritants 
It must include every one of the ingredients of the food, in coming down order of weight, as tape-recorded at the time of their usage in the manufacture of the food.
If the item has any one of the 14 irritants they should be clearly highlighted on the detailed.
ingredients as well as alternate allergen declarations, such as 'has wheat, egg and also milk' are not allowed.
Mandatory irritant information need to be quickly noticeable, clearly legible, not covered in any.
means.
The ingredient checklist must likewise stick to lawful needs in respect of a minimum font dimension.
Tags can be handwritten as long as they satisfy the needs of being conveniently noticeable and clearly understandable. 
Need to be descriptive as well as notify the consumer of truth nature of the food.
Where names are suggested in regulation, they have to be utilized. This generally applies to food.
having particular fish and shellfish, fish and meat components.
Allergens can cause severe issues, so it's important to:
Display all active ingredients which has been used in food 
Make sure that providers inform any kind of allergic reaction modifications
Review each food selection thing to make sure that all irritants are described
Keep separate the allergenic-containing components from non-allergenic containing components
Minimise the risk of cross contamination through any method 
Guarantee every person is allergen conscious
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