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The hospitality industry's profitability is heavily reliant on the food and beverage services sector. Due to the rise in popularity of social and business gatherings, catering businesses are seeing a spike in sales. Professionals in the F&B industry work long and hard hours to ensure that their consumers get the best possible experience (Cousins, 2020). From the introductory lecture to feedback classes, I have learned the importance of managerial roles and practices that is directly connected to customer satisfaction and also learned about the matter of personal preferences and tastes. I will discuss here the importance of rating, inception, and reporting procedures in the food industry. 


My first lecture was an inductor class and from this inductor class, I got a clear knowledge about the F&B industries and all of their aspects and target audiences. Then I gradually learn about the rating, inspection, and rating procedure of the food and beverage industry from the next lecture.  An onsite review of an establishment's established food health and safety management system results in a food investigation report (Vainio, et al., 2020). It includes information on food safety methods, sanitary conditions, storage procedures, food safety practices, and the quality of food facility design. A high level of quality of food safety and the protection of public health are the goals of food inspections, which are preventative actions taken by local, national, and federal food safety authorities. For several food businessmen, the term "food safety inspection" brings shivers down their spines. Food inspections are a critical aspect sends the food industry since they ensure that all food firms are adhering to food safety standards (Choi, Nelson and Almanza, 2019). 
Many things can go wrong if a food establishment fails an inspection, so it's understandable that the proprietors of those establishments are worried. A food inspector's assessment of food handling techniques in a food inspection report could have major ramifications for a firm, or it could be assessed. From the lecture, I also know about the 4Cs that are most important to maintaining food hygiene. These are cleaning, cooking, and chilling as cross-contamination. In order to prevent harmful bacteria, chemicals, and foreign objects from accidentally dropping into food, it's critical that it be stored properly. We have to be sincere whenever food is being transported, such as from the headquarters to another location, or from other places to the headquarters, we must ensure that it does not become contaminated. Law requires food business operators to guarantee that food handlers are properly supervised and trained in food hygiene in accordance with the region in which they work (Zutshi, 2019). Food handlers in the UK are not required to get a food standards certificate in order to prepare and sell food. Another important topic that is covered by the lecture is food rating. 

Rating is related to the safety of food from manufacture to delivery, which should be maintained strictly by the food industry according to the demand of the customers (Slabinskaya and Benderskaya, 2019). To be successful, a company must produce safe food, as consumers have a right to assume that the products, they buy are safe (Mantilla Herrera, et al., 2018). For export industries and other industries that offer items, such as manufacturers, merchants, or fast-food franchises, it is essential that enterprises can demonstrate the quality and safety of their goods. Producing food that is both safe and free of contamination relies heavily on (SOPs) (Guthrie, Cuganesan and Ward, 2018). A food agency's SOPs are documented guidelines and procedures for how the food is handled and produced. Routine operations are documented to ensure that they are performed consistently and accurately by the individuals working in the facility. In food processing facilities, standard operating procedures (SOPs) provide step-by-step guidance on how to do specific tasks (Roth and Menor, 2013).
To summarize, the lecture introduced me to the overall concept of the F&D industry and how important it is for the hospitality industry. By taking the lecture, I know that in the food and beverage industry, the topic of ratings, inspections, and reporting Procedures in the food and beverage industry is considered the most important topic to keep in mind as nowadays, a large number of people are suffering from food intolerances. The lecture introduced me to put more concern on safer food to make better business, analysis on hazards, set critical control points, and most importantly, set ratings on food hygiene. It is necessary for all businesses to make a clear food inspection report to let the customers know whether the foods are safe or not. 
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