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Food safety is very important for food industries as well as for every consumer who eat food. Food safety is the standard practice that is followed by the individual to prepare and serve food and to overcome the problem of poor hygiene. The fundamental of food safety is based on ensuring that the food is prepared and served is safe for the consumption (Uyttendaele et.al. 2016). For the purpose of food safety, the fundamentals are followed in terms of 4Cs. 
Cleaning means before starting cooking wash hands and surface, wash utensils and cutting boards and rinse fruits and vegetable in the running water. Separate means things which can spread germs which be separated from ready to eat food. For food safety and food hygiene cleaning ensures that whatever equipment is used does not have germs or bacteria (Smigic et.al. 2016).  For maintaining hygiene should be clean and hands properly washed, hairs should be ties so that hygiene can be maintained.  
Cooking food at right temperature and chills means refrigerate the food at right temperature. These steps also called food safety fundamentals. 
Cross contamination also called separation which means when one type of food is transferred to another type of food then food which can have germs should be kept separated like eggs, raw meet etc (Faour-Klingbeil et.al. 2015). 
Food should be keep refrigerate when it is delivered by anyone or using them before they get expired that is mainly known as food Chilling. When cooking food it should ensures that all the germs and bacteria will be killed so that this may not creates the reason the food poisoning (Doyle, et.al, 2020).
There are various rules; regulation and legislation are made by government to protect and safety of consumers related to food safety and hygiene. The food standard act gives powers to agencies related to food standard called food standard agency and many independent departments of government which are not bias to monitors and check the activities of food industry. The food safety act is legislation related to food. This act ensures that organisation cannot use any product which is not good for the health of consumers. This act ensures the quality of products that organisation serve to its consumers. The food hygiene regulation act regulation ensures that food industry and organisation follows proper hygienic method to prepare food (Rizzuti, 2020).
For example, in UK food standard agency ensures and investigate that food which is providing to consumers are safe and hygiene. Any issue relating to poor maintenance of food safety may impose fines, imprisonment and prosecution towards organisation and officer in default who knows every activities which are doing in organisation. Also it is increasing demand for customers to eat food that is safe to eat and clean. 
I also follow the fundamental of food safety at my home so protect the health of everyone. I saw in the restaurant as they mix some chemicals in the food and when investigation is done result of that was that food has some chemical product which effects on health of consumers. Due to this restaurant is closed down. According to my research almost 1 person out of 10 person ill because of eating contaminated food and 420000 dies in every year as par WHO (Kirk, et.al, 2015). Unsafe food has harmful bacteria and chemical substance which results in more than 200 diseases. 
With having understanding of 4 Cs of the food safety it has been necessary for the industry to understand such fundamental for working effectively in consideration with preparing and serve best food. I have understood the concept relating to cleaning, contain, cook and chill and that I would apply in my personal home and also working in any of the restaurant in future. I have the future goal to apply for the position of chef in leading restaurants and with that I have to apply search principles that is associated with food safety so that the safe procedure are adopted for preparing the food as well as the clean food is served to the consumers that will make them satisfied.
Food safety and food hygiene is important for hospitality business like hotels and restaurants, cafe, bars and similar business that prepared food for the customers with the facility to eat there or take away or by delivery. Food safety is important to build consumers trust and consumer demand for transparency (Ababio and Lovatt, 2015). There are some factors which results food poisoning by eating food of hotels and restaurants and others. Like improper food holding temperature, inadequate cooking, use of contaminated equipment, food from unsafe sources, there is no personal hygiene is maintained. Food safety plays a main role in hospitality business as authorities comes at premises and investigate and check the compliances and activities related to food.
Food safety and food hygiene is important for hospitality industry (Manning, 2018). If any hotel and restaurant does not follow proper regulation regarding food safety then consumer may file a complaint against them or authority may investigate them and if they found guilty than they will be penalised. Food is the thing which everyone wants with safety at everywhere.
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