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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:
· 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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Food safety fundaments




Food must be kept and served in safe measurements. Because food safety is such a public worry that much of the food industry’s business will depend on what the market considers “safe to eat”. The four C's are very essential in the quality care sectors for food safety standards assurance. Cleaning, cooking, cross-contamination, and chilling all play a role in the food procedure which is handling and must be carried out correctly at all occasions (Anon., 2016). There are specific systems of making the food safe, some basic fundaments we will cover in this journal. 
Pest control:
Pest control plays an essential role in house food safety and restaurant food safety. Insects such as cockroaches and flies are nightcrawlers and can spread foodborne diseases. If pest control is monitored, detection can help prevent pests from entering a food processing establishment.
Cleaning programs: 
If the hygiene standards are met, it reduces the risk of a foodborne illness outbreak (Feng, 2012). Utensils and food production pieces of machinery must be properly cleaned using disinfectants. This, in turn, reduces pest attraction and also helps in pest control.
Waste management: 
Keeping too much food as idle stock can also be a means of the food safety hazard. Too much idle food accumulated attracts pests and thus brings the risks of pest spread diseases with it. Food management should be in a good chain. Food must be in the order of essentiality (Motarjemi, 2014). So, if food is not stored, it will not attract pests; therefore, foodborne disease spread is cut. Plus, accumulated food also harms in another way, such as – stale food may result in intolerance and food poisoning.
Maintenance: 
To ensure food safety, at first, the production of food has to be certainly safe. Furthermore, to control production safety, the maintenance of the production machinery, premises and storage must be given proactive care. Sometimes pests such as rats and mice can affect how machines perform, gnawing at the power cables. 
Personal hygiene: 
Personal hygiene comes as one of the very first steps (Sun, 2011). For example, installing certain good habits such as Handwash, minimizing hand contract with food, cleanliness maintenance, keeping away from food served from ill staff etc.
Environmental hygiene:
Food processing industries use many dangerous chemicals to keep food safe from pests and for sanitation. Now, these safety chemicals sometimes become the danger themselves. So, food safety practices need to be applied to ensure chemicals stored and used on food processing premises do not contaminate the food at any stage of food production. 
Correct handling, storage and transport:
Other than production and preparation, importance of safety must also be given towards the factors such as handling, storage and transport. Food can also be contaminated by external factors as: 
The temperature, humidity and hygiene of the foods. The safety and risk mitigation in the area of packing. The food must not be thrown out of packets or splashed out due to poor storage and transport.
Machinery and production line design: 
Though it does not come to mind how production line DESIGN can play a role in food safety, it does. Poor design can leave lumps of food in corners and bends that becomes hard to filter off. There accumulated, it attracts pests, thus spreading infectious germs to too much of the food produced. 
Staff training:
All the points mentioned above have to be maintained by the sole hands of the industry – the staff. So, the staff training is mandatory and inevitable. The staff should maintain hand hygiene, safe food storage and handling practices, a keen observation over pest control and cleanliness for food safety.
Restrictions:
There are some specific restrictions that food industries must maintain during the production, storage, handling, transportation or even packing, which are: 
The person who is suffering diarrhoea or vomiting. Fever or sore throat. Open wounds or serious injuries exposed outside. Runny nose, sneezing, coughing or wheezing. Infectious people are infected by diseases such as salmonella, shigella, hepatitis A etc. Any flu that is communicable and can spread.
Rules that must be maintained in food industries: 
First is the Gloves should be worn. Production dress should be maintained, and casual dresses should not be permitted. At least an apron should be worn. Nails should be cut at small lengths to reduce the risk of contamination. Hair should be tied and covered. Jewellery should not be worn inside the production facility (Todua, 2018). 

I have knowledge to some extent about the food safety. But I gain knowledge regarding food safety in detail now. I got to know that illness resulting from Poor sanitation regarding food are a preventable but rarely reported public health issue. People over the age of 50, as well as those with weakened immunity, are at a higher risk of increased morbidity and mortality from intestinal infections that are often transmitted through meals. Temperature plays an important part in food safety. Major health issues are frequently caused by improperly prepared food, germs transmitted to food contact surfaces, or exposure and contamination from other foods. Food safety and handling processes should be implemented all times.
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