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Ratings, inspections and reporting
The hospitality industry wants a strong customer base. That’s why a hotel wants to give the customer the best possible service. In each country, there are some standard rules and regulations for each industry. The hospitality industry is not different from this scenario. People from different countries visit the hotels (Ilieva and Ivanov, 2014). That’s why they do not understand the standard service in a new area. The hotel may be refraining from giving the standard service for cutting costs. But small elements of the service manual can influence customer retention. Hotels may be ignorant regarding the small elements. These small elements can make a big change in the service. That’s why it is needed to inspect by the local authorities each aspect of the organisation. The local authorities appointed by the government do the same thing. They ensure that hotels are following standard procedures. Such as, maintaining standards in the rooms, lobbies, kitchens, hygiene procedures and the service of the standards (Park and Nicolau, 2016). Authority assigned for ratings, inspections and reporting procedure ensures that there remains no chance for low-quality service in a selected hotel. That’s why they conduct a systematic investigation at any hotel where they find any suspected violation of the standard procedures. 
The 380 local authorities in the HSE are working to ensure service efficiency in the hotels. These local authorities are given the power to inspect and evaluate the environment of a hotel. The local authorities are given the following tasks to accomplish in the hospitality industry. 
· Designing provisions for service in the hospitality industry. 
· Conducting inspection based on the standard procedures. 
· Reacting to an accident and other inconveniences within a hotel (Hargreaves, 2015). 
The standard procedures set by the local authorities are for the betterment of the consumers. Consumers should be given a pleasant and memorable service so that they can consider the hotel again (Nieto-Garcia et al, 2019). 
Some criteria are considered by the local authorities. First of all, they focus on the rooms. Rooms are the place where the clients spend most of their time. They take rest and stay their nights in the hotel rooms. That’s why the rooms should give ultimate service to the clients. Rooms should provide quick contact with the reception (Gavilan, Avello and Martinez-Navarro, 2018). In some hotels, there is not enough space for the safety stairs. But in an emergency, the safety stair can ensure the safety of the clients. The local authority inspects whether the safety stair is usable or not. At the same time, they also inspect the protection against fire accidents. A hotel should have enough fire extinguishers and other protective equipment to stay safe from any fire accident (Richard et al, 2014). 
Hygiene is an emerging factor nowadays. Because the Covid-19 pandemic has become a threat to the hospitality industry. Clients are afraid of the Corona Virus. That’s why the inspector authority highly focuses on hygiene and other safety standards. Each service point of the hotel should contain protective equipment (Font and Walmsley, 2012). 
The main concern of the local inspecting authority is to ensure that there is no scope for food adulteration in the kitchen of a hotel. That’s why the first focus is given to the kitchen so that the food preparation process can be inspected properly. If the local authority finds any inconveniences in the kitchen, they take necessary actions immediately, which allows the hotel to improve its services (Persic et al, 2013). In a hotel, a client is served different types of food items. These food items should be served in quality. That’s why the local authority inspects the storage capacity of the hotel. They inspect whether the food items are stored at the right temperature or not. Sometimes, the local authority can send any food item to the laboratory to ensure the quality of the item. Because they have the authority to check the foods served at the hotel. Sometimes, the inspecting authority checks the kitchen records. The kitchen record is checked so that the inspector authority can find out the inconveniences. The kitchen records maintained by a hotel list the processes through which the food items were handled, prepared, delivery record, fridge/ freezer temperature, pest control record and training records. The hotel authority can show the kitchen record if they face any inconveniences in the future. They can also stay safe from any legal consequences. After inspection local authority give a food hygiene rating from 0 to 5. Urgent improvement necessary for 0 and very good for 5. 

All the above activities are done by the local and other government authorities so that hotels can ensure quality at each point. Maintaining these qualities will help to satisfy the customers. That’s why, from the discussion of the previous literature, it can be said that the rating, inspection and reporting procedure is important for the hospitality industry.  
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