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The documented Hazard Analysis and Critical Control Point (HACCP) are required in all UK food industry (Zutshi A, 2019). Rating, inspection, and reporting have significance in the hospitality industry due to the strong association with service quality. The process is carried out to evaluate all the components of hotel construction, assessing adherence to standards. Services quality requires constant monitoring to ensure standards are maintained as the consumers’ demands are achieved.
 
 Acquired New Skills/Knowledge:

In this Moodle, I acquired new skills in rating, inspection, and reporting HACCP on food delivery and services within the hotel industry. The standard procedures for rating, assessment, and reporting were suitable for my current and future hotel practices. The subject facilitated to establish sanitation and hygiene standards in a hospitality system by assessing consumer response to the delivered services. I learned about the food handling regulations, including storage, transportation, display, threats of counter contamination, and processing techniques (Fleetwood et al., 2019). The subject was ideal for understanding methods of rating the construction standards of a hotel enterprise regarding lighting, disposal, water supply, and safe garbage collections.

Application of Knowledge in the Future:

The subject will be applicable in my future career as a hotel industry supervisor. I will be able to establish SFBB to comply with the regulation (EC) no. 852/2004. It is easy to understand, improve reputation of business, save money, time efficient and protect the business. I will also be able to comply 4C’s on the operations of hotel or hospitality industry to enhance customer satisfaction. Rating, inspection, and reporting is an elaborate and rigorous process that requires certified expertise to undertake. The knowledge 

acquired will be further significant in evaluating the previous sanitation and hygiene safety reports to ensure that my hotel enterprise scores all the legal necessities for the hospitality industry. Continuous and regular daily assessments will be appropriate in reporting sustained hygiene standards by the employed staff. Improving the criteria and conditions of service delivery in any business setup is a critical component of success.

Personal Reflections:
The hospitality industry has always had a significant impact on the well-being of its consumers as lack of satisfaction has detrimental effects on the future success of the industry. Countries with the best hospitality policies attract more foreigners and tourists than those that do not streamline their services to fit the demands of international tourists, travellers and tourists. The recent emergence of the Covid-19 pandemic has had an adverse outcome on hospitality industry operations due to the introduction of the pandemic’s guidelines on quarantine, isolation, and social distancing (Gupta and Sahu, 2021). In the slow attempts to revive the economy, the government or heads of state had to establish regulations within the hospitality industry to prevent further pandemic transmission while maintaining service quality. This has to lead to actors within the hospitality sector constantly rating, inspecting, and reporting on their service delivery to ascertain during this Covid-19 pandemic. Better approaches are reviewed continuously to safeguard consumers’ well-being. 

Importance of Topic within the Industry

Rating, inspection, and reporting is a planned and apprehensive technique for both the hotel industry and various chartered enterprises for specific intentions. The mechanism focuses on ascertaining that all the operations undertaken are within the guidelines of hospitality authorization, performed consistently, and streamlined following stipulated measures. The subject under study is also perceived as visiting a hospitality enterprise for assessment (Elhoda Ali et al., 2021). The process entails an inspector or supervisor visiting a hospitality establishment such as a hotel to oversee that quality standards are adhered to. Rating, inspection, and reporting cover service delivery, facility construction standards, and maintenance. The study topic ensures that hospitality facilities formulate sanitation and hygiene standards in the long run. Rating, inspection, and reporting assist in determining the suitability, efficiency, and effectiveness of hospitality institutions’ initiatives, approaches, and activities. They frequently recommend transformations and identify the essential remedy as the hospitality, inspection, and reporting outlines the shortcomings and demerits 


and outlines the necessary processes required for development (Denney, G et al., 2006). The subject under study is an effective tool for scoring standardization and advancing service quality.

The FHIS ratings is vital for hotel industry. By displaying the ratings (some countries it is mandatory) hotels are showing that they provide safe, healthy food and safe environment. The food safety inspector can visit the premises any time to make ensure the food is safe to eat, to look at your food safety management system or advisory visit.
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