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Abstract:

This report analysis the topic of health and safety  which includes hygiene and clean safety of workers and consumers, it also contains the information on data collection and different sources of information, throughout the report I have tried to use all my knowledge and skills, also tried to get much as information and references possible, we take extra care now about our health, as the government has introduced sugar tax, I have tried to analyse what impact might we have, because of this this legislation the business owners have put their up already, obesity was one of our biggest problem so I tried to analyse this issue as well, also little bit of the world health organisation (WHO), what they do and here they operate from, and their objectives, the report also contains what are the primary sources and secondary sources, their advantages and disadvantages, the governments star rating is very interesting factor as they are available online to people can check how a premises maintains their cleanness and safety of their staff and customers, in the report I have used my experiences as a worker and a consumer.
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The purpose this report is how we collect data from different sources, there is lots of way of collecting data, data is information of primary source and secondary sources, as I work in a catering industry there is lots of topics to be considered therefore I chose the topic of the health and safety issues to write this report on, the health and safety is very sensitive subject as it is very important people who handle food have big responsibility at stake, health and safety is important issue especially at catering businesses because it’s a food industry so it is very important for these businesses to comply with health and safety legislations in their companies,  throughout this semester we have looked into all the aspects of data collections, I will try to look into all sides of the health and safety issues at workplace like legal sides and government legislations with changes in the laws and restrictions also the problems and benefits.
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The health and safety regulations has changed in recent years, we are more health cautious now than ever before, we look into our health more as we try to intake more healthy food and drinks, the food standard agency (Food Standards Agency, 2018) is the department who is responsible for rating and grading the all food companies, they work with local authorities to check all the restaurants and other food services, as well as shops, superstores, butcher shops and all the companies handling food, in early days the health and safety was not very strict the legislation were there but local health inspection was done in many years not as often as now, when I started to work at restaurant sector around 20 years ago it wasn’t like nowadays, then slowly all the legislation became tougher and strict for example in new legislation had that at least one person have to do hygiene course and get a certificate and that person will be the in charge and he or she have to follow rules and regulations and supervise all the staff, as time went on the legislation kept changing in the beginning there was no end date in the certificate but after a while the certificate was awarded with 3 year validation so after every 3 years the certificate holder have to take the course again and get new certificate by passing the course, if we analyse then we find out that its done for better for the health issues for everyone, all the time there is new laws are introduced by doing these course every 3 years helps to get knowledge and learn about new laws so that one can run a business following the new laws and regulations. Over the years as the regulations of health and safety more strict and hard it had included that all food handlers should the do these courses and obtain a certificate, the more staff have these qualifications they can give better and healthier food and other services. The food and hygiene has introduced a service called (Scores On The Doors, 2018) which very good way of letting everyone know that how good or how high the ratings of your organisation, the ratings are also the website of score on the door people can find out even before visiting the place, these ratings are given to the restaurants by the local authority health inspectors who comes visit the restaurants according to their scheduled times, after inspecting the places they give a report in which they give any further works or improvements need to be done with a deadline date, if the works are urgent they arrange a revisit, after each visit the health inspectors sends a sticker to put it on the door or window with the grades, these grades from 0 to 5 stars where 0 is lowest and 5 is highest and best, if for any reason the health inspector not satisfy with current ratings they have the power to take it off, they also can close down the premises if it’s not up to health and safety legislations. The health issues concern food up to standard of hygiene requirement and safety issues in the premises all the equipment have to safe to work with like the cookers, fryers, ovens, grills and fridge freezers, when a health inspector visits a premises they look everywhere and all the equipment so they are safe to work with as safety in the premises is also big concern, at all the premises especially where is food is handled they must have a pest control services, they help the premises insects and rats free from the place although it doesn’t completely gets rid of them but it minimises much as possible, they send their workers according to the requirements of premises in each visit they provide mouse traps and required medication and write a report of the visit with any recommendation, this service very important and useful as its helps the health officer to see what the owners or the managers are running the business, if any business don’t have pest control services they have good chance of closing down by the health inspector as lots of premises has been closed down. If every premises are hygienically clean and safe its good for the environment, there will be less disease and less health worry these health and safety legislations are better for our health. T
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WHO (Encyclopedia Britannica, 2018) is a French health organisation, this organisation was established by the UN in 1948 to help worldwide people who are suffering from poor health problems, each year WHO celebrates the establishment day which was on 17th April 1948, their head quarter is based Geneva, Switzerland where they operate from, the board is elected in every 3 years and they implement after taking decision on world health interests, they also help where needed throughout the world, these decisions also helps to take more care in health and safety issues in the United Kingdom and other countries, in UK the concern is very serious when involving food, this is because obesity is a major problem we have more obese children here, that’s one of the reason the government has added sugar tax so people will intake less sugar,(Express.co.uk, 2018) this source explores the sugar tax benefits and non-benefits, the previous chancellor believes it’s a very good way of tackling the obesity but some disagree, sweet intake causes not just an obesity but other diseases like diabetes that’s why it’s the biggest concern in health problems, the shops have already put the prices of fizzy drinks up, so if that can make a difference in sales is yet to see.
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People will have different perspective about the sugar tax and other subjects, collecting data or information is important before taking a decision, we collect data to get more information about a subject or we want to get more idea and knowledge, if we collect data of a company it helps us to find more about a company’s planning and decision making so look for data, context and the meaning which is the main information, there is lots of way of collecting data, data is information of a subject, people collects data by doing surveys, questionnaire, face to face and telephone conversations. A questionnaire survey is convenient way of get people’s opinions which they can complete in their own time and in their privacy, other way of getting opinions for example over the phone and face to face it makes some people uncomfortable and may be little nervous, also they might be in a rush so might not be able to answer correctly and lot of people do not attend these sessions, so something like the example below is mostly used method of survey: 

