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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.

	Student Name: Ayesha Begum

Student Number:2027376 
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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	
Having knowledge of customer’s allergies and intolerance within the industry is important as symptoms and reaction from certain ingredients can cause problems for individuals which may put their health at risk. Customer’s safety is paramount within the industry, by acting according you will make sure all customers are getting the right food safely. This will encourage employees to work carefully in the kitchen, make quality meals which will also bring revenue and custom retention.
Li (1998) says there is a difference between allergies and intolerance which some people confuse, He states “food allergy causes a reaction that affects numerous organs in the body, an allergic reaction can be severe or life-threatening. In contrast, food intolerance symptoms are generally less serious and often limited to digestive problems”. He continues “if you have lactose intolerance, you may be able to drink lactose-free milk or take lactase enzyme pills to aid digestion”. There are eight common food intolerance which are Dairy, Gluten, Caffeine, Salicylates, Amines, FODMAPs, Sulphites, Fructose.
[bookmark: _GoBack]The symptoms may differ in people in different ways, According to Kubala (2018) symptoms for those with food intolerance can be problematic as it effects their digestive systems and cause diarrhoea, bloating, nausea, abdominal pain, headaches, reflux, flushing skin, fatigue. NHS (2019) tells us “food that commonly causes an allergic reaction is milk, eggs, peanuts, tree nuts, fish, shell fish, some fruit and vegetables” they continue saying that common symptoms to an allergic reaction include “an itchy sensation inside the mouth, throat or ears, a raised itchy red rash, swelling of the face, around the eyes, lips, tongue and roof of the mouth and vomiting. Most serious reaction is anaphylaxis which is breathing difficulties, trouble swallowing or speaking and feeling dizzy or faint which is life threating”.
There are fourteen different types off allergen that can cause an allergic reaction which are Food Safety agency (2021) “celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts”. It is crucial that any allergen in the ingredients is disclosed to customers, stated clearly on the menu and ingredients section of the label if it is a pre packed package. Natasha’s Law came into effect in England, to help better safeguard food allergy sufferers. It states Planglow (2021) “if you offer food or drink pre-packaged for direct sale (PPDS), then you need to include full ingredients declarations on pack with allergens highlighted in bold”. I agree with this law as it will give awareness for all consumers and producers the safety before serving and purchasing food. It would save many more lives and life threating reactions. 
Allergens can be passed through cross contamination, keeping good practice of personal cleanliness, Cleanliness of surface and utensils, Proper storage of foods, Proper disposal of waste and cleaning food preparation area thoroughly will minimise the spread. Cross contamination can occur through touching and passing on from one person to another e.g. hand shake. So hand washing at all times is good practice.   
Understanding allergy and intolerance and working with safety measures in place is important in the industry as it can have a negative impact on a person’s health and your business if something went wrong. Industries have a duty of care towards their guests and consumers when preparing food, so all food should be clearly labelled highlighting any allergen. The right action plan must be put in place in case of uncertain situation. In this day and age online and social media is very popular, customers can easily give a negative and a positive review within minutes which could be a loss or a gain for business.  Consumers look at reviews often before attending a restaurant to ensure they will get the right attention.  
I have acquired knowledge that it is important to understand individuals with allergies and intolerance when preparing meals and follow all guidelines so we don’t put someone’s health at risk which can also be life threatening. I will apply my knowledge by making sure the menu is clearly stating what ingredients is used to prepare the meal and if customers have any questions in regards to ingredient and allergen, employees should be well trained to be able to answer or someone available to support with answers. I would ask customers if they have any allergies and intolerance that we should be aware of when taking orders as they might forget to tell us. I would also have an allergen list on display for customer to view so they know what is used in the ingredients when food is prepared and should be able to ask for it. My personal reflection is that safety comes first within the kitchen area, food preparation, food storage, ensuring no cross contamination to avoid any problems in terms of allergies and intolerance. Keeping an awareness of customer’s diets when taking their order and clearly stating any special requirements will be helpful.
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