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At my course we had learn about food ratings, inspections and procedures. We were talking about HACCP (Hazard analysis critical control point) that is about how to keep food safe.
In 1996, the Food Safety and Inspection Service (FSIS) announced its pathogen reduction and Hazard Analysis Critical Control Point rule in purpose to decrease microbial infection on meat, poultry and egg products (Williams et al. 2020, pp. 1707-1717).
The principle of HACCP is the most important thing since is a system that focused on the raw materials, processes and production to make certain that all food is safe.
HACCP it starts with five preliminary steps that create a strong structure of a system like: assemble the HACCP team, describe the product, describe the intended use and customers, design a flow diagram of the process, and verify the flow diagram.
A food hazard is something that could make the food unsafe or unfit to eat (Food gov.UK, 2017).
The main types of food safety hazards can be microbiological (involve harmful bacteria), chemical (involve chemical contamination) and physical (involve strange objects inside the food).
Also, the HACCP has seven principles, and this are: Hazard analysis, identify critical control points, establish critical limits, monitor critical control points, establish corrective actions, establish verification procedures and establish record keeping procedures.
Food safety management need demand consideration, because of the frequent safety incidents appear globally in the recent years that have made adults and children suffer or even lose their lives (Food safety Management, 2014).
Moreover, we were talking about SFBB (Safer Food Better Business) that is one of the most important folder that you will find in food environment and is a legal requirement for businesses to put in place, implement and maintain document food safety management system based on HACCP principles. The SFBB diary it is the record keeping, being sure that you are compliant with the law and keeping people safe and also helps businesses by identifying hazard risk, implementing control measures, monitoring control measures, taking corrective actions, reviewing the system regularly and achieving bigger rating.
Environmental Health Officers they are authorised inspectors from local council that examine your location to see if your business is obeying with the law and that your food is safe to eat. They can take enforcement action to protect the public as seizing food, asking you to fix the issue, giving you notice establishing things you should do or change, or prosecution in serios cases but they do not have the power to arrest you.
Food hygiene rating is based on what the officers found on the day of inspection. The rating can be from zero to five. Show off the rating sticker is voluntary in England.
The food hygiene information scheme has three different ratings: pass that meet the legal requirement for food hygiene, improvement required that did not meet the legal obligation and needs to make progress and the final one is exempt premises that meet the pass criteria but do not meet the criteria to be part of the scheme.
Back in my country I went to study the Environmental Health Officers university and what I can say is that the principles and rules are the same as in England. The head office is for each town and the inspectors needs to cover more areas. Due to some unfortunately circumstances I did not manage to finish the course.
In my research I found that in 2020 Romania European Foods was awarded a Food Hygiene Rating of five by Middlesbrough Council (European Foods, 2020).
After all, in my opinion this subject is the most important within the hotel restaurants as it is about food safety and health of the customers. However, some restaurants would possibly get the chance to promote themselves by some prestigious rating system (Sezgin. E,2022). This subject of this topic it is very helpful for me and my colleges that we will probably be working in the future in hotel industry and all hotels must have a restaurant as a result we will come across to food and beverages.















































	REFERENCE LIST (not included in word count)
	


	


Food Safety Management : A Practical Guide for the Food Industry, edited by Huub Lelieveld, and Yasmine Motarjemi, Elsevier Science & Technology, 2014. ProQuest Ebook Central, 

https://ebookcentral.proquest.com/lib/trinity/detail.action?docID=1534947. (Accessed: 30 May 2022)

https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp#:~:text=Explaining%20hazards,A%20hazard%20is&text=There%20are%20three%20main%20types,involving%20objects%20getting%20into%20food (Accessed: 28 May 2022)

https://www.food.gov.uk/ (Accessed: 26 May 2022)

https://www.scoresonthedoors.org.uk/business/romania-european-foods--1353315.html (Accessed: 26 May 2022)

Sezgin, E. (2022) ‘Development of Taband restaurant rating scale utilizing mixed methods’, International journal of gastronomy and food science, 27, p. 100458–. doi:10.1016/j.ijgfs.2021.100458. 

Williams, M.S. et al. (2020) ‘Changes in Salmonella Contamination in Meat and Poultry Since the Introduction of the Pathogen Reduction and Hazard Analysis and Critical Control Point Rule’, Journal of food protection, 83(10), pp. 1707–1717. doi:10.4315/JFP-20-126.

















1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




