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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 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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	The lecture topic of the week was ‘Allergies and Intolerances and the importance within the industry’. A food allergy is when the immune system, which helps your body fight infections, negatively responds to a normally harmless food or drink because it mistakes them as a threat. But when the body develops a chemical reaction to a particular food or drink, it is called food intolerance. These dietary related health issues only affect a small percentage of the world’s population but should still be treated with much concern and also people who suffer from such issues should not be discriminated against and should be made to feel accommodated under all circumstances. Under current regulations for non pre packed food, it is crucial that all food establishments must inform consumers if any of their meals include the 14 most frequent allergies. The 14 most major allergies are: cereals containing gluten (such as wheat, rye, barley, oats, spelt or Khorasan), Crustaceans (for example prawns, crabs, lobster or crayfish), eggs, fish, peanuts (which are legumes), soybeans, milk (including lactose), nuts (such as almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia (or Queensland) nuts), celery (including celeriac), mustard, sesame seeds, sulphur dioxide, lupin and Mollusc (for example clams, mussels, whelks, oysters, snails and squid). 

(2020) have said that there are distinct differences between allergies and intolerances. Physical responses to particular meals are frequent, but even though the majority of them are due to a food intolerance rather than an allergy. Although some of the signs and symptoms of a food intolerance are similar to those of a food allergy, people sometimes mistake the two. A genuine food allergy triggers an immune reaction that affects several organs throughout the body. It can manifest itself in a variety of ways. An allergic food response can be severe or even fatal in rare circumstances. Food intolerance symptoms, on the other hand, are usually less severe and are often limited to digestive issues. The signs and symptoms of food intolerance could include gas, bloating, diarrhoea, constipation, cramps, and nausea. Whereas the signs and symptoms of a food allergy could include hives, swelling, itching and dizziness which can be much more severe and life threatening especially in the case of anaphylaxis which is the most severe allergic reaction that could potentially lead to death (A., 2018).

If you are a person who has suffered a reaction to something you have eaten, you most likely have a condition called food hypersensitivity. There are different types of food hypersensitivity, three examples of this being: food allergy, coeliac disease and food intolerance. Coeliac disease is an auto immune condition that is caused by a reaction to gluten found in grains such as wheat. It involves the immune system attacking the small intestines and reduces its ability to absorb nutrients from food. Therefore people who have been diagnosed with coeliac disease are to follow a gluten free diet which can prevent them from obtaining long term health problems. 

Food businesses in the retail and catering sectors are required by law to give allergy information and comply to labelling guidelines. This means that it is crucial for food service providers to offer allergy information to customers for both pre-packaged and unpackaged foods and beverages, as well as adequately handle and manage food allergens during food preparation. An example of this could be on certain packaging, the ingredients which could be a potential allergen are usually presented in bold so it can stand out to whoever is in need of the information.  It is also very important for food businesses to make sure that the staff receive high quality training on allergens for the safety of the customers. There has previously been a case of false advertisement or there was a lack of information about the ingredients on the labels of certain products which caused the death of a young female named Natasha, due to a lack of time and care for the ingredients section of the packaging (G.M., 2018). It is also important to label on the packaging any traces of cross contamination as this could be very necessary information to the customers. Personal hygiene, cleaning of surfaces and equipment, appropriate food storage, correct waste disposal, and cleanliness of food preparation facilities are all ways to avoid cross contamination.

This week’s lecture included many useful facts and information about the importance of allergies and food intolerances and its importance within the industry. I found it very useful and informative and I definitely picked up some new knowledge and skills from it such as the importance of correct labelling of ingredients on packaging for food and drink and the positive and negative impacts it could have on customers. Such as having correct labelling on a package would make a customer with a certain allergy grateful for making the ingredients and major allergens clear to them and achieving customer satisfaction is an aim for all businesses. 
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