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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 
· 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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	Module: 

Lecturer: 



	Topic of choice: Allergies and Intolerances and the importance within the industry.
	Date Completed: 



	
Within the food and beverage industry it is necessary for the businesses to provide the customers necessary information such as allergen information. People generally can confuse between food allergy and food intolerance, because the symptoms can sometimes be similar for individuals (Cousins, Foskett, Graham and Hollier, 2020). However, while the allergen contents in foods can cause allergic reactions or also known as anaphylaxis for an individual because of the immune response, food intolerance does not deal with the immune system.  

Allergies are simply the human body’s immune response to proteins coming from foods, dust, moulds, etc. and such proteins can also be called as allergens. Generally, the immune system can consider the allergen content or substance as toxic and have an overreaction while such substances are mostly harmless. The major causes of food allergy, which combinedly produce about 90% of allergic reactions, include peanuts and tree nuts, wheat, sesame, fish, shellfish, eggs, soy. Allergies like peanut allergy, milk allergy are very common and they can mostly appear during early childhood. A study has showed that about 60% of food allergies can be found during the first years of life, such as in preschool. Also, the chance of developing allergy in children having family members with any kind of allergic diseases such as asthma, eczema etc. increases (Clark, 2012). The symptoms occurred by food allergy can be developed soon after consumption. Major symptoms of mild to moderate food allergies are: itching and swelling in the face or mouth and eyes, runny nose, skin rash, hives, abdominal cramps, breathing problems like wheezing, vomiting, nausea etc. Food allergies for individuals are particularly important to identify because different body parts are affected because of the allergic reactions such as eyes can be itching or watery, runny nose or sneezing, throat and mouth can be swelling, skin rash, internal organs such as lungs can also be affected where wheezing, coughing etc. are observed (Johnston, Clark and Shulver, 2012). 

Food intolerances in human beings are totally different than food allergies, where some foods create chemical reaction rather than immune response. The reactions are generally associated with the amount of food consumed and such threshold level until which certain amount of food might be taken is different for each individual (Kotsanopoulos and Arvanitoyannis, 2017). There are some specific foods which work as a causing factor of intolerance reactions such as dairy products like milk, cheese and yoghurt, chocolate, eggs and egg white, flavour enhancer like MSG, food additives, strawberries and tomatoes, wine (Cichy, Hickey and Purvis, 2015). Intolerances are mainly associated with asthma, irritable bowel syndrome or IBS and chronic fatigue syndrome. Major symptoms of food intolerance, which are caused by some of the substances in foods, are severe migraine, rashes, stomach upset etc. and they can be frequently observed. Other symptoms might include nervousness, tremor, sweating, rapid breathing, diarrhoea, sensation of skin burn, chest tightness, palpitations etc. The symptoms caused by intolerance can be found immediately and can also take 12-24 hours to occur (Møretrø and Langsrud, 2017).  

Food allergies and intolerances can be severe and life threatening for some people. For example, anaphylaxis can be considered as a severe allergic reaction caused by different food items which involve allergens such as peanuts, seafood, milk, eggs, wheat etc. as well as insect bites and stings (Zutshi, 2019). Person with such reaction require urgent medical attention because they might have difficulty in breathing, throat swelling, persistent dizziness and cough etc. which are life-threatening symptoms. Generally, the person showing symptoms of anaphylaxis is given adrenaline or epinephrine shot. Considering the offending food item for intolerance, the body might tolerate sometimes if such foods are avoided for a long time and reintroduced later in small doses (Adjey, Hunter and Mannall, 2016). 

It is necessary to eliminate the specific food items from the diet in order to treat food allergy or intolerance, without so such foods can be severe and life threatening for sensitive individuals (Skovgaard, 2016). Therefore, in the food and beverage industry the companies are required to put labels which contain the information of the allergens and contents included. People with food allergies and intolerances must be able to understand the terms included in the labels to maintain their special dietary requirements. For example, gluten is a heavily used term which is used for food items such as wheat, rye, malt, oats cornflour etc. that might have intolerance reactions (Casado, 2012). 

Food allergy and intolerance are fairly common across the globe. While they can be observed mostly in childhood, many adults face this health issues where symptoms can range from mild to severe. It is important for the food businesses to include the proper information of allergens and contents by which individuals can take proper measures prior to consuming the food item, which would prevent the allergic reactions and immune response to intolerance. 
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