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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:
· [bookmark: _Hlk85718729]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: _Hlk85717897]Allergies and Intolerances and the importance within the industry
Up to some extent, we all have understanding what food allergy is as almost in every household or in a family there is always someone who has food allergy. We rarely ask restaurants about the ingredients when we go out on a family dinner. Though tolerance level to certain foods varies from people to people but we still never take trouble to ask.
 According to National Health Services (NHS) a food allergy is where the body's immune system reacts unusually to specific foods. Although allergic reactions are often mild, they can be very serious.
According to BBC (April,2015) allergic reaction from pollen to peanuts makes life a misery for millions.
In a study conducted by Imperial College of London (Feb,2021) suggests that around two million people are thought to live with a food allergy in the UK. This study further shows that cow’s milk is now the single most common cause of fatal allergic reactions in children.
According to BBC(OCT,2020) between 2013 and 2019, England saw a 72% rise in the number of hospital admissions for children caused by anaphylaxis, from 1,015 admissions to 1,746.


Allergens
Allergan are those food which as whole or part of it can trigger an allergic reaction to customer. The restaurants and takeaways are duty-bound to display all the allergens. If any of the 14 allergens are present in a food product the restaurants are required to declare by law. These Allergan must be visible in a clear visible font. The allergens should be mentioned in a way that it is easy for anyone to read.
This allows customers to know more about the components of the food. This is of great help for those who suffer from food allergies. They can avoid the food that could be harmful for them. The law bound food businesses to provide allergen information to the customers following the labelling laws set out by the food standard agency.
 According to EU Regulation (EC) No 178/2002 it is a general principle of food law to provide a basis for consumers to make informed choices in relation to food they consume and to prevent any practices that may mislead the consumer. (FSA)
All prepacked and non-prepacked food and drinks will have allergen information to make easy for those who have food allergy. Staffs are required to have allergen training too.

Natasha’s Law
[bookmark: _Hlk85710272]Natasha Ednan-Laperouse died in July 2016, after eating a Pret a Manger artichoke, olive and tapenade baguette containing sesame seeds, to which she was severely allergic. They were not listed as an ingredient. (Atkinson, Emily,2021)
Natasha’s parents battled for the change in the law after a food-labelling loophole that left Natasha unaware that the baguette she ate contained hidden sesame seeds.
Natasha’s Law’ has come into force from 1st of October 2021.Millions of people around UK who have food allergies welcomed the law and specially parents as majority of the victims of food allergy are children under the age of 15. Food businesses in the UK are now bound to mention all the ingredients contain allergens.

Contamination
Contamination is a process where some of the bacteria or traces of food travel from one food to another. This happens when poor hygiene practices are followed. When we talk about allergens it is important to address the issue. Some people’s responses to allergen are so quick that even the trace can trigger a severe allergic reaction.
In production lines where allergens are part of the food it is always advised to keep the food and their ingredients from the other foods to avoid contamination.
Cross-contamination can also happen when bacteria is transferred in ways that are harder to see. For example, via reusable shopping bags, or in the drips and splashes produced when meat is washed which can contaminate other surfaces. (FSA)

In hospitality industry where establishments follow plenty of rules and regulation Natasha’s law is another addition. Since the consumers health is directly related to food business so regulators don’t take any risk over people’s health. In hospitality industry there is wide range of food served that is cooked with fresh, canned, and frozen ingredients. A proper labelling of allergen contents will enable both (Consumer and sellers) to avoid risk to those who have food allergy. 
Some establishments have introduced dairy and glutton free restaurants and reported an increase in profit too. For hospitality industry revenue is as important as serving good food. In a year or so consumers and staffs will be aware of the allergens and their wider side effects on people health. This will lead to wards a healthy trend in the industry too.
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