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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: Borcan Constantin Dragos 

Student Number: 
2112115
	Module: Food & Beverage Operations
BMIH4002
Lecturer: Ffion Cumberpatch



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



	


Week 2 we have learn about Food Allergies vs. Intolerances.
For me it’s a very important topic in industry of hospitality and in all life day by day.
To know about allergies can save our life.

We have discovered who its responsible with food in UK and protect people life,
The Food Standards Agency are liable for allergen marking and presenting advice to clients with nutrition allergic reaction which contains food allergy, intolerance and coeliac disease.
In Great Britain, food organizations must advise customers below food regulation if they use any of the 14 allergens as elements in the cuisine and drink, they offer.
The 14 allergens are: celery, cereals holding gluten (example as barley and oats), crustaceans (as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs (as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (at an attention of more than ten parts per million) and tree nuts (as almonds, hazelnuts, walnuts, cashews, pecans, pistachios and macadamia nuts).



[bookmark: _Hlk105544597]We have learned about a consequence to something we can eat and produce the situation named food hypersensitivity. We have three cases of food hypersensitivity.
Food allergy is when our antibodies which protect our anatomy to combat viruses errors the proteins in food as a danger. The extremely dangerous allergic response is named anaphylaxis, which can cause to death.

Coeliac disease is an autoimmune situation produced by a response to gluten discovered in cereals like wheat. The immune system affects the little intestines and decreases its capability to attract nutrients from food.

Food intolerance will not affect our immune system and put in danger our lives to die. The warning sign of a food intolerance can appear hours later consuming the wrong food. Persons with food intolerance be predisposed to suffer warning sign as diarrhoea, skin irritations or itching.


We learn about Natasha Law, it’s the law will that involve food companies to incorporate full components labelling on pre-packaged foods.
After the terrible death of Natasha Ednan-Laperouse, the adolescent who passed away following experiencing an allergic effect to a Pret a Manger baguette, The government present law requiring full components labelling for foods prepacked for immediate sale. The changes go through labelling conditions for foods that are cooked and packed on the identical places from which they are sold –enclosed sandwich or salad created by team previously in the day and positioned on a shelf for buy.


We have learned about cross contamination.

Cross-contamination is what occurs as soon as microbes or other microorganisms are involuntarily transmitted from one item to one more. The very frequent case is the transport of microbes between raw and cooked food.
This is supposed to be the reason of most foodborne infections. For model, once we are cooking raw chicken, microorganisms can spread to our chopping board, knife and hands and may possibly produce food poisoning.
Cross-contamination can similarly occur when microbes is transmitted in circumstances that are tougher to find. For sample, by plastic shopping bags, or in the drips and splashes created while meat is cleaned which can infect other surfaces.

In consequence 

Food intolerances
If we cannot eat a type of food, this can create us feel sick, this is food intolerance. Food intolerances it cannot cause death, Indications of food intolerance can appear instantly or be late up to 20 hours following consuming and can involve nausea, bloating, vomiting and diarrhoea.  Food intolerances are normally dose-dependent where patients may be capable to accept a small quantity. Persons with allergies where just as the smallest quantity can produce an effect.

If we get a food allergy, our immune system wrongly affects a substance, normally a protein, discovered in certain foods. Happily, food allergies are rare (only 1–2% of the earth's residents are impacted), although they can be extremely dangerous, and in a few circumstances produce death. The greatest example to prevent a food allergen is to prevent the food or nutrients that include it.


 Because I’m not allergic to anything I never looked to ingredients list for allergens, 
When I buy food, I look only if have ingredients what like or not, expire day, but now I learn how to look on ingredients list for allergens, where must be situated the allergens ingredients on product what its packed. 
In the future if someone advise me about the allergic I will now how important it is.
I understand the reason why in hospitals, restaurant, hotels and lots of places the important question its allergic.
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