	Questions
	Strongly Agree
	Agree
	Not Sure
	Disagree
	Strongly Disagree

	 sugar tax will help reduce obesity
	
	
	
	
	

	 This is a solution to obesity
	
	
	
	
	

	This decrease intake of fizzy drinks
	
	
	
	
	

	It will encourage people to take sugar free products
	
	
	
	
	

	This will be better for economy 
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When we collect data, we have to look for sources, the primary source is we collect data from scratch, the advantage of this is we control the design and questions so we get the exact information we want, also its main information so some information cannot be obtained any other way, disadvantage can be time consuming also expensive to access if the data is not available anywhere else them primary data is poor use of the source
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A secondary source is the data already available, so we can make a so we can make use of it, the advantages of the secondary sources are, it is a better use of the resources, many data comes in a well designed and large surveys of an individual or a small company. The disadvantages are sometimes can be difficult to find the appropriate data and some information might have changed.
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Throughout this report I have tried to cover the health and safety issues and how to collect data from different sources, at this day and age health and well being is considered  most important factors of our lives, the government has become vey tough on these issues so we can get better and healthier food and drinks and be safe with ourselves, our food can be good for us and also can be bad for us, if we consume unhealthy and un hygienic food we can get sick lose our energy and appetite, we can catch diseases which also can spread to others, these star ratings and environment health officers visits to the premises helps the companies to supply good healthy and safe food and drinks to their customers, the ratings helps us to choose where is better standard of hygiene and fresh food is available, but still everyone is not perfect but should comply with the legislation and keep their level off standard of health and safety high as possible so that they can do good business and we consumers get good healthy food, by working together we all can create a better, cleaner and safer environment and a better future for all.

[bookmark: _Toc512868536]References:
1.
Encyclopedia Britannica. (2018). World Health Organization | History, Organization, & Definition of Health. [online] Available at: https://www.britannica.com/topic/World-Health-Organization [Accessed 29 Apr. 2018].
2.
Express.co.uk. (2018). Sugar tax 2018: How much will fizzy drinks increase by? Will sugar tax actually work?. [online] Available at: https://www.express.co.uk/news/uk/942514/Sugar-tax-2018-soft-drinks-how-much-will-price-increase-by-will-it-work [Accessed 29 Apr. 2018].
3.
Food Standards Agency. (2018). Business guidance. [online] Available at: https://www.food.gov.uk/business-industry/guidancenotes/hygguid [Accessed 29 Apr. 2018].
4.
Scores On The Doors. (2018). Food Hygiene for the UK, Scores On The Doors. [online] Available at: https://www.scoresonthedoors.org.uk/ [Accessed 29 Apr. 2018].
