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	Rating systems that help shape regulator behaviour by empowering the consumer to make the "right" choices for their health, safety, or security (Self and Rothstein, 2021). The food companies are responsible for making sure that what it sells as well as serves are safe, fit for human consumption, and meet the regulatory requirements of the country in which they are sold in hotels and restaurants (Lelieveld & Motarjemi, 2014, p7). Due to their strong correlation with service quality, rating, inspection, and reporting are critical in the hospitality industry. The process is used by assessing policy compliance through evaluating all aspects of construction and operation. To ensure that standards are maintained as consumer demands are met, service quality must be constantly monitored.



This module has taught me many skills in rating, inspecting, and reporting HACCP on food services and standards in the hospitality industry. HACCP is a strategy to control hazard. HACCP principles should be used to help direct food safety management procedures (Food Standard Agency, 2017). The standard rating, assessment, and reporting procedures will be appropriate for my course and future practises. By evaluating consumer response to the delivered services, the topic enhanced the establishment of hygiene and sanitation standards in a hospitality industry. I have acknowledged regarding food handling regulations such as storage, distribution, demonstrate, cross-contamination risks, and processing methods. The topic was ideal for learning how to rate a hotel organisation's construction standards in terms of light source, waste, water distribution, and secure waste disposal.



The topic will be beneficial for future employment as a manager in the hospitality industry. I can apply knowledge of SFBB in accordance with Regulation (EC) No. 852/2004. This will improve the businesses reputation, budgeting, efficiency, and safeguard the business. I can understand and comply the 4Cs in hospitality industry operations in order to increase customer loyalty. Rating, inspection, and reporting is a complex and plays a very important role that must be completed by certified experts. The knowledge gained can help me to assess sanitation and hygiene standards reports to ensure that my hotel fulfils legal requirements for the hospitality industry. This would be relevant in documenting the employee's compliance with hygiene standards and with continuous and regular daily assessments. Improving the service delivery criteria and conditions in any business setup is vital to success. All food businesses have a duty of care to their customers. According to the government website, following food hygiene practises is required for businesses to comply with food safety laws (Institute of Hospitality, 2019).



The hospitality industry always has a huge impact on its consumers health, as dissatisfaction does have a negative impact upon the industry's future prosperity. Countries with higher tourism developments attract lots of international tourists than other countries that does not optimise their services to meet the needs of international tourists. According to the study, the majority of visitors prefer hotel chains with stringent cleanliness protocols, as well as hotel employees who appear to be further concerned about their guest's well-being throughout the service delivery (Gupta and Sahu, 2021). The authorities or government representatives had to set up regulations in the hospitality industry to prevent further pandemic spreading while retaining customer service. Environmental Health Officers in the hospitality industry must constantly rate, inspect, and report regarding customer satisfaction to ensure continuity throughout post Covid-19 pandemic. Better approaches are constantly being evaluated in order to protect consumers' well-being.



Monitoring safety performance through audits is a common practise in the hospitality business (Zutshi, 2019). For particular reasons, rating, inspection, and reporting is a scheduled and tense procedure both the hospitality and many certified organisations. The method involves ensuring that all actions are carried out in accordance with hospitality approval guidelines, are performed exceptionally, and are standardised in accordance with required measures. An Environmental Health Officer visits hotels and restaurants to ensure that high standards are maintained. The study suggests that long-term sanitation and hygiene requirements are developed in hospitality services. Rating, inspection, and reporting aid in evaluating the efficiency and performance of measures, methods and techniques, and processes in hospitality industry. The topic under evaluation is a valuable tool for standardising scoring and improving service quality.



For the hospitality industry, the Food Hygiene Information Scheme (FHIS) ratings are critical. Hotels and restaurants that display the ratings (which are required in some countries) demonstrate they are able to provide safe, healthy food and environment. The Environmental Health Officer may inspect your food safety management system or provide advice at any time.
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