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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 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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During this lecture I learned about the allergies and intolerances and importance within in the hotel industry.
About the difference between food poisoning and food intolerance, cross contamination, allergens information and labelling, Nathasha's law, and so many more thinks about the allergies.
 In my point of view, I am very fascinated in this subject.
Food allergies are the body’s immune system reaction to something like milk, eggs, nuts.... It is a response from the immune system, the body try to defence against infection. The immune system falsely treats proteins found in food as threat. This can activate allergy reaction, signs of sickness, such as rash, wheezing and itching, after eating some of the food, the signs of sickness usually happen rapidly.
Usual in adults' food allergies include fish and shellfish and nut allergies, allergies like milk, eggs, fish, peanuts, and other nuts are common in children. Can be very dangers.
 It is so normal and no danger for the most people. 
Some people may confuse food allergy and food intolerance as they have similar symptoms, however they are not similar, but they are important.
Food intolerance does not affect the body's defence, and there is not any allergic reaction, and it is not live threatening.
The first signs of sickness that slowly happens, often a few hours after eating the wrong food only outcome in signs of sickness if eat a big amount of the food unlike an allergies bad body reaction. Were just vestige can trigger a reaction, can be cause by considerable number of foods. (NHS Choices,2019).
It has signs of sickness happen after eating dairy products, it is possible to have inability to digest milk products, this means the body cannot digest lactose.
Some people also have a lot of problems digesting wheat and can and get bloating, wind, diarrhoea, being sick and stomach pain, every time that they eat bread. 
More than 160 foods can be the source of allergenic reaction, and 14 different food types that are stablish, as a large allergen and they are the ones that the consumers must to be aware of the present of them in the food. 
The catering or the hospitality business presents the food that they use by following the related rule about ingredients and allergens.
Cereals, containing gluten such as (wheat, rye, barley, oats), are just some of the 14 allergens.
Crustaceans are (prawns, crabs, lobster, crayfish), fish, eggs, lupin, milk, molluscs, mustard, tree nuts, peanuts, sesame seeds, soybeans, sulphur dioxide and sulphites.
The list is the most frequent food allergies, that must be supervised in the business industry, or in some recipes or just in some specific food production process.
The 14 allergens must be important and focused within the ingredients list of pre-packed for food and 
drink. For example, by using bold, italic, or coloured types, to make the allergen ingredients easier to see.
Non prepacked food such bakery, butcher, or delicatessen, they must provide to the customers with allergen information for any hanging item to buy that contains any of the 14 allergens.
Prepacked for direct sale. The Natasha laws.
From the 1 October 2021, PPDS food require to have a label that shows a complete ingredients list.
PPDS food rules will give more information to make more safe food quality.
Having a takeaway or eat out, the restaurant must supply to the person with allergen information in writing or can be for example, the allergen information on their menu or a one-time explanation, and to get this information, can be advise about what could or should be done about a situation, that a member of the staff can give all the answers about allergen that a particular dish that a customer might want to order.
Food industry sometimes use phrases like as may contain to inform the consumer that possible can have little quantity of allergen in a food know as precautionary allergen labelling.
(Food Standards Agency, n. d.)
Sometimes cross contamination happens accidentally, and there is an elevated risk that the allergen can be in the product unintentionally during the production of the food, because some of the foods products are made in the same place. Happen but not a lot.
Avoiding cross-contamination there are some ways that you can prevent. Cleaning utensils, every time after used, and more carful wen used to prepare food containing allergens.
Washing hands every time wen to preparing dishes that may or not have some allergens. Wen storing ingredients and wen prepare food separated them in closed and labelled containers.
All the times separate ingredients from that contain allergens.
Finally, I learned that food allergies can make customers seriously ill, or they may even potentially die. The risk of bad reputation or even financial damage to your food business if you do not obey allergen regulations is ever increasing if you do not take these precautions when handling food.
With Natashas law customers with food allergies can be safer when they buy food.
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