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The topic I have chosen for presenting my learning from this course is Food Safety Fundamental (The 4 C’s) and how it is an important part of the food industry. This topic has helped me in acquiring knowledge and learnings about the safety measure practices used in the food industry such as hygiene, good manufacturing habits, and proper sanitation while preparing food. Using these practices helps in ensuring the quality of food. 
The topic has helped me become aware of Food Safety Fundamentals and the importance of using these principles in the food industry. Food Safety Fundamentals cover the 4 C’s which are clean, cross-contamination, chill, and cook. The UK Food Standards Agency (FSA) is responsible for protecting consumer health across the United Kingdom. According to me, the guideline issued for food safety has changed the working of the food industry as it helped them to maintain the quality standard of their food items and provide them a specific procedure to be followed while preparing food for the customers. My knowledge about the safety measure used in the food industry has increased. I have learned about how to include the 4 C’s in the practice in the food industry (Kubdeet al. 2016). 
In cleaning, I have learned about how to clean and disinfect the cooking area and equipment before using it. The same cleaning procedure is to be followed after the cooking task and at the end of the day. Personal hygiene is required to be maintained for the purpose of handling food such as washing the hands, hairs are tied back and gloves are worn by the individual who is handling the food (Raheem and Demirci, 2018). The cross-contamination principle states that food should be kept separately because there are chances of the transfer of bacteria from one food item to another. So, this practice should not be followed in the food industry to avoid the transfer of bacteria between the food items (Nerínet al. 2016). The chilling principle focuses on storing the food in a refrigerator such as perishable nature food items should never be stored outside for a long time. The cooking principle of Food Safety states that when cooking a food its temperature should be taken care of which will help in killing all the food bacteria safely (Food Standards Agency, 2020).
To reflect on my personal experience on the subject, I can say that it has been an informative and enjoyable experience because I have learned so many new things about the food industry in the UK which I was not aware of before this subject. This subject has helped me in gaining so much useful information about the different aspects which will help me in my professional development in the food industry. This subject not only helped me in gaining information about the food safety fundamentals of the UK but also helped me gain knowledge and information about other standards used in the food industry in the UK such as allergies & intolerance, rating, inspections, & reporting procedures, and more.
The information gained from this course will help me in improving my performance in the future in the food industry. The learning from the 4 C’s has increased my awareness about the safety measures used in the food industry. This will help me in providing quality food to the customers of the organisation where I will be working in the future. The Food Safety Fundamentals provides proper instruction which is to be followed while preparing food. The important things which are to be kept in mind during cooking. This all will help me in improving my overall efficiency and bring transparency in the working of the people involved in the food industry. 
According to me, the topic Food Safety Fundamentals is important in the food industry because it helps in ensuring the safety and quality of the food served to the customers. Providing good quality food and meeting all the safety requirements helps in building a good relationship with the customers. In the food industry, food safety and hygiene are the most important as they will help in guarding the health of the consumer from food-borne illnesses. The implementation of the correct practices of food safety and sanitisation in the food industry can help the organisation working in this sector in improving their efficiency, keeping productivity up, and gaining consumer confidence. This will also help in meeting the work standard and thus avoid unwanted incidents such as potential shutdown and compliance fines (Rizzuti, 2020). Following the food safety principles will help in maintaining the health of both consumers and as well as the person preparing food. 
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