
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:
⦁	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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     A food allergy is an inappropriate immune system response to a food. Food-induced immune responses come in a variety of forms. When the immune system misinterprets a harmless meal as a threat, a food allergy develops.Food allergies affect between 6 and 8% of youngsters, according to estimates ( Venter at al, 2008).The following are some of the most prevalent food allergy indications and symptoms:
In the mouth, there is a tingling or itchy sensation.
Itching, hives, or eczema are all symptoms of eczema.
Lips, face, tongue, throat, or other body parts swell.
Wheezing, nasal congestion, or difficulty breathing are all symptoms of asthma.
Constipation, diarrhoea, nausea, or vomiting are all symptoms of an upset stomach.
Dizziness, drowsiness, or collapsing are all symptoms of dizziness.
     Eggs, milk, peanuts, almonds, fish, croutons, wheat, and soy are the eight foods that account for over 90% of all responses in the food industry. There are 14 allergies in total, including celery and mustard, sesame, sulphur dioxide and sulfites, lupine, and mollusks.
    Celiac disease affects the small intestine and is an autoimmune inflammatory disease. In the end, it's due to the body's digestive system's inability to correctly process the protein Gluten (found in wheat, barley, and rye). Celiac disease, on the other hand, is not a gluten intolerance, as Nelson Jr. explains (2002).Although some coeliacs are asymptomatic and have no symptoms, this does not mean that internal harm does not occur when they consume gluten. Weight loss, hair loss, and skin rash are some of the symptoms.
  Food allergies and intolerances are both referred to as "food hypersensitivity." Although some symptoms may be similar, a food intolerance is not the same as a food allergy. The symptoms of a food intolerance usually appear a few hours after eating the offending meal. However, symptoms might occur after 48 hours and continue for hours or even days, making it difficult to identify "guilty" foods. While the symptoms of food intolerance vary, the digestive system, skin, and respiratory system are the most common.When the body is unable to digest a particular meal, food intolerances develop. Lack of digestive enzymes or sensitivity to specific substances can cause this condition. Lactose, a natural sugar found in milk, cheese, and other dairy products; sulfites, which can be found in wines, pickled foods, and soft drinks; gluten, a protein made from wheat, barley, rye, and a few other grains; fructose, a natural sugar found in most fruits and also in fructose-rich corn syrup, an added sugar used in some soft drinks and some highly processed, such as baked goods and grains.
Anaphylactic shock, often known as anaphylaxis, is a potentially fatal allergic reaction. It might happen seconds or minutes after being exposed to an allergen. Food, medications, or bug bites can all be allergens.
  The UK's implementation of EU Regulation is the Food Information Regulations 2014 ('FIR'). Its goal is to give people more information about the food they eat. The FIRs are being implemented in stages, with many of the most important aspects yet to be implemented. The FIRs' single most significant change is the rigorous need that food enterprises offer customers with information about allergies in the food and drink goods they sell or provide.
 Food businesses must verify that they:
 Understand the ingredients in the food they sell or serve.
Examine the ingredients to see whether any of the 14 food allergies (mentioned above) are present.
Provide correct information to customers about allergy ingredients.
Establish a procedure to ensure that employees provide complete and accurate allergy information at all times; and
Consider the possibility of cross-contamination in the kitchen or during any industrial operation.
To protect customers from problems and health issues that could lead to legal action against us as business owners, it's critical to understand what allergens can cause and how to prevent cross-contamination.
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