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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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	Topic of choice: 
	
Ratings, Inspections and Reporting Procedures


	
I have learnt from the lectures that hotel inspections are highly recommended for maintaining good quality and services. Positive customer ratings are obtained based on the good quality of the services of the hospitality industry. 

Inspection is conducted in the hotel industry to understand the responsiveness and efficiency of the staff in the hospitality industry. The standards of the services should be maintained appropriately to meet customer needs. The inspection procedure is also required to maintain the collaboration between different sectors of a hotel. (Öztürk and Öztürk, 2019). There are three types of hotel inspections such as “Internal Auditing”, “Third Party Auditing”, and “Government inspection”. Internal inspection is conducted by the internal administration of the hospitality industry. On the other hand, several specialised third parties conduct the company's inspections to find out the loopholes in the operations. Lastly, the government organisations such as the Ministry of Tourism and other regulatory bodies inspect the quality of the hospitality industry to maintain it adequately for the benefit of the customers. Ratings are based on the quality of the hospitality services and the outcome of inspections (Mariani and Predvoditeleva, 2019). If the inspections are conducted properly and the authority maintains the quality based on the inspection report, good quality can be maintained. As a result, the customer satisfaction rate can be increased. This high customer satisfaction rate is required to increase the profitability of the hospitality industry. 
Reporting in the hospitality industry is primarily conducted to keep track of the activities concerning the hospitality industry. It includes the “check-in/check-out”, “cancellations”, “development and management report”, and “financial report by sales channels”. Based on the reports of inspection and ratings these reports are prepared and these reports provide the idea to the authority about managing operations (Božič and Cvelbar, 2018).

I have acquired the skills to manage the quality of the hospitality services based on the inspection report and customer feedback. This has also enabled me to understand the loopholes in the operations of hospitality services and customer patterns. I have developed knowledge about the ratings and their connection to the quality of services. In addition, the knowledge of reporting has enabled me to understand the collaboration between different departments.

In the future, I can apply the knowledge and skills in the hospitality industry to provide better customer service and receive positive feedback from customers. In addition, that set of knowledge will also enable me to manage the workload according to the inspection report to maintain the quality. As a result, the business will obtain more positive ratings and it can expand its customer base.

My personal reflection on this subject is that these three elements such as rating, inspection, and reporting are necessary for a hotel to maintain its competitive edge in the market. Additionally, each employee of the hospitality industry should be aware and knowledgeable enough to understand the importance of quality management. It will enable the industry to provide better customer services. I also believe that positive ratings are the indicating factor for the potential customers to choose the services of the selected hotel. I have realised that the hospitality industry should provide appropriate customer services to keep obtaining adequate ratings. 


	This topic is important within the industry as it determines the quality of the services that the hospitality sector is providing to the customers. In addition, the management of the hospitality sector should understand and maintain the collaboration between different sectors of the industry so that customers keep obtaining adequate services (Ali et al., 2021). In this context, digital technologies can be used to understand the holistic scenario of the hotel graphically and this will enable the management to take proper decisions to maintain the quality of the services. Generally, a customer always searches for a hotel having higher ratings and a lesser price range. As a result, the hospitality industry needs to prepare the reporting results which can provide an insight into the economical perspectives. However, in the case of luxurious hotels, the customer base is different compared to the economical one. In that case, both quality and price are maintained in the range which cannot be afforded by the majority of individuals (Ardani et al., 2019). Hence, the hospitality industry needs to understand the customer psychology and nature of the customer base before providing services. This knowledge will enable a hotel to increase the customer satisfaction rate.  
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