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Food and beverage service is a valuable skill that I've aquired in order to provide exceptional client service. A hotel's or restaurant's service separates it from the competitors.
Working in such a fast-paced industry as hospitality needs ongoing innovation and keeping up with current trends. The industrial placement helps me to apply what I learnt in the first semester as a student. Simultaneously, it is necessary for the student to have a complete understanding of their strengths and limitations based on the WIL skills in order to design a SMART approach to remedy any deficiencies. This report will concentrate on my objectives in this industry placement and how I intend to achieve them.
Food allergies are the immune system's reaction to foods that the body identifies as alien and potentially dangerous. To defend itself, the body produces substances that trigger allergic reactions in the respiratory, gastrointestinal, cutaneous, and cardiovascular systems. The reaction can range from moderate fever, skin rashes, and flu-like symptoms to more serious illnesses such as anaphylactic shock, which can be deadly, depending on the person's susceptibility to the allergen.
Individuals may be allergic to the entire product or the ingredients it contains, primarily proteins. According to a study by Elucidate Limited, up to 150 million people worldwide suffer from food allergies. To explain the growing severity of the problem, the European Commission's Rapid Food and Feed Warning System (RASFF) has 102 allergen-related public health cases during the first nine months of 2017. Listed. Of the 102,100, they were classified as "serious", with 15% coming from consumers. In 2016, the USDA reported that there were more allergen recalls than E. Contamination of coli, salmonella, listeria contamination.
The 14 major food allergens are:
· Celery
· Cereals containing wheat
· Crustaceans
· Eggs
· Fish
· Lupin
· Milk
· Molluscs
· Mustard
· Nuts (tree nuts)
· Peanuts
· Sesame
· Soya
· Sulphur dioxide (sulphates)
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Appropriate labelled packaging
Packaging can be an issue if the formulation is not understood. If employees are unaware of products containing allergens, they can change the packaging and put it in a non-allergenic labeled package without considering cleaning.
Depending on the growing circumstances, bacteria may cause sickness and pollution. Bacteria such as E.coli and salmonella might be present in the meal. Physical contamination of food can occur when persons with any form of sickness or pathogens come into close touch with it. As a result, employees must wear protective equipment such as masks and gloves. Chemicals such as metals, dioxins, and pesticides may be present in the food, causing food poisoning. Proper storage and packaging are critical in preventing chemical contamination. The symptoms, causes, and time period of food poisoning must be assessed, and preventative actions such as adequate cleanliness, storage conditions, and good cause these issues must be ruled out.
In food safety management, it is important to understand the process that acts as a precautionary measure. It is necessary to identify the spoilage of foods such as bacteria and molds and to implement appropriate storage methods at various temperatures and chemical and physical methods depending on the spoilage. Special types of storage techniques using blasting and vacuum packaging can be further implemented for food safety management.
Temperature plays a very important role in effectively preventing food contamination. The main factors that prevent food poisoning are storage and cooking techniques such as cooking, refrigeration, and thawing. Storage methods also affect preventive systems by storing food in consideration of factors such as humidity, cleanliness, and inventory turnover. It makes it easier to keep food from rotting. Hygiene, cleanliness, disinfection methods, pest control methods, and staff training are some of the measures that could be implemented for the prevention of food.

Safe food management can be achieved by implementing appropriate management systems in terms of supplier safety measures, better manufacturing processes, and records management. You can carry out better business of safe food, analysis of harmful substances, monitoring and evaluation, training of staff and so on. Legislative bodies such as the Food Safety Act of 1990 have set appropriate regulations, and institutions such as the Health Protection Agency protect against the threat of infectious foods.
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Allergen management points in the manufacturing process

Ingredients storage

Food and beverage manufacturers are responsible for identifying allergens contained in their products and taking
steps to isolate them from other non-allergenic products processed in the same facility. Ingredients containing
allergens should be stored separately from non-allergenic ingredients. Finished goods containing this ingredient
should also be separated from other non-allergenic products. Production planning

Formatting a production schedule to isolate products containing allergens is a common allergen management
tactic. Products containing allergens can be scheduled to run at the end of the day or at shifts or separated from
specific production lines to avoid contact with other non-allergen products. Proactive planning not only prevents
cross-contamination, but also saves working hours, hygiene costs, and production downtime.

Food contact surfaces

Product changes on a single production line are one of the leading causes of allergen contamination. In many
cases, there is no way to identify products that have the same name but are manufactured in different
formulations.

It is important to remember that allergen contamination from the food contact surface will not be evenly
distributed in the product in subsequent runs. Allergen contamination is usually difficult to detect because it tends
to "pass through" early in the product run and only a small portion of the overall production run can pose a risk.
At the end of the run, effective cleaning and disinfection should be performed to remove all products containing
allergens.

Non-food contact surfaces

Surfaces that do not food should also be thoroughly cleaned and disinfected to remove
allergens. These areas may not come into direct contact with non-allergenic foods, but factors such as staff
handling, and high-pressure sprays can recontaminate clean surfaces with allergen residues.

In facilities with multiple lines in the processing room, it is not uncommon for one line to be actively cleaned and
another to pack the product in ¢lose proximity. High-pressure spraying in and around the cleaning line can easily
move and contaminate the running line.

Sampling and Testing

Test kits can be used to detect residues of almonds, eggs, gliadin, hazelnuts, milk, peanuts, and soybeans. These
residues can detect allergens in foods, equipment surfaces, and CIP rinse water. Testing is typically performed by
quality assurance personnel or specially trained personnel in the manufacturing environment.
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