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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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Allergies and intolerances in food industry play a key role as a protection of consumer health.
A food allergy is an immune system feedback to a food that the body acknowledges as foreign and dangerous to it. When it is trying to protect itself the body is releasing some chemicals which causing allergic symptoms. Intolerance is affecting the respiratory system, skin, breathing or cardiovascular system. There are differences between sensitivity to the allergen; reactions could be variable and dissimilar. Symptoms could start with a low grade fever, skin rashes or flu symptoms till severe conditions like anaphylactic shock which could lead to death. According to statistics showing in United Kingdom ten people die every year from some kind of allergic reactions. (Food Standards Agency, 2020). The most common food allergens are the following: celery, wheat, eggs, crustaceans, fish, lupine, milk, mollusc, mustard, treenuts, peanuts, sesame, soya and sulphur dioxide. In food and beverage business everyone has the responsibility to find out allergens that are appearing in their products and need to make sure to separate them from each other to non-allergen products. Ingredients with allergens should be kept separately from non-allergen components. Final products which contain allergen ingredient should also be isolated the same way. Appropriate labelling is very important. Food business departments in the retail and catering have to provide allergen information and stick to labelling rules as set out in food law. This means allergen information must be provided to the consumer including pre-packed and non pre-packed food and drink handled and manage food allergens effectively in food preparation.(European Parliament and of the Council, 2011). Food businesses must have the responsibilities to provide allergy training to their employees. If they are not aware of the safety procedure when a product contains any allergen, they maybe change the original package without considering the allergen possibilities and package into a non-allergen labelled one. Every catering business, restaurants and hotels must have to provide food allergen training as a compulsory, and explain the importance of food storage and correct labelling. Food allergy policy and regulations including food storage, menu creation, communication between staff, events and fine dining, preparations and cooking methods.  In my previous job I was an allergen hero in a busy cafe. I used to work in a fast paced environment as a general catering assistant. I have learned in food industry this is one of the most delicate parts, because of the correct food preparing and processing can prevent any risks of contamination or fatal reaction after eating any food. The company I was working for also provided me an “allergen hero” badge, so if anyone who had questions about the menu could ask me anytime of the day in case of any concerns. Also we supposed to be well informed by the office workers side as well about any intolerance when ordering food while eating out, to ensure that the meal what we served is “safe to eat”. Also in the cafe we had to write promptly and highlight the ingredients whenever was fish, gluten or any major food allergens on the menu. We have been using coloured pen to make the allergen ingredients awareness with correct dating procedure. Sadly in the news we can hear about fatal and sadly cases, when the label was not appropriate and the person died unfortunately- that is why where “Natasha’s law” has been created is.  From 1st of October 2021 food businesses required to provide labels with full ingredients introduction when they are selling pre-packed foods. Labelling procedure can protect millions of people who has allergy for any ingredients as same premises will apply for a pre packed sandwich or a salad which made by any staff and placed on the shelf for direct sale. Food standards agency (FSA) proposed this legislation in 2019 the benefit of detailed labelling for consumers knowing what is in the packed food and make safer choosing food options. Sharing allergen information on the labels should be the following about mandatory ingredients: may contain, contains or does not contain. This should be all employees’ responsibility and nobody should be allowed to work without knowing about food allergies, how to prevent cross contamination or do correct labelling on packages. To prevent any cross contamination with an effective cleaning needs to be also a mandatory daily task for everyone. Existing cleaning practices that are considered satisfactory for other microbial contaminants may not be enough to get rid of allergen evidence. Everybody has to be committed about cleaning protocols on all working equipments. Also personal cleanliness, proper storage of foods and disposal of wastage. The evidence of this information has to be available to all personnel including any cleaning and sanitation procedure with timings. At one point when all parameters for an allergen, cleaning and sanitation plan are in place, the program must be accepted by an actual manager. 
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