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	In this journal, the writing will be followed with the topic of food safety fundamentals. My personal reflection regarding this topic will also be added here.
 
Food is an essential element of human life that provides strengths and works as the source of heat energy within the human body. People become what they eat, which creates the fact of eating healthy food to lead a healthy life (Bartos, 2011). The learning from the lectures helps me to understand the basic key issues of food safety fundamentals. I have learnt about 4Cs that are essential for maintaining food safety. To prepare healthy food, the food industry should ensure several essential concepts and reduce mistakes such as preparing food too far in advance, cooling food too slowly, undercooking, cross-contamination, eating contaminated raw food, and so forth. Applying 4Cs is also essential in this aspect of the food industry which stands for cross-contamination, clearing, chilling, and cooking.

The 4Cs of food safety is a set of rules that is essential for the chef to ensure to create healthy food. In the cooking segment, the chefs are required to heat the meal at a specific table of time to a specified degree to minimise the risk of undercooking and overheating. The chefs need to maintain proper hygiene during cooking so that no contamination can occur by themselves. They need to follow guidelines about personal hygiene and sanitation and strictly maintain them. In the cleaning segment, the chefs must keep their hands, body, and kitchen clean to ensure hygiene. In the chilling segment, the chefs are required to store the ingredients and foods in a certain degree Celsius to minimise the risk of food contamination. And in the cross-contamination segment, the process of keeping the food protected from bacteria are specified (Medina and Laine, 2011). These concepts and procedures can cause food contamination which can lead to cooking unhealthy food. In business terms, customers get demotivated when they learn about a negative reputation regarding a firm especially when it involves serving unhealthy food that can cause dynamic diseases and illness. 
To understand food hygiene and the chef and managers should have in-depth knowledge regarding many factors including bacteria, viruses, parasites and ensure to reduce dynamic physical harms such as mixing glass, screws, stones or hair with food. Having in-depth knowledge regarding allergies and chemicals is also mandatory to ensure maximum food safety and healthy food (Sherrow, 2008). The food industries can ensure hygiene and cleanliness by obtaining food from reliable sources, protecting the foods from the risk of contamination, throwing away unfit and contaminated food, and destroying harmful bacteria during the cooking and serving procedure. Keeping the kitchen clean regularly with a significant focus on the ingredient supplies procedure is also necessary to offer healthy, quality, and fresh foods to the consumers.

Training the employees and other stakeholders who are engaged with the food can also support the process while teaching them to stay hygiene. It can involve keeping a clean hand through washing after using the toilet, holding raw food, coughing, sneezing, licking fingers, or other activities that can increase the risks of unhealthy food. This process of staying hygiene can allow the industries to provide (Taylor-Butler, 2008) healthy foods with significant health benefits and significant attraction on the market. Failing to provide healthy foods can cause dynamic diseases and illnesses including food poisoning. It is estimated that over 600 million people are getting food poisoning due to contaminated food and approximately 420,000 people die each year due to such failure in providing healthy food. Consumers are being more sensitive and demotivated regarding businesses that have such backgrounds. To minimise the risks of losing customers and being rated as an unhealthy restaurant can eventually lead to business failure. 

Based on the information, understanding the concept of food safety is mandatory to learn about how foods can cause dynamic disease and various procedures of the cooking and storing procedure can make the product unhealthy (Toledo, Singh and Kong, 2018). I will remember the importance of the 4Cs of food safety and why following a certain set of activities including how to ensure a cooking balance, effective storing procedure, and hygiene within the workplace. Food is an essential element that keeps a being alive including humans, birds, animals, and other species. But some certain rules and regulations separate healthy and unhealthy foods. Learning about these rules and regulations allows the chefs to cook healthy, delicious, delightful, and appealing meals. 

To sum up, this continuous learning procedure regarding the food industry has helped my knowledge sets greatly and influenced my mindsets through experience. 
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