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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: Syed Hussain Ahmed

Student Number: 2120133

	Module: Food & Beverage Operations (BMIH4002)

Lecturer: Ffion Cumberpatch



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



	
A food allergy develops when the body's immune system responds to a meal that is otherwise safe. It is possible to have food intolerance if your body reacts negatively to a certain meal or beverage. Something that does not bother most individuals can cause allergic reactions in other people. It is common for allergy sufferers to be sensitive to more than one substance. Reactions to the following substances are common: Pollen (Manuyakorn & Tanpowpong, 2019). Food intolerance can cause a variety of unpleasant symptoms, such as bloating, gas, cramps, nausea, diarrhoea, irritability, and migraines.
 
knowledge acquired about Allergies and Intolerances
The process of making an instrument:
Researchers gathered data on food sensitivity awareness and attitude by using instruments or items from previous studies. Based on 10 cognitive interviews with restaurant personnel in various professional roles and different sorts of restaurants, we modified the tools we designed. We began by asking open-ended questions to assess the adequacy of our instruments during those interviews (Lee & Liu, 2021). Next, we looked at how and to what degree participants understood and thought the questions assessing knowledge and attitudes were important.
Interviews with a cognitive bent:
No major misconceptions remained unaddressed by cognitive interviews, which indicated that the converted general knowledge test was comprehended. In addition, the number of attitude items generated by the research team was decreased from ten to two as a result of the cognitive interviews. Using cognitive interviewing techniques, it was established that the items on attitude addressed all significant aspects of attitude as well as their understanding and relevancy to respondents.
Applications of This knowledge in future
Investigating the Location: Initial site conditions are characterized using instruments. Site investigations often focus on pore-water pressure, soil permeability, and slope stability.
Verification of the design: Design assumptions and projected performance are verified using instruments. In subsequent stages of a project, data from the beginning phase's instruments may highlight the necessity (or opportunity) of redesign.
Control of construction: Monitoring the consequences of building is done through the use of instruments. Engineers can use instrument data to figure out how quickly work can proceed without risking failure. '
Quality Control: Instrumentation can be used to verify that a project's work was completed in accordance with requirements and to enforce the quality of that work.
Safety: An early warning system can allow for a safe evacuation and the implementation of corrective measures if a failure is imminent (Tatli & Akolu, 2020). In order to make timely judgments on safety, it is necessary to have rapid access to and processing of data.
Legal Representation: Designers and contractors may be able to utilize instrument data to defend themselves in court if neighbours complain that development has damaged their properties.
Performance: The in-service performance of a structure is monitored using instruments. Some examples include pore-water pressure and deformation in monitoring metrics like as leakage and permeability. 

Personal reflections on Allergies and Intolerances
Allergic responses might be so extreme does not need to eat the meal at all. Anaphylaxis can be triggered by eating with a utensil that has already come into contact with the meal or by breathing cooking fumes. Anaphylactic shock can impede breathing and prevent key organs, including the brain, from receiving the oxygen-carrying blood they need.
Skin irritations or swelling can occur as a side effect of allergic responses. An allergy to a specific food (such as peanuts) or a specific food group (such as tree nuts or shellfish) is best controlled by fully avoiding the food or food group.
Non-allergic food sensitivity is frequently restricted to a digestive-system reaction that is unpleasant. Lactose intolerance is the most prevalent example of food intolerance, in which one's system is unable to digest down the sugar (lactose) in dairy products. Different elements in the meal might irritate the digestive tract, leading to other types of food intolerances.
Importance of Allergies and Intolerances within the Industry
Allergies to particular foods are now regarded as a threat to food safety. Food allergies can be controlled in a number of ways, including by the general public, governmental agencies, and the food industry itself. Several national and international laws address the necessity of allergy management, which sets requirements for food producers to comply. According to the Codex Alimentarius Commission, the most frequently allergenic foods in the world have been identified. Other gluten-containing foods include celery, mustard, sesame seeds, and lupin. Allergen warning labels in the United States are required to provide information about eight common food allergens. These include dairy products (including milk and eggs), crustaceans (including crab and lobster), tree nuts (including peanuts), and wheat (including soy). Three of the most common causes of food allergies are found in these foods.
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