


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

	Summary Of the Allergies and intolerances is the most prevalent cause of physical responses to specific meals. People sometimes mix food intolerance with food allergies because they have much of the same clinical symptoms.
True food allergies have an influence on human health. Even little amounts of the triggering meal can result in a wide range of symptoms, many of which are extreme and even life-threatening. A gluten intolerance, and from the other hand, generally affects the gastrointestinal system and manifests clinically.
Among the causes of food intolerance are:
· An enzyme required for complete digestion is missing. A common example is lactose intolerance (Ashtiani, 2015).
· Digestive disorders are a kind of irritable bowel syndrome. Cramps, constipation, and diarrhea are all symptoms of this chronic illness.
· Nutritional supplement hypersensitivity. Sulfites, which are used to conserve dried fruit, prepared foods, and wine, for example, might cause respiratory problems in those who are allergic to food products (Turnbull, et al., 2015).
An unexpected sensitivity to particular foods can also emerge from long-term use of pharmaceuticals (e.g. antibiotics) or a potentially stressful event such as keeping your job, coming through a separation or divorce, experiencing major surgery, or suffering a serious disease.
In accordance with local regulations and our rigorous internal guidelines, we disclose significant allergens contained in a food (even if only in trace amounts) on our nutrition labels. This is to assist you in making educated decisions. As a safeguard, we may include [allergy]' to our nutritional information following the list of ingredients when we can't rule out 'crossing contact' with a significant allergen. If you have allergies, please sure to read our natural ingredients and warning remarks before purchasing any Nestlé products.
I was disappointed to learn that Simply Delicious Morsels had been discontinued. They faded from view after a brief appearance on the market and what appeared to be a slew of enthusiastic followers. But nestle hasn't forgotten about us! Nestle Tollhouse Allergen Complimentary Morsels have been reintroduced as a replacement for Simply Delicious chocolate chips. They're more prominently labelled with allergy-friendly phrases and qualifications, and they've been teal.
Nestle Tollhouse Allergen Free Morsels, like their forerunner, are created with only three components, are free of dairy, nuts, gluten, soy, and other common allergies, and some are even organic. They've also returned with their white cocoa powder! If you've bought and tried both of these dairy-free chocolate chips, please leave yourself own evaluation and evaluation below. It assists others in making an educated shopping decisions (Wen, and Kwon, 2016).
Food intolerance is characterized by the inability to digest specific foods and the consequent unpleasant physiological reaction. A food allergy is an immune reaction that occurs immediately after consuming a particular meal. Even a minuscule portion of the allergy-causing food can lead to many health problems including bloating, hives, and enlarged airways.
We can apply our knowledge to manage the allergies of food Like the most important aspect of managing food allergies, intolerances, and coeliac disease is to make sure that the client does not ingest any food that might provoke a response. 
Personally, it’s a good Experience To know about the intolerance and allergy of food Even if no one in your house member has any allergies, all children should learn regarding allergies. Allergic responses can be fatal, therefore everyone, including people of all ages, should be aware of the signs and symptoms of a food allergy emergency (Navaneetha, et al., 2017).
This topic is very important about food industries Because if Food industry know about allergy and intolerances about their consumer so they can try to control allergies. In a food manufacturing context, the major goal of an allergy control plan (ACP) is to:
Cross-contact among allergens and non-allergenic foods should be avoided (Gunaratne, et al., 2015).
Ascertain label correctness and maintain appropriate paperwork.
Identify important team members.
Avoid potential regulatory difficulties.
Attention to detail is the cornerstone to an effective allergy control strategy (ACP).
"We need to discover all allergic compounds in a facility," Topper explained. "Make a list of all the materials that enter into the facility." He also recommends building owners to identify problem areas in a manufacturing environment, preserve easy-to-clean machinery, and trace products and components through manufacturing, storage, and transportation using lot tracking codes. Topper recommends that ingredient suppliers' natural resources be checked and audited on a regular basis, and that any composition modifications be communicated to suppliers and maintained on file.
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