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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 is necessary for every human being to live. However, food can be deadly. Every year millions of people around the world face illnesses from food poisoning, food allergy and food intolerance. Vomiting, diarrhoea, abdominal pain and fever can be observed on the account of food-related adversities. Along with the illness, those adversities caused by food also can cause death. When the immune system comes into contact with particular foods, it produces an allergic reaction. Allergens are chemicals that cause allergic reactions in people. Foods containing allergens are generally not hazardous to most individuals, but they can cause an allergic reaction in some (Beyer, 2017). Milk and peanuts are the most typical allergens. Allergies can be triggered by ingesting extremely minute amounts of allergens, which can happen very quickly.  Food intolerance is a reaction of the digestive system instead of the immune response (Ohtsuka, 2015). It happens whenever a person's digestion is irritated by anything in their diet, or when they are unable to effectively digest, or decompose, the food. The most prevalent food intolerance is lactose intolerance, which is present in milk and other milk-based products. In the last two decades, a lot of attention has been provided in the food industry to minimise allergies and intolerances. Codex Alimentarius Commission has developed a list of allergic foods; though the list can vary in different countries (BRUNO and CAROLISSEN MACKAY, 2012). ISO 22000:2007 which is the international standard for food safety measures emphasizes food allergy and intolerance issues (Başaran, 2015). The organisations manufacturing different types of foods are obligated to control allergic materials in food and communicate about them properly. There are different ways to improve the situation in the industry. The foods that do not include any allergic items should not come into touch with the production system of the other items which contain allergic items (Hare, 2008). The manufacturers can develop the employees with proper training and development. Thus, the employees can contribute better in reducing the risk of allergy in food.
From the discussion in the module, I have come to know the learnings discussed briefly in the previous paragraph. A lot of ideas about food processing, food allergies and intolerances have been changed in me. Awareness about food allergies and food intolerances have risen in me. Besides, I have got an idea of how the allergies and intolerances related to food can be managed. The field is more important and wider than I have thought. I have developed the basic knowledge and skills from the module. Now, I need to know all the allergens that can be in the food as well as different types of intolerances. Later, the way of managing those things from different organisational perspectives is also important. To establish a career in the food industry there is no alternative to having full command of such things.
If I work for food manufacture or server, the learning and skills will help me greatly. Besides, as I also am a consumer of different types of foods, the learning will help me to be aware of what I consume. Thus the learning will enable me to have a better career as well as to have a healthy life. The learning from the module will help me to manufacture the foods in the best possible quality that are devoid of any type of risks of allergy or intolerance. Thus, I can help the consumers with safe foods and healthy life. The learning has enabled me with different types of mismanagement of foods which increase the risk of allergy and intolerance. Thus the management and consumption of foods under my supervision will be safer in the future.
The overall experience of the module was great. It was a very good learning opportunity for me. The learning here will help me academically in the next years when I will study further about food safety. This learning will work as a base for me. Besides, the learning will help me to be a better professional as well. I will be able to manage the production, handling and consumption of the foods better to minimise the risk of the consumers. Aside from academic and professional development, I will be able to protect myself from such food-related dangers as well. Hence, it needs to be admitted that the overall learning on the topic was really valuable for me.
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