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	The hospitality industry can achieve the capability of improving customer experience by maintaining the quality and hygiene of its services. Majorly, supervision is needed in the area of “food and beverage operations” for tracking and maintaining the highest possible quality for food and beverages. In this case, proper monitoring and managing quality and hygiene of food and beverages can help the industry in retaining as well as expanding the customer base.
I feel the need for including my personal reflection and then linking that with the entire work to industry discussion, as I learned significant things at the time of pursuing the task under “Food and Beverage Operations”. I developed a range of skills related to the procedure of “rating, inspection, and reporting” in week 4. I learned the process of rating, which is dependent on inspection of food hygiene and food safety. Regarding this, I evaluated food safety measures for maintaining the effectiveness of operations related to food and beverages. “Safer Food, Better Business” and “Hazard Analysis and Critical Control Point” are the most significant criteria that determine the rate regarding food hygiene. Throughout the learning process, I was provided with some case scenarios, and that helped me in understanding the process of undertaking an inspection and accomplishing with efficiency by rating. These are significant for reporting the overall observation, which helped me in developing my “written communication skills” as well.
The SFBB guideline gave proper knowledge on collecting information on the core areas like cross-communication, cooking, chilling, cleaning, using diary, and management. The respective pieces of information can be implemented in practical uses at the time of complying with food hygiene regulations and preparing food and beverages by following food safety measures (Yasmine Motarjemi, 2014). In addition, theoretical knowledge regarding food safety and food hygiene can be applied in order to train staff in a hospitality organisation and protect the market image of the business. These, in turn, can contribute to improving the score of “food hygiene rating”, and thus, the overall business functions can also be improved. In this case, implementing the “Food Safety Act 1990” is also a crucial need for the hospitality industry, as it helps in “preparing, presenting, labelling, storing, transporting, importing, and exporting food” with sustainably safe measures (Food Standards Agency, 2020). Underpinning legal compliance of this Act is put into action by the “Food Standards Agency”, which is set up by law enforcement of the “Food Standards Act 1999” (Food Standards Agency, 2020). The “Food Standards Act 1999” is deployed to protect the interest of consumers through the production process and supply chain regarding food and beverages (Food Standards Agency, 2020).
The chosen topic is “Food and Beverage Operations” regarding “Food and Beverage Operations”. The topic is important for investigating the quality and hygiene of food and beverages. This is because quality control in the food and beverage industry guarantees producing good quality food items and beverages (Davis, 2008). Therefore, monitoring and managing quality of food and beverages is immensely significant in attracting and enlarging the base of customers thereby raising the overall sales volume (Cousins et al. 2011). Underlying procedures of inspecting, rating, and reporting are significantly crucial for catering to the existing demand for food and beverages offered by the hospitality industry (Zutshi, 2019). The hospitality industry is completely dependent on its effectiveness of maintaining quality of food and beverages. In this case, it is highly important for the industry to incorporate the “Total Quality Management” model in order to rescue chances of risks regarding food and beverages (Johnston, 2012). In addition, quality maintenance is effective for creating new preferences amongst target customers towards the products. 
During the learning module, I have effectively developed significant skills regarding inspecting, rating, and reporting food hygiene. I gained knowledge on incorporating the “Food Safety Act 1990” and the “Food Standards Act 1999” in line with the “Total Quality Management” model for tracking and improving the quality of food. I also understood the process of maintaining food safety measures at the time of producing, packaging, storing, and delivering food and beverages.
The topic that I have chosen is congruent to the responsibilities of a Food Inspector, as I myself want to be a Food Inspector in the future. I will be applying the food safety measures to make sure that food and beverages will be produced with the best quality ingredients so that consumers do not have to face any type of hazards regarding their consumption. I will also apply my skills in inspecting the quality and hygiene of food and beverages and also rating the same based on the industrial standards.
The study provides an idea regarding the quality and hygiene management for food and beverages. I developed a range of skills along with the process of comprehending the relevant legal compliance in order to improve the overall quality of hospitality services.
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