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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.
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	Student Name: Nalin Godage

Student Number: 2024350

	Module:  Food & Beverage Operations - BMIH4002

Lecturer: Mary Needham



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

	
Allergies are body reactions and it is normally harmless for humans. It has some substance like molds, pollenz certain foods, animal dander, and insect stings. Allergy is a type of mild symptoms and it ranges from the mild to "rash or hives, itchiness, runny noses, water eyes and life threatening". The most common allergies are dust mites, food and animals, perfumes, insects and stings, and cockroaches. On the other hand, intolerance is suffering and breaking down from certain foods. It creates gas, body problems and diarrhea. It is non life threatening and inconvenient. As per the views of Irving (2021), I have learnt from the topic that allergies and intolerance comes from the uncertain foods and other things which are inconvenient. Different types of foods and smells are the cause of allergies for different types of people. Allergy and intolerance are most important to manage the business effectively. In medicate hypersensitivity, numerous individuals are pulled into drugs and a few individuals confront issues utilizing drugs. The food industry needs to create comprehensive management programs and allergen control. It helps to protect their customers and all other products also recalled.
I have acquired some new knowledge to change allergies and it's recovery process. In the first step, I have gained the knowledge of allergies and different types of it. As per the views of Shields (2021), we need to reduce the use of this type of thing to avoid allergies. On the other hand, I have learned that nourishment sensitivity is a safe framework reaction when it comes in contact with certain nourishments. This type of sensitivity is very helpful for the food industry and plays an important role to protect customer health. These substances that trigger unfavorably susceptible responses are called allergens. As the way to anticipate nourishment unfavorably susceptible responses is to maintain a strategic distance from allergens, nourishment industry plays an imperative part in assurance of buyer wellbeing. As per the views of Irving (2021), in drug allergy, many people are attracted to drugs and some people face problems using drugs. Latex and pollen allergies are common allergies in people. In intolerance, caffeine, sultfitesz and fructose are the common food intolerances. 
I will obtain a little unused information to alter the method of utilizing allergies and intolerance. Within the to begin with step, I have gained the knowledge of different types of allergies and intolerance of human beings. So I can decrease the utilization of this sort of thing. It makes a difference to diminish the reusing handle through including a few covers. On the other hand, I will also use good things such as quick recognition and early treatment. As per the views of Tickner et al. (2021), it helps to reduce allergies and its reaction to a harmless food. After that, I can use yellowtrace, it is my favorite apparatus for reusing canisters. This sort of design will be more helpful in food intolerances. After that, I will use some chemical reaction to reduce the food allergies and that time when the immune system of users reacts to harmless food. As per the views of Shields (2021), this type of chemical reaction will be very helpful in the future to treat intolerances. This sort of machine makes a difference to create dried chips in gardens. Different types of food service restaurants handle the people and their food allergies. 
In my personal reflections, the substances that trigger unfavorably helpless reactions are called allergens. As the way to expect food unfavorably vulnerable reactions is to preserve a key separate from allergens, the food industry plays a basic portion in confirmation of buyer prosperity. It can be stated that, in medicate hypersensitivity, numerous individuals are pulled into drugs and a few individuals confront issues utilizing drugs. It can be said that latex and dust sensitivities are common hypersensitivities in individuals. In bigotry, caffeine, sultfitesz and fructose are the common nourishment intolerances. As per the views of Gowda et al. (2021), different types of machines recycle the process of plastics. In my opinion, it helps to recycle the plastics and reduces the problems. Some lids help to reduce the recycling process and yellowtrace is the favorite tool of the allergies and intolerance process.
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