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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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[bookmark: _Hlk84758403]Introduction:
The frequency of allergies and intolerances of all kinds, including food, increased in all developed countries.
The growth of these unrest is now a public health problem. Various explanatory hypotheses have been put forward: Change in the environment, products consumed, lifestyles, etc.
While measures are been deployed to protect consumers with allergies, some hesitate to consider the extent of the problem. In this context, this journal set out to point the mains trend observe of allergies and intolerances.
It first establishes the food hypersensitivity, mechanisms that cause allergies and food intolerances and finally the impact legal.


A Food allergy is an abnormal reaction of the immune system to a certain substance in food and can be a life threatening.
Food intolerance are not usually life threatening as do not involve the immune system. 
Outraged allergies, there is also a progression general food intolerance. The increase in these pathologies chronic conditions constituting a health problem public and has economic cost and social growth.
This is  further supported by an article I read  by Susan Prescott , Katrina J Allen(2011) regarding the: Food allergy: riding the second wave of the allergy epidemic. 
In preparation for this journal, further researches online highlight the most symptoms of food allergies:
This Classification of food allergies and intolerance is further supported by The British Dietetic Association (BDA): 
	                                 Food
	allergy
	Food Intolerance     

	IGE (Mediated food Allergy)
	No IGE 
	Enzymatic

	Immune response due to presence in the blood of antibodies substance specific
	 Immune responses involving others       immunoglobins, complexes or cell mediation 
	Related to deficit of a digestive enzyme and do not involve your immune

	Food involved
 egg, milk, peanuts, hazelnuts, fish
Symptoms: 
skin itching/swelling, vomiting, diarrhoea
	
milk, soya, wheat, egg


vomiting,
Diarrhoea, constipation, skin eczema

	



Deficit Lactose, histamine,
Salicylate sensitivity …




We had an interesting discussion during our course about Food Business, food labelling legislation which established in 1st October. In preparation for this journal, I enjoyed watching the inspirational: “Natacha’s law” and help the food business as it required to label it with full ingredients.
In this video and article, I read, the parents mentioned how important is to make food labels clear and consistent and save life. The important by providing allergen information to the customer, well food preparation and on the other hang builds a customer trust. The inauguration of this law by highlighting name of the food and certain allergens ingredients on food labels specially for prepacked for direct sale (PPDS) will make it for allergy sufferers to make a confidence and safety choices when buying food.
While is required for PPDS food labelling, however the food not in packing, in the counting or order online or phone do not require a label. 
In this way, a warning attention required to the staff company as the customer should have the allergen information when required. It is important to be aware of knowledge of 14 allergens using on prepacked food. Preparation meal, complex dishes can be challenging for restaurant and worrying as a trace of allergen can be hidden in recipes. Someone can be affected by allergic to something during dinning and an apologise and taking it off their plate will not enough. In this case the restaurant may be legally liable to the victim for their damages with consequences of Negligence, Failure to warn, Intentional tampering…
The restaurant must provide allergy awareness training above all consumer information-patient who must manage allergen controls and why is important. The knowledge of the main allergen food will personally greatly benefit me when I must deal the case and working in the food industry. 
Despite all, diverse researches foundations like “Natasha LAW" are working on these issues. The European Commission supports various scientific initiatives, such as the IMPARAS action (Improving Allergy Risk Assessment Strategy for new food protein), on new proteins.
A cohort study from the Food Standard Agency (FSA) showed a decrease in the rate of allergies between 4 and 10 years, then an increase between 10 and 18 years. 

Conclusion
Based on recent research, the prevention and treatment of food allergies has benefited from significant improvements with the new Research Foundations, food labelling legislation Act. The increase in food allergies and intolerances is a major trend. Affecting especially developed countries, it could spread to the rest of the world, in connection with changes in eating habits, new menu.
However, allergic phenomena remain complex. Finally, it should be noted that in addition to real allergies and intolerants, there is a population which, by choice and without real necessity, decides to consume hypoallergenic or gluten-free foods.
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