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Introduction:
 Due to globalization, food habits and culture have changed dramatically, and people are being more concise about their daily food and beverage choices. In the food and beverage industry, ratings, inspections, and reporting procedures have significant influence, which helps to flourish the hospitality and tourism departments in the present business environment. Good ratings have the power to improve the hospitality industry in any place. As a tourism and hospitality department student, I’m fully aware of those issues and have understood those issues to imply my working time.


Help to Know the Best Food & Beverages
Ratings have a significant impact on the hospitality and tourism fields and provide a distinct view of that industry. In the online world, people are more interested in learning about information from online sources, and that’s why they are finding different sources of information like food quality, tourist attractions, local area information, etc. to enjoy their tour (Choi et. al., 2019). People are more comfortable with ratings suggestions from online sites to find the best services. So, day by day, the ratings of the tourism industry and food ratings are becoming common factors for the tourism and hospitality industry.
Alongside the ratings, inspections also have significant consequences in the tourism and hospitality industry. The taste of food and other services is changing on a daily basis, and consumers are becoming more concerned about their health and safety. That’s why the inspection has been considered one of the important factors in improving the food and beverage business's performance. A careful report or summary can ensure actual events and the tourism and hospitality industries will be more convenient for the people.
Another important issue in the food and beverage industry is reporting procedures. The Reporting Procedures are involved with some crucial issues that data on present culinary trends, ingredients, sales reports, upcoming products, etc. Through the reporting procedures, the company can show their company’s full overview to their customers easily. They can present their latest success and give offers to their customers (Manning et al., 2018). So, however, ratings, inspection, and reporting procedures have been discussed more and more in the food and beverage industry. As a tourism and hospitality department student, I can apply my theoretical knowledge of the food and beverage industry to a flourishing business.


Brief Evaluation of Ratings, Inspection & Reporting Procedures in Food & Beverage Industry
Ratings are involved in some cases in the food and beverage industry, including identifying the best food, food quality, and services of those providers, etc. The ratings can help customers to know how a product can help their lives and improve their journey. Ratings are directly involved with previous customers’ feedback, which can build trust with their customers. Rating can help the industry to attract investors and improve the quality of products in order to maintain large numbers of customers. Ratings can help strengthen the brands of distinct products, which can flourish in the food and beverage industry as well as the tourism and hospitality industry (Carins et al., 2021). Some negative issues also occurred in the food and beverage industry where some companies followed illegal ways to improve their company ratings. But this is not right. The food and beverage authorities of every company need to be more aware of their services and serve the best food possible, which can help to increase their ratings. On the other hand, the 





inspection has also played a crucial role in the food and beverage industry (Prakash, G., 2018), ensuring the best quality of food for customers. 
Providing healthy ingredients can increase the quality of food. A careful inspection can be able to identify health issues like any type of risk and improve those issues in the proper way. This can help this industry develop food security and increase customer satisfaction. In the reporting procedures, the Manufacturing Execution System is an important part of that. The reporting procedures are closely connected with the characteristics of the food and beverage manufacturing process and analyse the potential benefits and barriers in the food and beverage industry. The reporting procedures connect the food and beverage industries. It helps manufacturers be efficient and gain more competitiveness in the global market (Agostini, C., 2021). The food and beverage industry are facing strict regulations, increasing competitiveness, changing customer demand, and low profit margins. 
So, to increase the profit and development of the food and beverage industry, every company needs to focus on ratings, inspection, and reporting procedures.





Conclusion: 
My appearance in the tourism and hospitality industries with my theoretical knowledge can help to develop present strategies for the food and beverage industries. I would be able to identify the best food ingredients, increase customer satisfaction and other issues. Through my theoretical knowledge of tourism and hospitality, I can easily know the present trends in food and can help to add new things to improve the food and beverage industry.
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