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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.
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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	
Food allergy can be considered as the response of the immune system after the consumption of a specific as well as certain food when the body recognises it as a foreign particle. It is identified that almost 200,000 people require medical check-ups every year for the health complication related to acute allergies developed after the consumption of specific food and drink (Gavahian et al., 2020). Cross-contamination is responsible for the transfer of allergens from surface to surface and from surface to food products that can enhance the risk of allergy development. Barley, egg protein, and grapes are considered as the most common allergen and these are the major ingredients of beer, wine, fruit drinks, juice, or other hard drinks. Seafood protein is another allergen that is used by the food and beverage industry and it acts as a refining agent in beer, wine fruit juice, or cider (Renz et al., 2018). According to the study, it is possible to identify the signs and symptoms of allergy such as itching, swelling of lips, abdominal pain, dizziness, nausea, vomiting, and rashes on the skin. In the case of allergy, the immune system of consumers is attacked and develops symptoms such as shortness of breath, and facial swelling whereas the digestive system is attacked during the development of intolerance of food and develops symptoms including indigestion, and bloating, or cramping (Eiwegger et al., 2019). Allergy can be life-threatening whereas intolerance cannot cause severe harm. For this reason, it is required to take immediate measures for the reduction of the possibility of allergy in customers by maintaining proper safety and cleanliness during the preparation or handling of food.  

According to the conduction of this study, I can gather important information about the maintenance of food safety that can reduce the chances of allergic conditions among consumers. I expect that I will apply the measures during my future career in this type of industry such as the food and beverage industry and will try to manufacture food by maintaining proper cleanliness. According to my observation, it comes to know that cross-contamination can transfer the allergen from allergen-containing ingredients to the normal ingredients and can develop severe harm to the customers after the conduction of food. I can understand that presence of a small number of allergens in food can provide a harmful impact on the consumers and it can lead to death. For this reason, I will try my best to maintain safety, and try to keep the cooking area clean during food handling and preparation. 

Conduction of a discussion about this current subject is responsible for the improvement of knowledge about food safety and the severity of allergens. It is also possible to gather information about the reason for allergy development and the required actions for the reduction of chances of allergy development. After gathering data from this study, it is required to apply the knowledge practically. At first, workers need to keep the cooking area neat and clean which can reduce the chances of unintentional cross-contamination. Cross-contamination can develop through using the same cooking oil and if workers use to cook the same oil for cooking normal ingredients after using the oil in the cooking of allergen-containing ingredients (Golkar et al., 2019). It is required to wash hands properly before handling food with or without the presence of allergens. It is also important to provide adequate information to the customers about the ingredients used for the manufacturing of the food products that can help the customers to take their decision regarding the purchasing of products from the food and beverage industry. During the provision of buffets to the customers, it is the responsibility of the food industry to provide allergen information for every food item separately (Lolou et al., 2019). Proper labeling also helps to provide information related to the ingredients to the customers and they are able to identify whether the products contain any allergen or not. 

According to the concerned study, it is possible to get important information about different allergens that causes allergy and intolerance among some customers after consumption of specific or certain food products. It is required to take essential measures to lower the severity of allergens in the human body and reduces the risk of allergy development (Pali-Schöll et al., 2019). The information collected from the study can help to gather more knowledge and it is important to apply the gained skill in the practical. It may provide a significant impact on the quality of food and may reduce the number of cases of allergic patients developed by the food and beverage industry. 
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