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On the second lesson we discussed allergens, food allergies and intolerance, cross contamination, the law regarding food labelling and Natashas law. I have checked food labels before, mostly to buy nut free products for my sons’ lunchbox, yet I haven’t considered how much individuals with food hypersensitivity rely on proper allergen labelling. During the lesson we discussed the 14 most common allergens in the United Kingdom, which are eggs, fish, lupin, milk, molluscs, crustaceans, celery, cereals containing gluten, sesame, soybeans, sulphur dioxide and sulphites, mustard, peanuts, and tree nuts. These allergens must be declared to the consumer in either writing or oral, by all business in the UK (Food Standards Agency, 2021). 

Food allergy triggers the immune system to react to a particular substance, and to release chemicals to defend against it. Food allergies can be severe and even life threatening, known as anaphylaxis reaction. In the case of an anaphylaxis shock, the injection of adrenaline through an EpiPen is the first step of treatment as it reduces the body’s allergic response. It is essential to call 999 and let the professionals continue the treatment. Food intolerance reactions are less serious and often limited to the digestive system. Celiac disease can be the cause of food intolerance, it is a digestive and immune disorder which causes damage to the small intestines. This disease can induce lifelong digestive problems that stops the body from absorbing the nutrients it needs (NHS, 2019). 

Cross contamination of food allergen can be caused by using the same utensils, storage containers or the work surface the food was prepared. As a result, the food containing an allergen is inadvertently transferred to a food that doesn’t contain an allergen. Cross contamination must be taken seriously as allergic reaction can be fatal, with 10 people dying each year (North West Leicestershire , n.d.). Some of the steps to avoid allergenic cross contamination are cleaning utensils between usage, washing your hands, and storing food separately in airtight and labelled containers. I am a person who enjoys cooking and I like keeping the kitchen clean. That is because I like to work in a hygienic environment and cook safe food for my family, but I have never considered that safe food means more than just keeping the workspace clean, sometimes it also means keeping it safe from allergen ingredients. 

During the lesson we continued the safe food discussions by looking at the law. Food industries must follow the food safety law, that is to protect consumers health in relation to food. Business must use traceable food with appropriate food information (Food Standards Agency, 2020). Another legal requirement is food labelling, that is to assist individuals into making informed decisions before consuming a product. The label must be clear and easy to read and understand, permanent, and not misleading. It must include information such as the name of the product, ingredient list, use-by date, storage conditions, and the name and location of the business responsible of the information on the package. It must include the place of origin and quantity of food (GOV.UK, n.d.). Natashas Law came into effect on 1st of October 2021, to strengthen the law and protect consumers. Food businesses must issue a full ingredient list as well as allergens for all prepacked food for direct sale, for any other food ingredient list and allergen information can be done verbally (Natasha Allergy Research Foundation, 2019). I believe that for fine dining restaurants it is easier to keep track of allergen as I would expect everything to be cooked from scratch and fresh ingredients. But sadly, not all food industries do that, so for a business that for example serves deserts from a package, the kitchen staff would not be aware of all the ingredients and allergen in the food. Therefore, labelling is important not just for consumers that buy the food directly but also when consuming food in a dinning environment or restaurant.

All the information from the lesson and research will benefit me when I work within the food industry in the future. This means that I will know how to handle food safely, how to keep my workplace clean and safe and where to find critical information before cooking and serving food to customers. Allergy awareness and proper labelling is more important in the food industry now more than before, that is because the allergy rate is increasing, and more individuals tend to eat out or order food than previous generation. Today cooking tasty food is not enough. If a restaurant doesn’t offer allergen safe food, it is very likely loose revenue. Not only will they lose customers with food hypersensitivity, but also friends or family that would dine with the individual. 











	REFERENCE LIST (not included in word count)
	


	
References
Food Standards Agency, 2020. General food law. [Online] 
Available at: https://www.food.gov.uk/business-guidance/general-food-law
[Accessed 06 02 2022].
Food Standards Agency, 2021. Food allergy and intolerance. [Online] 
Available at: https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance
[Accessed 07 02 2022].
GOV.UK, n.d. Food labelling and packaging. [Online] 
Available at: https://www.gov.uk/food-labelling-and-packaging
[Accessed 07 02 2022].
NHS, 2019. Food intolerance. [Online] 
Available at: https://www.nhs.uk/conditions/food-intolerance/
[Accessed 07 02 2022].
North West Leicestershire , n.d. Allergen Information and Control Click to add text. [Online] 
Available at: https://www.emcouncils.gov.uk/write/Allergens_Presentation_NWLDC_Update_TO_EMAIL.pdf
[Accessed o6 02 2022].























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%





International Hotel Management


 


1


 


 


 


 


 


 


L


E


V


EL 4


 


–


 


Student Journal 


(750 words)


 


 


 


Student Name:


 


Nicolae Adrian Puiu


 


 


Student Number:


 


2025173


 


 


Module:


 


Food & Beverage Operations 


(BMIH4002)


 


 


Lecturer:


 


Ryan Anthony Peters


 


 


 


Topic of choice:


 


Allergies and Intolerances 


and the importance within the industry 


 


 


 


 


 


On the second lesson we discussed allergens, food allergies and intolerance, cross contamination, the 


law regarding food labelling and Natashas law. 


