[image: BOLC_Logo]                                                                  
   Assignment Cover Sheet





	Student Name:
	Louisa Whittaker

	Student Number:
	25240

	Course:
	Diploma in Diet & Nutrition (Level 4)

	Assignment NO:
	Assignment Number 8 – Nutrition and the immune system



Marking Criteria:
 We expect the learners to write minimum one well expressed point in three lines against each allocated mark. This means one needs to write 15 lines with 5 well expressed points to get high grades for a 5 marks question.
For high grades use examples and illustrations where appropriate. 
	
Q.1. Short Questions: (30) All Questions carry equal marks: 
I	What is a food allergy?
	A food allergy is where the body’s immune system has a reaction to specific foods.  In an 	allergic reaction, there is an immune response where the body produces antibodies to 	‘attack’ the allergen.  The antibodies are called IgE and are specific to each allergen.  In 	the EU there is a list of foods classed as allergens and these need to be indicated on food 	products so that the consumer is aware of their presence in a specific product.  Quite 	often this is done by the use of bold font on the ingredient list.  

II	What is the difference between a food allergy and food intolerance?
	A food allergy is where the body has a defined reaction to the allergenic material by 		producing antibodies.  Food intolerance does not invoke this reaction and can be 		described as a food sensitivity.  	
	The terminology for food intolerance and sensitivity, as defined by the Royal College of 	Physicians 1984 is as follows “they are terms to be used in a general sense, for all 		reproduceable, unpleasant (i.e. adverse) reaction to a food or food ingredient which are 	not psychologically based”.
	Some reactions of food sensitivity may occur when the person doesn’t know which food 	caused it, it could be related to an enzyme deficiency e.g. lactase or gastrointestinal 	discomfort or colonic wind from carbohydrate intolerance.
	A food allergy can be triggered by a very small quantity of food but an intolerance 	requires a higher consumption.

III	Name three symptoms of a food allergy.
	Anaphylaxis and swelling, sometimes vomiting can be found as one of the symptoms and 	is quite often associated with a peanut, egg or fish allergy.  Gastrointestinal discomfort 	can be experienced after the consumption of a number of allergenic materials including 		gluten from wheat.  Symptoms will vary from person to person and the extent of the 		symptom from mild to severe is also variable.

IV	Name any three symptoms of food intolerance.
	Stomach pains, headaches, nausea, gas cramps and bloating and heartburn could all be 	symptoms of food intolerance 
V	What is meant by the term ‘allergic march’?
	The term allergic march describes how allergenic diseases progress through the life of an 	individual. For example, many children under age three 	have eczema and food allergy. As 	this improves, they develop asthma. Then, as their asthma begins to settle down, they 		start to be troubled by allergic rhinitis (hay fever) in their teenage years. 

VI	What is food in toxicity?
	Food toxicity is when the person consumes a food that has a toxic compound present.  It 	can be something that is naturally present in a food, for example some mushrooms 	contain toxic compounds.  One of the most toxic is called the ‘death cap’.  It contains 	heat-stable amatoxins which can survive cooking processes.  Within 6-12 hours of 	consumption, abdominal pain, diarrhea and vomiting can occur.  Toxins can also result 	from food spoilage where the bacteria that has contaminated the food produce toxins 	that will have an effect on health.
	Due to the fact that some bacteria produce toxins, it is important that foods be processed 	to adequate temperatures.  For example, in the canning process there is a requirement to 	heat the contents to a level whereby any bacteria that could produce toxins are killed, this 	is the F0 value. One bacteria of concern here would be Clostridium botulinum.

VII	There are some foods that cause problems more often than others. List at least six of 	these foods.
	Some of the most common foods that cause an allergy are milk, eggs, gluten, shellfish, 	peanuts, tree nuts and soya.

VIII	How does our immune system protect us?
	The immune system is very complex and is designed to protect the body against any 	undesirable pathogens, viruses or bacteria that could be in our food or in the air that we 	breathe.  We can discuss ‘specific immunity’.  This is where the T & B lymphocytes and 		antibodies develop a specific resistance to infection.  Antibodies are produced which 		mean that the body can fight a future infection of the same type and no symptoms should 	develop.  There are also a number of non-specific protective mechanisms used by the 	body.  These include the skin which is the first line of defense and the stomach where the 	high acidity acts to destroy any pathogens in the food that we are eating.

IX	What is lymph system? What is its function in our body?
	The lymph system is like a second circulatory system and its purpose is to remove 		waste from the body.  The main function is to transport lymph which is a fluid 	containing infection fighting white blood cells.  It removes excess fluid and waste and 		returns it to the blood stream.
	Cells which participate in immune reactions are collected together in the lymphoid organs 	(thymus, spleen, lymph nodes, Peyers patches).

X	How are food intolerances diagnosed? 
	In order to effectively diagnose intolerances, clinical methodology must be employed.  		Exclusion tests can be used where the person is asked to abstain from a number of foods 	that may cause a reaction, they can be introduced back gradually to see if a reaction is 	invoked.  Skin prick tests or blood tests of IgE levels can also be conducted.
	With a skin prick test a diluted amount of allergen (protein) is applied to the prick on the 	skin to see if a reaction occurs.  If a swollen lump occurs, an IgE mediated allergic reaction 	is possible.  A blood test called Radio Allergo Sorbent Test (RAST) can also be done.  This is 	typically done by a GP and results interpreted by a clinician.  Knowledge of clinical history 	here is useful for interpretation of the results.
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