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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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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
Most individuals do not get allergic reactions to items known as allergens, but some people do. As a
result, people may have symptoms ranging from the somewhat bothersome to the potentially life-
threatening. Some foods, dust, pollen from plants, and medications are common allergies. When the
immune system reacts to something that doesn’t affect most people, it’s called an allergy. Allergy sufferers frequently have many sensitivities (Shakib et al.,2019) Pollen is a common trigger for allergic
responses. Indolent is considered a person who is averse to physical exertion and exercise, as well as
a person who is prone to laziness. An indolent condition is one that is sluggish to advance, doesn’t
produce any discomfort, and doesn’t seem to be a concern right now.

 knowledge acquired about Allergies and Intolerances
The series of steps involved in making a stringed instrument:
It was discovered that the public’s knowledge and views towards food sensitivities were influenced 
by instruments or things utilized in past studies. Our tools were reworked after conducting 10 interviews
with hospitality workers from a variety of professions and different eateries. Open-ended questions
were used to test the performance of our tools in these interviews (LOKMAN &amp; AKOĞLU, 2022). It was time to see how well respondents understood and agreed with the importance of the knowledge and
attitude questions.

Interviews that are focused on the mind:
As the results of the cognitive interviews show, the revised general knowledge exam was well-
understood by participants. From ten to two, the number of mind-set questions was reduced after
conducting cognitive interviews. This survey included all of the major aspects of attitude, including their
understanding and significance to the responder.

Applications of This knowledge in future
Instruments are applied in order to have a better understanding of the history of the location. When
examining a site, it is widespread practice to concentrate on the permeability of the soil and the stability
of the slope.
The assumptions of the design as well as its expected performance are put through their paces using
various instruments. Data collected by instruments utilized in the first phases of the project may lead to
the discovery of potential for redesign. The construction is subject to the following constraints:
Instruments make it feasible to keep an eye on the aftereffects of building over the course of several
years. Engineers might be able to determine how rapidly work can progress without increasing the
likelihood of it failing if they use data from gadgets (Gómez-Arribas et al., 2018).
Instrumentation is one method that may be utilized to provide assurance that the work performed on a
project is both of a high quality and executed in compliance with the specifications. In the event that
there is a malfunction, an alert system can be of assistance in coordinating an orderly evacuate and
the implementation of corrective actions. In order to arrive at appropriate decisions on the level of risk
in a timely manner, the data must be readily available and simple to interpret.
In the event that nearby residents allege that the building project has affected their property, the data
collected by the instruments can be used to defend the architects and contractors responsible for the
project in court. The equipment that is used in a building is the yardstick by which its performance is
measured. Performance: Monitoring approaches for leakage and permeability include pore-water
pressure and deformation, to name only two instances of each.

Personal reflections on Allergies and Intolerances
In certain instances, it is possible that the individual’s response to food is so potent that they do not
have any requirement to consume any food at all. Eating with a fork or spoon that has been used to
produce food in the past or breathing in the scent of food being cooked in the kitchen both have the
potential to set off an anaphylactic reaction in someone who is sensitive to food allergens.
Brain might become difficult or even impossible when anaphylaxis-induced shock is present. This is done to prevent oxygenated blood from reaching the brain. Itching, swelling, nausea, and vomiting are some of the symptoms that might accompany an allergic reaction. Avoiding all meals and food groups that contain the allergenic food or food group is the most effective strategy to manage food allergies like peanut allergies. This is also the case for other food allergies (Facioni et al., 2020). Food allergies can also manifest itself in the form of a sensitivity to tree nuts and shellfish.
It is quite unusual for people who are sensitive to foods but do not have food allergies to experience a
severe digestive response. Lactose intolerance, which is the most prevalent kind of food allergy,
affects the majority of the population. An individual may suffer from lactose intolerance if their digestive
system is unable to metabolize the sugar known as lactose, which is found in dairy products. Food
intolerances might originate from any one of a wide variety of responses that can occur in the digestive
tract as a result of other components of the meal.

Importance of Allergies and Intolerances within the Industry
Food allergies are becoming an increasingly serious public health issue. Various parties, including the
government and business, may cooperate together to reduce the number of individuals impacted by
food allergies. Food manufacturers must follow national and international allergy rules. Codex Aliment
Arius has determined the world&#39;s most allergenic foods. Gluten-containing foods include celery,
mustard, tahini, and lupine (Weber &amp; Lugosi, 2021). Under U.S. law, food labels must disclose eight
common food allergies. Common allergies include crustaceans (like crab and lobster), tree nuts (like
peanuts), and wheat (including soy). Three allergens induce food allergies.
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