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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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We study many things on these weeks of lectures notably regarding allergies and intolerances which is our subject for today. It is vital to recognize the distinction between a food allergy and a food intolerance. A food allergy is highly dangerous as the body’s response to the allergen means it can go into anaphylactic shock very rapidly when only a little amount of the food is ingested. The lips and throat may enlarge obstructing the airway and increasing the risk of asphyxia. A food intolerance is less severe. The individual may feel ill and have bloating and discomfort in the stomach region. Food allergies and intolerance (BBC, N.d.). If you suffer from a food intolerance, you may be able to consume tiny amounts of the offending item without experiencing any discomfort. Additionally, you may be able to avert a response. For instance, if you have lactose intolerance, you may be able to consume lactose-free milk or supplement your diet with lactase enzyme tablets (Lactaid). James T. (2020)

The dramatic increase in food allergy occurrences over the last two decades, particularly among children, has focused attention on rising consumer concern about food allergens. Food allergies are widely acknowledged as a concern for food safety. Consumers, government agencies, and food producers all have responsibilities for preventing food allergies. Numerous national and international legislation emphasise the importance of allergy management and provide standards for food manufacturers to meet. Each nation may have its own regulations for allergy labelling. For example, EU and UK regulations require labelling of fourteen food allergens when they are used in packaged goods. Gluten-containing cereals, crustaceans, molluscs, eggs, fish, peanuts, almonds, soybeans, milk, celery, mustard, sesame seeds, lupin, and sulphites are included on the list. However, food manufacturers in the United States are required to declare the eight most often allergenic ingredients; these are milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, and soybeans. These chemicals account for 90% of food allergy reactions. 
As there is currently no cure for food allergies, customers who are allergic to certain foods must avoid them. The Importance of Allergen Management in Food Industry (PECB, N.d.)
Restaurants and other food service companies must be educated on how to handle clients with food allergies. Cross-contact occurs when proteins from one meal come into contact with those from another. It might be direct (using the same utensil used to scoop out peanut butter to mix hamburger), or indirect (using the same oil to cook French fries that you used to fried shrimp). When preparing meals for someone who has a food allergy, be cautious of foods that contain the allergen. If you are unsure, use sterile equipment, utensils, and plates when preparing the dinner, and serve the food on a clearly labelled plate directly to the customer with the allergy. Lynch (2016) 

I was astounded to learn of Natasha's storey and the actions taken by the government, including stricter regulations for pre-packaged meals to provide a detailed ingredient list. Natasha had been reassured to the max. She was overjoyed to discover her favourite ingredients - olives and artichokes - in what she assumed to be an allergen-free sandwich at Heathrow Airport's Pret a Manger. As has been widely reported, Natasha suffered an allergic reaction to the sesame seeds hidden in the baguette dough and died later that day. There was no warning about allergies on the baguette package... and Natasha took comfort in it.The History Behind Natasha’s Law (NARF, 2021)

In conclusion, my belief is even if I did not work in this industry until this moment, food allergies might entail serious responses, and affect a substantial percentage of customers. To avoid any response, it is vital for consumers to be aware of, and avoid, the foods that trigger the allergic reaction. However, it is also vital for producers to be mindful of processing techniques that might result in residues of allergenic foods in other products. Furthermore, the industry should offer consumers with the essential knowledge, enabling vulnerable customers to avoid allergenic foods. Biotechnology and Allergenicity (Plant & Soil Sciences, 2020)
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