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	The rating, inspections and reporting procedures are linked altogether in terms to the food industry, where the aspects of human life are directly related. Where food ratings depend on various factors like taste, hygiene and health variables. Thus, it can be stated that the process of producing foods and meals covers various processes before reaching the hands of end customers. On the other hand, the process of reporting is segregated into two divisions in the UK food industry, where one is kept for the business houses and the other is for the consumers. The differentiation of platforms assures a simple and easy way for the third party to carry out the reporting process more specifically. As mentioned in Food Standard Agency (2021a), the food rating scheme considered the score of 0 to 5, where 0 stands for urgent improvement and 5 stands for the best from all kinds of criteria, especially in terms of hygiene. The act of portraying the rate of the business provides an assurance to the customers about the health and hygiene of the products. This is not for the physical premises but also the online stores.
Moreover, the act of inspection is followed up by the various processes, starting with examining the premises, considering the process of production and then comes to the most significant stage. At this level, the local authorities check the food safety management of the organisation and the kinds of food that are offered to the customers (Food Standard Agency, 2022b). On average the possibility of getting inspected is highly dependent on the records however it usually stays once in six months for the maximum time. Moreover, enforcement actions can highly affect the brand image of the firm, therefore it every pivotal for the restaurants to produce meals considering the food habits and life risks of the consumers. In this context, if the consumers or other third parties for instance another organisation find any potential issues, they both have equal rights to report their complaints. As viewed in Food Standard Agency (202c), the most pivotal areas, where one can report complaints are hygiene, labelling, unpublished food, food ratings as well as food crime. Hence, the organisations need to make sure that it is significantly performing the operations considering these areas to avoid any further complexities in the manufacturing process.
By accessing the legal process of the UK food industry, I came to know how the food production in an organisation needs to be highly managed and one of the primary reasons behind this was the threat of life risks of the consumers were directly interrelated. At the same time, I learnt how much communication skills are pivotal in the areas of personal development, irrespective of any job position. The role of a food inspector highly relies on communication skills, where they need to decode the message and information which is either collected from the customers or the management. According to the views of Akyazi et al. (2020), communication skills are considered as one of the essential skills in the food industry. Thus it can be stated to develop a career as a food engineer, it is very pivotal to acquire the knowledge of the current happenings and procedures of the food industry. At the same time, communication skills are significantly important for a food engineer to communicate with the customers to identify their needs, issues and other vital information. However, this activity is not limited to carrying out the conversation with the customers but also with the management of the organisation. 
Considering the subject of ratings, inspections and reporting procedures in the UK food industry, it can be stated that by taking significant actions, the governmental body can mitigate the rate of food waste in the country. In this context, Rivington et al. (2019), state that the food system of the UK needs to be focused on considering the nutrition security, especially after the Covid-19. Hence, it can be stated that I have acquired a great knowledge regarding the UK food industry, fact which will be very beneficial to a future career for me in this industry. The topic of ratings, inspections and reporting procedures are very important within the food industry as the possibility of consuming low-quality food can lead to various diseases like diarrhoea, and food poisoning and even can take life. Thus, it can be concluded that for the sake of public health the local authorities need to carry out the inspection process at a regular interval.
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