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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.
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The basic approach for defining the food and beverage operation over a range of hospitality and tourism management is the process of preparing the edibles, presenting the same and serving food and beverages to the arena of industries and companies associated with it. A widely renowned industry is in relation to the serving of the customers, on the premises of the restaurants and hotels, and also as takeaways and deliveries, along with catering services off the premises. According to the findings by Cousins (2020), the positive and the negative influences of the world has a direct effect on the workings of this particular industry. It falls and rises with the advent of the economic, social, and political reforms and evolves in accordance with the immediate surroundings. In my opinion, the engagement of food and beverages with the Homo sapiens is one that directly influences the sustainment of life and the approach of being healthy. Food is defined as any particular substance continuing a certain degree of nutritious value that is taken in by the animals or the humans, or even plants, which impart a certain degree of energy for the growth and development of the body. In a similar manner, a beverage is defined as a drink, apart from water, which is consumed by humans.

Such a range of foods and drinks which are consumed needs to be processed in the correct manner to avoid getting sick or falling ill to foodborne diseases. The processing of edibles to tag them as consumable falls under the concept of "Ratings, Inspections and Reporting Procedures''. The rating of food is the method for the labelling of food and drinking items on the basis of the nutritional value present in them. The packaged foods contain a rating from 0.5 to 5, with the grading system on the front or back of the packs (Zutshi, 2020). This method is useful for the comparison of the nutritional values between the food items. The greater number of stars is directly in relation to healthier food. On the other hand, the inspection of food items is defined as the process of assuring clean and healthy products to the customers, which are free from harmful pathogens and chemicals contaminating the packaged foods. The addition of natural or artificial substances which might affect human health are avoided, with the inspection of the degree of food or beverage decomposition or spoilage during the processes of production processing; packaging is taken into consideration during the inspection methods (Johnston, 2012). Lastly, the reporting of food items encompasses the various procedures through which an article goes across, which might have the ability to cause serious harm to the body after consumption. I believe that this kind of food security is immensely important for maintaining a healthy and sustainable society. 

According to David (2008), the foodborne illnesses, which cause a significant number of life-threatening health issues and deaths, are assessed through the Environmental Assessments (EAs) by the health staff from the Department of Public Health of a country. In my opinion, this is one of the major tasks, which should be accomplished by the government of the country to fully inspect any forthcoming foodborne illness outbreak. The knowledge and information, which I have gained by attending the lectures in class and going through the notes provided, have enlightened me with the various processes, which intertwine the ratings, inspections and reporting procedures. These pose significant importance in the context of future growth of the food and beverage industry, and further research in this area would provide the industries with a larger arena of protection of food and beverages from spoilage. The skills which I have gained are especially in the area of the legal procedures which should be known while performing the tasks, a thorough knowledge about the laboratory processes and procedures while handling the food ingredients, getting acquainted with the methods of sanitation, how to maintain the hygiene of the edible and the environment, with a certain degree of information about the way for controlling the pests.

Maintenance of health and hygiene in the food and beverage industry is tremendously essential for the wellbeing of life. As opined by Yasmine Motarjemi(2014), various innovative processes for the inspection of food has been utilised by modern-day industries, for instance, the usage of liquid chromatography-tandem mass spectrometry. I believe that the future of the food and beverage industry will be in respect to the maintenance and heightening of the nutritional contents, for increasing the shelf-life of the edibles and also in the addition of natural substances into the packaging for reduction of the harmful flora.
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