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	[bookmark: _Hlk108170821]I believe that the opportunity that students how have placement both online and at a hotel, educators, and industry they must ensure that the placement experience is as rewarding as possible, is an important component of hospitality management programs and is one of the most vital experiences on which graduates base their career aspirations.
Serving sanitary, safe, clean, and fresh food is the obligation of every food or beverage service company. As a result, clients are concerned about whether the food and beverages they purchase from F&B.
Services are nutritious, safe, and of high quality. HACCP is a European food safety system that seeks to identify Critical Control Points (CCPs) for the presence of physical, chemical, and microbiological dangers to food (Akyazi et al.,2020). 
HACCP is a European food safety system. Guidelines and concepts to produce food that is both nutritious and safe have been established by HACCP. The food and beverage industry can also maintain a high standard of food safety and quality because of this. Meat, poultry, and processed egg products are all within the purview of the Food Safety and Inspection Service (FSIS) in the United States. In addition, the FDA oversees practically all other food products.
If I were to summarize my feelings on this online course’s placement, I will have three words and be honest about it, I would say that it is challenging, enlightening, and rewarding. As of right now, I believe that I have really gotten into my role, learnt a lot, and gotten the most out of my courses. 
A skill is the ability to perform an action with good results within a given amount of time, study, energy, and work experiences, most of them may be easier to develop based on things like, intelligence, dexterity etc.
 I threw myself into discover what it really means to work for F&B, and as a result, I gained very important skills, there are two types of skills, hard and soft skills. In general, it has been a rewarding experience, and I've improved professionally because of the opportunities I've had to practice critical soft skills. Some of these talents include interpersonal communication, collaboration, project management, organization, leadership, ability to work well in groups and problem solving.
This requires a certain level of technological expertise. Demand for technical managers and specifications experts is on the rise. A lack of this ability would be a grave error in judgment (Hullova et al.,2019).

This is where a well-trained sales and marketing staff shines. If you want to get the outcomes you're looking for, consider leveraging social media and other low-cost, high-impact strategies (Abdullah & Othman, 2019). Having the ability to stand out in a crowded marketplace is the most critical talent you can have.

In the food and beverage industry, there are always obstacles to overcome. As a result, you'll need to adhere to a variety of food rules, be responsive to consumer needs, and stay up with technological advancements. 

Second, your work experience throughout your placement year will be exactly what you make of it, so don't be afraid to take the initiative and see if you can't have a positive impact in your job, no matter what it is!
Finally remember to have fun. You won't have another chance like this again as cringeworthy as this sounds, you won't have another opportunity like this if you are not a student . Therefore, meet new acquaintances, have a good time, and snap a lot of pictures!  My only regret is that I did not fully take use of the university’s resources that I might have; nonetheless, I would have liked the placement to be physical, I could have discovered much mor what it really means to work on F&B.














	








	



	REFERENCE LIST (not included in word count)
	


	Institute of Hospitality (2022) Hard skills and soft skills – what's the difference? Available at:
https://www.instituteofhospitality.org/professional-development/hard-and-soft-skills-whats-the-difference/(Accessed on 26th of September 2022) 
Akyazi, T., Goti, A., Oyarbide, A., Alberdi, E., & Bayon, F. (2020). A guide for the food industry to meet the future skills requirements emerging with industry 4.0. Foods, 9(4), 492.
Kanca, I. N., Ginaya, G., Astuti, S., & Nyoman, N. (2021). Collaborative network learning (CNL) on students' online learning. International Journal of Linguistics, Literature, and Culture, 7(5), 362-370.
Hullova, D., Simms, C. D., Trott, P., & Laczko, P. (2019). Critical capabilities for effective management of complementarity between product and process innovation: Cases from the food and drink industry. Research Policy, 48(1), 339-354.
Abdullah, N. N., & Othman, M. B. (2019). Examining the effects of intellectual capital on the performance of Malaysian food and beverage small and medium-sized enterprises. Technology (IJCIET), 10(2), 135-143.
Björklund, T. A., Mikkonen, M., Mattila, P., & van der Marel, F. (2020). Expanding entrepreneurial solution spaces in times of crisis: Business model experimentation amongst packaged food and beverage ventures. Journal of Business Venturing Insights, 14, e00197.

























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




