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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Syed Joshim Uddin

Student Number: 2123565

	Module: Hotel Placement-food an beverage operations (BMIH4002)

Lecturer: Lola Villard



	Topic of choice: 
	
Ratings, Inspections and Reporting Procedures 


	


The topic is ratings, inspections and reporting procedures and throughout this topic I have acquired the knowledge of how important hygiene ratings are and how consistent they should be. They are in place for consumers who occupy in England, Wales and Northern Ireland and are put in place to make them acknowledge where to eat or shop for food when provided with the information on the sanitation and health in places that offer or sell food. Furthermore I have also learned that food inspections are put into procedure to thoroughly check and see the legal criteria for quality, composition, labelling, presentation and food propaganda are being followed properly. Materials or any articles that come into contact with the supply of food are also scrutinised and is heart of the enforcement system. (Food Premises Inspections and Food Standards Inspections, n.d.)

This is topic is important within the food industry as it allows you to check that your work place is safe, hygienic and healthy. Overall, it also helps prevent accidents, injuries and illnesses that could possibly make appearance. The inspection also helps to identify any possible hazards that could occur and processes that are not working efficiently and yet again helps you decide what measures to take in consideration. To add to this, it ensures that no faulty product reaches the customer in order to retain customer connections. Inspection and testing play is an important and crucial role in ensuring product quality. This is because quality of the product is one of the most essential drivers for an overall success of the company, it is critical that the quality of its products be maintained well when they are delivered to customers.
Furthermore, my personal reflection on this topic is that it is needed within the industry. This is because it ensures customer’s satisfaction and helps people know about the cleanliness of a food place. Additionally, reporting while it is crucial to disclose many inspection results to clients, reports should always be tailored to their personal needs. I think you should know who you are speaking to and how much time they have to process the information that is given towards them
 Using this topic, I can apply my own knowledge in the future as I can identify the healthy aspects of a restaurant, such as the hygiene and reporting the quality of a product to a customer. Moreover, I can also aim towards better and fantastic customer satisfaction as well.
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