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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.

	Student Name: Marius Stroe

Student Number: 2117199

	Module: BMIH4002

Lecturer: Laurence Blake



	Topic of choice: 
	ALLERGIES AND INTOLERANCES AND THE IMPORTANCE WITHIN THE INDUSTRY



	


According to, Popping, and Diaz-Amigo, (2018) it has been noted that the allergy to the food u is considered an immune system which is being responded to when it comes in the contact with a certain kind of the food. In addition to this, while learning from this module I got to know that these substances have the involvement in the triggering of the allergic reaction which is particularly known as the allergens, these items in the food are not harmful to the majority but the things are while working within the industry there is need to work on the comfort of all of the customers which will further lead to the progress of the industry, as well as the employee, also lead to winning the trust of the customers as well. 
	Working with this module has helped me to undertake the information related to the needs of the individual as well as conclusively I have found that in the case of the allergen item the most common ingredients include milk as well peanuts. While analysing the needs of the customers in this assignment I got to know that sometimes a few quantities of those ingredients might be the reason for the allergic reaction most of them due to the sensitivity of the consumers, the instant reaction is noted even though after the ingestion. In addition to this, the reaction of the customers has indicated that the instant reaction of food may lead to the range of the greatest from mild or the server. The gained knowledge related to the allergies will be implemented in my professional time, I will ensure that the real ingredients of the food must be clearly described on the packing. This will be indicated as an aspect which might lead the individual to save from the threatening condition which is known as Anaphylaxis (An acute allergic reaction to an allergen to which the body has become hypersensitive). Which is usually observed as an instant condition of an individual. 
It has been encouraged that the total number of reactions related to the number of solutions revolves around the number of the performance of the management (Labrosse, Graham, and Caubet, 2020). The gained knowledge from this course has informed me of the number of techniques which will be considered a significant aspect for the sake of the most reliable strategies. In a similar manner, I got to know that the effective management programs related to the allergen is depends on the segregation of the physical foods of the allergenic ingredients from other products as well as the ingredients at the single step related to the manufacturing of food. In line with this in the professional role I will make sure that the main focus of my service will be beyond the production of the food, which will I make effective by gaining raw materials in order to deliver the final product to the customers. In addition, my aim in professional development will be interlinked to eliminating the unrequired presence of allergens in the products and the food.
	In addition to this, while elaborating the point of the view of Pacholek, Sady, and Kupinska-Adamczyk, (2018) on the techniques related to the allergies, it has been noted that the provision of the education, as well as training to the staff related to the allergies, must be a significant and the primary aspect of the employer. In addition to this, I will make sure that while working in the food industry all employees must be aware of the needs of the customer as well as the having a remarkable knowledge related to the food allergen risks, management as well as the communication ought a priority for the providers of the foods. 
	In addition to this, it has been demonstrated that allergens tend to be present in the products (Dupuis et al., 2020). While having the collective information related to allergens food in my job line, I will ensure the declaration of those items which cause the allergies and try to gain a competitive advantage while working on this element. On the other hand, while prioritising the information related to the allergies, at the time of the manufacturing of food I will make sure to precisely indicate the ingredients for the clients. It will help those customers who are allergic to a special ingredient, as well as the substitute of that food, will be provided for filling the needs of the individual as well. 
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