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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.

	Topic of choice: 
	



	Popping, B., & Diaz-Amigo, C. (2018). European regulations for labeling requirements for food allergens and substances causing intolerances: history and future. Journal of AOAC International, 101(1), 2-7.
Background 
Food allergies and intolerances must be diagnosed by a variety of physicians and given more attention as awareness grows. As a result of their efforts, regulators are better able to follow better labeling practices, which in turn generates a more educated consumer base. There is a clear knowledge of the legislative plan and a large amount of support for it, and the standardised action predictions include all of the key elements (Popping & Diaz-Amigo, 2018). As a result, the effective knowledge of precautionary allergen labeling prospects are followed and predicted as a result of levees of accidental contamination and suitable proliferation. 
Summary 
Labeling and procedures for food allergens with standard regulatory features establish the required concepts for an unified action plan and structure that may be offered and standardised in this perspective. Suitable control assistance and recommended indications may be created via the regulation-based formal food-based information procedures with an awareness of proper labelling standards. 
Personal reflections 
Product demonstration and regulatory framework, as well as standardised procedures, might be geared in this direction. 
Importance of topic 
The notion of useful action processes and changes to take into account the standardized elements get presented when the right information approaches and considers the most up-to-date segments. 
Weber, L., & Lugosi, P. (2021). The event experiences of attendees with food allergies, intolerances and coeliac disease: risk loaded value-creation/destruction. International Journal of Event and Festival Management.

Background 
Visitors with food sensitivities like celiac disease and intolerances should consider safe and nutrient-rich guidance so that the recommended components may be developed. Individuals' experiences in food-related health management need to be taken into account in order to ensure that required safety and well-being are met. 
Summary 
This study focuses on the unique experiences of people while also taking into account the practices that have been proved to occur when events adhere to conceptualized guidelines and relevant details. 

Personal reflections 
The research featured an inductive technique that takes qualitative data into account while processing food preferences and value signals, allowing the essential approaches to improved food preferences to be maintained. Good food and drink, together with the specialized expertise and experience of the front-line employees, helps participants have a more positive experience while adhering to the standard elements and guidelines (Weber & Lugosi, 2021). 

Importance of the topic 
This subject will assist to supply the right knowledge of dangerous food avoidances and to project the understanding of suitable consumer specific support by saying the helpful action projections that will be useful to the consumer.  The notion of minimizing risks and compensating behaviours here specifies the whole knowledge about anticipating and maintaining action planning and considering predicted methods. 

Aguilera, J. M. (2019). The food matrix: Implications in processing, nutrition and health. Critical Reviews in Food Science and Nutrition, 59(22), 3612-3629.
Background 
Many people have been influenced by the food matrix idea, which has the potential to impact food processing as well as health and nutrition. In this possibility, it is vital to have the right matrix and support in place, as well as the right microstructure. 
Summary 
Aspects of physical domain and particular ingredients of food are defined in this perspective by proper safety measures and extensive interactions. 
Personal reflections 
Food processing strategy and structure, as well as the safety practices that provide useful secondary elements, may be explored in relation to (FM-effect). This is the setting in which food intolerances with excellent assistance may be organized (Aguilera, 2019). 
Importance of the topic 
As a result of this subject, oral processing and planning may be organized, and the effective implications of nutrition can be maintained, as well as the essential knowledge for relevant processing. Different food varieties and relevant safety indications in this context project the principles of good functionality and process with standardised action indicators.................................................. 

Onyimba, F., Crowe, S. E., Johnson, S., & Leung, J. (2021). Food allergies and intolerances: A clinical approach to the diagnosis and management of adverse reactions to food. Clinical Gastroenterology and Hepatology, 19(11), 2230-2240.
Background 
For those who suffer from food allergies, the risk of a possibly fatal allergic reaction to food is connected to the bad responses to food, and this creates a variety of hard scenarios. Overview of categories and standard potential areas for creating and directing essential methods to allergy testing and diagnostic procedures is presented here. 
Summary 
This portion may be used to follow and project the presentation on food responses and other situation-specific food intolerances. Food-related clinical diagnostic methodologies and procedures are designed to fit into future scenarios. 
Personal reflections 
When examining food allergy in relation to various disorders, it is necessary to explain the notion about immunologically driven development of various undesirable symptoms after ingestion of the food antigen. 
Importance of the topic 
For the creation and maintenance of new ideas regarding suggested indications and essential procedures, this research successfully processes and stores information on a variety of allergic disorders and the prevalence of medication. Different symptoms and their indications towards major pathology are connected here with the recommended action plan and beneficial food allergy-related components, which involve immune system prospects and local mechanism settings, and are predicted (Onyimba, Crowe, Johnson & Leung, 2021). 

Gargano, D., Appanna, R., Santonicola, A., De Bartolomeis, F., Stellato, C., Cianferoni, A., ... & Iovino, P. (2021). Food allergy and intolerance: A narrative review on nutritional concerns. Nutrients, 13(5), 1638.
Background 
Directed projections with pathogenic processes may be channeled and projected in this potential of adverse food responses, which include immune-mediated food specific allergies and non-immune-mediated intolerances. 
Summary 
Diverse dangers of a wrong approach to the accurate identification components here need the essential preparation that gives thoughts about clinical characteristics and their indications so that subsequent contexts receive projected. 
Personal reflections 
Diagnostic and treatment strategies are offered and successfully suggested, which directs the thoughts regarding a good and right management plan. This possibility is beneficial in channeling the predicted indication. The beneficial components that may be presented can be used to target nutritional shortages and other improvements in quality support with specific economic costs and directions. 
Importance of the topic 
Identifying the constructive elements and outlining the accompanying action aspects and diagnostic method in this scenario is an important consideration. A useful tool for this prospect's special nutritional problems indicates that the thoughts regarding employment possibilities may be harmonised (Gargano et al. 2021). 
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