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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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[bookmark: _Toc105115440]Introduction 
The food and beverage sector has been more competitive in recent years, making it difficult to carve out a successful career in this field. In order to keep up with the competition in the food and beverage sector, all firms are looking for personnel with relevant industry knowledge and skills. Because of this, I must study about a wide range of subjects in order to begin my career in the sector, and one of the most significant topics I've discovered relevant to my learning path is about ratings and inspections. In this paper, I'll talk about what I've learned about the issue and how I'll use what I've learned in my professional future. I've learnt a lot from the experience of going through the learning process. 
[bookmark: _Toc105115441]Summary of the topic 
A description of inspection, rating, and reporting systems has previously been provided in this document. In order to ensure the success of a UK-based firm, all of these characteristics are critical. When it comes to deciding on a restaurant or a meal delivery service, individuals in the United Kingdom take into account the reviews they have received (Pell et al., 2019). The food hygiene rating system or the assessment procedure gives these establishments a number between 0 and 5. (Nibusinessinfo.co.uk, 2022). Quality and sanitary standards are not being met by the company that has attracted zero consumers. In contrast, businesses that have received a 5 rating are expected to maintain the quality and safety of their food in the best possible way, and hence, when it comes to purchasing food, customers prefer to purchase from companies that have received a 5 rating or 4 rating." All food firms in the United Kingdom are obliged to prominently display their rating on their physical and online locations. 
Discussing reporting is critical at this point. The Food Standards Agency is responsible for ensuring that all food companies operate with the utmost degree of sanitation and safety, and UK citizens are urged to contact them if they have any concerns about a company's food (Food Standards Agency, 2022). Inspections are also carried out by this organization to verify that all restaurants adhere to food safety and sanitation regulations (Mytton et al., 2020). A number of companies are inspected to see how they cook, what ingredients they use, and other aspects that have a direct or indirect impact on people's health. 
[bookmark: _Toc105115442]Skills that have been learned 
My understanding has grown more as a result of this experience than my abilities have. Before reading this article, I had no idea how food safety is regulated in the United Kingdom. My educational career, on the other hand, has enabled me to grasp this concept. In addition, I've gained a better understanding of the UK's food safety rules and processes as a result of this experience. To gather enough knowledge on the subject, I've had to read a lot of articles and papers, which means my research skills have increased, and these elements are supposed to help me succeed both at work and in school. 
[bookmark: _Toc105115443]Application of the knowledge in the future 
As a prospective food and beverage industry expert, I would undoubtedly benefit from the information gained in this course. After working in the sector, I will do all in my power to guarantee that the company with which I am affiliated adheres to all food safety and hygiene regulations. 
Reflection on the issue and its significance to me 
The learning journey can be regarded as a milestone with respect to my educational and professional fields. The learning journey has provided me with effective knowledge regarding the topic and the knowledge would be implied in my future working process effectively. If a food business becomes unable to maintain proper rating and if they would fail to show proper hygiene practices at the If they could not effectively manage their firm throughout the inspection period (Whalen et al., 2018), the relevance of the subject becomes clear. 
[bookmark: _Toc105115444]Evidence of further reading 
An appendix section includes a list of journals I'd examine in the future as proof of my interest in the subject. 
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