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Fuel is provided by food and nutrition and is essential for our bodies to function. It is necessary to replenish our bodies
with nutrients regularly. Hence, food safety is one of the most important aspects of the food industry. Nowadays, people enjoy eating in different restaurants these days and most of the time they enjoy going on excursions.

Rating operation for food hygiene:
You can learn exactly what standards a restaurant or food retailer follows in terms of food safety through the scheme. The scheme is run jointly with local experts in England, Wales, and Northern Ireland.

Businesses with a rating of five to zero are listed on the scheme's website and the premises so that you can make better decisions when buying and eating food. 
(5 - the improvements are excellent)
(4 - the improvements are good) 
(3 - the improvements are generally satisfactory)
(2 – a few improvements are required)
(1 - large improvement is required)
(0 - immediate improvement is required)

In England and Wales, the rating sticker is not mandatory, but the law requires it in Wales and Northern Ireland. Generally, food is rated by the places that supply, sell, or consume it, such as restaurants, hotels, cafes, food retailers, shops, cafeterias, pubs, superstores, other food outlets, care facilities, schools, etc hospitals. Local experts inspect businesses to ensure that they follow food hygiene laws to ensure food is safe before food is served.
Rating system: 
An inspection is conducted at the time of determining the standard of hygiene and it is rated accordingly. A 5 is the very best rating, meaning the hygiene standards are excellent and fully meet the law, a 0 indicates that improvements must be made urgently.



Inspections of food hygiene:
Inspections of food hygiene aim to identify factors that may contribute to food poisoning or injury, as well as to make sure that food is handled and produced in a hygienically safe manner.
Food Standards Inspections

Food standard inspection mainly follows three steps. 

Sampling:
Food law enforcement will monitor and investigate food contamination using samples of foods for chemical analyses and microbiological tests.

Licensing visits:
Regulations regarding food safety are applied to premises, food vehicles, and events that require licenses. Some examples are:

· Licence for late-night catering
· License to operate as a street trader
· Permit to Perform in Public
· Licences are granted occasionally

Combined Inspections:
Inspections that are scheduled together will be conducted where possible. Examples include food hygiene inspections being conducted alongside:

· Inspection of food standards 
· A visit to investigate a complaint about food safety. 
· A visit to license.

Enforcement action involving food safety:

They may inspect your premises at any suitable time during their enforcement action. Authorities are normally not scheduled in advance. An inspection of some premises may take place every six months at the very least. Public safety can be assured by authorized officers taking enforcement actions Food that is unfit for human consumption can be seized by authorized officers. After an inspection, will write you a letter and in serious cases, It will recommend prosecution.

Food producers practice:

It is the system for managing food safety that certifies that all the food created is up to quality standards and secures for consumption. An FSMS should also adhere to the ethics of HACCP, and every organization is responsible for establishing procedures that do so. To ensure compliance with food safety regulations, an FSMS is required. Hazard Analysis Critical Control Point (HACCP) is a set of guidelines for assessing all potential risks associated with food safety and developing measures to relieve them. HACCP should serve as the foundation for food safety management systems
principles. HACCP principles must be applied to specific products and processes after five preliminary tasks are completed before the plan can be developed.



[image: Preliminary Tasks in the Development of the HACCP Plan]


Food safety management system known as HACCP:

Food safety hazards can be identified, evaluated, and controlled with the help of the HACCP system, which follows seven principles:

· Analysed the risks
· Identify your critical control points (CCPs)
· Decide on critical levels
· Set up procedures for examining
· Corrective actions should be taken
· Verify procedures are in place.
· Set up procedures for keeping records and documents



There is much to be learned from this case for the Food and Beverage Industry. Throughout the program, I learned a great deal about food and hygiene, food management, testing procedures, physical intolerances, and what it takes to start-up or continue operating a business. This course provides me with comprehensive guidelines where I can apply my knowledge in this area in the future. This should be a good advantage for me in my future professional career.















	REFERENCE LIST (not included in word count)
	


	https://www.fooddocs.com/post/food-inspection-report
https://www.food.gov.uk/safety-hygiene/food-hygiene-rating-scheme
https://www.healthline.com/health/food-nutrition
https://www.dundeecity.gov.uk/service-area/neighbourhood-services/environment/food-premises-inspections
https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelies
https://www.ideagen.com/thought-leadership/blog/what-is-a-food-safety-management-system - Search (bing.com)

































1

image1.png
‘Assemble the HACCP Team

'

Describe the Food and ts
Distribution

'

Describe the Infended Use and
‘Consumers of the Food

'

Develop a Flow Diagram Which
Describes the Process.

'
Verifythe Flow Diagram




image2.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




