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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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	Food safety is crucial because it protects customers from food-borne illnesses. It also helps to protect customers from health-related issues like allergies and even death. It also safeguards food processing companies from product recalls, which can result in financial losses as a result of dangerous products (Savoie, 2016). Amongst them, four food safety fundamentals are used the most to help people to stay safe from food-borne illnesses. Here below, each of the items of the food safety fundamentals or the 4 C’s have been discussed briefly.
Cleaning
Cleaning is a very crucial one to follow. Most of the food positioning and food-related illness comes from foods that are not cleaned properly. A lot of germs and bacteria can be contaminated with the foods in different stages of production, transportation and consumption. The foods as well as the utensils, pots and dishes being used to prepare and handle the foods need to be properly cleaned (Smith, 2019).
Cooking
Cooking seems to be very easy and normal. But, cooking is a very important and standard process. If one does not follow the cooking standards, then she/he can easily affect him/her with undercooked foods. A lot of food positioning and food generated illness is created by undercooked foods (Hanna, 2017). Though over-cooked foods are not bad for health the nutrient value of the food can easily be destroyed when the food is over-cooked. Mostly the animal products like eggs, dairy and meats are dangerous if they are under-cooked. 
Cross-contamination
Cross-contamination is the contamination of different harmful materials, germs, viruses and bacteria from one food to another food through kitchen utensils, hands or even mixed storage of the foods (Taylor and Baumert, 2010). For example, if someone keeps the raw meat and cooked food in the same chamber of a freezer, the cooked food can catch germs or other materials from the raw meat.
Chilling
Chilling is a very easy and most common way to store food. But it is important to follow some guidelines while using the chilling method to conserve foods. First of all, hot foods cannot be chilled directly (Braun, Balzer and Fehlhaber, 2011). The hot foods need to be matched with the normal temperature at the first and then those can be chilled. Also, the chilling process cannot be delayed much after the cooking. It is recommended that the foods need to be chilled within 2 hours of cooking. 
I have gained a lot of knowledge and skills have been developed regarding foods after learning about the 4 C’s; the food safety fundamentals. Food is closely related to human life and is very important for the survival of humans. But, foods can easily be deadly with slight mismanagement. Nutritious and healthy food can be harmful. Hence, it is important to be aware of the ways to keep the foods healthy and get the best value out of them. The learning about the 4 C’s has improved my knowledge about food safety, food contamination and the role of the manufacturers and consumers regarding the foods. Some of my skills also have been improved regarding food management like cleaning the foods and related materials in the best possible ways, chilling the food without harming the quality, preserving a portion of food from cross-contamination and cooking the food in the right ways. The improved skills and knowledge will certainly help me in the future.
In the future, I can apply the learning gained from here to improve the quality of the foods being manufactured under my supervision. After studying, I can establish a career in food production and food management. In those types of careers, the understanding of the 4 C’s will be greatly helpful. Besides, as a person, I will be able to take care of what I am eating. Thus, achieving a healthy life will be easier. Food is one of the most crucial things in human life and the knowledge about the better management of foods cannot go in vain.
Learning about the 4 C’s will help me academically in the future when I will study further about food management and food safety. The basic knowledge about those have been achieved here. Besides, the learning also can help me in my professional career if I choose a career path in food management and food safety inspection. Besides, my food consumption also can be aided by the learning from the module. Overall, it can be said that learning about 4 C’s will be a great help for my academic and professional development mine.
 



	REFERENCE LIST 
	


	Braun, P., Balzer, G. and Fehlhaber, K. (2011). Activity of bacterial lipases at chilling temperatures. Food Microbiology, 18(2), pp.211–215.
Hanna (2017). Food bacteria and reactions to gut health. Cooking Science, 20(1), pp.34–44.
Savoie, K. (2016). Fundamentals of Consumer Food Safety and Preservation: Master Handbook. Journal of Nutrition Education and Behavior, 48(5), p.357.
Smith, D.L. (2019). Global Food Safety Initiative scheme audit requirements regarding cleaning tool and utensil selection and maintenance – a review. Quality Assurance and Safety of Crops & Foods, 11(7), pp.603–611.
Taylor, S.L. and Baumert, J.L. (2010). Cross-Contamination of Foods and Implications for Food Allergic Patients. Current Allergy and Asthma Reports, 10(4), pp.265–270.




1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




