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	 The food safety procedures have a variety of rules that is been made to provide safe food to the consumers by the government of United Kingdom(Wu et al., 2018). The scheme of SFBB was presented by the Food standards agency, SFBB support Safer food, a better business aiming to increase the provision of safer food to the consumers. In a food business the implementation of HACCP is important because is stands for seven principles of avoiding hazards, HAZARD , ANALYSIS, CRITICAL, CONTROL, POINT(Lopez-Santiago et al, 2022)
The seven principles of HACCP include the following
· Hazard analysis
· Critical control point identification 
· Establishing critical limits
· Corrective actions 
· Record keeping 
· Monitoring procedures
· Process verifications
The motive that I picked this theme to create in my learner academic journal stands the significance of ratings , inspections also reporting procedures in the food business because recently I apply for a job in a food factory and this is gone help me in the future at my work. 
SFBB have regulation no. 852/2004, which means that the industries are required implement food safety procedures with HACCP to ensure consumers with safe food(food.gov.uk.,2022)
Food Standards Agency assist on SFBB training and execution procedures, that helps to maintain a standard of food which results a good reputation of the business . The SFBB pack promotes helping food business standards(food.gov.uk.,2022)
Food Hygiene rating scheme cover the rating criterion which was implemented by Wales and Northern Ireland. This scheme provide rating stickers on the back of the packaging on the food products, ensuring the consumers that can send a feedback on the hygiene and safe food. The rating are based on the quality, culinary skills, food presentation by the businesses. This scheme demonstrate to be very effective in all the businesses supporting food and beverage to the customers.
The FSA scheme give training to help in the effective implementation on the premises. The ratings are on a scale of 0-5 where 0 means the least satisfaction and 5 means that is the most satisfaction(food.gov.uk.,2022)
The checks are made by the authorised people assigned to different local businesses, the officers visit the business premises to be sure that working with food safety standards. The officers are authorised to call the site and businesses every interval of time  and unannounced to examine the premises.
According to Gov.uk website the inspections are executed twice a year, no fixed rules are on those inspections. They can take strict actions and legal one if something is wrong or the food is contaminated.

FHIS ratings
Here are three different ratings
· Pass is when they meet the requirement for food hygiene
· Improvement required they didn’t meet legal conditions and have to make changes
· Exempt premises the place was inspected by the local food safety officer meet the pass criteria but didn’t pass the criteria to be part of the scheme.
In terms of writing events, reporting ca be done by any citizen who had a bad experience with food standards at a business.
The procedures can be made at any local authority or online on the food standards agency. The investigation are made with the help of the citizen by making this reports to ensure the authenticity of the information. The reports are made to identify public hazard and foodborne diseases, and the government to proceeds manners to side-step at all plain well-being issues of the country’s population.
In the end as of my opinion all food business should follow this ratings and procedures to be aware of the food safety procedures like HACCP and SFBB.
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