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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: Monwara Miah 

Student Number: 2012530
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	Topic of choice: Allergies and Intolerances and the importance within the industry 
	



	


Food allergies Policies are essential to help delivery good services for customers in social events and rstaurants. According to the World Health Organization (2006), food allergy is described as an adverse reaction involving an immunological mechanism. There are so many types of allergies that affects people’s life that is crucial to pay attention at the labels and training the staff. 

Food allergies affects more childrens than adults. 1 in 50 children in the United Kingdom has a nut allergy and they have been increasing over the last few decades. Futhermore, in average of ten deaths per year from food allergies including both children and adults, these allergies causes an extreme and severe anaphylaxis. One of the main allergies that affects people’s life is nuts, which causes damages within hours. 

According to the World Health Organisation food allegies are scary when we look at the statistics. In the UK high risks categories are yong children with a 15-25 years group. 

The list of allergies are long, with some more common than others. But all of them can trigger unpleasant symptoms and will need emergency treatment. Therefore, it is crucial to always training our staff and explain the ingredients to the customers before serving food. The top 14 food allergies that the establishments should pay attention are: celery, cereals, containing gluten, eggs, fish, peanuts, soybeans, milk and tree nuts. 


FAO/WHO Food Standards. Foods derived from biotechnology CAC/GL 44-203. Available at: 
http://www.codexalimentarius.net 
FAO/WHO Food Standards. Codex Alimentarius. General standard for the labelling of prepackaged foods. Codex Stan 1-1985 (Rev. 1-1991). Available at: http://www.codexalimentarius.net 
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