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Food and beverage operation has a multi-diverse activity that includes many functional systems which can be done in many stages. Activities like engaging with the right staff for the production, managing different events and also determining business outcomes to decide the future conditions and policies of the company. Food and beverage service is an important sector in the hospitality sector as it contributes a great effort in making profits (Charles, 2016). The professionals in this criterion try to build up the customer experiences through different effective services so that the customers can avail a better service.
The whole process can be reflected using the Gibbs Reflective Cycle where there are six stages to identify the whole process. 
Food and beverage is a wide industry that is served in restaurants, cafeterias, campus cafeterias, food joints, catering businesses, and so on. There are activities like packaging, transporting, and serving food and beverage in the company. the food and average industry are large, diverse, and full of efficient inventories. Food and beverage is the oldest industry that is making new and relevant production techniques and providing the best possible price for the customers. 
It is important to know different sectors in the food and beverage industry and it is not only surrounded by production only. Skills like upgrading customer and personal service, fluency in talking, knowing sales and marketing, food production, dependability, self-control, adaptability, social orientation, and so on are needed to adjust in this field. Working in this sector there is also important to listen to what people are saying and making appropriate questions to that one can get a clear vision of what the customer wants (Leavy, 2016)
 The food industry has faced remarkable changes due to different industrial revolutions that have altered the dynamics of the company due to different factors. There is a new phase of advancement and automation that enables innovation more sufficiently and builds the process as well. so time to time as the new skills requirements are arriving it is important to gain knowledge about the advancement and gathers a proactive strategy before entering into the industry. This will determine to achieve a successful digital transformation in this sector. So that it is important to focus on the gain the key skills and competencies which will be related to the food industry. there are different evaluations in the food industries that will draw a general portrait of the future food industry. The people working in this industry are more skilled in managing the complexity, such as processing the higher cognitive skills and technological skills (Hager, 2013). As the industry is expanding there is a high demand for skilful workers with a continuous update for the food industry to adapt to the digital transformation and alteration in the production processes to introduce new patterns and structures. So it can be said that the main prospect of this industry is that there is continuous skill update in the workforce which is used to make the employees well-organised, train the education programs, and redesign the work process. 
The food industry is popular as it incorporates all the companies in processing, producing, transporting and distributing the food (Leavy, 2016). Again, this sector of industry holds the most revenue and workers. F&B management education is essential for any kind of hospitality course and the higher educators are challenged in sourcing different kinds of approaches so that the learners can get to learn effective learning tools. 
The importance of F&B is immense as it is the most fast-moving and exciting business. Consumers, these days are more concerned, and maintaining the quality of the food is more critical so the issues should be taken into high consideration and set a proper action plan to be successful in this sector. A restaurant’s food quality is determined to be standardised and customer behaviour intentions should also be effective so that the food key chain stays consistent (Harcourt, 2011). There are different types of sectors and quality components which are needed to be taken into consideration in determining a smooth process in this industry because every sector is dependent on one another. 
There are different sizes, locations, and markets where there is catering job is done. From a roadside tea stall to the exclusive restaurant all the food operations are needed to be done under the F&B conditions. It is important to classify the factors for a better understanding of the operations. this sector can be classified with a bigger perception according to the priority of the food and beverage industry. The number of people availing of this kind of service is increasing and it is essential to hold the satisfaction of the consumer so that it can satisfy the need. 
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