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The food and beverage industry has a significant impact on making the economy more vulnerable (Motarjemi, 2020). There are lots of people working in this industry and I work in this industry for around 6 months as an intern. I worked at Premier Foods PLC as an intern. It gave me a couple of experiences where I knew different new things regarding the food and beverage industry. It added tremendous value to my career and make a dynamic approach to my professional life. It required both hard skills and soft skills to become successful in the food and beverage industry. It adds some potential impact on individual personal and professional life. 
I obtained both positive and negative experiences from working life at the food and beverage industry. It made my learning zone more professional and dynamic. Before attending the internship I did not know the production process of food like bread, cakes, baking food and so forth, Additionally, I knew health and hygiene were considered tremendous considerable issues in making food and beverage. It required solid dedication and a professional approach to deal with any kind of challenge (Johnston, 2021).
 Apart from this, I enjoyed my working life because I gathered practical experience in the food and beverage industry which will add potential value to my professional and personal career. Apart from this in my class, my class teacher gave a lecture regarding soft skills and hard skill requirements. There are various soft skills and hard skills required to be successful in the food and beverage industry. It required lots of enthusiasm for making a deliberate decision-making approach and professional improvement system. All things are gone well in my perception during and academic life and 6 months of internship life. On the flip side, some issues did not go well because of time limitations and some employees did not professionally help me. I struggled a lot during my internship period because I did not have any previous experience to do the job properly. Besides I was not conscious of the soft skills and hard skills that I learned from my university class. It gave me a challenging situation where I needed to contribute a lot.  

The aforementioned thing goes well because I had a passion to learn new things. One of my course teachers guided me a lot so I paid attention to making an effective learning journey with Premier Food Plc. Apart from this, my supervisor urged me to make my learning journey memorable and charming in the global competitive era. I organized my life so that I will add value to my long-term journey. I learned hard skills and soft skills from my class because they helped me to cope with the real-life industry. I knew about health and hygiene issues in the food and beverage industry.  I understood resource allocation, marketing strategy and management style of the food and beverage industry. It has made tremendous aspects of business decisions and organizational development for making effective professional development (Davis, 2018). On the other hand, some issues did not go well due to the limitation of technical knowledge in the competitive era. Besides, I did not conscious of my production and food service skills properly. It leads me to poor performance things that did not go well in the competitive era. My knowledge helped me to sustain myself in the competitive industry. It will make sure potential benefits and long-term sustainability in the globalization era. I observed that the food industry needed sufficient research and development studies to ensure its sustainability in business management. I learned some useful situations from the fruitful journey. It made my learning journey more professional and dynamic. I knew how to deal with new situations and uncertain situations in a competitive environment. From the situation, I observed how to work jointly in the food industry to ensure productivity in the competitive era.
 There are several skills needed to develop to make a fruitful career in the food and beverage industry (Cousins, (2020). Communication skills, marketing skills, management skill, and negotiation skills are an essential skill to survive in the food and beverage industry like Premier Foods PLC. I will obtain such kind of skills with a combination of soft skills and hard skills to ensure my professional and academic excellence. 


If I got an opportunity to work in the food and beverage industry again I would have played a role differently. I would have developed my soft skill and hard skill in an efficient way. I would have obtained food science knowledge and health and hygiene issues. Last but not least would have applied my marketing and operations skills to excel in my proficiency.  
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