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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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	[bookmark: _Hlk117016401]1).
Background 
Food allergens and intolerances need to be diagnosed by different doctors and receive scrutinising attention as the awareness has been presented. Regulations with focused support allows better labelling approaches and this context creates ideas about informed choices for the people. The action and support plan states the understanding about legislation must be applied when taking into account, stakeholder planning which proposes the standardised action regarding necessary aspects. Consequently, levels of adventitious contamination and proper proliferation creates effective understanding towards precautionary allergen labelling being followed and projected. 
Summary 
Food allergen labelling and processes with standard regulatory aspects define the necessary ideas to consolidate action plans and structure proposed aspects can be standardised in this prospect. The regulations with formal food based information along with the understanding about proper control assistance create indications so that proper labelling requirements can be maintained. 
Personal reflections 
To follow necessary labelling plans and abiding appropriate regulations while implementing standardised approaches. Considerable aspects may also be proposed but not applied until tried and proven.
Importance of topic 
The proper information approach considers up-to-date segments following ideas regarding helpful action processes, modifications and standardisation. 

2).
Background 
Individuals with intolerances and allergies along with coeliac disease need to consider safe quality assistance and directions so that developing the proposed quality aspects can be assumed. A variety of food related health management consider the individuals experiences in this realm obligatory to understand the prospect so that necessary safety needs and wellbeing can be maintained. 
Summary 
This case study connects with unique experiences of individuals and considers the demonstrated practices that each practice which follow conceptualised and necessary specifications.  

Personal reflections 
The study included an inductive approach that considers qualitative data to process food choices and value indicators by which the necessary approach in creating better food preferences can be maintained. Suitable food and drinks coupled with frontline staff's specific perceived knowledge present the necessary indications to connect effectively with participants experiences while following standardised aspects and necessary directions.

Importance of the topic 
This topic will help to provide the proper understanding about harmful food avoidances and understanding about appropriate consumer support by supplying helpful action projections. To anticipate and maintain necessary action planning along with considering forecasted approaches to defines and utilise ideas about minimization of risks and compensatory behaviours.
3).
Background 
This assessment analyses the concept of food matrix and proposes a classification for the important types of matrices located in ingredients. The food matrix can be considered a bodily domain that includes and/or interacts with specific components of a meals (e.g., a nutrient) supplying functionalities and behaviours which can be specific from the ones exhibited via the components in isolation. The impact of the food matrix (FM-effect) is mentioned in reference to meals processing, oral processing and flavour perception, satiation and satiety, and digestion within the gastrointestinal tract.
Summary 
The appropriate safety approaches and interactions defining the ideas about physical domain and state the ideas about specific constituents of food in this review. 
Personal reflections 
The proper secondary aspects with the (FM-effect) can be discussed with the understanding about food processing plan and structure of the safety processes creating simplicity. Food intolerances with quality support based understanding can be structured in this context (Aguilera, 2019). 
Importance of the topic 
This topic states the ideas about oral processing and structure the exhibited planning and helpfully maintains the effective implications of nutrition and presents necessary understanding so that applicable processing can be structured. Different food variants and necessary safety indications in this context show the ideas about functionality and process with standardised action indications. 

4).
Background 
Food allergy is an aberrant immunological response to food antigen. This can be potentially life-threatening and this connects with adverse reactions to food, this can create various challenging situations. The overview related to different classifications and standard promising areas to create and direct necessary approaches here considers allergy testing and proposes the diagnostic approaches.  
Summary 
The research related to various situation specific food intolerances and its different aspects can be applied in this segment. The clinical diagnostic approaches/processes with food related affairs cater to the solutions presented. 
Personal reflections 
The Retrospective study analysis/constructive aspects define the idea regarding immunological development of different adverse symptoms after the ingestion of the food antigen, shows checking food allergies is irrefutable correlated with different conditions. 
Importance of the topic 
This study processes ideas about different allergic conditions and maintains information about prevalence of medicated plans and importance of necessary factors to create ideas about precautionary processes. The action plan/food allergy related aspects connect with different symptoms pointing towards significant pathophysiology considering immune system prospects and local mechanism contexts. (Onyimba, Crowe, Johnson & Leung, 2021).
 
5).
Background 
Adverse food reactions incorporate immune-mediated food specific allergies and non-immune mediated intolerances and the directed projections with pathogenic mechanisms can be channelized and observed in this case. 
Summary 
Different risks of an inappropriate approach to the correct identification along with the necessary planning to clinically combat said risks in an effective and secure manner.
Personal reflections 
The diagnostic and therapeutic strategy related practices are effectively proposed directing ideas about proper and correct management plan, this usefully channels the predicted results. Nutritional gaps and improvements of quality assistance with economic costs and directions can also, aid to solutions presupposed by the case.
Importance of the topic 
To outline and present the associated action and diagnostic approach in necessary especially, considering ideas regarding action measures and correct identification of the constructive aspects. Useful tool with the specific nutritional concerns states the countermeasures can be standardised (Gargano et al. 2021). 
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