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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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The food industry often uses the same equipment and facilities to produce a variety of processed products with varying recipes. During my investigation, I learned about a variety of people's struggles with food allergies and intolerances. It has dawned on me that the proper management of such shared equipment is essential to prevent cross-contamination that may enable potentially lethal remains of an allergic meal into another product. Use of common equipment and facilities may be accomplished via a variety of means. One method that has worked for me is dedicating a single or a few lines of code to the creation of a specific allergy meal. For instance, all peanut-based formulations may be made on a single line. If you're processing a variety of foods, it may be difficult to use specific lines or equipment. Assigning processing lines isn't an option for a variety of firms since they have various processing lines and numerous products.
Group discussion on allergens in foods/beverages revealed that when a processor cannot dedicate a line, several methods are used to ensure that products are not contaminated with allergen residues.. Through this process, I learned that scheduling production is a great method in this regard; this is done by combining allergenic items, such as preparing all dairy-containing products together, egg-containing meals together, and so on. A thorough clean-up is required between the production of an allergic mixture and the subsequent production of a product on any shared equipment. The nature of the products being manufactured and the design and composition of the processing equipment will influence the cleaning processes. From various articles, Many businesses go to the level of implementing color-coding for sanitation devices, each hue dedicated to a form of allergy. To clean industrial tasks that must be done without the use of water or detergents, the most difficult challenges are confronted. If you're making chocolate or dry blending, moist cleaning of equipment isn't an option since it might offer extra food-safety dangers, such microbial infections. Vacuuming and hand-wiping equipment are useful in dry cleaning methods. That's a difficult one to answer. At the very least, all visible residues of the allergenic chemical must be removed. Even though it seems simple, verifying "visibly clean" may require substantial disassembly of certain equipment components. When using extended baking ovens, the assessment of "visibly clean" may be especially problematic.
In addition, the food industry has integrated allergy controls into the stage of new product creation when they conduct research and development. As a direct consequence of adopting this strategy, the culture of the product developers as well as the procedure they follow in the creation of new food items have been modified. If an allergenic food is not included in the formulation of a new product, the production process for the product must be handled differently than if it does include allergenic foods. This is because the new product cannot include any allergens. In spite of the fact that foods that contain peanuts are extremely well-liked in the United States, some companies have made the decision not to develop new peanut-containing products in order to prevent their employees from coming into contact with the ingredient at any point during the manufacturing process. This preventive strategy makes it possible to adhere to the necessary protocols for controlling allergens and maintaining cleanliness. Although it is not possible to produce all new food items that are free of the primary food allergens, if the product developers are able to avoid using certain foods that are often allergic in food products from the outset, there will be less challenges and worries. Not only is it essential for a company to have allergen-control systems installed at each of their facilities, but they also have the responsibility of ensuring that the suppliers of their raw materials have such systems in place. It is of the highest significance that companies who sell raw materials to customers provide them with extensive information on the raw materials that they sell.
As a way tosummarise this, I can say that the study experience taught me that food allergies and intolerance are two primary factors that have an extremely significant influence on the business. This is something that I have learnt through my time spent studying. In order to properly address any concerns relating to allergens, the processor is required to collect comprehensive information on the components of each raw material. Many businesses have begun conducting allergy audits on the suppliers they work with in order to guarantee that they have access to the most accurate information possible on the components of their raw materials.
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