I have checked food labels before, mostly to buy nut free 


products for my sons’ lunchbox, yet I haven’t con


sidered how much individuals with 


food hypersensitivity


 


rely on proper allergen labelling. During the lesson we discussed the 14 most common allergens


 


in 


the United Kingdom, which are 


eggs,


 


fish,


 


lupin,


 


milk,


 


molluscs


,


 


crustaceans, 


celery,


 


cereals containing 


gluten, sesame,


 


soybeans,


 


sulphur dioxide and sulphites, mustard,


 


peanuts,


 


and tree nuts.


 


These 


allergens must be declared to the consumer


 


in either writing or oral


, by all business in the UK


 


(Food 


Standa


rds Agency, 2021)


. 


 


 


Food allergy triggers the immune system to 


react to a particular substance,


 


and to


 


releas


e


 


chemicals to 


defend against it. 


Food allergies can be sever


e


 


and even life threatening, known as anaphylaxis reaction.


 


In the case of an anaphylaxis shock, the injection of adrenaline through an 


EpiPen is the first 


step of 


treatment


 


as it reduces the body’s allergic response.


 


It is essential to call 999 and let the


 


professionals 


continue the treatment.


 


Food intolerance reactions are less serious and often limited to the digestive 


system. 


Celiac disease can be the cause of food intolerance


, it is a digestive and immune disorder which 


causes damage to the small intest


ines


. This disease can 


induce


 


life


long digestive problems 


that stops 


the body from absorbing the nutrients it needs


 


(NHS, 2019)


. 


 


 


Cross contamination of food allergen can 


be caused by using the same utensils


, storage 


containers


 


or 


the 


work surface 


the food


 


was prepared. As a 


result,


 


the food


 


containing an allergen is


 


inadvertently 


transferred


 


to a food that doesn’t contain an allergen. 


Cross contamination 


must


 


be taken seriously as 


allergic reaction can be fatal, with 


10 people dying each year


 


(North West Leicestershire , n.d.)


. 


Some of 


the steps to avoid allergenic cross contamination are cleaning utensils between usage, washing your 


hands,


 


and storing food separately in 


airtight


 


and labelled containers. 


I am a person who enjoys 


cooking


 


and I like keeping the kitchen clean. That 


is because I like to work in a hygienic environment and cook 




International Hotel Management   1             L E V EL 4   –   Student Journal  (750 words)      

Student Name:   Nicolae Adrian Puiu     Student Number:   2025173    Module:   Food & Beverage Operations  (BMIH4002)     Lecturer:   Ryan Anthony Peters    

 

Topic of choice:   Allergies and Intolerances  and the importance within the industry        

  On the second lesson we discussed allergens, food allergies and intolerance, cross contamination, the  law regarding food labelling and Natashas law.  I have checked food labels before, mostly to buy nut free  products for my sons’ lunchbox, yet I haven’t con sidered how much individuals with  food hypersensitivity   rely on proper allergen labelling. During the lesson we discussed the 14 most common allergens   in  the United Kingdom, which are  eggs,   fish,   lupin,   milk,   molluscs ,   crustaceans,  celery,   cereals containing  gluten, sesame,   soybeans,   sulphur dioxide and sulphites, mustard,   peanuts,   and tree nuts.   These  allergens must be declared to the consumer   in either writing or oral , by all business in the UK   (Food  Standa rds Agency, 2021) .      Food allergy triggers the immune system to  react to a particular substance,   and to   releas e   chemicals to  defend against it.  Food allergies can be sever e   and even life threatening, known as anaphylaxis reaction.   In the case of an anaphylaxis shock, the injection of adrenaline through an  EpiPen is the first  step of  treatment   as it reduces the body’s allergic response.   It is essential to call 999 and let the   professionals  continue the treatment.   Food intolerance reactions are less serious and often limited to the digestive  system.  Celiac disease can be the cause of food intolerance , it is a digestive and immune disorder which  causes damage to the small intest ines . This disease can  induce   life long digestive problems  that stops  the body from absorbing the nutrients it needs   (NHS, 2019) .      Cross contamination of food allergen can  be caused by using the same utensils , storage  containers   or  the  work surface  the food   was prepared. As a  result,   the food   containing an allergen is   inadvertently  transferred   to a food that doesn’t contain an allergen.  Cross contamination  must   be taken seriously as  allergic reaction can be fatal, with  10 people dying each year   (North West Leicestershire , n.d.) .  Some of  the steps to avoid allergenic cross contamination are cleaning utensils between usage, washing your  hands,   and storing food separately in  airtight   and labelled containers.  I am a person who enjoys  cooking   and I like keeping the kitchen clean. That  is because I like to work in a hygienic environment and cook 

