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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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Food allergies occur if a person's immune system responds abnormally to a protein which is present in food. One can have an allergic reaction when their immune system generates too many antibodies. Symptoms normally develop within minutes after ingesting the food, although they might appear up to four hours later. They vary from minor problem to life-threatening reactions that require emergency medical attention. A food which triggers an allergic reaction is called an allergen. If someone consumes a tiny amount, it can cause an allergic reaction. One must identify and avoid all sources of the allergen if they've been diagnosed with a food allergy. On the other hand, when a person’s body has difficulty to digest specific foods, they’re said to have food intolerance. Unlike a food allergy, it doesn’t affect the human immune system. Reactions might happen immediately or take up to 20 hours after ingesting the dish. Food intolerance symptoms are unlikely to be life-threatening (MPI, 2021). Every food company must guarantee that food safety is not jeopardized, and they must give accurate information about their products so that customers may make an informed choice. Food allergies and intolerances are prevalent, yet the majority of people are not affected by them. Food-sensitive customers, on the other hand, may experience a variety of harmful and unpredictable symptoms as a result of ingesting such items. Because the only method to avoid food allergies is to avoid allergens, the food industry plays a vital role in consumer health protection. As a result, finding and selecting responsibly manufactured and precisely labeled food products is essential for this vulnerable group. Food allergies are a significant threat to human health and life therefore this has become a big issue and duty for food companies (Kara Lynch, 2016). Food producers and mass caterers are fully responsible for providing declarations about the absence of allergens in food components and ensuring that no allergy cross-contamination occurs during the manufacturing process. These food products can be labeled with specific symbols. Food allergy management is a joint duty of consumers, government agencies, and food producers (Bogdan Pachołek, Sylwia Sady, 2018). Many national and international rules highlight the importance of allergy control and establish requirements to that end. Food making companies must meet certain requirements. Each nation may have its own standards regarding allergy labeling. Foods which causes allergic reactions, Gluten-containing cereals, crustaceans, mollusks, eggs, fish, peanuts, almonds, soybeans, milk, celery, mustard, sesame seeds, lupin are all on the list. However, in the United States, food makers are required to mention the eight most frequent substances that cause food allergies, which are milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, and soybeans (CPD, 2019). These substances are to blame for 90 percent of all food allergies. The worldwide standard for food safety management systems, highlights allergens as a food safety problem. And, according to it, organizations must regulate food safety threats, including allergies and intolerances in order to assure the safety of the food they produce. Because there is now no treatment for food allergies, food-allergic consumers must avoid the foods to which they are allergic. Allergens are becoming a major reason to worry in today's food processing industry. To avoid product recalls and safeguard their customers, food and beverage processors and manufacturers must develop comprehensive allergy control and management strategies.
I have learned this eye opening facts about allergies through this course, and I am so thankful.The management of food allergies and intolerances at all phases of the food manufacturing and distribution processes aims to provide safe, high-quality goods, especially in light of the rising number of food allergies affecting society. Companies' actions must be based on a thorough evaluation of the hazards posed by the presence of allergens in all materials and additives used in the manufacture of finished goods. The possibility of allergies being present in food unintentionally must also be addressed. Actions made to avoid allergy introduction into food items, as well as to provide consumers with reliable information on the presence or absence of allergens via sufficient product labeling, are crucial for guaranteeing food safety. This issue must be handled comprehensively in order to avoid underestimating any aspect of the business. Only such an approach may result in benefits, such as greater consumer trust in product labels, a decrease in the number of food safety alerts, and, as a result, a reduction in the number of items terminated or withdrawn from the market.
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