LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired 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 summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	The topic of choice: Allergies and Intolerances and the importance within the industry
	


	
For practical meetings and training sessions, the weekly magazine keeps notes here. Allergies and intolerances to food were explored, and how they affect the food industry. The experience gave me a new perspective on food allergies and intolerances. Because I do not have any allergies, I had no prior knowledge of this topic. The journal's whole contents are reviewed in detail, including research, expertise, and ideas.
Asthma is a condition in which the immune system overreacts to a dietary antigen, resulting in potentially life-threatening allergic responses. In certain circumstances, it might be difficult to tell the difference between food allergies and other unpleasant responses to food. For the most common adult-onset food allergies, such as shellfish, tree nut, fish, and soy, the peak age of onset was in the 30s, with an average age of just under 20 (Jadeja, 2018). Food allergies claim the lives of around 10 Britons each year. The number of people admitted to the hospital because of food allergies has increased by 500% in the prior 15 years. More than 160 different foods have been identified as potential allergens, however in the UK, only the 14 most common ones must be declared to the general public if they are present in food. Even though they do not show any symptoms, non-symptomatic coeliac who eat gluten-containing foods nevertheless experiences harm to their bodies. Individuals are affected in a variety of ways by the numerous symptoms (O Reilly, 2015). In addition to diarrhoea and vomiting as well as a lack of iron, vitamin B12 or folic acid and weight loss, I've also seen ulcers on the lips and tongue, a rash on the skin, joint and bone stiffness owing to osteoporosis. When trying anything new, I've learned that care is required.
Naturally, I'll be paying special attention to the details printed on the package's backside from now on. You should also steer clear of anything that could contain allergies or was made in the same facility as anything that might. As I learn more about the signs and symptoms, I will try to identify the signs and symptoms that you are experiencing. Reading food labels may seem like a simple way to avoid certain meals for those who are allergic, but this isn't always the case. Deceptive food labels may raise a person's risk of an allergic response to particular meals, research has shown (Ortolani and Pastorello, 2021). Training and education activities for foodservice companies should focus on teaching and educating their employees about the hazards of food allergies, as well as the management and communication of these issues. Labels for consumer goods or supporting paperwork for items intended for further processing should appropriately disclose any allergens present, whether by design or due to potential manufacturing cross-contact.

Self-reflection is essential for discovering one's true identity and significance, as well as attempting to present oneself in a positive light. Accounting messages from each module are both internal and specific to a certain situation. The act of studying what I've seen is what I mean by reflection. As a result, this is a significant issue in terms of food safety and allergies. Because food-borne infections may be life-threatening or even fatal, it is essential to have a thorough understanding of and competence in allergic food-management protocols (Coal, 2022). During this test, I discovered that I had a basic lack of knowledge on food allergies. Using it was an enjoyable experience. I am well-versed in the first-aid measures that should be taken in the event of a food allergy-induced intolerance.

Allergen labelling is governed differently in various countries. The European Union mandates the declaration of food allergens when they are used in the packaging of packaged goods. The EU rule mandates the disclosure of fourteen specific food allergies. In addition to crustaceans and molluscs and other animal products like peanut butter or milk, gluten may also be found in a variety of plant foods including celery and sesame seeds as well as lupine and sulphites. Eight major food allergies in the United States must be declared by manufacturers, including milk, eggs, fish and crustacean shellfish, tree nuts, and peanuts (Roob, 2022). Wheat and soy are also needed to be declared. 90% of food allergies may be traced back to one or more of the components in this area alone. Allergies constitute a threat to food safety, according to the International Organization for Standardization (ISO) 22000:2007 standard. According to the paper, food safety issues, such as allergies, must be taken care of by enterprises to guarantee that the food they produce is safe. As long as there is no treatment for food allergies, those who suffer from them must avoid the foods to which they are allergic (Stracey, 2020). Companies worry about being held liable in the case of a serious illness if they fail to identify an allergic ingredient in prepared food.
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